





LEARNING FROM THE FIELD

Like any major innovation, the early years brought challenges.
Despite rigorous engineering validation, certain components
did not always perform as expected once deployedin real world
conditions.

As early as the first season, a significant recall was required. In the
second year, issues arose with Brix measurement technology.
These adjustments demanded adaptability from both customers
and our internal teams. Producers had to learn new operating
methods, while our teams implemented corrections oninstalled
units and refined designs for future production.

Across engineering, sales, technical service, and procurement,
the entire organization mobilized to find solutions.

What truly defines this project, however, is the response from
producers. Year after year, they remained engaged, moving from
understanding to confidence, and ultimately to satisfaction as
improvements were implemented.

By the third year, the technology reached a level of maturity that
confirmed its full potential. Even today, the product continues
to evolve. This progress would not have been possible without
these exceptional customers, true partners who demonstrated
trust, commitment, and collaboration.

REDEFINING THE MAPLE PRODUCT

Throughout development, a major discovery emerged. Originally
designed to avoid caramelization, the Master-E ultimately made it
possible to achieve something more ambitious: producing a High
Brix Concentrate at 66 Brix without reaching traditional boiling
temperatures, while preserving the full properties of maple sap.

According to Serge Tanguay, this capability opens the door to
new applications and significant growth potential in international
demand in the years ahead.

CDLs Way 23

sixth edition - 2026

TOWARD A MORE ACCESSIBLE VERSION

Over time, another realization emerged. In North America, nearly
30% of maple production comes from operations with 10,000 taps
or fewer a segment far from marginal. These producers often
share a similar reality: limited time, reduced labor, but the same
level of passion. For them, spending entire nights monitoring a
boiler is no longer an option. This led to the development of a
more compact and accessible version of the Master-E, designed
to deliver the same technological foundation at a smaller scale.
The Master-E 40 HP, launched at the Open House in May 2025,
requires less energy, operating on a 200-amp, 240-volt power
supply, making it more accessible to producers with 10,000 taps
or fewer.

A CONTINUITY DRIVEN BY EVOLUTION

As you can see, and this is the beauty of research and
development, an idea can emerge quietly, go through periods
of dormancy, and thenreturninanew form. It evolves, becomes
refined, and eventually fully blossoms... transforming a method
once thought to be rooted in tradition.
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By Serge Tanguay
Executive Director
of Business Development

Every generation brings its own wave of change, and the maple industry is no exception. The next
generationis stepping in not to reject the past, but to redefine it and structure operations differently.

Today, several organizational models are emerging across the
industry. Each operation evolves according toits reality, its territory,
and its vision. Among these approaches, some producers are
choosing to organize their production around centralized boiling
centers. This model is generating strong interest and clearly
reflects the ongoing evolution of maple production.

THE COTE FAMILY

For Sébastien and Emilie Coté of Roxton Pond in the Eastern
Townships, maple production was never a casual choice. Itis a
continuation of family tradition.

Involved in the family sugar bush since childhood and working
full-time since 2007, they have built their operation on hands-
on experience, supported by CDLs expert team from both the
Roxton store and head office.

Today, together with their family, they operate two businesses
totaling nearly 90,000 taps, along with an additional 65,000 taps
through leasing, sap purchasing, or custom boiling. In total, sap
from more than 155,000 taps is processed through their boiling
center.

Their installation reflects their ambition: three fully electric,
automated Master-E evaporators, one oil-fired Master, three
21-post heROintelligent concentrators, and a level of organization
that allows just two people to manage the entire operation. On
peak days, they can produce up to 510 gallons of syrup, or
approximately 15 barrels per hour.

The Co6té family’s
automated Master-E
Evaporators

WHY CHOOSE A BOILING CENTER?

For Sébastien and his brother-in-law Mikael, the reasoning is
straightforward. Costs are rising, new quotas are being allocated
to emerging producers, and smaller sugar bushes of 3,000 to
4,000 taps often lack the means or the desire to build a complete
sugarhouse. Investing in land and tapping trees is one thing.
Building a sugarhouse and installing a concentrator and evaporator
is another. “Boiling centers are the way of the future; Sébastien explains.

According to the family, some producers have no interest in
operating independently, while others prefer to learn before
making major investments. In both cases, the boiling center
becomes a form of support, whether temporary or long-term.

The C6té family’s heRO
concentrators



SCALING PRODUCTION

The result is optimized production supported by a stable team.
Several foreign workers have been with the operation for seven
years, steadily building confidence and expertise. For Mikael,
seeing their growth within the company is a source of pride.
Automation has also changed the pace of the season. Nights are
no longer spent constantly monitoring operations. They canrest
and only respond when needed. The rhythmis more structured
and significantly less exhausting.

The Coté family is now aiming for 200,000 taps, while remaining
committed to what matters most: family.

THE PLOURDE FAMILY

For Marc-André Plourde of Erabliére Yves Plourde in New
Brunswick, taking over the family business was never a question.
It was a given. A third-generation producer, he recently added
35,000 taps to an existing 80,000, with another 20,000 planned
for next year. The operation will soon exceed 135,000 taps, with
a clear objective of reaching 300,000.

Growth, for him, is instinctive. “Grow. Improve. Optimize. It's a
disease, he jokes.

in front of their
boiling center

Marc-André Plourde |

THINKING BIGGER

The family sugarhouse could no longer support expansion.
Bringing in the required three-phase power for new installations
was not feasible. As a result, Marc-André relocated his boiling
center to an industrial park, where electrical capacity allows for
future growth.

The building seemed almost purpose-built. During the first visit,
accompanied by CDL representatives Samuel Beaulé and Jacques
St-Pierre, measurements confirmed that everything fit perfectly.

“It couldn't go wrong. Everything fit, he recalls with a laugh.

The center was designed from the outset to accommodate up to
six Master-E units, two of which were already operational during
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the 2026 season. The installation includes nearly 700 vacuum
sensors throughout the tubing network. At external sites, two
21-post concentrators handle sap concentration.

At the boiling center itself, the setup includes a 10-post heRO
intelligent concentrator, two Master-E evaporators, two
20,000-gallon silos, two syrup presses, a dynamic mixer, and
insulated tanks for both cold concentrate and hot syrup.

WHY MAKE THE SHIFT?

Marc-André chose this model to continue growing despite labor
shortages, rising costs, and syrup prices that do not always
keep pace.

“If technology hadn't evolved, | would have stopped at 60,000
taps; he explains.

Today, with ten workers in the woods and just one in the
sugarhouse, he maintains an average yield of 4.9 pounds per
tap over the past ten years. Technology allows him to keep his
workforce where it matters most: in the woods, not cleaning pans.

The boiling center also provides strategic flexibility. He can acquire
new sugar bushes without concern for existing infrastructure,
transport concentrate instead of raw sap, centralize operations,
and reduce travel time.

His current challenge is clear: continue growing without
compromising yield.

AN INDUSTRY IN TRANSITION

In both cases, the conclusionis the same. The maple industry is
undergoing significant transformation. Labor is scarce. Quotas
are evolving. The next generation brings a different vision. Maple
operations are no longer developed as they were 20 years ago.

Boiling centers are not simply larger buildings. They are strategic
decisions. They offer a way to structure growth, centralize
operations, and better deploy labor. Above all, they represent a
commitment to optimizing every gallon produced.

Boiling center control
room
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ByJonathan Cé6té
Technical Expert and Training Instructor

Ah, sugaring season! A few weeks of intense activity. For some, it is a few weeks to generate their entire
year’s income. For others, it is about juggling a full-time job alongside being a maple producer. And for
some, it is simply about enjoying the process and doing what they can to make their syrup for the year!

Jonathan analyzing the impact of his repairs and
checking his vacuum level in real time before

heading back down to the sugarhouse.
i - P\ 3

Maple production has been around for decades, andinnovation has
always been part of it. From the introduction of spouts and tubing,
to vacuum management, the development of concentrators,
high-performance evaporators, CDL Intelligence (monitoring),
and the evolution of tapping techniques and work methods...
everything has progressed. Today, more than ever, we're talking
about 4.0. Essential for some, this “thing” is still unfamiliar to many.
Let's break it down together, I'l take you into our world!

EVERY OPERATION IS DIFFERENT, BUT THE PAIN POINTS ARE
OFTEN THE SAME.

For those unfamiliar with CDL Intelligence and 4.0 technologies,
a typical day might look like this: a nice snowmobile, ATV, or
snowshoe trip to check the pumping station in the morning. You
start the pump, make sure everything is running properly. The
vacuum? Oops.. much lower than yesterday. What's going on?
An unexpected trip just got added to the day.



Time that was supposed to be spent in
the sugarhouse, boiling or processing, will
have to wait.

We all know that a tight systemis key to
good performance. So off you go looking
for leaks... one hour.. two hours... three
hours before finding THE leak. Thousands
of steps later, you find it: a squirrel, a fallen
branch on the line. You fix it, head back
down to the pumping station, and the
vacuum is back to normal. Back to the
sugarhouse, but there's still a lot of work
to do, and now you're behind schedule.

Around lunchtime, another question
comes up: “The weather is great, why
aren't the tanks filling?”

Back to the pumping station in a rush: a
damaged pipe is letting sap leak onto the
ground. Result: half a day of production
lost. Disappointing. But you roll up your
sleeves, fix it,and get back to work. People
in agriculture are resilient, we don't give
up easily.

I could go onlike this.l operate a 2,300-tap
family sugarbush with my parents, and
we've seen our share of situations. But
today, things are different.

A GRADUAL SHIFT TO 4.0

Over the past few years, we've gradually
integrated various CDL Intelligence and
4.0 technologies.

Back in 2017, our first need was simple:
to start and stop the vacuum remotely
and get a better idea of vacuum levels
in the woods. Very quickly, we realized
that this real-time information made all the
difference. Why? Because beyond yield,
it completely changed the way we work.

We improved not only our production, but
also our time management and peace
of mind. At home, everyone has a job
outside the farm, on top of managing our
operation morning and night, 365 days
a year. Everything has to run smoothly
so that the limited time we have for the
sugarbush is truly enough.

Jonathan reviewing data available through CDL
Intelligence, allowing him to make informed
decisions remotely from CDL headquarters.

In 2018, another challenge came up:
managing sap backflow. Constantly having
to go up to the sugarhouse to adjust or
check things quickly became a constraint.
Today, that system is automated, saving
us unnecessary trips and allowing us to
stay in control, no matter where we are.

PEACE OF MIND, FINALLY

Thanks to CDL Intelligence, we finally
have peace of mind. Vacuum sensors,
automatic starters for vacuum and transfer
pumps, tank level monitoring with alerts,
motorized valves to perform actions that
once required constant back-and-forth..
not to mention areal-time overview of the
entire system.

A tank fills up in the middle of the night?
Perfect, we get an alert. We can sleep
easy.
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And we're not done yet. Every year, we
improve, rethink, and eliminate more pain
points. We take control of our sugarbush.

- Fewer surprises

* Fewer unexpected issues
* More control

*More comfort

* Simply put-peace of mind

And there are still more projects ahead.
Because a sugarbush never stops
evolving.

These aren't expenses, they're
investments. This isn't a luxury, it's a way
of working.

40is the future and the future starts today.
Contact our team, we'll be happy to help
you solve your everyday challenges, one
step at a timel
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Special Collaboration: Abby Van Den Berg
Ph.D., Associate Professor and Researcher,
Future Generations University

For the research group: Abby van den Berg, Timothy Perkins, Mark Isselhardt, Brendan Haynes, Wade Bosley, and Jed Abair

The van den Berg Institute, University of Vermont Proctor Maple Research Center, University of Vermont Extension

Red maple is animportant species for maple production currently, and is projected to become increasingly
important in the future. Its presence in sugarbushes across the maple-producing regions of the US and
Canada contributes to the diversity of these forests.

Increase the resilience of these forests
to stresses like diseases and insects, but
as an additional sap-producing species
the resilience of the maple operation as a
wholeis also increased. Red maple's ability
to adapt to and thrive in diverse sites and
growing conditions also means that, unlike
sugar maple, its abundance in forests of
the maple-producing region is predicted
to increase under future climate change
scenarios, particularly in regions where
climate conditions continue to enable the
production of maple syrup.

PERCEPTIONS AND CHALLENGES
AMONG PRODUCERS

Despite its current and future importance
for forests and maple production, there
continues to be hesitation among some
maple producers to include red maple as
a crop tree. This stems from a persistent
perception that red maple is an inferior
species for maple production, producing
lower yields and/or syrup of lower quality.
However this perception likely originated
from anecdotal observations made
with past practices, processing raw sap
collected in buckets, and there were no
data from scientific studies of red maple
yields or syrup flavor using current
collection and processing practices (e.9.
vacuum, reverse osmosis). To address this,
we initiated a project to collect empirical
data to assess the total yields and syrup
flavor from red maple trees using modern
sap collection and syrup processing
practices.

YIELD FINDINGS FROM PREVIOUS
RESEARCH

In a previous article in the CDL'S Way
Magazine, we reported the results of the
project’s first study, in which we determined
that the total syrup yields of red maple
are identical to those of sugar maple
when conditions are equal, as previously
documentedinresearch from the Proctor
Maple Research Center. However for the
yields to be truly equivalent, the sap
collected from red maples must also
produce syrup of equivalent quality as
that produced from sugar maple sap. If
one or more of the primary beliefs about
the flavor of syrup made from red maple
sap were true that it's somehow inferior,
or that late-season off-flavors (e.g. buddy,
seve) occur earlier in the season or more
frequently then the effective total yields
would be reduced. Thus, an essential next
step in this project was to investigate the
flavor of syrup produced with red maple
sap. We began this by examining the
fundamental questionis the flavor of syrup
made from red maple sap different from
syrup made from sugar maple sap?

SYRUP PRODUCTION METHODOLOGY

To answer this question, we conducted
a study in which the flavor of syrup
produced simultaneously from pure red
and sugar maple sap under identical
conditions was compared. Sap was
collected separately under vacuum from
around 500 each red and sugar maple
trees growing in the same stands at the
University of Vermont Proctor Maple
Research Center. All components of the
tubing systems were new. For each trial,
the two types of sap were concentrated
separately to 8% and placed into separate

Maple Processing Research Facility at the University
of Vermont Proctor Maple Research Center during
an experiment processing pure red and sugar maple
sap concentrated to 8%.

tanks which each fed one of two, identical
3'x10” evaporators (Fig. 1). Concentrating
the two types of sap to the same level
was essential to eliminate any effects that
differences in their sugar concentration
could have on the development of
flavor even a small difference in sugar
concentration wouldresultin a difference
in the length of time necessary to process
the two types of sap in the evaporator,
which could cause differences in flavor
development between the two types of
sap. The evaporators were configured
with identical burner and draft settings,
liquid levels in pans, automatic draw-off
temperatures and settings, and quantities
andlocation of defoamer addition. During
each trial, the evaporators were started
simultaneously and run continuously until
the supply of concentrate was consumed
(~3.5hrs). Syrup from each was collected
and filtered separately and frozen until
subsequent analyses. The experiment
was repeated on 4 days during the 2022
maple production season: April 4,6,8,and 12.



SENSORY APPROACH TO FLAVOR
EVALUATION

Triangle tests were conducted to
determine if significant differences
existed in the flavor of syrup produced
withred and sugar maple sap. These tests
are a standard sensory method that is
simple, yet very effective at detecting
slight differences in flavor between
two samples. Each panelist in the test
is presented with three syrup samples
two are identical, and one is different. For
example, to determine if a difference exists
between the syrup produced withred and
sugar maple sap produced on April 4,each
panelistreceives a different combination
of the two syrups produced during that
trial, two red maple syrups and one sugar
maple, or two sugar maple syrups and
one red maple (in a different order for
each panelist) (Fig. 2). The panelists are
asked to taste all three syrups andidentify
which one s different from the other two.
If enough panelists correctly identify the
“different” syrup, it can be concluded that
there s a significant difference in the flavor
of that pair of syrups. These tests were

The syrups produced on April 4

Example trio of syrup samples in a triangle test
of the syrup produced with red and sugar maple
sap on April 4. Each panelist receives a different
combination of the two syrups, in a different order.

conducted for two of the pairs of syrup
produced during the experiment, the pairs
produced first (April 4) and last (April 12).
Twenty-two panelists with experience
tasting pure maple syrup participated
in the tests. The flavor of pairs was
considered significantly different (p < 0.05)
if 12 of the 22 panelists correctly identified
the “different” sample.

RESULTS

Thirteen correct responses were given
for the pair of syrups produced April 4, but
only 9 were given for the pair produced
April 12 (Fig. 3). These results suggest that
there likely is aninherent difference in the
flavor of syrup produced with pure red and
pure sugar maple sap. However the results
also suggest that this difference is quite
subtle, because there was no difference
detected in the pair of syrups produced
April 12. This pair of syrup had a greater
level of overall flavor development than
the pair from April 4, and thus the lack of
difference suggests that these additional
flavor compounds were able to mask any
inherent difference in flavor between the
two types of syrup, indicating that any
inherent difference was small.

The absence of a difference in the
flavor of the April 12 pair is of interest
for an additional reason. This syrup was
produced very late in the season, after
sap flow from trees had stopped and
the daily high temperatures had been
warm (=60 °F15 °C) for several days. If
late-season off-flavors appeared earlier
or more frequently in red maple sap, we
would expect to detect a difference in the
flavor of syrup made from red and sugar
maple sap at this time. The absence of
a difference suggests that late-season
off-flavors do not occur earlier or more
frequently in red maple sap.

Overall, the results indicate that there is
likely a subtle, inherent difference in the
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| April4 |

| Aprite || Aprils |

| April 12 |

Pairs of syrup produced simultaneously with red
maple (top row) and sugar maple (bottom row) sap
under identical conditions during the 2022 production
season.

flavor of syrup made from pure red and
sugar maple sap, but that overall the flavor
of the two syrups is very similar.

CONCLUSIONS AND FURTHER
CONSIDERATIONS

The overall results of this project have
demonstrated that the fundamental
syrup yields from red maples are very
good and not different from those of sugar
maples, and that the flavor of syrup from
both species is very similar. However
it's important to remember that the two
species are not the same.Redmapleshave
their own unique requirements to ensure
their long-term health, regeneration,
and that maximum yields over the long-
term are obtained. This includes specific
tapping practices, silviculture and
forest management practices, and the
design and management of tubing and
sap collection systems and equipment
(e.g. size of mainlines, tanks, reverse
osmosis capacity, etc.). For a deeper
discussion of these factors and more
detailed information on the studies of red
maple yields and syrup flavor, additional
resources from this research team are
available.
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By Maxime Breton
Director, Technical Sales and Projects

Sugaring season is never completely simple. It requires energy, time, and constant attention. More often
than not, it's not the major issues that wear producers down, but the small, recurring frustrations that

come back day after day.

INTELLIGENCE

MAPLE SUGARING
MANAGEMENT SYSTEM

| i
Vacuum Sensor
in the forest

v o -~
a ‘

Those areas you always keep an extra eye on.
Those pump stations that require repeated trips.

Those tanks that stay on your mind even after leaving the
sugarhouse.

Those extra checks you do “just in case’
It's not dramatic but it adds up.

Over time, these frustrations chip away at your time, your energy,
and most importantly, your peace of mind.

AN ACCESSIBLE STARTING POINT

We often think 4.0 is reserved for large-scale operations. In
reality, for most producers, it starts much simpler: by solving
one concrete issue. Not all of them. Just one.

The first stepiis to clearly identify it. Think back to your last sap run.
When did frustration kick in? Where did you lose unnecessary
time? What forced you to intervene more often than needed?

That's usually where the issue lies.

Once identified, the problem already feels more manageable.
Thenit's time to discuss it with your CDL representative—whether
the goal is reducing travel, gaining real-time visibility, avoiding
surprises, or stabilizing a more sensitive area.

SUPPORT WHEN IT MATTERS

If needed, CDL's advisory team can come on-site to assess your
situation: network observation, targeted measurements, and
operational analysis. The goalisn't to overhaul everything—it's to
understand what will truly simplify your day-to-day operations.



SMALL ADDITIONS, BIG IMPACT

In practical terms, this might mean adding a vacuum sensorin a
specific sector to quickly detect variations, installing a motorized
valve to reduce trips to remote stations, or adding a level sensor
to prevent tank overflows.

The systemis designed to integrate naturally into your workflow,
with support and training to ensure CDL Intelligence remains a
simple, effective tool not technology for the sake of technology,
but clarity and control.

The results are quickly noticeable:

-Fewer unnecessary trips

- Faster, more precise interventions

- Greater confidence when leaving the sugarhouse
- Less “blind” management

Take the example of Mr. Roy, a maple producer from the Beauce
region with a 3,000-tap operation. In the woods, locating leaks
and monitoring the tubing network represented a significant
challenge. Thanks to sensors installed at the ends of the mainlines,
he can now quickly identify problem areas, go directly to the
rightlocations, and better understand how his network behaves,
particularly during thawing periods and when adjustments need
to be made to the lines.
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At the sugarhouse and pumping station, frequent travel was
also anissue due to the distance between the installations. The
addition of remote start controls for the vacuum and transfer
pumps, tank-level sensors, and cameras now allows him to
monitor his operations at all times, directly from his phone.

This example shows that it is not necessary to automate
everything to achieve tangible results. In Mr. Roy’s case, the CDL
Intelligence system allows him to improve efficiency, reduce travel,
andrespond more quickly. He can therefore continue workingin
the woods while the equipment is running, with greater peace
of mind and without worrying about overflows.

REGAINING CONTROL

What surprises most producersisn't the technology it's the peace
of mind. The ability to stay in control, even when off-site.

After solving one issue, something shifts. 4.0 no longer feels
intimidating it becomes tangible and accessible. Then comes a
second improvement. Then a third.

Not to automate everything, but to simplify everyday operations.
IT ALL STARTS WITH ONE

Modernizing your sugarbush isn't about following trends or trying
to outgrow your neighbors. It's about choosing not to let the same
issue affect your peace of mind season after season when there's
a simpler way to manage it.

Sometimes, it all starts with fixing just one.

ANDRE FONTAINE - Bellechasse, QC
10,000 taps

CUSTOMER EXPERIENCE

For André, the main challenge was quickly locating leaks in his network.

With monitoring in place, he now knows exactly where to intervene, without having to walk the entire system. The result: fewer trips,
faster interventions, and significant time savings, especially valuable in a context where labor is harder to find.

CDL INTELLIGENCE 20
MONITORING SYSTEM

* NEW AND IMPROVED SENSORS
+ 5/16” AND MAINLINE READINGS

* LOCAL AND NETWORK COMMUNICATION AVAILABLE r
* ON THE CDL INTELLIGENCE INTERFACE

Order yours now!

INTELLIGENCE
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Product Manager - CDL Intelligence

By Jocelyn Pelletier

Everyone would love to predict exactly when the next sap flow will happen. To pinpoint, every time, which
mainline is leaking. To know a tank will overflow before the first drop even hits the ground. We all dream of
having that sixth sense that never gets it wrong.

But in reality, relying solely on instinct is
a bit like going all in in poker before even
seeing your hand. It's not a strategy, it's
a gamble. And a sugaring season is not
something you leave to chance.

WHERE LOSSES HIDE

In the woods, problems aren't always
obvious. Aleak onasecondary line. A5/16”
line pulled out by a deer. Tubing chewed
by a squirrel. A subtle break after anice
storm. Nothing dramatic. Nothing that
immediately stands out.

At the extractor, the vacuum may look
good. The gauge shows a reassuring
number. Yet a specific section of the
systemmay be losing two or three inches
of mercury. Not enough to trigger alarm
bells, just enough to quietly reduce yield
across hundreds of taps.

Every passing hour becomes another
gamble.

THAT IS WHERE 4.0 CHANGES
THE GAME.

With sector-based sensors, decisions are
no longer based on generalimpressions.
Vacuum levels can be compared in
real time. You can see that one section
reaches its target vacuum more slowly.
You notice that a specific zone reacts
differently during a thaw. You detect
unusual variations during a strong run.

Instead of walking the entire bush “justin
case, you go where the data points.

WHERE IT ALL HAPPENS

Inthe sugarhouse, the same logic applies.
A tank overflowingisn't bad luck, it's alack
of the rightinformation at the right time. A
pump starting too early. A transfer poorly
synchronized. A concentrator shutting
down at 2 am. without anyone knowing.

With real-time monitoring, these situations
are no longer surprises. Level sensors
prevent overflow. Temperature probes
signal freezing risks. Analyzing operating
cyclesreveals anomalies before they turn
into breakdowns.

You are no longer guessing. You are
measuring.

A SUGARBUSH THAT COMMUNICATES

What sets the CDL approach apartis that
information isn't isolated within a single
machine. Equipment can be accessed
remotely through one unified application.
Producers can see what's happening in
their sugarhouse, pumping stations, or
specific sections of their network, even
when they are not on-site.

And these systems aren't static. Through
remote updates, equipment can
evolve, gain new features, and improve
performance without requiring physical
modifications.

The vision goes even further. Work is
underway to develop sensors connected
directly to 5/16" lines, with the goal of
making them accessible at scale and
increasing their presence throughout the
network. Other sensors in development
could help pinpoint the exact location of
a problem and even identify its nature,

The CDL
Intelligence
interface in use

whether freezing, slope issues, or leaks
within the system.

Ultimately, the goalis fullinterconnectivity
between equipment. Systems will be able
to share data, communicate with each
other, and automatically adjust to maintain
optimal operating conditions.

LESS GUESSWORK IN THE SEASON

40 doesntreplace aproducer’sinstinct. It
removes the guesswork. You can't control
wildlife, and certainly not the weather.
But you can choose not to manage your
season like a coin toss.

Poker is for Saturday night.

A sugarbushis managed with information.
And when you have the right datain hand,
it's no longer a question of luck.

It's the best hand at the table.
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Communications Agent

From the moment | joined CDL in 2025, | was entrusted with several mandates, including leading what
would become my very first edition of the CDL magazine, my “baby,’ as | like to call it. During my hiring
process, | was told that at CDL, if you want to grow, you truly can. And it wasn't just a slogan. When you
take the time to listen to people’s journeys, you quickly realize that growth here is alived reality. Some, like
me, arrived just a few months ago. Others have been here for thirty years. Some started on the shop floor,
others in strategic roles. But they all speak about the same things: trust, teamwork, challenges... and that
strong feeling of being part of something bigger than themselves.

ELARBI OUKASSOU
Based at the St-Lazare head office since 2025

Elarbijoinedjust six months ago. He previously worked in banking and in structured government environments,
but here, he discovered something different: a strong sense of team spirit. As a cost analyst, he is building
his role day by day as he learns. He feels listened to, supported, and trusted. For him, choosing CDL wasn't
difficult: the history, the impact in the maple industry, the reputation. But what stands out most now is the
sense of welcome, the collaboration, and the human side.

DENIS LEHOUILLIER

Based at the Ste-Claire plant since 2025
Denis already knew members of the team personally. He had long heard what it was like to work at CDL through
people already there. What convinced him? Not being treated like a number. Today, what keeps him here is
the quality of the people around him, “good people;” as he says. He enjoys his role as a designer, continues
to learn, and sees himself growing in engineering for years to come. He doesn'tjust talk about work. He talks
about the team.

CATHERINE CARON
Based at the Ste-Claire plant since 2025

For Catherine, it all began in childhood. A sugar shack. A passion passed down by her father. Studying food
engineering felt natural, and working at CDL almost just as much. She saw a real opportunity to contribute
to an industry she deeply loves. Now Assistant Director of Engineering, she speaks enthusiastically about
the work environment, people who love what they do, an accessible leadership team, even as the company
grows. A place where you're invited to evolve.

CARL PLANTE
Now at CDL Mégantic, with us since 1995

Carl started as a welder over 30 years ago. Since then, he has traveled across Quebec, the United States,
and Ontario, working on some of the company’s largest installation projects. His path hasn't been linear and
that's exactly what makes it unique. “If you want to move forward at CDL, you can. he says simply. You need
determination. The company opens the doors.

CONTINUED ON THE NEXT PAGE
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JEAN-FRANGOIS ROBERT

Now at CDL La Guadeloupe, with us since 2005
An automotive mechanic by trade, Jean-Frangois learned to weld here. He's done it all: team leader, service,
and sales. He speaks about his attachment with striking sincerity. He remembers his first weeks, when every
morning a manager would come by to ask how he was doing, not out of obligation, but out of genuine interest.
He compares the relationship with the company to a couple: never perfect, but when communicationis there,
trust grows. And that trust is what makes people stay.

PETER SEVELKA
Based at CDL Central Ontario, with us since 2008

Peter began his maple industry career back in the days of Atkinson’s, long before it was acquired by CDL.
Starting in shipping, he grew in a fast-paced environment where he had to learn quickly and adapt. Those
qualities helped him move forward, through logistics, management, and sales, to become store manager and
regional leader. What he remembers most are the relationships built along the way, with customers, teams,
and mentors. He speaks about trust: the trust given to him and the trust he developed over time. Today, what
he enjoys mostis being in the field, meeting people, and feeling that he belongs.

GUILLAUME PERREAULT

Now at head office, with us since 2016

Guillaume also grew with CDL. Three internships during his mechanical engineering degree, working on
projects still in place today. Production planning, leadership, service, now Director of Sales and Service for
Canada. His journey is marked by challenges and the trust placed in him. “If you're able to make decisions
and stand by them, you're able to move forward.” What he appreciates most? Never being held back, always
encouraged to go further. His next challenge is more personal: finding balance to stay with the CDL family for
the long term. Maybe until retirement.

KORY WOODS
Based at CDL St. Albans, with us since 2014

Before joining CDL, Kory already had a strong interestin working outdoors and in the maple industry. He started
in shipping and receiving but always seized opportunities. Monitoring, automation, service, management he
explored multiple areas before moving into sales in Vermont. His journey has been built steadily through hard
work, curiosity, and a desire to keep learning, and it's far from over.

WARREN LACASSE

Based at La Guadeloupe plant since 2016
Warren started as a welder-assembler. He wanted challenges, and found them. Floor coordinator, planning,
management, plant director. Today, he oversees three production facilities. “We saw big potential in him before
he saw it himself’ He speaks of recognition, early trust, and constant challenges that still motivate him today.

MYRIAM GARANT
Based at the Ste-Claire plant since 2020

Myriam joined in 2020 as an accounting technician. In five years, she moved into business intelligence, then
project management for financial system implementation. She loves learning and challenges. She appreciates
that growthis possible if you truly wantit. But she insists on one thing: growth never happens alone. It's always
a team effort.
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KRISTINE ROY

Based at CDL Lancaster since 2021
For Kristine, it all started with a friend's recommendation. She was drawn to the store manager role because it
combined two familiar worlds: maple and customer service. Over time, by listening, observing, andinteracting
with customers, she gained confidence and knowledge. Today, she advises customers naturally and effectively.
What matters most to heris service, real service, “with a smile;” as she says, and creating a positive experience.
She doesn't know where she'llbe in a few years, but she knows she wants to keep learning and contributing,
and feels she can do that here.

LINE DOIRON
Based at CDL Acadie since 2016

For Line, CDL has long been part of her daily life. A maple producer for over 20 years and distributor for over
10, she already understood the field before becoming a store manager. What started as helping out gradually
became a growing role. She learned to better understand producers’ needs, adapt to seasonal rhythms,
and organize operations to respond quickly, especially during peak periods. It's demanding work, but deeply
rewarding. What motivates her is seeing the impact of her work and continuing to grow year after year. And
she emphasizes: none of it happens alone. Her family, her partner and son, support her every day.

What stands out from all these conversations is not just growth, it's attachment.
Maybe “the sugar bug,’ as some say jokingly.
Maybe the passion passed down by owners, teams, and veterans.
Maybe simply the feeling of mattering.

At CDL, the company grows.
Technology evolves. Projects expand. And people grow with it.

As Marie-Pier Jolicoeur, Executive Director of Human Resources, puts it:

“The career paths presented here show that there is no single way to grow at CDL.
As a Human Resources team, our commitment is to support each person’'s development while respecting their individual pace,
aspirations and strengths. We believe the greatest success stories are created when talent meets the right opportunities,
benefiting both our employees and the company’

If you are looking for a place where you can learn, take on new challenges, earn trust and reach your full potential,
regardless of where you begin, perhaps your story could start with us!

Marie-Pier Jolicoeur CDL, where your career
Executive Director
of Human Resources ta keS root!

At CDL, we are a fully integrated company, from tree to table.
This reality allows us to offer a wide range of opportunities,
including procurement, production, sales, logistics, and distribution.

Explore

EVERY JOURNEY IS UNIQUE open positions:

AND THAT DIVERSITY IS OUR STRENGTH emploi@cdlinc.ca
1 800 361-5158
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Your maple syrup projects from A to Z
DID YOU KNOW THAT CDL'S TEAM IS HERE TO MEET ALL OF YOUR NEEDS?

HERE IS THE LIST OF SERVICES WE OFFER. ASK YOUR STORE
OR YOUR CDL REPRESENTATIVE!

Project evaluation Implementation of the CDL Intelligence

> Maple syrup and technical advice > Turnkey installation of equipment

> GPS mapping > Repair at the sugarhouse

> Installation of mainlines and tubing > Maodification of equipment

> Equipment rental > 24/7 assistance during the sugaring season

> Assembly of drop lines

21 stores in USA

CDL SUGARING EQUIPMENT - USA HEAD OFFICE 1 800-762-5587
3 Lemnah Drive, St. Albans, VT 05478 Cdlusa.com



