
We are a 100% female, Indigenous-owned Maple Syrup company based in Neqotkuk (Tobique) First
Nations, New Brunswick. 

Maple Syrup is often known as the most Canadian product. It’s the product that we all adore with
pancakes, salmon, and more, and we can easily find in tourist shops across the country. Many of us have
even had the opportunity to roll the little wooden stick on snow for this tasty treat.

Today, we've taken a twist on a traditional product with our signature line of Barrel Aged Maple Syrup
products bourbon, rum, whisky and toasted oak.

The Wabanaki Confederacy consists of the Wolastoqiyik (Maliseet), Mi'kmaq, Penobscot, Abenaki, and
Passamaquoddy. We are excited for you to discover a piece of history and a taste of our culture in every
bottle.
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Mini bundle
Our Mini Bundle set includes three (3) bottles
(100 ml) each of our signature brand barrel-

aged maple syrup: 1 bourbon, 1 whiskey, 1
toasted oak.

*Wholesale prices subject to change
BECOME ONE OF OUR
RETAILERS TODAY

Barrel Aged SYRUP 
Our signature (200 ml) Barrel Aged Maple Syrups are
the perfect gift for your loved one, to an employee, or
to your maple syrup fanatic in your life! They come in

our 4 signature flavours bourbon, rum, whisky and
toasted oak.

Our Traditional Maple Syrup is a sophisticated blend
of pure natural traditional flavours. These bottles

are the perfect gift for a loved one, employee, or to
a maple syrup fanatic!

Traditional syrup 

Wabanaki Maple Sugar (150g) is organic and eco-
certified. Our pure maple sugar is a superb substitute for
traditional sugar with all-natural sweetness, creating the

finest desserts and drinks to share on any occasion

Sugar Pouches

NEW INFUSED MAPLE SYRUP
We are thilled to be releasing a new and infused product to market soon! This flavour

has a tart and floral profile and is used as a traditional food source in Indigenous
culture. Follow us via social media or newsletters to stay up to date.
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PAYMENT METHODS:
Wabanaki Maple accepts payment(s) by Electronic Funds Transfer, Direct Deposit and the

following credit cards: Visa, Mastercard. 

PAYMENT TERMS:
We have a payment policy for first-time orders and will require payment prior to order

shipment. Additional orders will be expected to have payments made for the products you order

within 10 business days. If there are any terms you wish to discuss with us or wish to arrange

other payment terms please reach out to us by email at sales@wabanakimaple.com 

LATE PAYMENTS:
We thank you for your business. In accordance with our new policy we expect payment within 10

days, so please process your invoices within that time or a 1.5% interest charge will apply per

month on late invoices.

SHIPPING METHOD:
Shipping/handling charges will be calculated and added to your order total when the order is

ready to ship. We reserve the right to use our discretion as to the carrier to be used on any

shipment but if you agree to assume the additional transportation cost you may use your

preferred carrier. The most effective shipping is to order 375ml in multiples of 12 and 200ml in

multiples of 24.
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