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Highland Sugar Works o~
In the lush Green Mountains of Vermont sits the 140-acre sugarbush known as Highland {?
Estates. Thisis fhe comerstone for production of some of the fnest organic maple syrup s
available. Tiiliring his degree from the University of Vermont and work experience “ﬁ:
within the food indus'h.'_l.r. mot .l'o JI‘I.EI.'L‘h.I}IL].‘I]S love of the c-utdc-c.crs. Jim Maclzaac f{.:-u:u:ied nﬁ
Highland Sugarworks in 1386, His knowledge of both food science and production set P
py the groumd work for the quality of Highland's products. ﬁs-:
ﬂ& T—I ||‘_'.;.|”_|'|,_"-1.in "TI-IJ-!'-'I.H'LW'IH Es Highland has received numeroes awards for every class and grade of Syrap and has ﬂ&
BE T, been described as the Guinness of Mapls Syrup. Whether for table service or in fhe s
ﬁ:; kitchen, put Vermont on your orenu with the world Snest syrups. “ﬁ:
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«& Each 8-ounce bottle is hand oy
| e . . o
& packed with a vanilla bean or o
o . . . Al
& cinnamon stick and then filled oy
B . oS
t% with pure maple syrup. ,%
= Absolutely delicious drizzled o
& over ice cream or as a &«
' i L)
o breakfast topping ©
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‘= NOREFUSALS/NO RETURNS te
“,_:.‘? DAMAGE CLAIMS MUST BE FILED 7167689 12/8 0ZCS HIGHSUGUGAR ﬁ%
%.. WITHIN 48 HOURS SYRUP MAPLE CINNAMON INFUSED %.
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