
Great for baking, sauce, cider &
hard cider; for pies pair with a

firmer, tarter apple for best
results

Good for using & eating
fresh
Keeps well in the proper
storage
Productive

Cooking

Smooth, thick skin
Soft flesh
Tender & juicy

Good for cooking, baking, sauce
& cider

Medium dark red fruit
Mid September

Small-Medium red & green fruit
Late August

Lightly sweet, lightly tart
Low acidity

Excellent all-purpose apple Large red fruit
Mid-Late September

Excellent for cooking, baking &
sauce

 Large yellow-green fruit
Late September-Early October

Good for cooking, baking, sauce
& cider

Small, unusual red fruit
Late September-Early October

Good for cooking, baking &
sauce

Medium-Large yellow-green fruit
Mid-late August

Perfect balance of sweet &
tart when eaten fresh
Balanced acidity

Texture Bloom Harvest Other Notes

Lightly sweet, no tartness
Low acidity

Smooth, thin skin
Firm flesh
Crisp & light juice

Smooth, thin skin
Very firm flesh
Light crispness & light
juice

White flowers
Early-Mid Spring

Excellent for using &
eating fresh
Good storage life
Disease resistant

White flowers
Early-Mid Spring

Great all-purpose apple for
sauce & cider

White flowers
Early-Mid Spring

Medium red & green fruit
October

Great for using & eating
fresh
Short storage life

Sweet, slightly tart flavor
Medium acidity

Smooth, thin skin
Firm flesh
Crisp & incredibly juicy

White flowers
Early-Mid Spring

Good for using & eating
fresh
Short storage life

Complex honey sweetness,
spicy & pleasantly tart
Low acidity

Smooth, thick skin
Tender, coarse-grained
flesh
Crisp & juicy

White flowers
Mid Spring

Also known as Mutsu
Robust & versatile
Good for using & eating fresh
Short storage life

Very sweet, slightly tangy
flavor
Some acidity

Smooth skin
Firm
Crisp & juicy

White & Pink flowers
Mid Spring

Great for using & eating
fresh
Long storage life

Gingery-sweet, mildly tart
flavor
Low acidity

 Smooth, thick skin
Tender & fine flesh
Light crispness & juicy

White & Pink flowers
Mid Spring

Great for using & eating
fresh
Good storage life
Doesn't brown quickly

Sweet & pleasantly tart
Balanced acidity

Smooth, crunchy skin
Firm flesh
 Juicy

All-purpose apple, perfect for
eating fresh & cooking

Pink flowers
Early-Mid Spring

Medium-sized red & green fruit
September

Cold hardy
Honeycrisp hybrid
Attracts pollinators &
wildlife

Royal Red
Honeycrisp

Smooth, thick skin
Crunchy, crisp & juicy

Good multi-purpose fruit White flowers
Mid Spring

Good for using & eating fresh
Short storage life
Easy care, disease resistant
Vigorous yield

FIND YOUR PERFECT
APPLE TREE

Large red fruit
Late September

Complex, spicy hint of
pineapple with sweet-tart
flavor 
Slightly acidic

Smooth, thin-to-medium,
non-waxy skin
Firm flesh
Crisp & juicy

Good for cooking, baking, sauce
& cider

White flowers
Early-Mid Spring

Medium golden fruit
mid-late October

Excellent for using &
eating fresh
Long storage life
Good disease resistance

Very sweet, nice floral
finish
Mild acidity

Smooth, thick skin
Moderately firm flesh
Very crisp & very juicy

Great for cooking, baking,
sauce, cider & hard cider

White flowers
Early-Mid Spring

Large bright red fruit
Mid-Late September

Excellent for using &
eating fresh
Stays crisp for months
Versatile & productive

Very sweet, with
strawberry flavors
Mild acidity

Smooth, moderately thick
skin
Firm flesh
Crisp & juicy

All-purpose “dessert” apple,
perfect for eating fresh, baking

& cooking

White flowers
Early-Mid Spring

Medium-Large dark red fruit
Late August

Excellent for using &
eating fresh
Short storage life

GROWTH TIP: Cross-pollination by a different variety of same or adjacent bloom-time apple tree within 50' is key to success.

Taste

Royal Gala

McIntosh

Ginger Gold

Frostbite

Empire

Crispin

Cortland

Triumph

Goldrush

Summerred

Freedom
Sweet, slightly tart, good
flavor
Mild acidity

SHOP HERE
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Cooking Bloom Harvest Other Notes

Very sweet, like honey &
slightly tart but not bitter
Low acidity

Smooth, thick skin
Crisp flesh
Juicy

Nice for fresh eating, sauce &
baking

Pink & White flowers
Mid-Late Spring

Large golden fruit
September

Backyard orchard
favorite
Fragrant
Attracts pollinators

Great for cooking & baking,
sauce & preserves, perfect pie

apple

White flowers
Late Spring

Medium-Large red & yellow fruit
Mid October

Good for eating & using
fresh
Good storage life
Very productive & hardy

Great for using & eating fresh,
cooking, baking, sauce &

preserves

Medium-large red fruit
September

White flowers
Mid-Late Spring

Great for baking & sauce
Medium red & green fruit

October
White flowers

Mid-Late Spring

Mild sweetness when
eaten fresh
Low acidity

Soft, thick skin
Very firm flesh
Very light crispness &
light juice

Smooth, thick skin
Very firm flesh
Crisp & juicy

Great for using & eating
fresh
Long storage life
Outstanding producer

Taste Texture

Yellow Delicious

Mildly sweet, rich flavor
High acidity

Smooth, thick skin
Firm, yet tender flesh
Crisp & juicy 

Northern Spy

Sweet, hint of berry
Balanced acidityMacoun

Smooth, thick skin
Tender flesh
Crisp & very juicy

Short storage life
Vigorous, hardy &
productive

Jonastar

Smooth, thick skin
Moderately firm flesh
Crisp &  juicy

Excellent for using &
eating fresh
Keeps well in storage
Vigorous & productive

Lightly sweet, really nice
apple flavor
Very little acidity

Fuji

Ambrosia

Sweet and tart, nice vanilla
finish
High acidity

Short storage life
Vigorous grower
Disease resistant

Self-fertile
Keeps well in storage

White & Light Pink flowers
Mid Spring

Good for using & eating fresh,
cooking & baking

Medium pink & green fruit
October

Smooth, thin skin
Firm flesh
Crisp & very juicy

Best eaten fresh Large dark red fruit
Mid-late September

White flowers
Mid SpringRed Delicious

Pink Lady

Winesap
Sweet, tart & slightly
spicy, wine-like flavor
Low acidity

Great all-purpose apple for
cooking, baking, sauce & cider

Pink flowers
Mid Spring

Medium-sized red & green fruit
September

Sweet, hint of tang
High acidity

Smooth, thick skin
Firm flesh
Crisp & juicy

Great for cooking & baking White flowers
Mid-Late Spring

Medium red fruit
late September/early October

Great for using & eating
fresh
Keeps well in storage

Sweet, refreshing, floral
notes
Very little acidity

Smooth, thin skin
Fine-grained flesh
Crisp &  juicy

Perfect for using & eating
fresh, baking, desserts &

juicing

White flowers
Mid-Late Spring

Medium pink-red fruit
mid-September

Doesn’t brown quickly
Short storage life
Great pollinator

Honeycrisp
Very sweet, nice floral
finish
Mild acidity

Smooth, thick skin
Moderately firm
Very crisp & very juicy

Great for cooking, baking,
sauce, cider & hard cider

White flowers
Mid Spring

Large red & green fruit
Mid-Late September

Excellent for using &
eating fresh
Stays crisp for months
Versatile & productive

Granny Smith
Solidly tart apple, light &
sweet finish
High acidity

Smooth, thin skin
Very firm
Very crisp & juicy

One of the best apples for
baking, cider & for balancing

the flavors & textures of other
apples

White flowers
Mid Spring

Large bright green fruit
 October

Good for using & eating
fresh
Keeps well in storage

FIND YOUR PERFECT
APPLE TREE

SHOP HERE
2024
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GROWTH TIP: Cross-pollination by a different variety of same or adjacent bloom-time apple tree within 50' is key to success.
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