
Fruit Trees 
Shade Trees     Grapes

  12460 San Mateo Blvd.
Half Moon Bay, CA  94019

(650) 726-4568

MULTIPLE-BUDDED FRUIT TREES    Please inquire about our 2-n-1, 3-n-1 and 4-n-1's (two, three or four varieties on a single tree).

Bongard Nursery

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

GOLDEN DELICIOUS APPLE (Yellow Delicious)     Long-time favorite 
for its sweetness and flavor. Reliable producer, adapted to many climates. 
Pollenizer for Red Delicious. Mid season harvest (September in Central 
CA.). 700 hours. Self-fruitful. USDA Zones 5 - 10

GRANNY SMITH APPLE     From New Zealand.  Large, late, green, 
all-purpose.  Crisp, tart, excellent keeper.  Requires long summer.  
Thrives in hot climates.  400 hours.  Prolonged bloom: good pollenizer 
for other apples.  Self-fruitful. USDA Zones 6 - 9

GRAVENSTEIN APPLE (Green Gravenstein)     Famous for sauce and 
baking, also used fresh. Crisp, juicy, flavorful & tart. Early bloom, early 
harvest. 700 hours. Pollenizer required: Empire, Fuji, Gala, Red 
Delicious. USDA Zones 2 - 9

HONEYCRISP APPLE     Winter hardy tree from the University of 
Minnesota. Fruit is crisp and juicy with an aromatic flavor. Stripped red 
over yellow color. Stores well. Ripens mid August. Pollenized by Gala, 
Granny Smith, Empire, McIntosh and Red Delicious. USDA Zones 3 - 8

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

PINK PEARL APPLE     Unusual pink fleshed, highly aromatic fruit. 
Medium sized, cream and pale green skin, sometimes blushed red. Tart to 
sweet-tart, depending on time of picking. Early fall harvest. Good keeper. 
Makes colorful, tasty applesauce. Early, profuse, pink blossoms in spring. 
600 hours. Pollenizer required. USDA Zones 4 - 8

SPITZENBURG (ESOPUS) APPLE     Old variety, regarded by some 
connoisseurs as the very best dessert apple. Red over yellow skin, 
yellowish flesh. Firm, juicy, moderately sweet, renowned flavor. Good 
keeper. 800 hours. Pollenized by mid-season blooming apples. Not 
pollenized by Gravenstein. USDA Zones 4 - 8

YELLOW TRANSPARENT APPLE     Long-time favorite cooking apple 
for the very early summer (June to early July in most climates). Crisp, 
juicy and flavorful: excellent for sauce and pies, also used fresh and for 
drying. Skin of fully ripe fruit is pale yellow, waxy, thin, transparent. In 
hot summer climates especially, begin picking while fruit is still green and 
tart. Season lasts 3-4 weeks. Very winter hardy, vigorous, dependable tree 
begins bearing very young. Most fruit is borne on short, heavily-spurred 
branches. Estimated chilling requirement 800-1000 hours. Self-fruitful. 
USDA Zones 2 - 7

BLENHEIM (ROYAL) APRICOT     All-purpose freestone, sweet, 
aromatic, flavorful, long-time No. 1 apricot in CA. Early bloom. Late 
June harvest in Central CA. 400 hours or less. Self-fruitful. USDA Zones 
7 - 8

BLACK TARTARIAN CHERRY     Medium-sized, nearly black, 
sprightly flavor, early season. Vigorous, productive tree. 700 hours. 
Pollenizer required - interfruitful with all popular sweet cherries. USDA 
Zones 5 - 7

LAPINS CHERRY     Self-fruitful, dark red sweet cherry from Canada. 
Large, firm, good flavor. Similar to Van in color, Bing in shape. 
Sometimes sold as “Self-fertile Bing.” Ripens 4 days after Bing. 400 
hours or less. USDA Zones 5 - 9

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

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.

STRAWBERRY FREE WHITE PEACH     Long-time favorite white 
freestone peach for CA. Very sweet, aromatic, juicy, with superb, delicate 
flavor. Early to mid July in Central CA. Highly recommended for home 
orchards. 400-500 hours. Self-fruitful

BARTLETT PEAR     World’s most popular pear. Early mid-season, high 
quality, tolerates hot summers. 500-600 hours. Self-fruitful in most 
climates of Western U.S. Elsewhere, pollenized by Bosc, D’Anjou, 
Winter Nelis.

BOSC PEAR     Long & narrow shape, brown skin. Superb quality, one of 
the best. Harvest late October. Fresh/cooked. Susceptible to fire blight in 
warm, moist climates. 500-600 hours. Pollenized by Bartlett or other pear.

SECKEL PEAR     Connoisseurs’ favorite. Sweet, flavorful, aromatic, 
spicy, perhaps the best. Russeted brown skin. Resists fire blight. 500 
hours. Self-fruitful.

WARREN PEAR    Excellent quality dessert pear  and highly resistant to 
fire blight. Medium to large, long-necked fruit with pale green skin, 
sometimes blushed red. Smooth flesh (no grit cells) is juicy and buttery 
with superb flavor. Good keeper. Cold hardy to -20°F. From Mississippi. 
600 hours. Self-fruitful

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™.

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.

IZU PERSIMMON     Very sweet, tasty, non-astringent fruit ripens about 
three weeks before Fuyu. Medium to large size, round shape. Relatively 
small tree, good choice for backyard persimmon. Sometimes difficult to 
start from bareroot. 100 hours. Self-fruitful.

ELEPHANT HEART PLUM     Home-orchard favorite - large, 
heart-shaped fruit with sweet, juicy, richly flavored, firm red flesh. Dark 
reddish purple mottled skin. Long harvest season - September in Central 
CA. Hardy, heavy bearing. 500 hours or less. Pollenize with Beauty or 
Santa Rosa.

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)

PINEAPPLE QUINCE     Heavy crops of large, tart fruit used in baking, 
jams, and jellies. Profuse, ornamental bloom. Cold hardy, yet low chilling 
requirement 300 hours. Self-fruitful.

JUBILEE BLUEBERRY     Southern Highbush. Midseason, Sweet, firm 
berry. Upright and quite compact, with fruit borne on the outer periphery 
of the bush. Chilling requirement is estimated at 400-500 hours.

MISTY BLUEBERRY     Southern Highbush. Early, in the West Misty is 
quite vigorous, growing very well both on the coast and in the inland heat. 
This excellent flavored fruit does well in areas with chilling as lows as 
150 hours and all areas with mild winters and hot summers.

O'NEAL BLUEBERRY    Southern Highbush (low chill, tolerates heat). 
Large fruit is especially sweet and flavorful. Early season. Soil must be 
acidic, high in humus. 5-6 ft. bush. 200 hours. Self-fruitful, but plant two 
varieties for largest crops.

SOUTHMOON BLUEBERRY     Southern Highbush. Exceptional 
berries with superb flavor. Florida native with vigorous, upright character. 
Performs well in CA, both inland and coastal. Prefers light sandy soils. 
200-300 hours. (Pat. No. 9834)

FLAME SEEDLESS GRAPE     Medium-sized, light red. Crisp, sweet, 
excellent flavor. For fresh use or raisins. Needs hot summer. Ripens 
before Thompson. Vigorous. 100 hours. Self-fruitful. Cane or spur prune.

PERLETTE SEEDLESS GRAPE     Pale green berry is crisp and juicy. 
Larger than Thompson and two weeks earlier. Requires less summer heat 
than Thompson to ripen. 100 hours. Self-fruitful. Cane prune.

RUBY SEEDLESS GRAPE     Dark red, sweet, crisp, excellent fresh or 
for raisins. Ripens after Thompson Seedless. Requires less summer heat 
than Thompson or Flame. 100 hours. Self-fruitful. Cane or spur prune.

THOMPSON SEEDLESS GRAPE     Most popular grape in CA, AZ. 
Fresh & raisins. Pale green, very sweet. Thin the clusters for larger 
berries. Needs plenty of heat. 100 hours. Self-fruitful. Cane prune.

CONCORD GRAPE (Eastern Concord)     Versatile, long-time favorite 
American grape. Blue-black berry with rich, distinctive flavor, used for 
table, juice, jelly and wine. 100 hours. Self-fruitful. Cane prune.

CABERNET SAUVIGNON     Late season red wine grape, small, black, 
strongly flavored berry. Vigorous, upright vine. 100 hours. Self-fruitful. 
Cane prune.

CHARDONNAY GRAPE     For white burgundy wines. Small round 
berry. Best quality where summers are cool. Vigorous vine, Very cold 
hardy. 100 hours. Self-fruitful. Cane prune.

MERLOT GRAPE     Black berry, used for distinctive red wines. Best 
quality in cooler regions. 100 hours. Self-fruitful. Cane or spur prune.

PINOT NOIR GRAPE     Small black berries that yield the famous French 
Burgundy wines. Requires cool summers, cane pruning. Early harvest. 
100 hours. Self-fruitful.

ZINFANDEL GRAPE     For fruity red wines. Medium size, round, juicy, 
reddish-black berry, early mid-season. Prefers mild winters, cool summer. 
Heavy bearing. 100 hours. Self-fruitful. Cane or spur prune.

PURPLE SMOKE TREE - Cotinus coggygria `atropurpurea'     Purple 
foliage, rich purple “smoke”: hazy appearing clusters of fuzzy, purple 
flower stalks. Multi trunked shrub or small tree to 20 by 20 ft. Likes cold, 
needs good drainage, resists oak root fungus. All Zones.


