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ANNA APPLE Remarkable fruit for mild winter climates in S. CA., S.
AZ. Heavy crops of sweet, crisp, flavorful apples even in low desert.
Fresh/cooked. Keeps 2 months in refrigerator. 200 hours. Self-fruitful or
pollenized by Dorsett Golden or Einshemer. USDA Zones 5 - 10.

DORSETT GOLDEN APPLE  Outstanding sweet apple for warm
winter areas. Firm, very flavorful, sweet like Golden Delicious.
Productive throughout So. CA and Phoenix, AZ. Good early season sweet
apple for Central CA. 100 hours. Self-fruitful. USDA Zones 5 - 10

FUJI APPLE Introduction from Japan that quickly became CA’s
favorite apple. Sweet, very crisp and flavorful, excellent keeper. Dull
reddish orange skin, sometimes russeted. Ripe mid September. Excellent
pollenizer for other apple varieties. Low chilling requirement - less than
500 hours. Self-fruitful. USDA Zones 6 - 9

GALA APPLE (Original Gala) Wonderful dessert apple from New
Zealand. Crisp, nice blend of sweetness and tartness, rich flavor. Skin
reddish orange over yellow. Early harvest, 2 - 3 weeks before Red
Delicious. Good pollenizer for other varieties. Adapted to cold and
warm-winter climates. Chilling requirement less than 500 hours.
Self-fruitful. USDA Zones 4 - 10

PINK LADY® APPLE (Cripps Pink) Hot climate apple from Western
Australia. Very crisp, sweet tart, distinct flavor, good keeper. Skin reddish
pink over green when ripe. White flesh resists browning. Harvest begins
late October in Central CA., about three weeks after Fuji. Self-fruitful.
300-400 hours. (Pat. No. 7880). USDA Zones 6 - 9

SUNDOWNER™ APPLE A sister plant to the popular Pink Lady
selection, Sundowner has a sweet, crispy, white flesh and excellent flavor.
Considered a late harvest variety ripening from October well into winter
in most areas. Does will under extreme fruit growing conditions such as
southern fruit growing districts and deserts with little or no damage to the
fruit. Chill requirement of 200 to 300 hours with high chill adaptability.
Self-fruitful. (Plant Pat. No 9477).

GOLD KIST APRICOT Excellent backyard apricot for warm winter
climates. Freestone, very good quality. Heavy bearing. Early harvest, 3-4
weeks before Blenheim (Royal). 300 hours. Self-fruitful. USDA Zones 7 -
9 (Zaiger)

MINNIE ROYAL CHERRY  Medium sized red cherry; firm with good
flavor. Ripens 11-14 days ahead of Bing; tree is very productive with a
low chill requirement. Pollenized by Royal Lee. 200 - 300 hours or less.
(Pat. No.12942) (Zaiger)

ROYAL LEE CHERRY Medium sized red cherry; very firm with
excellent flavor. Ripens 11- 14 days ahead of Bing; tree is very productive
with a low chill requirement; pollenized by Minnie Royal. 200 to 300
hours. (Pat. No.12472) (Zaiger)

BLACK MISSION FIG  The industry standard. Purplish-black skin,
strawberry- colored flesh, rich flavor. Heavy bearing, long-lived, large
tree. Coast or inland. Fresh/dry/can. 100 hours. Self-fruitful. USDA Zones
7-9

IMPROVED BROWN TURKEY FIG Large, brown skin, pink flesh.
Sweet, rich flavor, used fresh. Widely adapted -coast or inland climate.
Small tree, prune to any shape. 100 hours. Self-fruitful. USDA Zones 7 -
9

JANICE SEED-LESS KADOTA FIG  “White’ fig. Large, sweet,
delicious, light greenish-yellow fruit with practically no seeds. Prolonged
harvest, August through November at Fremont, CA. Suited to coastal and
inland climates. Prune to any shape. 100 hours. Self-fruitful. (Pat.
No.08254)

WHITE GENOA FIG  Old variety, a favorite in cool coastal areas - also
excellent inland. Greenish yellow skin, amber flesh, distinctive flavor.
Prune to any shape. 100 hours. Self-fruitful. USDA Zones 7 - 9

ARCTIC STAR WHITE NECTARINE  Earliest to ripen of the low
acid, super-sweet white nectarines. Rave reviews in trial tastings.
Beautiful dark red skin, snow white semi freestone flesh. Ripens mid June
in Central CA, 4-5 weeks ahead of Arctic Rose. Low winter chilling
requirement, about 300 hours. Self-fruitful. (Pat. No. 9332) (Zaiger)

DESERT DELIGHT NECTARINE  Proven producer in warm winter
climates, and highly recommended as an early season nectarine elsewhere.
Large fruit with bright red skin, yellow flesh and delicious, rich, nectarine
flavor. Harvest mid-June in Central CA. 100-200 hours. Self-fruitful. (Pat.
No. 7891) (Zaiger)

DOUBLE DELIGHT NECTARINE  Sensational fruit consistently the
best flavoredyellow nectarine plus magnificent, double pink flowers.
Dark red skinned, freestone fruit is sweet, with unusually rich flavor very
high scoring in taste tests. Heavy bearing tree. Harvest early to mid-July
in Central CA. 300 hours. Self-fruitful. (Zaiger)

PANAMINT NECTARINE Attractive red-skinned yellow freestone.
Aromatic, intensely flavored, nice acid sugar balance. Dependable, long
time favorite in warm winter Southern CA. climates. Late July/early
August. 250 hours. Self-fruitful

SPICE ZEE NECTAPLUM® INTERSPECIFIC  The first NectaPlum®
from Zaiger Hybrids. White fleshed, nectarine x plum. Skin is dark
maroon at fruit set, and turns pale pink when ripe. Fully ripe fruit is
unparalled in flavor, and both nectarine and plum traits are easily
detectable. Tree is quite ornamental. Tremendous purplish pink bloom in
the spring, followed by a flourish of red leaves which mature into lush
green in late summer. Self-fruitful. Very productive. 200-300 hours. High
chill adaptable. (Pat. No. 15535) (Zaiger)

AUGUST PRIDE PEACH Large, all-purpose yellow freestone for
mild- winter climates. Sweet, aromatic, rich flavor, one of the very best.
Ripens 3-4 weeks after Mid-Pride. Chilling requirement less than 300
hours. Self-fruitful. (Zaiger)

BABCOCK WHITE PEACH Long time favorite white fleshed
freestone. Sweet and juicy, aromatic, low in acid. High scoring in taste
tests. Ripens mid July in Central CA. Widely adapted (low chill
requirement, yet not early blooming). 250-300 hours. Self-fruitful.



EVA'S PRIDE PEACH Delicious, fine flavored peach with very low
chilling requirement ripens 2-3 weeks before Mid-Pride. Medium to
large-sized yellow freestone - also recommended as early season peach for
moderate climates - harvest 3 weeks before July Elberta. 100-200 hours.
Self- fruitful. (Expired Pat. No. 7751) (Zaiger)

MID-PRIDE PEACH  Best yellow freestone for warm winter climates
of S. CA., Phoenix, Houston, S.F. Bay Area. Also recommended for
Central CA. for its exceptional flavor and dessert quality. Mid-season.
250 hours. Self-fruitful. (Zaiger)

RED BARON PEACH  Flowering/fruiting. Large, juicy, firm, richly
flavored yellow freestone fruit. Showy double red blossoms. Mid-July.
Long-time favorite in Southern CA. and Texas. Low chilling requirement,
250-300 hours. Self-fruitful. (Expired Pat. No. 4195)

SOUTHERN BARTLETT PEAR  Chance Sport of Bartlett found on an
old Louisiana homestead. Moderate fire blight resisitance. Spreading
growth habit. Less than 400 hours chill requirement. Self-fertile.

20TH CENTURY ASIAN PEAR  (Nijisseiki, “Apple Pear”) Juicy,
sweet, mild flavored fruit is crisp like apple. Early to mid-August in
Central CA. Keeps well. Easy to grow, heavy bearing small tree. 300-400
hours. Self-fruitful or pollenized. by Shinseiki, Bartlett, or other.

CHOCOLATE PERSIMMON  Small to medium size, oblong, bright
red skin. Sweet, spicy, firm, brown flesh, superb flavor the choice of
connoisseurs. Astringent until ripe. 200 hours. Self-fruitful.

COFFEECAKE PERSIMMON (Nishimura Wase)  Unique spicy sweet
flavor that instantly evokes images of cinnamon pastry, hot coffee and
morning sunshine. Coffeecake™ ripens about the same time as Chocolate
and about three weeks to one month earlier than Fuyu. Coffeecake™
Persimmon is non-astringent and can be eaten while still firm. Hardy,
attractive tree, practically free of pests and disease. Estimated chilling
requirement: 200 hours or less. Another persimmon variety required as a
pollenizer. Gosho or Chocolate are the best pollenizers for Coffeecake™.

FUYU PERSIMMON - JIRO  (“Apple Persimmon”) Medium size, flat
shape, still crunchy when ripe, non-astringent. Cool or hot climate. Hardy,
attractive tree, practically pest free. Fall harvest. 200 hours. Self-fruitful.

HACHIYA PERSIMMON  Large, deep orange-red, acorn-shaped. Hot
summer required to mature the fruit. Sweet, flavorful, astringent until soft
ripe. Mature fruit can be frozen and thawed to ripen. Productive,
ornamental. 200 hours. Self-fruitful.

BEAUTY PLUM  Sweet, flavorful plum, more widely adapted than

Santa Rosa (more productive in cool, rainy climates). Red over yellow
skin, amber flesh streaked red. Ripens June in Central CA. 250 hours.

Self-fruitful.

BURGUNDY PLUM  Maroon colored skin and semi freestone flesh.
Sweet, with little or no tartness and a very pleasing, mild flavor. High
taste test scores. Prolonged harvest, mid-July to mid-August in Central
CA. Very productive. Narrow, upright habit. 300 hours. Self-fruitful.

SANTA ROSA PLUM  Most popular plum in CA. & Arizona. Juicy,
tangy & flavorful. Reddish purple skin, amber flesh tinged red. Late June
in Central CA. 300 hours. Self-fruitful.

SATSUMA PLUM  Long-time favorite plum in CA. Mottled maroon
over green skin, dark red meaty flesh. Sweet, mild, not tart. Excellent for
jam. Harvest late July. 300 hours. Pollenized by Santa Rosa or Beauty.

FLAVOR DELIGHT APRIUM® INTERSPECIFIC  Apricot-plum
hybrid. Resembles an apricot but with a distinctive flavor and texture all
its own. High taste-test scores, one of the most flavorful early season
fruits. Early June. Very low chilling requirement. Less than 300 hours.
Self-fruitful, but largest crops if pollenized by any apricot. (Expired Pat.
No. 7090) (Zaiger)

FLAVOR GRENADE PLUOT® INTERSPECIFIC Elongated green
fruit with red blush. Crisp texture and explosive flavor. Taste test winner.
Hangs on the tree for 4-6 weeks. Pollenized by Flavor King, Dapple
Dandy or Emerald Drop Pluots® or Santa Rosa plum. 200-300 hours.
(Pat. No. 12097) (Zaiger)

FLAVOR KING PLUOT® INTERSPECIFIC  Taste test winner.
Unique plum apricot hybrid with sensational bouquet and sweet, spicy
flavor. Reddish-purple skin, crimson flesh. Harvest mid August in Central
CA. Naturally small tree. 400 hours or less. Pollenized by Flavor Supreme
or Dapple Dandy Pluot® and Santa Rosa or Late Santa Rosa plum. (Pat.
No. 8026) (Zaiger)

EVERSWEET POMEGRANATE  Very sweet, virtually seedless fruit.
(Even immature fruits are sweet.) Red skin, clear (non staining) juice.
Harvest late

summer through fall. Coast or inland. 8-10 ft. arching shrub, or train as
tree or espalier. Large, showy, orange red flowers. 150 hours. Self fruitful.
(Expired Pat. No. 5418)

GRENADA POMEGRANATE A darker, less tart bud-sport of
Wonderful. Can be grown as a bush or in tree form. Harvest 30 days
before Wonderful. (Expired Pat. No. 2618) Long-lived, any soil. 150
hours. Self-fruitful.

WONDERFUL POMEGRANATE  Large, purple-red fruit with
delicious, tangy flavor. Best quality in hot inland climate. Gaudy red

orange bloom, ornamental foliage. Long-lived, any soil. 150 hours.
Self-fruitful.

PINK LEMONADE BLUEBERRY  Pink Lemonade offers something
unique in edible fruits. White translucent berries mature to a luscious
bright pink and taste wonderfully sweet with a firm, clear texture. 'Pink
Lemonade' will produce farther south than many traditional blueberry
cultivars. Berry color and flavor will attract both gourmet cooks and those
seeking a culinary novelty, however, it is the beauty of the plant that will
earn respect of gardeners everywhere. Estimated Chill 400 - 500 hours.

NAVAJO BLACKBERRY  Upright. Thornless. 1988 University of
Arkansas introduction. Superb flavor in a small berry. Fruit is firm with
significantly smaller seeds than other thornless varieties. Upright canes
require no support. Moderate resistance to anthracnose. Popular with
home gardeners and commercial producers alike. USDA Zone 6-10.

BABABERRY RASPBERRY Everbearing. Large red berries up to 1”.
Good flavor. Warm climate/mild winter raspberry. Plentiful June harvest
followed by smaller crop in fall. USDA Zone 7-9.



