
 

Markéta Doubnerová (2013) 

Page 1 

College of the Atlantic: Arboretum of Eden 

  

Sugar Maple 

Species information 

Scientific Name: Acer saccharum Marsh.  

Family: Sapindaceae 

Conservation Status: Least concern  

Native to: Quebec to Florida and west to Texas 

Habitat Type: generously moist, fertile land uncrowded by other planting 

Description: When mature, it grows up 60’ – 100’ (18 – 30m) in height. In the spring, Sugar 

Maples blossom with yellow flowers. Leaves are three- to five-lobed, palmate and arranged 

opposite. In autumn, they turn to striking vivid orange, gold, and crimson. Bark is grayish 

brown with shallow fissures. Fruit is a double samara with wings.  

Ethnobotany: Sugar Maple, whose leaf appears on Canadian flag, is a very significant tree to 

New England. It is important historically and economically for the production of maple syrup 

and timber.  

Ecology: This species is one of the most shade tolerant trees of North American maples. 

Similarly to Striped Maple, Sugar Maple can germinate and persist in closed canopy and then 

react with rapid growth to an opening. Moreover, Sugar Maples can draw water from lower 

soil layers and bringing it up to upper layers. In some areas, this species is being replaced 

with invasive Norway Maple which is more tolerant to urban conditions.  

Excerpts from literature on sugaring and its history in New England: 

Rasles, Sebastienn. Lettres edifiantes et curieuses (1718) in Nearing, Helen and Scott. The 

Maple Sugar Book. (New York: J. Day. Co., 1950): 

 “There is no lack of sugar in these forests. In the spring the maple-trees contain a fluid 

resembling that which the canes of the island contain. The women busy themselves in 

receiving in into vessels of bark, when it trickles from these trees; they boil it, and obtain 

from it a fairly good sugar.”  

Burroughs, John. Signs and Seasons (1886) in Nearing, Helen and Scott. The Maple Sugar Book. 

(New York: J. Day. Co., 1950): 

 “When made in small quantities – that is, quickly from the first run of sap and properly 

treated – it has a wild delicacy of flavor that no other sweet can match. What you smell in 

freshly cut maple-wood, or taste in the blossom of the tree, is in it. It is then, indeed, the 

distilled essence of the tree.”  

Nearing, Helen and Scott. The Maple Sugar Book. (New York: J. Day. Co., 1950): 

 “The best of the North American sugar-yielding maples are the hard or rock maple (Acer 

saccharum), the soft or white or silver maple (Acer saccharinum), the red maple (Acer rubrum), 

and the black maple (Acer nigrum). All the maples yield a sweet sap, but it is most abundant in 
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the hard maple, which furnishes 75 percent of the commercial syrup and sugar made of 

maple.  

 


