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APPLE

Airlie Redflesh 
Dark red flesh has a crisp texture & delicious sweet-tart flavor. 
Good keeper. Ripens early October. Originally found on a farm’s 
hedgerow in Airlie, OR. Was renamed Hidden Rose and then 
Mountain Rose.

Akane 
1937. Especially fine modern attractive red-skinned dessert 
cultivar. Worcester Pearmain x Jonathan. Sweet, rich,spicy flavor, 
well regarded by apple connoisseurs. Late August/Early Sept 
ripening. Resists scab and powdery mildew.

Almata 
Slight tendency to be biennial. More acidic than typical dessert 
varieties, having an intense sharp brisk flavour. They make an 
excellent and beautiful juice that ferments into a nice hard cider.

Arkansas Black 
Dark purplish red fruits turn nearly black at maturity. Waxy skin. 
Crisp, juicy, very firm, yellow flesh. Very good quality. Used for 
fresh eating, cider, cooking. Excellent keeper. Resistant to cedar 
apple rust, somewhat resistant to codling moth. Infertile pollen.

Aroma 
A modern apple from Sweden, developed in the 1950s.

Ashmead’s Kernal 
Originating in the 1700s. Distinctive flavour which is quite 
different from most other varieties, that of pear drops, is probably 
close. For eating fresh, salads and cooking, and highly-valued 
apple for juicing and hard cider.

Belle de Boskoop 
Crisp, tangy, highly aromatic flesh. Outstanding for dessert, 
cooking and baking. Improves massively in storage. Excellent 
keeper. Ripens in Nov or Dec.

Bramley Seedling 
Traditional British cooking apple. Cooks to perfection with rich 
juice and no hard pieces. Extremely high vitamin C content. Fair 
keeper. Once cooked, it becomes golden and fluffy. Tree heavy 
bearer, scab and mildew resistant.

Calville Blanc d’Hiver 
Classic dessert apple. Tender, sweet, spicy, flavorful, yellowish 
white flesh with banana-like aroma. Excellent for sauce, cooking, 
& dessert. More vitimin C than an orange. Excellent keeper. 
Precocious bearer. Susceptible: cedar apple rust. Resistant: scab. 
Ripers late Oct to Dec.

Cherry Cox 
Often shows dark red stripes and splashes of the solid red fruit. 
Keeps in storage one month longer than others of it’s type.

Cinnamon Spice 
Very rich, sharp cinnamon flavor which lingers on the palate. 
Ripens late Oct.

Coos River Beauty 
A crisp and juicy desert apple. L:arge, flat globose shape. Blooms 
in early to mid-May. Red with whitish yellow color, white flesh. 
Sweet, aromatic and ripe in early October. Excellent for fresh 
eating, baking, sauce and cider

Cox’s Orange Pippin 
Regarded by the British as the finest flavored dessert apple. Firm, 
tender, juicy, aromatic, yellow flesh. Distinctive flavor with mellow 
aftertaste and unsurpassed aroma. Excellent processing apple for 
desserts, pies, cooking and cider. Self-fruitful. Scab susceptible.

Criterion 
Larger fruit with dark red skin underlaid with stripes. Crisp pure 
white flesh resists browning when cut. Tart tangy flavor. Dessert 
quality. Excellent for eating out of hand, cooking, and cider.

Crow’s Egg 
Cider apple. Pale-yellow or green skin has a faint bronze blush 
with russet dots. Large core. Tree is spreading and vigorous.

Davey 
Highly colored, bright red, distinctly flavored, of Baldwin texture 
and keeping qualities. Good, brisk taste, hint of strawberr flavor, 
crisp and juicy. Seedling of Macintosh, introduced 1928.

Elstar 
Similar to Jonagold but a better keeper. Med. to large size, round 
to conical shape, with yellow skin mostly striped with light red/
orange. Firm, crisp, creamy-white flesh with outstanding flavor. 
Ripens early.

Empire 
Good for fresh eating, cider. Sauce, cooking and freezing. 
Excellent flavor and good storage ability. Color is an intense 
marroon-red, overlying a light green background. Flavor like a 
hint of melon or pineapple or elderflower. Tree shows good disease 
resistance.

Firecracker Crabapple 
Super tart cider apple with elongated shape. Glossy red to dark 
crimson with striking pink flesh. Moderately bitter. Great for 
desserts, salads and juice. 

Fremontes Red Gold 

Freyburg 
Ripens in August, with a honey note. A favorite.

Fuji 
Popular apple but tree disease-prone. High brix.

Giant Red Russian Crab 
Big. Blood-red astringent flesh not suitable for fresh eating but 
excellent for cider and turns pies red.

Gloria Mundi 
Huge greenish yellow apples. Fine for fresh eatting or cooking. 
Originates in NY. Ripens in Sep.

Granny Smith 
Tree shows good disease resistance. Occasional problems maturing 
fruit in our bioregion but amazing keeping qualities.

Grimes Golden 
Old variety commonly found in old homesteads locally. Clean dry 
finish, very slight russeting tendency. Probable parent of Golden 
Delicious, with similar sweet flavour and good keeping qualities. 
Good for all uses except baking.

Haralson 
Crisp, juicy, firm, medium tender, white flesh. Mild, pleasantly tart 
flavor. Good for fresh eating & cider. Even better for baking: holds 
shape & texture. Stores well (4-6 mos). Vigorous. Tends biennial 
productive. Early producer, often in second year after planting.

Harrison 
Cider variety. Ripens October. Originates in NJ, early 19th C.
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Hewe’s Crab 
A popular crab-apple, also widely known as Virginia Crab, and 
producing a high-quality cider juice.

Honey Crisp 
Skin is mottled red over yellow. The flesh is very crisp and is 
excellent for eating. Good keeper - up to 5 months. Not good for 
baking, saucing or juicing as it lacks intenst apple flavor.

Hubbardston Nonesuch 
Among the best early to mid-season eating apples. Fruit usually 
large with clear red skin in our climate, but color is variable. Flesh 
is white, moderately firm, sweet and rich. It contains 12.02 percent 
sugar and ferments to 6 percent alcohol.

Hudson’s Golden Gem 
1831, Oregon. Discovered in a fencerow thicket in Tangent. 
Probably the largest-size, high-quality russet apple. Strange 
conical shape, sugary, juicy, crisp with unique pear flavor. 
Vigorous, productive and annual bearer. Fruit will hang on the 
tree long into the winter. Superb disease resistance. Coddling moth 
susceptible.

Kandil Sinap 
Tall cylindrical apple. Creamy, yellow porcelain-like skin with red 
blush. Crisp, juicy, fine-textured flesh, excellent flavor.

Karmijn de Sonnaville 
Our favorite apple of 2016. Rich robust flavor with masses of 
sugar and acidity and crisp juicy flesh. Apples red or with red 
flush and large. Susceptible to apple scab and grows best in cooler 
summer areas.

Keepsake 
Fine grained, hard, very crisp, juicy light yellow flesh. Strongly 
aromatic flavor. Very hardy. Mellows with age. Attains peak fresh 
eating quality in January or February. Keeps in storage through 
April.

Kidd’s Orange 
Cox’s Orange Pippin cross with excellent flavor and crunch. Mid- 
to late season.

King 
Large, red-striped apple with classic flavor. Coarse, crisp flesh is 
subacid, sweet. Used for dessert, cooking and cider. Keeps several 
months, but best soon after harvest. Originated in New Jersey 
prior to 1804

Kingston Black 
Famous English cider apple. One of only three English varieties 
used as a single-variety cider. Classed as a bittersharp. Somewhat 
hard to grow. Requires careful pruning.

Lady 
Late-season apple, ripening in Late October into November. Also 
known as Christmas Apple. Small size with festive green and red 
coloring, cascading in thick clusters. Sweet tart flavor. Popular 
in salads, eaten fresh, pickled sweet or sour. One of the oldest 
known apple varieties. From 1600s France, possibly dating back to 
ancient Rome.

Liberty 
Extremely popular apple with OG growers. Dessert apple. 
Deep dark red fruit. Superb fresh eating. Makes a fine pinkish 
applesauce. Listed as scab immune by WSU Mt Vernon NWREC.

McIntosh 
The flavor is simple and direct, generally sweet but with refreshing 
acidity, and usually a hint of wine - often referred to as “vinous”. In 
general these apples keep reasonably well in store, but the flavor 
falls away quite rapidly — although remaining perfectly pleasant.

Melrose 
Large flattened fruit. Very good cooking and dessert qualities. 
Outstanding keeping characteristics, best after Christmas when 
it develops it’s fruity aroma. Will store through April without 
refrigeration. Tree is a vigorous, productive, annual bearer.

Mica’s Old Keeper 

Mutsu 
A versatile dessert and cooking apple, sharp but still pleasant to eat 
fresh. Large, round, yellow fruit. Distinctive, delicate, spicy flavor 
is faintly anise-like. Good dessert and processing apple. Great 
keeper. Vigorous tree. Somewhat scab susceptible but all round 
fruit qualities make it a serious consideration for a local grower.

Northern Spy 
Fine grained, rather firm, very tender, crisp, juicy yellowish flesh. 
Tart, aromatic, sub-acid flavor. Excellent, all-purpose, except for 
drying and cider. Long keeper. Very large, vigorous tree slow to 
come into bearing but bears heavily. Popular with fruit geeks.

Pendragon 
One of the most remarkable of all. A truly ancient red-fleshed 
variety of high eating quality possessing superior nutritional 
characteristics, on a happy, productive tree. This tree is also 
favored by growers for an ethnobotanical association interweaving 
with the Grail narrative.

Pink Pearl 
Medium size apple with attractive cream and green skin, 
sometimes blushed with red cheek in warmer areas. Novel, bright 
pink flesh. Rich, sweet flavor. Fine aroma. Good dessert quality. 
Makes colorful applesauce or pie filling. Good storage ability. 
Medium to large tree. Scab susceptible. Ripens Aug to Sept.

Pink Sparkle 
Distinctive upside down shape, broad base narrow at the stem. 
Develops a red striped skin when ripe, flesh is deep pink, but 
varies according to climate. Tart mildly sweet with distinctive 
aromatic flavor.

Red Delicious 
One of the most famous American apple varieties, known for its 
bright red color. Unfortunately, visual appeal is not matched by 
flavor. Red delicious has a sweet but very mild flavor, somewhat 
reminiscent of slightly over-ripe melon.

Red Graventstein 
Similar to Gravenstein but sweeter. Skin is a deep solid crimson to 
purple-red and hangs beautifully on the tree. White, crisp, sweet, 
full-bodied flesh lends itself to delicious juice and pies. Grows well 
in organic conditions.

Red Jonathan 
A more deeply colored sport of the original Jonathan, with similar 
good flavor and keeping qualities.

Roxbury Russet 
Prior to 1849, MA. Excellent old American cider apple. Large 
fruit, remarkable for its amount of sugar. Good for eating fresh or 
cooking. excellent for cider. Notable keeper, until April or May. 
Does well under organic conditions.

Rubinette 
Medium size fruit with bright red striping over golden ground 
color and slight russeting. Nice sweet and tart flavor balance. 
Growth characteristics resemble Golden Delicious. Requires 
careful thinning. Shows some resistance to mildew and apple scab. 
Ripens early October. Swiss cultivar.

Sara’s George 

Smokehouse 
Rather flattish shape. Red-striped yellow fruit. Tender but 
firm, exceedingly juicy, yellow tinged flesh. Fresh cider flavor. 
Very good quality cooking, eating and baking apple. Keeps well 
through March. Vigorous growing tree requires pruning. Young, 
productive bearer. Reliable cropper. Shows some fire blight 
resistance. Ripens during September. Hardy to -40 degrees.
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Stayman Winesap 
Winesap seedling from Kansas, 1860. Excellent culinary qualities.

Suncrisp 
Golden Delicious x Cox Orange Pippin cross. Prone to rust so site 
selection is critical.

Tohoku 

Tolman Sweet 
One of the earliest to ripen. Noted for strong banana flavor.

Venet Carnival Candy 

Venet Porch 

White Winter Pearmain 
Low chill hour variety. Fine all purpose variety with good keeping 
qualities and disease resistance. Rich, aromatic flavor. Possibly 
from 1200’s, England.

Winter Banana 
Strikingly beautiful, large apple. Pale yellow, waxy finish. One 
side usually blushed with delicate rosy pink. Distinctive, aromatic 
flavor similar to bananas. Better for eating but too mild for 
cooking. Favorite for cider. Keeps until March. Vigorous tree 
bears young and annually.

Wolf River 
Enormous fruits, often one pound or more. Found wild on Wolf 
River, WI. Soft, tender, slightly mealy, creamy white flesh. Subacid 
flavor. Primarily used for baking and pies. Excellent for drying. Very 
hardy, productive tree. Among the most disease resistant of all. 

Zabergau Reinette 
Huge, gold-brown russet fruit. Crisp, white flesh. Flavor is 
sometimes described as rich and nutty. Ripens late. Triploid. 
Requires a pollinator. Long keeper. Thrives in organic conditions.

PEAR

Abbé Fétel/Abate Fetel 
A high quality and very sweet dessert pear. Very elongated fruit. 
When the fruit is ripe, fine and rough skin, bronze colour with a 
possible pink blush on the sunny side.

Beurre Gris 
Very old pear variety. Fruit medium in size, roudish or bergamont 
in form, skin greenish-yellow with fine, jicy melting flesh. Dessert 
quality except for grit at center. Acidulous, cinous flavor.

Bosc 
Of French origin, having been named in honor of Louis Bosc, the 
eminent French horticulturalist.

Butirra Precoce Morettini 
Ranked in top 18 repository pears for fruit quality. An early 
season, high-quality dessert variety developed in Florence, Italy, 
by A. Morettini. Introduced in 1956. Ripens 20 days before 
Bartlett; storage 1 to 2 months. Tree: vigorous; productive.

Columbia Red Angou 

Florida 58-45 

Hendre Huffcap 
A mid season perry pear. Traditional old English cultivar, related 
to, but distinct from the Yellow Huffcap. Ripens late September to 
early October in western Oregon; easily shaken from tree.

Huanghua 
Asian pear.

Johantorp 
Curator’s Choice. Developed in: Sweden. Very late ripening. Like 
Granny Smith or Goldrush apples, the Johantorp pear will hang 
on the tree late into the winter. In mild winters we can enjoy them 
directly off the tree in late December.

Klementika 
Curator’s Choice. A small, crunchy, early season pear (mid July) 
that ripens on the tree. Fruit: small like Seckel, pyriform, skin 
yellow with red blush and no russet; flesh fine-textured, sweet, 
juicy, firm. Tree: naturally compact, easily managed, consistently 
productive, resistant to scab.

Limonka 
From Ukraine. Small, bright yellow pears. Lemony flavor.

Martin Sec 
Thin, rusty yellow skin, with a red blush in its part exposed to 
sunlight and a coarse, firm, yellow pulp, crunchy and slightly 
tannic. Classic baking pear, not suited for fresh eating.

Missouri 83 

P. Cossonii 

Passe Crasanne 
Smooth, thin skin is marbled with hues of green and light brown 
and is covered in small, prominent lenticels. White flesh is slightly 
grainy, soft, and juicy. Aromatic with a floral and fruity fragrance 
and have a crisp, melting texture with a sweet-tart flavor.

Red Bartlett 
Similar to classic Bartlett with a brilliant red skin.

Rotkottig Frau Ostergotland 
Red fleshed pear.
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Seckel 
One of the best pears born in America. Fruit: small, unattractive, 
skin dull brownish-yellow, usually overlaid with russet and 
blushed dull red. Noted for sweet, aromatic, spicy flavor. Rates 
among the best in dessert quality. Tree very productive.

Seuri Li 
Asian pear. Late storage pear. Best when stored cool for a month.

Shipova 
A unique hybrid of Mountain Ash and pear. Bears round, yellow-
orange fruit, about the size of a large apricot. Quite delicious, the 
sweet, seedless fruit has a delicate, rose-like aroma.

Smokvarka 
Synonym of Shipova

Summer Blood Birne 
Curator’s choice. Of the half dozen or so red flesh or “blood” 
pears, this one has the largest fruit and is the most scab resistant. 
Ancient German cultivar. Not of commercial quality, but with a 
nice cinnamon-like flavor.

Suzie’s Pear 

Taynton Squash 
An early season perry pear with medium acids and tannins. Small 
round, greenish-yellow pears. Flesh white, sweet, grainy. Does not 
store well. 

CHERRY

Lapins 
Replacement tree for Bing in much of the commercial cherry 
industry. Firm fruit as large as Bing. Excellent quality and rich 
flavor. Crack resistant. Heavy producer. Self fertile. Resists late 
frosts. Ripens late July.

Stella 
Plump, bold red fruit. These cherries are suitable for eating fresh, 
canning, and drying.

Van 
Large, shiny, reddish black sweet cherry similar to Bing but firmer. 
Good flavor. Good fresh, cooked, canned or frozen. Bears 1-3 
years before Bing. Heavy, annual producer. Resistant to splitting. 
Ripens from mid-June to early July.

PLUM

French Petite Prune 
Delicate, violet-purple skin. Greenish yellow, nearly freestone 
flesh. Mild, sugary flavor. Very high quality when dried, and for 
dessert and canning. Heavy producer.

Italian Prune 
Medium to large, oval, purplish black fruit. Juicy, greenish yellow, 
freestone flesh turns red when cooiked. Good for both canning and 
drying. Vigorous. Early/reliable producer. Self-fruitful.

Mariposa 
larger than most other plum varieties with a small pit, providing 
more flesh. When you bite into this heirloom plum, you will find 
succulent red-flesh that is sweet and juicy. Mariposa Plums are a 
delightful treat with their nearly freestone pit and soft flesh.

Ouillins Marianna 
One of the largest and most attractive of the Gage types. Almost 
cylindrical, green fruit turns greenish white and pale gold with a 
fine white blush when mature. Clear, greenish yellowflesh is sweet, 
tender and succulent. Exceptional quality. Self-fertile.

Ozark Premiere 
Heirloom variety of Japanese plum with wide  showy canopy. 
Fragrant, early spring blooms. Heavy red plums with yellow 
flesh in mid to late summer. Firm and very juicy fruit perfect for 
eating, canning or making jelly. Self-fruitng but growing with two 
different cultivars recommended. Disease resistant and relatively 
hardy.

Petite 
European. Purple skin, greenish-yellow flesh. Ripens late. 
Semifreestone. Very good for drying and also good for fresh use 
and processing. It is a productive and reliable producer. Self-
fertile.

Satsuma 
Dull red skin, dark purplish-red flesh, semi-clingstone. Large fruit.
The flesh is deep red in color and very firm and juicy. One of the 
best plums of its class for either fresh use or processing. Bears 
heavier crops as the tree becomes older.

Shiro 
Japanese. Round, large, yellow fruit with a pink blush. Nicely 
colored, attractive fruit with tender, melting and juicy flesh. 
Excellent for fresh eating, cooking, canning preserves and dessert. 
Excellent pollinator for early Japanese varieties.

Stanley Prune 
European. Medium to large, oval, dark blue fruit with a thick 
bloom. Yellowish green, freestone flesh. Sweet, rich flavor. 
Excellent for fresh eating, canning, preserves and drying. Flesh 
turns purplish red when canned. Large, annual producer. Self-
fertile.

Venet
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Alberta Peach 
A famed peach for canning. Tree bears crops of large, attractive 
yellow fruit with a splash of crimson. Juicy, evenly yellow flesh is 
great for fresh-eating as well as freezing and canning. Freestone.

Frost Peach 
Delicious yellow freestone. Slight red blush over greenish-yellow 
to yellow skin. Heavy bearing, excellent for canning or eating 
fresh. Showy pink bloom in spring. Resistant to leaf curl.

Nectar Peach 
One of the finest white peaches. Medium to large fruit with dark 
pink blush over a beautiful cream to pale green background. White 
freestone flesh, tinged with red, is sweet with exceptional flavor 
and aroma.

Red Haven Peach 
Luscious, top-quality fruit is great as a fresh snack or for canning 
and freezing. Large peaches with almost fuzzless skin over firm, 
creamy textured yellow flesh. Freestone.

Rio Oso Gem Peach 
Large and round with yellow skin that has a bright red blush. 
The flesh is firm, and the meat has a coarser texture than other 
peaches. It is highly aromatic and juicy with a good tart finish. 
Bruises easily and drops from the tree as soon as it ripens, so pick 
early to ripen inside.

Salish Q1-8 Peach 
Showy pink blossoms that are followed by large, reddish-orange 
white-fleshed, juicy, and flavorful peaches. Resistant to Peach Leaf 
Curl.

Summerset Peach 
Fine late season yellow freestone. Large, sweet and flavorful. 
Excellent for canning, freezing or fresh use.

Sweet Sue Peach 
Mid-spring blooms. Produces fruit that is large, firm, oval shaped 
and has a raised suture. Red-ish fruit. Flesh is yellow. Good flavor.

APRICOT

Talent Apricot 

PLUOT

Dapple Fire Pluot 
Pale green and purple skin with red mottling. Juicy, red flesh. 
Sweet flavor. Large fruit. Early season maturity.

Flavorosa Pluot 
Beautiful dark purple skin. Juicy, intensely flavorful red flesh. 
Very early.

Honey Punch Pluot 
Deep red, speckled skin. Juicy, golden honey flesh with red 
streaking. Very sweet, succulent flavor. Large fruit. Round shape. 
Mid to late season maturity. Heavy producer.

Royal Treat Pluot 

Splash Pluot 
Small to medium-sized red-orange colored fruit, with very sweet 
orange flesh. Round to heart-shaped fruit is excellent eaten fresh, 
dried or in desserts. Upright tree sets large crops once established.


