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BRAMLEY’S SEEDLING APPLE  England’s favorite cooking apple.
Large in size, with very tart, creamy yellow flesh that makes highly
flavored pies and sauce. Also good for cider. England’s favorite cooking
apple. Large in size, with very tart, creamy yellow flesh that makes highly
flavored pies and sauce. Also good for cider. First-picked fruits are mostly
green, riper fruit appears yellow to orange with uneven reddish stripes.
Fully ripened fruit is firm, juicy, less tart and suited to fresh use.
Mid-season harvest, about with Golden Delicious. Keeps two months.
Spreading tree is heavy-bearing and disease-resistant. Originated in
England in the early 1800s. Estimated chilling requirement 800-1000
hours. Sterile pollen, pollenizer required. USDA Zones 5 - 7

CALVILLE BLANC APPLE (Calville Blanc d’Hiver) Classic French
dessert apple, also excellent for cooking and cider. (Long-time apple
tester Warren Manhart of Portland, Oregon regards Calville as “the best
pie and sauce apple” he has grown). Flattened, round shape with
prominent, uneven ribs near the base. Usually harvested green, turning
yellow and reaching peak flavor a month or so after picking. Best quality
reached after the first few crops. Harvest in late mid season, just after
Jonagold. Vigorous grower with weeping side limbs. Origin unknown;
planted in France in the early 1600s. Estimated chilling requirement
800-1000 hours. Pollenizer required. USDA Zones 5 - 7

COX ORANGE PIPPIN APPLE  Old favorite dessert apple: firm, juicy,
sweet, rich flavor, not tart, distinctive aroma. Skin is orange red to bright
red over yellow. Prefers moderate climate. Midseason. 800 hours.
Self-fruitful. USDA Zones 4 - 8

DOLGO CRABAPPLE Long-time favorite all-purpose crabapple,
imported from Russia in late 19th century. Large, fragrant, white flowers.
1 1/2" oval shaped red fruit makes tasty, bright red jelly. Vigorous,
upright, open tree to 30 by 25 ft. Resistant to scab, rust, mildew, fire
blight. 500 hours. Self-fruitful.

HUDSON’S GOLDEN GEM APPLE  One of the largest and
best-flavored russet apples. Crisp, sugary, juicy flesh with flavor
described as nutty by some, pear-like by others. Conical in shape with a
very distinctive appearance: a smooth, uniform, grayish-gold or light
yellowish-brown russet over the entire surface. Ripens after Jonagold,
about with Melrose. In most climates where it is grown, the fruit hangs on
the tree into winter. Good keeper. Medium-sized, vigorous, winter hardy
tree. Resistant to scab, mildew and fire blight. Fruit tends to crack the first
two or three years only. Chance seedling discovered in a fence row at
Tangent, Oregon. Introduced in 1931. Estimated chilling requirement
800-1000 hours. Partly self-fruitful, biggest crops with cross-pollination.
USDA Zones 3 - 9

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

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

MONTMORENCY SOUR CHERRY  Large, light red skin, yellow
flesh. Perfect for cobblers, pies, etc. Extremely winter hardy. Very heavy
bearing. 500 hours. Self-fruitful. USDA Zones 4 - 9

RAINIER SWEET CHERRY  Large, yellow with red blush. Sweet and
flavorful. Very cold hardy. Mid-season harvest. 700 hours. Pollenized by
Van, Lambert, Lapins, Black Tartarian & Bing. USDA Zones 5 - 9

VAN CHERRY  Very cold hardy, reliable, heavy bearing. Fine fruit
similar to Bing, though usually smaller. 700 hours. Pollenizer required -
interfruitful with all popular sweet cherries. USDA Zones 4 - 9

CONTORTED JUJUBE "Chinese date." Interesting ornamental form:
twisted, contorted branching. Round shaped edible fruits similar to Li.
Fruits reddish-brown when ripe, eaten firm and crunchy or room-dried to
date-like chewy sweetness. Early fall harvest. Attractive, easy-to-grow
tree: hardy, rought resistant, virtually pest and disease free. Requires long,
hot summer. Very low chilling requirement. Partly self-fruitful or
pollenized by Lang.

LANG JUJUBE “Chinese date.” Pear-shaped fruits are reddish-brown,
dry, wrinkled,sweet and chewy (like dates) when fully ripe in early Fall.
Attractive, easy to grow tree: hardy, drought resistant, virtually pest and
disease free. Requires long, hot summer. Very low chilling requirement.
Pollenized by Li or other jujubes. USDA Zones 5 - 10

LIJUJUBE “Chinese date.” Round shaped fruits are larger than Lang.
Reddish brown, dry and wrinkled, sweet and chewy (like dates) when
fully ripe in early Fall. Attractive, easy to grow tree: hardy, drought
resistant, virtually pest and disease free. Requires long, hot summer. Very
low chilling requirement. Self-fruitful. USDA Zones 5 - 10

SUGAR CANE JUJUBE “Chinese date." Round fruit is smaller than
Li. Sweet, crunchy flesh. Tree is precocious, hardy, drought resistant,
virtually pest and disease free. Requires long, hot summer. Very low chill
requirement. Partly Self-fruitful.

PANACHE 'TIGER' FIG  Especially fine flavor! Small to medium sized
fruit with green color and yellow “Tiger” stripes. Strawberry pulp is
blood-red in color. 100 hours. Self-fruitful

HARKO NECTARINE  One of the highest scoring nectarines in DWN
fruit tastings. Cold hardy Canadian variety has showy, large, single pink
blossoms. Ripens with Redhaven Peach in early July in Central CA.
Tolerant of bacterial spot and brown rot. 800 hrs. Self-fruitful.

DONUT (Stark Saturn) WHITE PEACH Also called Saucer or Peento
Peach. Unique white fleshed fruit with a sunken center (shaped like a
doughnut). Sweet, with a mild flavor described by some as almond like.
Ripens late June/early July in Central CA. Estimated chilling requirement
200-300 hours. Self-fruitful.

FROST ™ PEACH  Resistant to peach leaf curl (10 year trials at
Washington State Univ.). Delicious yellow freestone. Slight red blush
over greenish yellow to yellow skin. Heavy bearing, excellent for canning
or eating fresh. July ripening. Showy pink bloom in spring. 700 hours.
Self-fruitful.



INDIAN FREE PEACH  The all-time highest rated fruits at Dave
Wilson Nursery fruit tastings. Large freestone, firm crimson and cream
colored flesh. Tart until fully ripe, then highly aromatic with a rich,
distinctive flavor. Highly resistant to peach leaf curl. Late season. 700
hours. Another nectarine or peach needed to pollenize.

MUIR PEACH Resistant to peach leaf curl. Large yellow freestone
with dense flesh and rich, sweet, distinctive flavor. Unattractive, greenish
yellow skin. Excellent for drying, canning and fresh use. Harvest late July
in Central CA. Discovered on John Muir’s property near Vacaville, CA,
around 1880. 600-700 hours. Self-fruitful.

BELLA GOLD PEACOTUM® A new fruit type from Zaiger Hybrids.
Peach x apricot x plum. Slightly fuzzy skin, like that of an apricot, is
bright yellow with an attractive red blush. Tart skin gives way to mildly
sweet amber flesh for a delightful eating experience. Naturally semi-dwarf
tree. Known to be pollenized by Flavor Grenade Pluot®. 500 hours. (Pat.
No. 17826) (Zaiger)

MOONGLOW PEAR  Resistant to fire blight. Large fruit, for fresh use
or canning. Productive, spur-type tree. Mid-season harvest. 400-500
hours. Pollenizer required, good pollenizer for other pears.

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

ICHIBAN NASHI ASIAN PEAR  The earliest-ripening Asian pear.
Medium sized fruit with a light golden brown russet skin. Crisp, crunchy
flesh is sweet, with especially fine flavor. Harvest mid to late July in
Central CA. Keeps six weeks. Productive, moderately vigorous tree. 400
hours. Pollenizer required.

SHINSUI ASIAN PEAR  Small to medium-size, light yellow-brown
russet skin. Flesh is fine textured, crisp, crunchy, juicy, flavorful, very
sweet. Ripens between Shinseiki and 20th Century (early August in
Central CA). 400 hours. Pollenizer required.

YOINASHI™ ASIAN PEAR  Light brown to golden brown russet skin.
Fine-textured, crisp, crunchy, juicy, sweet and flavorful. Harvest late
August in Central CA, after 20th Century. 300-400 hours. Pollenizer
required.

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.

GIANT FUYU PERSIMMON  Larger, not as flat as Fuyu. Crunchy
when ripe like Fuyu. Sweet, flavorful, non astringent. Easy to grow, cool
or hot climates. Fall harvest. 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.

TOKA PLUM  Cross between wild plum and apricot plum. Small to
medium sized, dark cherry colored, semi freestone plum. Yellow flesh is
firm and tangy. Introduced from S.D. in 1911. Excellent pollenizer for
Japanese, American and hybrid plums. Cold hardy. USDA Zones 3-8.

BLUE DAMSON PLUM  Very old variety, rugged and dependable.
Small, blue-black tart plums for jams & jellies. Late blooming, cold
hardy, heavy bearing. 800 hours. Self-fruitful.

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 SUPREME PLUOT® INTERSPECIFIC  Taste test winner.
Plum/apricot hybrid with sweet, richly flavored, firm red flesh. Greenish
maroon mottled skin. June harvest in Central CA, about two weeks before
Santa Rosa. 700-800 hours. Pollenized by Santa Rosa and Late Santa
Rosa plums, or Flavorosa, Flavor Queen and Geo Pride Pluot®. (Zaiger)

ALL-IN-ONE GENETIC SEMI-DWARF ALMOND  No. 1 almond for
home orchards. Heavy crops of soft shell nuts with sweet, flavorful
kernels. Hot summer required to ripen. 15 ft. tree, very winter & frost
hardy. 300-400 hrs. Self-fruitful. (Expired Pat. No. 4304) (Zaiger)

CARMELO WALNUT Late leafing and blooming, adapted to colder
climate than Hartley or other popular English walnuts. Very large, well
filled nut. 700 hours. Self-fruitful. (Rootstock: NCB walnut.)

IDAHO WALNUT  Cold hardy carpathian-type. Large, sweet, high
quality kernel. Bears young and heavy. Vigorous tree. 700 hours.
Self-fruitful. (Rootstock: NCB walnut.)

PAKISTAN FRUITING MULBERRY  Long (3 inches), firm, red to
black, sweet fruit. Non-staining juice. Month-long early summer harvest.
Fruit used fresh and for pies, jams and jellies. Large, vigorous,
disease-resistant tree.

WHITE FRUITING MULBERRY  (Morus alba “White’) Medium
sized, sweet, white fruit shaped like blackberries. Grows at a moderate
rate to 20-60 ft. depending on soil quality and depth. Drought tolerant
once established. Grows larger and more rapidly with irrigation.



