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PRODUCTS AND TOURS 

Maple products are available for sale in 
the boiling shed during the season.  
Syrup is also for sale at the farmhouse 
year round as long as supplies last.     
Special orders for Maple products are 
available. 

Products: 

 Maple Syrup                           
(gallons, 1/2 gallons, quarts, pints) 

 Maple Sugarcakes                  
(pounds, 1/2 pounds) 

 Maple Cream                          
(pounds, 1/2 pounds) 

 Granulated Maple Sugar                          
(pounds, 1/2 pounds, 2 oz.) 

Visitors are welcome to view our      
activities throughout the sugaring season.  
A typical season lasts from mid March to 
mid April.  To schedule a group tour 
please call ahead.   

 

In the Yancey family for                    
over 170 years.  

 

Directions 

 

From South & West:  Take Rte. 812 or 126 to 
Croghan.  Go north on Rte. 812 through Main Street, 
Croghan, to just past the village limits.  Turn right onto 
the Belfort Rd. (Co. Rte. 10) and travel to the end 
(about 4 miles) where the road ends at a T.  Turn right 
onto the Long Pond Rd.  The boiling shed is at the in-
tersection of the Long Pond Rd. & the Fish Creek Rd. 
nearly 2 miles from Belfort.   

 

From the North:  Going South on Rte 812.  South of 
Indian River, turn left onto the Old State Rd.  Follow it 
into Belfort and continue straight through onto the 
Long Pond Rd.  The boiling shed is at the intersection 
of the Long Pond Rd. & the Fish Creek Rd. nearly 2 
miles from Belfort.  

Jocelyn, Dan, Beth, Margot, Haskell, 
Tim, Jane & Cathy  

The Yancey Family 



FROM SAP TO SYRUP 
Each year about 4,500 maple trees are tapped and 
hung with buckets.  The sap from the individual 
trees is collected by the workers and carried to sap 
tanks on sleighs or wagons (depending on the 
snow level).  A team of horses pull the sleigh or 
wagon to the boiling shed where the sap is      
emptied from the tanks into the storage vats in-
side.  An additional 1,500 taps are now collected 
by plastic tubing and transferred to the storage vats 
by tractor. 

From the storage vats the sap travels through pipes 
into the two evaporators.  It is in these evaporators 
where the sap is boiled into syrup.  The        
evaporators are fueled by wood cut from within 
the sugarbush.  When the syrup reaches the cor-
rect  density, it is removed from the evaporator 
and poured through a felt filter.  Once the syrup is 
filtered it is ready for packaging and sale. 

THE H ISTORY 
Brothers, Peter and Nicholas Yancey started making 
maple sugar on the Yancey Homestead in 1844.   After 
they realized the value of maple trees, they left all   
maples standing when clearing land for the farm,    
resulting in some of the trees still in the middle of fields 
today.  The farm and sugarbush were passed down 
from generation to generation to the current owners, 
Jane and Haskell Yancey (4th generation), who plan to 
pass it on to their son, Tim Yancey (5th generation), in 
the coming years.  Their daughters, Cathy and Beth, 
son-in-law, Dan, and  granddaughters Jocelyn and 
Margot (6th generation) help with present day      
sugarbush operations.  

The  5’ x 16’evaporator used today was originally 
bought by Andrew Yancey (2nd generation) in the 
1920’s.     Although replacement parts are in use, the 
original cast-iron fire doors show the test of time.  In 
2017 the 94 year old 6’ x 20’ evaporator was replaced 
with a 5’ x 14’ more modern evaporator. The current 
boiling shed was rebuilt in 1958 by brothers, Joseph 
and Erwin Yancey (3rd generation).   

Since first tapping the trees in 1844, the trees have 
been tapped on the Yancey farm every year to date, 
except for one year during the Civil War . 

THE TRADITION CONTINUES 

Yancey’s Sugarbush is run by Jane and Haskell 
Yancey and their son, Tim, who are the 4th and 
5th generations to tap trees on the Yancey farm.   

Methods for sap collection and maple production 
have changed throughout the years, but some of 
the methods used now date back to the 1920’s.  
Examples of equipment or techniques used in 
making syrup throughout the years are on display 
in the boiling shed. 

The family has hosted thousands of visitors over 
the years, from local friends, groups and long time 
loyal   customers to visitors from other states and 
countries.  Yancey’s Sugarbush was very honored 
to be a recipient of TAUNY’s North Country      
Heritage Awards in 2010 and also has been the 
subject of several newspaper articles and TV news 
stories.   

Along with the sugarbush the Yanceys also operate 
a dairy farm year round. Yancey’s Sugarbush and 
Dairy Farm  was honored to receive the New York 
State Centennial Farm Award  in 2017. 


