
A FAMILY TRADITION ALL NATURAL PRODUCT

	 We not only follow the NEW International Grading System  
for pure maple syrup, we helped write it. The new system  
brings 4-5 different systems into one easy to follow standard. 
The new system makes it easier for the maple syrup customer 
to understand what they are buying – no matter where in the 
world they shop. For retailers, it gives simple guidelines so  
you can easily choose the grades you’d like to carry.

	 All of your customers’ favorite classes are still available,  
but their names have changed to more accurately portray  
the taste intensity of the syrup which helps assure the  
integrity and consistency of pure maple syrup worldwide.  
But don’t worry, these grades still have the same flavors your 
customers know and love. Check out the chart below to see 
which names you should be looking for in your order guide:

Anderson’s Maple Syrup, Inc.
2388 40th Street, Cumberland, WI 54829 

Phone: 715.822.8512 
www.AndersonsMapleSyrup.com

WE MADE THE GRADE

Grade A Light Amber (USA)
No. 1 Extra Light (CAN)

Grade A Medium Amber (USA)
No. 1 Light (CAN)

Grade A Dark Amber (USA)
No. 1 Medium (CAN)

Grade B or Grade A Extra Dark (USA)
No. 2 Amber (CAN)

Commercial Grade (USA)
No. 3 Dark (CAN)

Grade A Golden Color,  
Delicate Taste

Grade A Amber Color,  
Rich Taste

Grade A Very Dark Color,  
Strong Taste

WE MADE THE GRADEWE MADE THE GRADE

IF YOU USUALLY BUY:

YOU SHOULD LOOK FOR:

Grade A Dark Color,  
Robust Taste

Certified by
UMKosher

For more information about this change in the grading system please visit: www.AndersonsMapleSyrup.com/grading




