


Phone 207-873-7333

We do special orders. If you wish to buy large quantities of any
item, larger or smaller plants than we are listing, rooted cuttings, or
unusual items we’re not listing, please write with particulars.

All of our trees are unconditionally guaranteed. If your tree or shrub
does not grow to your satisfaction during the first growing season,
please let us know! We’ll send a refund or you can order a
replacement the following year. We don’t have a huge staff or a
fancy set of offices. If we don’t respond quickly, don’t hesitate to
remind us; we are in business to serve you. Enjoy the catalog!

Please share your experiences growing plants with us. Many of our
selections originated from your suggestions. If you know of
something growing near you we should be offering, or if you are
interested in growing for us, please write to us. We welcome your
comments, suggestions, and ideas. Thank you for your support.

John Bunker & Susan Kiralis

FEDCO TREES  2008
Welcome to Fedco Trees’ 24th annual order. Our goal
is to provide the hardiest and healthiest plants available
for cold climates, while supporting small-scale, local
agriculture and a fair, cooperative and responsible
workplace. As far as we know, there is nothing else like
Fedco Trees anywhere on earth. Accept no imitations!
Our no-frills operation and volume discounts help keep
plants affordable. Consider ordering in a group with
co-workers, friends or neighbors to further minimize your
costs.

We have three goals when we do our pricing. We support
20-25 local farmers who produce most of the trees and
shrubs for us. We support the staff who brave the
cold, wet basement for weeks every spring to tag,
pack and ship tens of thousands of plants. And we
provide trees and shrubs for you, our customers, at
fair prices. With your help we can do all three for
many years to come.

Noted for its gigantic wall, “The Green Monster,” Fenway Park in
Boston is one of the few places I know that looks good without a tree.
The Green Monster does, however, loom above left field like the
green movement that now appears to be sweeping over the world.
Nearly everywhere you look these days people are talking Green.
And they don’t mean the stuff that used to grow on Wall Street. In
Boston they will be planting a million new trees in the next ten years.
In LA it’s ten million, I’ve read. In Chicago they have transformed
the city with massive tree plantings and green spaces. In several
major European cities they’re charging motorists to drive their cars
into town. New York may be the first city in the U.S. to do the same,
although only after a lot of kicking and screaming. Outside Fenway
Park they’re even selling “Green Monstah” T-shirts on Lansdowne
Street. The Green Monster is coming! 

Simultaneous movements big and small all over the states and around
the world pursue the same goals. Food security. Food justice.
Community gardens. Victory gardens. Slow food. Organic food.
Sustainable food. Beyond organic. Biological agriculture. Bio-
regionalism. Bio-dynamics. Eat local. Edible landscaping. Edible
forest gardens. Equal exchange. Permaculture. Green Belt. More
trees, more gardens, less pavement, less lawn, less poison. What do
all these ideas have in common? All over the world people are
working locally and cooperatively to address the apocalyptic mess we
now face. The Green Monster sees through all the tired old worn-out
excuses for inaction. Look out, the Green Monster is leading the way!

In October 2006, Cammy and I attended the five-day Slow Food
conference called Terra Madre in Turino, Italy. We were among 5000
farmers, 1000 chefs and 500 agricultural educators from 150
countries. It became clear to me at Terra Madre that we are a part of a
worldwide movement. Groups from around the globe are working to
create a different kind of future. This is a different kind of globalism:
one where humans think together and communicate with one another
on a global scale, while they act locally to create local sustainable
communities, local sustainable economies and local sustainable food
systems. It was an incredibly inspired and inspiring event. The Green
Monster is worldwide!

We hope this Fedco Trees catalog will help you to turn your yard into
an edible garden. We hope it will be a source of endless inspiration
and entertainment as you experiment and create your own Green
Monster. Our yard is a chaos of edible and ornamental plants, feasts
for the eyes, nose and belly. Each year we offer more plants we think
can play a role in your landscape large or small, rural or urban. This
year we have also included some of our favorite recipes. The
selections are designed to assist you as your plantings come to
fruition. Most of the recipes are adaptable to multiple fruits. We think
you’ll find them useful, delicious and fun. The Green Monster is
coming and the Green Monster is a feast! Enjoy!
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We guarantee the quality of our trees and plants, and warrant that all items we offer are fully satisfactory. 
If you are dissatisfied for any reason, we will replace the item or refund the purchase price. 

Please inspect your order upon receipt and use the correction sheet to notify us immediately of any problems. Because good results depend upon weather, soil and cultural practices
over which we have no control, we limit our liability in all instances to the purchase price. The liability of Fedco Seeds, Inc., for breach of warranty, or any loss or damages arising out
of the purchase or use of our products, including loss or damages resulting from any negligence whatsoever on our part, or strict liability in tort, shall be limited to the purchase price.
By acceptance of the merchandise, the buyer acknowledges that the limitations and disclaimers herein described are conditions of sale, and that they constitute the entire agreement be-
tween the parties regarding any warranty or liability. Claims for any defects in Fedco’s products should be presented to Fedco as soon as possible after discovery. Failure to assert
claims within 30 days after discovery renders this warranty null and void.

Check out our website: www.fedcoseeds.com 
and click on Fedco Trees. 

You may order online. We also post color photos of most
of our trees, shrubs and perennials and a wide range of
information. If you have ideas for what we should include,
please let us know.

Ordering instructions p. 3
Order Forms center
Complete index p. 59

begin on page
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Conifers, Nut & Shade Trees 30
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Discounts & Deadlines —
Discount deadline is Friday, December 7, 2007. Sorry, no

volume discounts on later orders. Discounts apply only to orders
shipped to one address. 

over $200 10% discount
over $400 15% discount

Special discounts may be available for very large orders; please
email trees@fedcoseeds.com or call (207) 873-7333 for a quote.

We fill all orders on a first-come first-served basis. 
Final order deadline is March 7, 2008.

Shipping & Pickup —
We ship most orders via UPS beginning in April, and continue

for about 10 days, timed according to planting zone. Our last regular
ship date is around April 14. We will have a special late ship date
around April 30. We do not ship at other times.

Shipping charges: All orders to be shipped pay a $5 box charge in
addition to shipping. Shipping is 10% with the following minimums.

area minimum charge
New England $7.00

NY, NJ and PA $9.00
all other states $14.00

We ship to Alaska via Priority Mail; include 20% for shipping
(minimum $14) and supply a postal address.

If you require a particular ship date during our regular shipping
time or for shipment around April 30 we charge an additional $15
to cover our extra handling costs. 

Pick your order up at our warehouse in
Clinton, Maine, during our annual Tree
Sale. Fri and Sat, April 25–26, are reserved
for preorder customers. The public is wel-
come on Fri and Sat, May 2–3. Sale times
are 9:00 am–3:00 pm each day. We recom-
mend that preorder customers come on
April 25 or 26, shop at the full
Tree Sale and avoid the
crowds. We will send you a
pickup reminder and map in
April. Pickup orders may
pay a 50% deposit, with the
balance due at pickup.

Our Variety Descriptions –
All trees and plants are bare-rooted (except where noted), and

even a large order can fit into a station wagon. All fruit and nut trees
are well-rooted, 1/4-7/8" in diameter.

Fruit trees are grafted onto the hardiest standard-sized rootstocks
available, except where noted. Standard trees are stronger rooted,
hardier, and longer lived than dwarf or semi-dwarf trees. If you want a
smaller tree, keep it pruned.

For fruit trees and berries, the exact dates of peak ripeness will
vary from place to place. 

The zone hardiness rating will aid you in determining whether a
plant will be hardy for you. The average minimum temperature in your
area determines your zone. See the chart below. Apple descriptions
have minimum and maximum zones because apples typically need
cold climates to produce the best fruit. Your own soil conditions,
micro-climate and topography will be equally important in determining
the best varieties for you.

Please note pollination requirements for fruits, nuts and berries.
Some plants are self-pollinating, others require a second plant for
pollination, and others require a plant of a second variety.

We strive to give you accurate information about all the plants we
sell. If you notice inaccuracies, please let us know.

John writes the tree and shrub descriptions and Susan writes tender
bulb and perennial descriptions.

Ordering Information —
The order forms - Order items from this catalog on a Trees 2008 or-

der form, in the center of the catalog; you may submit as many pages as
you need, either photocopies, forms downloaded from our website or
printouts mimicking our format. To encourage you to participate in a
group order and to order early, we give discounts. 

Payment with check, money order or credit card must accompany all
orders. We request that all orders under $25 pay by check or MO. Make
your check out to Fedco. We accept Visa and MasterCard and will
charge your credit card when we receive your order. We will bill or
refund you for any adjustments as each order is completed. 

• Mail your order: Fedco Trees, PO Box 520, Waterville, ME
04903-0520. Keep a copy of your order for your records. To confirm
receipt of your order, enclose a stamped self-addressed postcard. 

• Online: go to fedcoseeds.com and click on Fedco Trees.
• Fax your order: (207) 872-8317. Fax orders pay a $2 handling fee. 
• We do not take phone orders.

Group orders: mail us at one time all the order forms from your
group members with one payment and we will ship all the orders,
packaged individually, to one address. The group total earns the
discount if it qualifies. Use the front of an order form for a group
address and payment cover sheet. We recommend making a copy of
each group member’s order before you send the batch to us. We are not
yet equipped to take group orders online.

Maine sales tax - for Maine residents and pickups only. Please
add 5% sales tax.

We charge $10 for handling if you adjust your order. Additions,
deletions and cancellations are costly for us to process. You are
welcome to place as many separate orders as you wish.

We will offer surplus for sale at the Tree Sale. Sometimes we have
stock left over after the Tree Sale, but never after May 15th, when we
shut down completely and go home to plant.

Statements about medicinal uses
of plants have not been evaluat-
ed by the FDA, and should not
be used for the diagnosis, treat-
ment, cure or prevention of any
ailment. Before using or ingest-
ing any medicinal plant, consult
a healthcare practitioner familiar
with botanical medicine.
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USDA Average 
Hardiness Minimum 

Zone Temperature
2 -50˚ to -40˚
3 -40˚ to -30˚
4 -30˚ to -20˚
5 -20˚ to -10˚
6 -10˚ to 0˚

Our Planting Guide 
is incorporated into the catalog. Save your catalog for
planting and cultural instructions. We will not send
planting guides with orders unless you request them.

Congratulations to Jennifer Jones of Blue Hill, ME,
winner of the 2008 cover contest!



When you get your order: 
Immediate Care

When your new trees and plants arrive they
are breaking dormancy and need to be
planted as soon as possible. The longer
they remain unplanted, the more
stressed they become and the longer
their recovery will take.
 

DO NOT ALLOW ROOTS 
TO DRY OUT AT ALL!!!

If You Intend To Plant Trees & Shrubs Within 48 Hours
Leave the plastic wrapping around the root ball. Add some water to
remoisten the packing material and store your trees/plants in a cool
shaded place like a shed, barn or cellar. Avoid heat and sunlight. 

If You Cannot Plant Your Trees Within 48 Hours
You may keep plants for a week or two by following one of two
temporary measures and continuing to water trees when they need it.

1) Remove the plastic wrap around the root ball. Store plants in a cool
shaded place. Wrap the roots in wet shredded newspaper or sawdust,
packing firmly to eliminate air pockets. Water thoroughly. 

2) “Heel in” your plants. Dig a trench or turn back an appropriate
amount of earth and bury roots; tamp firmly to remove air pockets. Water
thoroughly. 
Asparagus 
Open up asparagus roots and store dry and uncovered in a cool shaded
place.
Strawberries
Refrigerate strawberry plants until you are ready to plant them. 
Perennials
Open bags and check the stock immediately. Roots and crowns should be
firm and pliable, not squishy or brittle. If they are slightly dry, add a little
water or, if they are going to be potted up soon, soak the roots. Generally,
a little surface mold is harmless and will not affect the plant’s future
performance. If you cannot pot them up immediately, store them in a
cool (35-40˚) location for a short time. See page 48 for details.
 

TREE PLANTING AND CARE

Choosing a Site for Fruit Trees and Berries
The best sites for fruit crops have well-drained fertile soils, protection from
wind, good air drainage, and full sun. A gentle slope and six to eight hours
of full sun per day is ideal. Good air flow will moderate frosts and fungal
disease. If possible, avoid “frost pockets.” 

Sunny south- or west-facing slopes are not advisable for less hardy
varieties. These slopes tend to warm up before the danger of frost has
passed. Trees may flower prematurely and then be damaged by frost,
causing loss of fruit. South and west slopes may also have widely fluctuating
early spring temperatures that can damage less hardy trees. 

Soil pH for fruit trees should be between 5.5 and 8.0, towards the lower
end for apples, the higher end for peaches, and in the middle for others. Fruit
species have optimal space requirements. See chart below. 

Do not plant trees where power lines will interfere with them.

Fall Preparation or Spring Initial Feeding for Fruit Trees
If you’re interested in preparing locations for your trees this fall, or for
feeding newly planted fruit trees, the following amendment recipe should
address most sites in the eastern U.S., which tend to be acidic, and moderate
to low in calcium and phosphorus. You can apply this mix as a mulch to
your newly planted tree in the spring. To order any of these products, refer
to the Organic Growers Supply section of our Seed catalog or website.

Deluxe Method
Without digging the hole, cover an area 4-6' in diameter with:

5 lbs gypsum or Hi-Cal lime
5 lbs colloidal phosphate (short-term calcium and phosphorus)
5 lbs azomite (long-term minerals and trace minerals)
5 lbs granite meal or greensand (for improved soil texture)
2-3 lbs menafee humates (aids mineral and rock-powder breakdown)
2-3 lbs greenstone (aids plants in nutrient uptake)

For building high levels of humus, also add:
2 lbs alfalfa meal
2 lbs bone meal
2 lbs kelp meal
2 lbs blood meal
100 lbs compost (1/8 yard)
BioDynamic preps (optional)

Cover with a 3-4" mulch of lawn clippings, leaves or “brush” chips, which
will smother the sod, conserve moisture, prevent leaching, and provide a
habitat for soil organisms to break down the recipe. In the spring, pull back
the mulch and dig your tree hole, incorporating the mineral supplements and
compost into the backfill.

Simpler Method
Forgo the soil amendments and simply pile 1-2 wheelbarrow loads of
compost on each planting-hole site. If you live by the ocean, add a couple of
wheelbarrows of seaweed. Then cover with mulch. In the spring, pull back
the mulch and plant your tree, incorporating the compost into the hole as you
dig.

Feeding older fruit trees
Cover the surface of the ground out to the drip line with the same materials
listed above. For larger trees (five years and older) increase the mineral
amount to 10-15 pounds each. For ancient trees you can add up to 25 lbs of
each mineral in a ring beneath the drip line. Mulch as described above.

 Plant Spacing of Fruit Trees and Berries
between between
plants rows

Apples, Semi-dwarf 15' 15'
Apples, Standard 25-30' 25-30'
Asparagus 1-2' 4'
Blackberries 3-4' 6-12'
Blueberries, highbush 3-6' 8-10'
Blueberries, lowbush 1' 1'
Filazel 4' hedge
Grapes 8' 8-10'
Kiwis 10' 10'
Nut trees - orchard 35' 35'
Nut trees - forest 20' 20'
Pears, Asian Pears 20' 20'
Raspberries 2' 6-12'
Stone Fruit 15-20' 15-20'
Strawberries see instructions
Sweet Cherries 25' 25'

Sweating Nursery Stock
Some trees and shrubs become ex-
tremely dormant during refrigerat-
ed storage. These include: Amelanchier
(juneberry), Betula (birch), Celtis (hack-
berry), Cercis (redbud), Crataegus (haw-
thorne), Morus (mulberry), Quercus
(oak), and Potentilla (cinquefoil).

Sweating nursery stock ensures
breaking of dormancy. The
easiest way to force any tree to
break bud is to pot it and set it
in a greenhouse or polyhouse.
After the tree begins to leaf out,
transplant it outdoors. If you
don’t have a greenhouse, lay the trees
in a shady place, 45-70˚, such as a
garage, basement, barn, greenhouse,
or outdoors in the shade. Cover the
whole plant with very damp
packing material (hay, newspaper, etc.) followed by a sheet of
plastic. Sweating will take several days; check the buds every day. The
trees are ready to plant when the buds begin to swell.
  Warm May weather will give the best results. Until then, heel your
trees in, or store them with roots covered in a cool barn or garage.
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The basics of tree care are
outlined here and are designed to

get you going. Obviously we
can’t tell you everything you
need to know in a few pages.
Additional information, such
as location and soil preferenc-
es, about specific plants is in
the item descriptions. Reading,
observation, trial and error, and

talking with other growers and
extension agents can expand
your knowledge of trees and
shrubs. A soil test is useful in
determining the specific needs
of your site.

Consult the Fedco Seeds
catalog, Organic Growers

Supply section, book list for
some recommended reference books, or look for information on the internet.
There are many useful links at our website, www.fedcoseeds.com.
 
General Planting Directions for Trees and Shrubs
Dig a large hole, at least twice as wide and about as deep as the root system.
Most roots grow laterally and need plenty of room to spread out. Your trees
will benefit if the hole is at least 3' wide. Loosen up the soil at the bottom of
the hole and especially around the sides. For fruit trees, if you haven’t used a
deluxe fall preparation, you may add a 3-pound bag of our planting mix
(available from the Organic Growers Supply section of the Fedco Seeds
catalog), or well-aged compost and mineral fertilizers such as rock
phosphate, but not manure or other nitrogen sources. We add about a
coffee-can of rock phosphate for each fruit tree. You may also add a handful
of azomite at this time. Replace the topsoil around the roots where it will do
the most good. If you situate non-fruit trees according to their requirements,
there is no need to add any supplements to your soil. This is the best way to
ensure that your plants will thrive for many years.

For best results plant on cool cloudy days in the early
morning or late afternoon. Soak deciduous trees and shrubs
for up to 24 hours before planting. Keep the roots from
drying out. Even a few minutes in the sun and breeze can kill
a tree or shrub. Keep them in a bucket of water as you plant. 

Generally you should plant trees and shrubs at the same
depth that they grew in the nursery. Plant semi-dwarf or
dwarf fruit trees with the graft 2" above ground level.
Spread the roots out as you set the trees in the holes.
Make a mound at the bottom of the hole over which to
spread the roots. Give your trees plenty of water to
“puddle in” as you plant. Wiggle the trunk as the water
seeps in to ensure that the roots are
settled in with no air pockets. Leave a
berm around each tree so that water will seep in and not
run off. Keep them well watered throughout the first summer. They
require the equivalent of 1-2" rain per week. A good soaking is effective;
sprinkling is not. 
Initial Pruning
Prune dead or injured branches and roots on all trees and shrubs. Further
pruning of most trees is not necessary at planting time. Do not prune tops or
prune or bend tap roots of nut trees. Specific preplanting pruning require-
ments for small fruits and some ornamentals is noted in their respective
sections and more general information on pruning begins on p. 38. Conifers
(p. 30) and roses (pp. 42-43) require special pruning. See their sections for
details.

Pruning Fruit Trees 
Avoid pruning young trees except to establish a basic shape. Pruning young
trees delays bearing. On apple and pear trees, leave the central leader alone
and let it grow. It’s ok to cut off extra trunks and large branches. Always
remove suckers or root shoots from fruit trees. On peaches and plums, the
trees may want to develop 2-4 leaders, or an open-vase shape. Always prune
just above a good strong bud that faces a direction you’d like your plant to
grow. 

Once the tree begins to bear you will want to prune annually. Good
pruning brings sunlight to all parts of your tree. Maximum sunlight
encourages more and higher-quality fruit. Sunlight also encourages fruit
buds to form for next year’s crop. A well-pruned tree will produce larger
fruit and will tend toward more annual bearing. Good pruning discourages
fungal diseases and  promotes greater spray penetration. There’s an old
saying that a bird should be able to fly through your fruit tree. Any good
book on growing fruit trees will provide you the information you need.
Pruning is not difficult to do and will make a huge difference.

Most pruning should be done in late winter or early spring, although some
say the best time to prune is when you have your clippers in your hand. We
recommend a good-quality pair of hand shears and a lightweight pruning
saw. You may also wish to invest in long-handled loppers, a pole pruner or a
pole saw. Keep your pruning tools sharp for smooth, clean cuts.

Consult old and new books as well as orcharding articles and develop a
system that works for you.

Weeping crabapples require special pruning. See p. 36 for instuctions.

Mulch 
Keep weeds and especially grass away from new trees and shrubs. Apply a
2-4" mulch of composted material, leaves, wood chips or hay out as far as
the drip line. A 1/2-1" topdressing of alfalfa meal beneath the mulch may
substantially reduce transplant shock. Keep mulch back several inches from
the tree trunks. We lay down cardboard or newspaper and spread mulch on
top of it. Mulch encourages earthworms, holds moisture, keeps down weeds,
insulates against excess heat and cold, aerates and loosens soils, builds
humus and fertilizes feeder roots, 90% of which are within 6" of the surface.
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Staking
Newly planted standard-sized fruit trees and
ornamental trees seldom need staking.
Dwarf trees require staking. Semi-dwarfs
may require staking. If your tree is in a very
windy site or develops a leaning habit,
staking may help. Drive a stout post near the
tree. Wrap the tree trunk with a scrap of
burlap or rubber to protect against abrasion.
Secure the wrapped part of the tree to the
post with string or wire. Tie tree somewhat
loosely, as a slight rocking motion will
encourage rooting. Once roots are well
anchored, the stake may not be needed.
Mark small trees with a stake with ribbons
to warn operators of lawn mowers,
tractors, cars, skidders and Bradley
armored vehicles.

Mouse/Vole Protection
Fruit trees and ornamentals are sometimes

girdled by mice or voles eating the bark.
Girdling will usually kill the tree or shrub. The

danger is greatest in winter. Keep the
grass mowed in the fall and remove large
mulch piles from near the trunks.

Rodents like to nest in hay more than in chip
mulches. A wrap of window screening or a plastic

spiral tree guard will protect your tree from
being girdled. If you use screening or plastic
spiral tree guards on apple, quince or
crabapple trees, remove them from April to
October, as they attract borers if left on the

tree in the summer. You can leave plastic
spiral tree guards on most other trees year-round.

Oh Dear, Deer!
The best deer protection is a collie in the yard. If
you don’t have a dog or if your orchard is too far
from the house, an 8' sheep fence will
work. Some people have good luck
with electric fences. Small protective
fence enclosures can be made by
circling your tree with a cylinder of
chicken wire or other fencing.
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Beware of the Apple

Borer! 
In many parts of central and
northern New England the
roundheaded appletree borer
(Saperda candida) is the
number one enemy of
young apple, crabapple
and quince trees. If you are grow-
ing young apple trees in these lo-
cations, you must protect your trees
from this pest. Farther south and
north the borer may not be a pest. If
you don’t know if they are a prob-
lem in your area, check with any
grower near you: they’ll know. Other-
wise, err on the side of caution. The borer
does not endanger other fruit trees or orna-
mentals.

The borer beetle lays its eggs under the
bark near the base of the tree. The developing
larvae tunnel through the wood, eventually
weakening the tree until it crumbles and
falls over. The trouble sign is small de-
posits of orange sawdust, called frass,
at the base of the tree, usually appear-
ing in June or July. Left unchecked,
borers usually mean
death for your
trees. 

Borers thrive
in shady moist warm
environments. Keep grass
back at least 6" from the
tree base. Activity is most preva-
lent in June and July. Keep a lookout for the frass. Locate the hole or soft
spot in the trunk and insert a wire until you locate and kill the larvae. Cut
away soft, spongy pockets with a knife. Even serious carving is less harmful
to the tree than leaving the larvae alive inside.

After years of experimentation, I think that painting is the best deterrent.
I’ve tried a number of recipes and this is my favorite. It’s easy and requires
no hard-to-find ingredients. Mix white interior latex paint with joint
compound. (The stuff you smear on sheet rock joints and nail holes—you
can buy a small tub at any hardware store. Some exterior paint formulations
contain ingredients that can harm the underlying phloem.) The consistency
should be thick but still quite easy to paint, not glob on. Repaint periodically
or each year as needed. This mix will help deter borers. It will also make for
easy detection of any infestation you may have. Look for the frass! Using
the paint method, you will also need to put some sort of screen or plastic
rodent protector around the trunk during the winter months.

This year we experimented with a
new borer-protection formula us-
ing only ingredients allowed for
organic certification. It doesn’t
last or adhere as well as the
paint-joint compound mixture,
but it appears to work fairly well. I’m
hopeful. And, you can use it in your
organic orchard.

2 qt quick lime
4 gal milk
1 gal linseed oil

Mix well. Thicken as needed with clay or
Surround (available in the Organic
Growers Supply section of the Fedco
Seeds catalog). Apply with a paint brush.
Reapply as needed.

For many years I used a homemade
“screen saver” wrapped
around the young trees to
deter borers. No more. I’ve
given up and switched to the paint method. I recommend you do too.

Aphids and ants
This year was a biggy for aphids on apple trees.
They can do a lot of damage and they make the
young leaves look gross. Here’s an easy solution.
Wrap a piece of stiff paper about 6" wide around the
trunk about a foot or two off the ground. Tape this
“sleeve” toitself but not to the tree. Smear tangle foot
on the paper. In a day or two no more aphids.



        Best apples for
Item Name Zones Suitable for Season Uses All– Fall High 

Coldest Spots Around Eating Storage Cooking Pies Flavor Cider
0028 Ashmead’s Kernel 4-7 winter dessert   
0045 Baldwin 4-6 winter all purpose     
0054 Beacon 3-5  fall all purpose    
0077 Black Oxford 4-5 winter all purpose     
0121 Canadian Strawberry 4-5 fall all purpose     
0127 Centennial 2-3  fall all purpose  
0156 Chestnut 3-5  fall all purpose    
0170 Cortland 4-5 fall all purpose   
0176 Cox’s Orange Pippin 4-6 fall dessert   
0201 Deane 3-5 fall all purpose   
0216 Duchess of Oldenburg 3-4  summer all purpose   
0220 Dudley Winter 3-4  fall all purpose    
0245 Esopus Spitzenburg 4-7 winter all purpose     
0260 Fameuse 3-5  fall all purpose    
0272 Fletcher Sweet 4-6 fall all purpose   
0291 Garden Royal 4-6 summer dessert  
0310 Golden Ball 3-5 fall all purpose  
0319 Golden Russet 4-6 winter all purpose    
0386 Honeycrisp 3-4  winter dessert    
0449 Kavanagh 4-6 fall all purpose   
0452 Keepsake 3-5  winter all purpose   
0460 King of Tompkins County 4-7 fall dessert  
0475 Liberty 4-6 fall all purpose   
0515 Mantet 3-5  summer all purpose   
0522 McIntosh 4-5 fall all purpose   
0549 Milden 3-5  winter all purpose      
0564 MN 447 4-6 winter dessert  
0605 Newtown Pippin 5-8 winter all purpose      
0621 Northern Spy 4-6 winter all purpose      
0727 Prima 4-6 fall all purpose   
0743 Priscilla 4-7 fall all purpose   
0790 Red Gravenstein 4-8 summer all purpose    
0829 Ribston Pippin 4-5 winter all purpose     
0851 Roxbury Russet 4-6 winter all purpose    
0918 Somerset of Maine 4-5 fall all purpose    
0955 Starkey 4-5 fall dessert   
1017 Sweet Sixteen 3-6  fall dessert   
1106 Wagener 4-7 winter all purpose   
1130 Wealthy 3-4  fall all purpose    
1145 Wickson 4-8 fall all purpose    
1153 Williams Pride 4-7 summer dessert
1164 Winesap 4-7 winter all purpose     
1166 Winn Russet 3-5 winter unknown 
1190 Wolf River 3-5  fall cooking 
1214 Yellow Transparent 3-5  summer cooking 
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Choosing 
the

right
 apple!



Ashmead’s Kernel Winter. Unknown parentage. Gloucester, England,
about 1700. Possibly a seedling of Nonpareil. An after-dinner apple of
unparalleled quality. Not for those who like mild sweet apples. Each bite is
an intense aromatic sting of sharp and sweet, with hints of other
indescribable but absolutely wonderful tastes and aftertastes. This apple
could be served as dessert at the fanciest gathering of your most discerning
friends. Forget the pie crust, just serve the straight fruit. You might find
yourself nibbling right down to the seeds! Makes a top quality hard cider,
blended or alone. Medium-small oblate and lopsided orange-gold-green
russet fruits. Ripens in October. Store until New Year’s to reach perfection.
Keeps until they’re all gone. Moderately vigorous tree may bear irregularly,
but it’s worth the wait. Somewhat scab resistant. Blooms midseason. Z4-7.
ME Grown .

0028 Ashmead's Kernel, $20.50
Baldwin Winter. Wilmington, MA, about 1740. Also called Butters Apple
or Woodpecker. Discovered on the
Butters Farm by a surveyor planning the
Middlesex Canal and noted as a favorite
site for local woodpeckers. Scions from
the original tree were grafted and
growing in Maine by 1810, and by 1850
Baldwin was the standard all-purpose
home and commercial variety wherever
it was grown. It remained dominant in
Maine until the terrible winter of 1934
when tens of thousands of trees perished
and McIntosh became king. Large
round-conic thick-skinned fruit. Light
yellow skin almost entirely blushed,
mottled and striped with red and deep
carmine. Hard crisp juicy yellowish flesh
makes excellent eating and keeps till
spring. Vigorous adaptable hugely
productive long-lived healthy tree. When
grower Dave Gott asked the late
renowned entomologist Ron Prokopy his
opinion of Baldwin, Ron replied that the
apple is “not practical commercially due
to biennialism but the only apple that is both disease and insect resistant.”
Hardiest in well-drained upland and north slopes. Massachusetts’ most
famous apple where it grows to perfection. Also extremely nice here in
central Maine. Blooms early to midseason. Z4-6. ME Grown .

0045 Baldwin, $20.50

Beacon  Late Summer. Malinda x open-pollinated. U of Minn, 1936. One of
the first of the University of Minnesota introductions. Some years ago I
asked orchardist Mark Fulford to share a list of his favorite apples. He
described Beacon as the perfect apple for homeowners. While not the most
crisp or flavorful, it has much to recommend it. I put it in my yard and soon
became a fan. With minimal care, it will bear large crops of very decent,
beautiful fruit almost every year. Mine is loaded again. 2-3" dessert-quality
fruit does not all ripen at once. Bright solid rosy red—almost
fluorescent—skin with prominent white dots. Tough skin, tender yellowish
flesh that is unusual, mild, slightly sweet to subacid. Very nice tropical
flavor—a combination of Cortland and Hawaiian Punch—for sauce, cider or
dessert. Tree and fruit have resistance to disease and insects, particularly
maggot fly and scab. Excellent pollinator. Blooms midseason. Z3-5. ME
Grown .

0054 Beacon, $20.50
Black Oxford Winter. Unknown parentage. Paris, Oxford County, ME,
about 1790. This outstanding apple, a favorite long ago around much of
Maine, has been making a huge comeback in the last 20 years. Our best
seller. Medium-sized round fruit, deep purple with a blackish bloom. From a
distance you might think you’d discovered a huge plum tree. A 200-year-old
Black Oxford tree still grows in Hallowell, and still bears large crops.
Excellent pies, superb late cider. Leave the skins on for a delightful pink
sauce. Best eating late December to March. They seem to get sweeter and
sweeter as the months go by. Good cooking until early summer. Some insect
and disease resistance. Unusual light pink blooms, late to midseason. Z4-5.
ME Grown .

0077 Black Oxford, $20.50
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ME Grown = grown in Maine by a member
of the Fedco growers coop.

Apples Malus spp. Some definitions: Summer apples ripen in
summer, are crisp only for a short period, do not store well, and are often
best for cooking. Fall apples store longer and are useful for a wide variety
of purposes. Winter apples ripen mid to late fall, store well, and reach their
best flavor after weeks, or even months, of storage. Dessert apples are
delicious eaten raw. Subacid means tart! Russet or russeting is a skin
texture (fairly common on apple varieties and characteristic of a few pears
and potatoes) which looks and feels somewhat like suede. Bloom is a
naturally occurring dust-like film on the skin of some varieties of apples,
plums and grapes.

Each variety has a climate range where it will thrive and produce its best
fruit. At the end of each apple description we list a range of zones. For
example, Z3-4 signifies that this apple will reach perfection in Zones 3 and 4
and that we don’t recommend it farther south even though it would be plenty
hardy. Z4-6 means that this apple will reach perfection in Zones 4, 5 or 6.
We suggest that you use this guide to select apples most appropriate to your
area.

Choosing a variety: not every variety is right for you. It’s not just about
what tastes good. They all taste good to someone. It’s a case of “different
strokes for different folks.” All-purpose apples are just that. They are good
for a bunch of jobs. If I were planting just one tree, I’d start there. However
if you’re a history buff, consider the historical varieties and maybe plant one
that originated nearby. If you don’t eat many apples but love pies, go for the
pie apples. If you’re a dessert connoisseur, skip all the others and go for the
highly flavored dessert varieties. Some are strictly for cider. Some are great
to put out at the camp for summer use. Some are perfect for those who want
fall fruit but don’t have winter storage facilities. Others keep all winter and
into the following summer. Read the descriptions and check out the chart on
page 7. If you have a question about a specific variety, drop me an email. I’ll
try to help!

Some people wonder why we graft our apples onto Antanovka
standard rootstock. Standard trees have deep, substantial—and therefore
hardier—root systems. By selecting the varieties appropriate to your district,
grafted on standard rootstock, you may well be planting a tree that will be
picked by your grandchildren’s grandchildren. Standard trees will grow to be
large, but you can keep them trimmed. My largest trees are now about 25
years old. The tallest are still well under twenty feet. 

Although standard-sized apple trees may be planted as close as 10-15'
apart, they were typically planted 30' apart in 19th century orchards. We
generally plant trees 20-25' apart with good results.

Apple trees are adaptable to a variety of soils and climates, though they
prefer well-drained fertile soil. See pages 4-5 for information on soil
preparation and planting. Varieties bearing annually are noted; others
normally bear every other year. All apple trees require a second variety
for pollination, but any apple or crabapple within a quarter mile will
probably do. (We provide 31/2 to 6' trees.)



Canadian Strawberry  Fall. Unknown parentage. Possibly Solon, ME.
Magnificently beautiful superb-tasting dessert apple. Very tasty early season
cider. Perfectly ripe at the end of September in central Maine when, in a
good year, you won’t find a better apple. In 2002 we put Canadian Strawber-
ry up against Cox’s Orange Pippin and Chestnut crab at the Common
Ground Fair and it beat both of them. Surprisingly juicy distinctly tart full-
flavored medium-to-large fruit. Round to conic with a tendency to have a
convex stem end. Rich buttery-yellow skin with some green beneath, over-
spread about 50% with a veil of stripes and spots of vibrant red-orange. Roy
Slamm, whose farm in Solon has three ancient trees, introduced it to me
many years ago. Not mentioned in any literature as far as I know. Medium-
sized upright tree. Bears annually. Does not keep well. Blooms midseason.
Extremely rare! Z4-5. ME Grown .

0121 Canadian Strawberry, $20.50
Centennial Late Summer. MN 1472 (Dolgo x Wealthy). U Minn, l957. An
unusually high-quality very small eating crab with a long stem and oval
shape. About the size of a small plum or two really large blueberries stacked
end to end. Or maybe a Fireball candy that got slightly smushed.
Outstanding fresh eating. Next time you go for a long drive, leave the
Fireballs behind and bring along a bag of Centennials to pop in your mouth.
Shiny smooth mottled red-pink-orange-yellow skin with a thin purplish
blush. Tender crisp juicy slightly spicy tart light orange flesh. Not sweet.
Good in sauce too. Productive naturally small compact tree named in honor
of Minnesota’s admission to the Union in 1858. Highly scab resistant.
Blooms early. Z2-3. (stock ranges from 3-6') ME Grown .

0127 Centennial, $20.50
Chestnut Early Fall. MN 240 (Malinda x open-pollinated) U Minn, 1946.
A lot of people love this apple. Small golf-ball-sized fruit
with truly excellent fresh eating qualities. Twice the size of
Centennial. Yellow and bronze-red skin with some russeting.
Firm crisp juicy fine-grained very sweet yellowish flesh.
The apple version of Sun Gold tomatoes. For a
growing number of people in central Maine, late
September is Chestnut apple time. Every year we put
out a bushel a day at the Common Ground Fair
Fedco booth and watch them disappear. Neophytes
often look at the fruit with disdain. Most however
take one bite and their frowns turn to smiles. (For
some, despite its crispness and depth of flavor, it is too
sweet.) Chestnut needs no sugar to make a sweet and
subtle sauce. Not a keeper, but can be stored for a month or so. Vigorous,
somewhat weeping, medium-sized productive tree. Disease resistant. Also
beautiful in bloom, midseason. Z3-5. ME Grown .

0156 Chestnut, $20.50
Cortland Fall-Winter. (Ben Davis x McIntosh) NY Stn, 1915. A cross
between two commercial giants at the time, one (Ben Davis) on the way out
and the other (McIntosh #0522) on the way in. Although never as important
as McIntosh, Cortland remains a very popular apple throughout northern
New England even in this era of many new introductions. Medium to
medium-large slightly ribbed dull red fruit with a purple blush. Excellent
eating and cooking. Slow-oxidizing white flesh is very good in salads;
fine-grained, crisp, tender, juicy. Produces a surprisingly delightful cider,
fresh or fermented, in a mix or even on its own. Vigorous tall upright
spreading tree with reddish bark. Annual producer of heavy crops. A recent
U. Mass. study showed resistance to apple maggot fly. Bears young; remove
fruit for the first year or two to avoid stunting growth. Blooms midseason.
Z4-5. ME Grown .

0170 Cortland, $20.50

Cox’s Orange Pippin Fall. Possibly a seedling of Ribston Pippin. Near
Slough, Bucks, England, around 1825. Deservedly one of the most famous
of all apples. Not only one of the best eating apples ever but also the parent
of many other great varieties. Medium-sized all-purpose aromatic fruit is
red-orange to red with russet striping and wash. Perfectly balanced slightly
subacid flavor and crisp juicy tender flesh improve with storage. Moderately
vigorous moderately productive tree bears young and annually. Prefers
cooler climates and higher pH (6.5-7.5+). Scab resistant. Blooms midseason.
Z4-6. ME Grown .

0176 Cox's Orange Pippin, $20.50
Deane Fall. Unknown parentage. Cyrus Deane farm, Temple, ME, late 19th
century. Also called Nine Ounce. An heirloom all-purpose variety once
popular from Orono to Bath, now all but vanished. Our scionwood comes
from Michael Rothchild’s orchard in Phillips, just nine miles from Temple.
Michael and Wendy asked me to identify an apple in their orchard a couple
of years ago. The samples I took back to Palermo that afternoon matched the
Deane description to a “D”. The medium roundish oblate fruits even
weighed 9 ounces apiece. Looks a bit like a cross between Northern Spy and
Duchess. Maybe it is? Light yellow skin mostly covered with red blush and
short “Spy”-pink stripes. Slightly lobed. Fine-grained white tender juicy
subacid fruit. Melting with the consistency of a Mac but no scab. Z3-5. ME
Grown .

0201 Deane, $20.50
Duchess of Oldenburg Late Summer. Russia, 17th c. Also called
Duchess. In 1835 the Massachusetts Horticultural Society imported the first
of many apple varieties from Russia. These were Al-
exander, Tetofsky, Red Astrich-
an and Duchess of Olden-
burg. Duchess was planted
extensively wherever
growers needed extreme
hardiness and is still
quite popular in most of
northern New England.
Aroostook County’s fa-
vorite apple. Thought to
be a parent of the fa-
mous Canadian variety
New Brunswicker and
parent of Dudley Winter
(#0220). Medium-sized
round red-striped fruit is irreg-
ularly splashed and mottled with
crimson. Yellow firm fine-grained crisp
tender juicy subacid aromatic flesh. Highly esteemed for all sorts of cooking,
makes a pie with a tart flavorful zip; Duchess is one of the best pie apples
for coldest districts. Prolific precocious small to medium-sized adaptable
tree. Scab resistant. Blooms early. Z3-4. ME Grown .

0216 Duchess of Oldenburg, $20.50
Dudley Winter Fall. (Duchess x Hyslop Crab) Castle Hill, ME, about
1877. Also called Dudley and North Star. The story goes that orchardist
John Wesley Dudley’s daughter Grace planted seeds from a Duchess tree
pollinated by a Hyslop crab. The resulting seedling became the most widely
planted new variety in the North at the turn of the previous century.
Probably the most well-known Maine apple outside the state. Medium-sized
roundish slightly flattened fruit is vibrant, shiny buttery yellow, overspread
with radiating red stripes and splashes. Firm but tender, juicy aromatic
subacid flesh for fresh eating and cooking. In northern areas—where it
reaches its prime—it also keeps into winter. Small vigorous spreading
drooping tree crops annually and begins bearing young. Our scionwood
comes from a small abandoned orchard just north of Castle Hill. Extremely
hardy. Blooms early-mid. Natural semi-dwarf. Z3-4. ME Grown .

0220 Dudley Winter, $20.50

Not Far from the Tree:  A Brief History of the Apples and the
Orchards of Palermo, Maine, 1804-2004.
By John Bunker, 200 pages, 81/2 x 11, softcover.
Palermo is one of countless typical New England towns where for ages
nearly everyone lived on small diversified farms. Although the area was
never famous for its apple production, every farm had an orchard, some with
just a dozen trees, others numbering a hundred or more. Over the past
thirty-five years, I’ve spent hundreds of hours exploring the orchards of
Palermo and listening to stories from the old-timers. Here is my account of
those experiences. Generously illustrated with my drawings, including maps
of the orchards and detailed diagrams of the historic varieties themselves.
We will donate $5.00 from the sale of each book to the Palermo Historical
Society. Will also be available from the Organic Growers Supply section of
the Seed catalog. –JB

7509 Not Far from the Tree, $22.00

Fresh Applesauce
From August to May I make fresh applesauce
several mornings a week. It’s quick and
easy, so there’s no need to can or
freeze. I like to make single-variety
sauces, using whatever apples are ripe
and handy. A good sauce apple breaks
down in a few minutes on the stove.
My favorites include Yellow
Transparent, Duchess, Kavanagh,
Golden Ball, Fletcher Sweet,
Baldwin and Black Oxford. 

Core but don’t peel 2-4
apples per person. Cut into
pieces. Cook in a saucepan
for 3-5 minutes over medium heat in a small amount of water. No need for
sugar or spices. Serve with oatmeal, cereal, yogurt or plain.
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ME Grown = grown in Maine by a member
of the Fedco growers coop.

Esopus Spitzenburg  Fall-Winter. Unknown parentage. Esopus, NY, 18th
century. Without peer in flavor and quality. A choice dessert and culinary
apple, mentioned in nearly every list of best-flavored varieties. Slightly
subacid, crisp and juicy. Famous for being Thomas Jefferson’s favorite
apple. For years I figured that meant it was a warm-weather tree and
shouldn’t be in the catalog until I learned that Tom was forever frustrated by
his inability to grow Spitz down south. Medium-large bright-red round to
mostly conic fruit, covered with russet dots, not unlike a slightly more
conical Starkey. Excellent acid source for sweet or fermented cider.
Moderately vigorous tree, with easily-trained wide-angle branches. Bears
moderate crops. Susceptible to scab though I don’t spray mine and have
been happy with the fruit quality. Blooms mid to late season. Z4-7. ME
Grown .

0245 Esopus Spitzenburg, $20.50

Fameuse Early Fall. Unknown parentage. Canada, before 1700. Also
called Snow. Excellent eating, sauce and cider apple. The 1865 Department
of Agriculture yearbook sums it up: “Flesh-remarkably white, tender,
juicy…deliciously pleasant, with a slight perfume.…No orchard in the north
can be counted as complete without this variety;…it is just so good that
everybody likes to eat of it; and when cooked, it is white, puffy, and
delicious.” Medium-small roundish ruby-red thin-skinned fruit. Tender
snow-white flesh, aromatic, juicy, sweet and tart. Famous in Maine for over
150 years. Still found in Maine dooryards and orchards. Keeps until late
December. Thought to be a parent of McIntosh. Upright-spreading rather
vigorous moderately tall very productive long-lived tree. Susceptible to scab.
Blooms mid-late. Z3-5. ME Grown .

0260 Fameuse, $20.50
Fletcher Sweet Fall. Unknown parentage. Jonathan Fletcher farm,
Lincolnville, ME, 19th c. Medium solid green fruit looks like Tolman Sweet
but with a russet netting and an occasional orange blush. Very white

crystalline flesh with a slightly green
tinge. Although called ‘Sweet’ it lacks the
classic sweet apple taste. Rather it’s
refreshing, mild, incredibly juicy and
very crisp without being hard. Snaps
when you take a bite. The texture reminds
me of an Asian pear, a water chestnut, or
maybe a perfect radish. Dissolves in your
mouth. Makes a light loose yellow sauce,
light textured with a hint of blackberry.
Discovered in the fall of 2002 with the
help of Lincolnville historians Rosey
Gerry and Diane O’Brien and then-79-
year-old Lincolnville farmer Clarence
Thurlow who took us to the tree, an
ancient nearly barkless hulk at the base of
Moody Mountain, once Fletcher
Mountain in what was long ago called
Fletcher Town. Keeps until about
December. No scab. Z4-6. ME Grown .

0272 Fletcher Sweet, $20.50
Garden Royal Late Summer-Early Fall. Unknown parentage. Sudbury,
MA, about 1790. I still remember the first Garden Royal I ever ate, in
Earland Goodhue’s Sidney, Maine, orchard one September afternoon nearly
20 years ago. How could I forget? I thought I’d died and gone to heaven.
Small to medium-sized round-conic fruit is deep red with prominent white
dots. AJ Downing, in the 1860 edition of his Fruits and Fruit Trees of
America, calls it “very tender, juicy, rich, vinous, aromatic, a beautiful and
excellent fruit.” Once extremely popular because of its exquisite sweet
flavor and commonly found in farm orchards, it didn’t fit the commercial
orchard mold and fell out of favor. Medium-sized moderately vigorous
rounded productive tree. Z4-6. ME Grown .

0291 Garden Royal, $20.50
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Golden Ball Fall. Unknown parentage. Norway, ME, 19th c. Truly a
golden ball. Medium-large round-oblate rich glowing buttery-yellow fruit
has undertones of green, like those on a potato
exposed to the sun, and russet stem-splash
and numerous tiny russet dots. Dense sweet
yellowish flesh is firm but not crisp. Makes
a superior sauce: fragrant, aromatic, soft
textured, slightly tart, golden yellow. At
least two varieties have been called Golden
Ball over the years. The better known of
the two originated in Connecticut. This one
hails from western Maine. I found it through David
Hutchinson who still has several old Golden Ball trees on his family’s farm
in Weld. David provided us with the scionwood for these trees. Z3-5. ME
Grown .

0310 Golden Ball, $20.50
Golden Russet Winter. Uncertain origin. Thought to be from England,
New York or New England. The champagne of cider apples, ripening late in
fall, when the root cellar has finally cooled off and the best cider is ready to

be made: sweet, balanced, thick and smooth. Also
recommended as a “sharp” acid source for fer-

mented cider. Excellent eating; keeps
all winter and well into spring.

Round medium-sized hard fruit;
uniform in size and shape, softens
as winter progresses but main-
tains its superior sweet flavor.
Solid deep yellow golden russeted
skin! Medium to large vigorous
diverging upcurving tree with sil-

very-green leaves on long willowy
branches. Scab resistant. Blooms

early to midseason. Z4-6. ME Grown .
0319 Golden Russet, $20.50

Good Apple Pie
The variety you
choose for your apple
pie makes a huge differ-
ence. A pie apple must 
have good flavor and
retain its shape after
baking. I have made
single-variety pies with
dozens of different
apples, but only a select
few made a good pie. My
favorites, by season,
include: late summer:
Gravenstein and Duchess; fall: Wealthy and Somerset of Maine;
winter: Black Oxford, Rhode Island Greening, Smokehouse and Scott’s
Winter. Avoid McIntosh unless you want “apple sauce in a pie.” To
find your favorite pie apples, try doing a “taste-off”: have a party and
bake 3 or 4 single variety pies. Give everyone a small piece of each,
then vote. You’ll be amazed at the difference between varieties. I
generally make single-variety pies although blends are also good.

Use your favorite pastry recipe to make two crusts. Lay the bottom
crust in a pie pan. Peel and slice several apples and mix with 2-3 Tbsp
flour, 1 tsp cinnamon, 1/4 tsp cloves, 1/2 tsp nutmeg, and 1/2 cup sugar or
1/3 cup honey. Fill the bottom crust with the apple mixture. Cover with
the top crust and decorate with any leftover pastry. I like to cut out
apples shapes and put them on top. Punch several vent holes with a
fork. Bake for 10 minutes at 400˚ then lower the heat to 350-375˚ for
40 minutes or until browned and bubbling.



Honeycrisp Winter. MN 1711
(Keepsake x open pollinated). U
Minn, 1991. Medium-large fruit,
described as “explosively crisp,”
mottled and striped red over yel-
low. Cream-colored flesh is
sweet and juicy with hard snap-
ping-crisp texture. Mild aroma
and subacid flavor are top quality
in September and improve steadi-
ly in storage. Unusual because it
ripens in early fall yet keeps up to
seven months. First of the many
excellent University of Minneso-
ta introductions to receive large-
scale commercial attention, now
has a huge following. Probably
best planted north of Massachu-
setts; has not performed as well
in warmer districts. Was always
thought to be a Honeygold-
Macoun cross until recent DNA
testing at the U. Minn. revealed at
least one of its real parents. The
other is still out there on the

loose. Tends towards annual bearing. Relatively small low-vigor upright
spreading tree. Above average scab resistance. Blooms mid-late season. Z3-
4. ME Grown .

0386 Honeycrisp, $20.50
Kavanagh Fall. Unknown parentage. Damariscotta Mills, ME, 1790. Also
called Cathead because of its distinctive shape with large stem end tapering
to a small calyx end, typical of Irish apples. A large apple you see once and
never forget. About half russet and half deep rich lime green. Slightly yellow
flesh is mild, moderately crisp, moderately tart, and subtle. Good for fall and
early winter eating, excellent for cooking and drying. Foams up into creamy
yellowish sauce, tart, tasty, medium-thick, a bit lumpy, no sugar necessary.
The skin dissolves so there’s no need to strain the sauce. Locally renowned
shipbuilder James Kavanagh brought this apple from Ireland as a seed or
maybe a small tree when he moved to Maine. We first gathered our
scionwood with historian and Kavanagh enthusiast George Dow from what
we thought was the last living tree. We’ve since discovered a half dozen
more, one as far away as Freeport. Grows to be a huge long-lived tree.
Blooms late. Z4-6. ME Grown .

0449 Kavanagh, $20.50
Keepsake Winter. MN 1593 (MN 447 x Northern Spy). U Minn, 1979. A
most aptly named apple. Keeps until July in the root cellar. Light yellow
very fine-textured flesh is hard, crisp, juicy and sweet. Excellent aromatic
flavor, but you must wait at least a month after picking. David Bedford of
the Minnesota Horticultural Research Center said, “The completely unique
flavor percolates up your nose.…If you can’t stand the looks, just close
your eyes when you eat it!” The irregular conic medium-sized fruit is
almost entirely overlaid with stripes and a wash of very deep red.
Moderately vigorous medium-sized tree usually bears annual crops.
A northern grower on the North American Fruit Explorers
(NAFEX) email discussion group called it, “My most agreeable,
reliable, grower overwhelmingly friendly apple. I have to thin the
whoopee out of it every year. Big fruit. Big taste. Keepsake!
Keepsake! Keepsake!” Recently discovered to be one of the
parents of the sensational Honeycrisp. Somewhat resistant to
scab. Blooms late. Z3-5. ME Grown .

0452 Keepsake, $20.50
King of Tompkins County Fall. Unknown parentage, Washing-
ton, NJ, before 1800. Also called King, or Tompkins King. I
recommend KTC for those who require sweet eating right off the tree in
October and large juicy fruit to quickly fill the sauce pot or the home cider
press. Even the experts and apple snobs never pass up King in October.
They’re good. They’re also big. And the tree is productive. It’s the “Hone-
oye” of the orchard, but nicer on the taste buds. Not overly weird or spicy.
This is not a designer variety. Round-to-oblate blocky lumpy fruit, yellow al-
most entirely overlaid with dark orange-red stripes and blush. Crisp yellow
flesh, tender, coarse with good to excellent balanced flavor. Annually bears a
medium to heavy crop. Keeps until January. Gained recognition in New
York’s Tompkins County and later spread all over the Northeast becoming
extremely popular as a home and commercial variety in the 19th century.
Old trees still found here and there in Maine. Blooms midseason. Z4-7. ME
Grown .

0460 King of Tompkins County, $20.50

Orchard Ladders
Sturdy lightweight traditionally shaped wooden orchard ladders have wide
bottoms for stability and narrow tops for easy handling and placement.
Contact the manufacturer:
Peter Baldwin
207-722-3654
baldwin@acadia.net

Liberty Late Summer-Fall. NY 55140-19 [Macoun x PRI
54-12 (PRI Coop complex cross includes Rome Beauty, Jersey
Black, McIntosh, Wealthy and M. floribunda)]. NY Stn, 1978.
Often cited as the best of the disease-resistant varieties,
particularly in the Northeast. Somewhat similar to Macoun.
Handsome medium-sized round-conic bluish-pinkish-red apple
with crisp white flesh of very good dessert quality when dead
ripe. Excellent cooking and cider too. Recommended for
single-variety cider. Keeps till late fall. Begins fruit
production at an early age, bearing consistent heavy annual
crops. Naturally well-structured sturdy tree is easy to care for.
Considered to be 100% scab-immune, though not resistant to
insects or other lesser apple diseases. Allowing Liberty to
crop too heavily at a young age can stunt final tree size and
reduce productivity. Even with mature trees, thinning fruit
clusters is important to maintain fruit size. Blooms early to
midseason. Z4-6. ME Grown .

0475 Liberty, $20.50
Mantet  Summer. Tetofsky x open-pollinated. Morden Sta, Manitoba, 1929.
Thought to be a McIntosh and Tetovsky cross. Very high quality extremely
hardy late summer variety for dessert and cooking, coming in late August in
central Maine. Fine-grained juicy tender aromatic creamy white flesh with
very good flavor. Medium-large roundish-truncated ribbed slightly lumpy
fruit. Amber skin is washed with dark red streaks and blotches. In a recent
email grower Don Johnson wrote to me, “First it has a wonderful bloom.
Some people plant flowering crabs just for the bloom. I think Mantet is
equal to any of them. Of the 100 apples that I have I can't think of any that
are as nice. Second it is an annual heavy bearer. And for an early bearer…it
keeps well, much better than Lodi or Yellow Transparent. Fourth it has a
most pleasing apple flavor…After they taste it they all want to grow it.”
Upright hardy fast-growing productive tree. Z3-5. ME Grown .

0515 Mantet, $20.50
McIntosh Fall. Thought to be a seedling of Fameuse or perhaps St.
Lawrence x Alexander. Dundela, Ontario, 1811. First discovered by John
McIntosh on his farm near the St. Lawrence River in 1811. Originally called
Granny’s Apple, then McIntosh Red, sometimes Gem, and finally McIntosh.
Certainly the most important apple in the Northeast. Although not planted in
many other locations, it grows to perfection in our cool climate. There are
many strains of McIntosh, some striped, some blushed, some solid red.
Recent strains have been selected for traits other than flavor, and the variety
has gotten a bad reputation. This strain has green ground color overlaid with
red stripes and blush. It was planted in 1906 in Mercer, ME. Of all the
strains we have sampled, this one has the best “Mac” taste. This is a
delicious aromatic apple. Annual cropper. Large beautifully rounded
spreading strong easily managed tree. Susceptible to scab but has shown
resistance to apple maggot fly. Does not keep well in home storage. Blooms
midseason. Z4-5. ME Grown .

0522 McIntosh, $20.50
Milden Fall-Winter. Alton, NH, about 1865. Also called Milding. Old time

all-purpose winter variety grown widely and with great success
where Baldwin lacked hardiness. Once fairly common in northern

New England and still found in old Maine orchards.
Some years ago I received a wonderful letter from

101-year-old Eva Burgess of Sangerville who
wrote, “I practically grew up in an apple
orchard. My grandfather, Henry Leland, was an
orchardist in Piscataquis County.…His main
apple was Milding.” Large oblate-to-conic fruit
with a thin skin, mottled and splashed with
bright red. The fine-textured whitish flesh,
tinged with yellow, is coarse, juicy, both

sparkly crisp and melting. Take a bite and first it
says tart, but then it says sweet. Very pleasing.

Good for eating and cooking. Famous for winter
pies. Ripens late and keeps till late winter or early

spring. Large vigorous tree. Z3-5. ME Grown .
                         0549 Milden, $20.50

Sewall’s Morning Elixir
Maine orchardist Bob Sewall has been
making and selling top quality
organic cider vinegar for years. He
recommends the following tonic to
boost health, wealth, immunity and
sex appeal:

Put 2 Tbsp organic cider vinegar in a
large glass of spring water. Drink first
thing in the morning.

Recipes for apple cider vinegar abound.
Easiest is simply to place an open jar of
cider on the counter and wait a few weeks.
More sophisticated recipes use fermented cider.
Ben Watson’s Cider Hard and Sweet has
an excellent discussion and recipe. 
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Green Chile Apple Pie
from Linda Canyon, a friend from out
west!

6 green chiles, roasted, peeled, seeded and
chopped
6-8 pie apples, peeled and sliced
1/2 cup sugar
2 Tbsp all-purpose flour
1 tsp grated lemon peel
1/2 tsp nutmeg
1/2 tsp cinnamon
Make your favorite crust. Combine
apples, chiles, sugar and spices. Assemble pie
and bake at 425˚ for 15 minutes. Lower heat
to 375˚ and bake for 30-40 minutes more.

Priscilla Fall-Winter. Co-op 4. PRI 1659-1= (Starking Delicious x PRI
610-2) PRI Co-op, 1972. (PRI 610-2 is a complex cross including Rome, M.
floribunda 821, Golden Delicious and McIntosh.) Dark red conical
scab-immune fruit with a very good crisp sweet flavor. The second variety
released in the PRI (Purdue-Rutgers-Illinois) disease-resistance breeding
program and still one of their best. Rarely found in catalogs anymore,
perhaps because the patent ran out. This is as close as you get to the dreaded
Red Delicious in a Fedco catalog. But no apologies, it’s a very good dessert
apple. I prefer it to Liberty. Richard Fahey, long time orchardist and tester of
hundreds of apple varieties, wrote to me, “Priscilla is my top
recommendation for a close-to-disease-free apple that bears every year.
Priscilla should be on your list—great cider!” Very productive, you will
likely need to thin your crop to boost the fruit size. Resembles Empire but
without the scab susceptibility. Also resistant to sooty blotch. Will keep into
mid-winter. Blooms midseason. Z4-7. ME Grown .

0743 Priscilla, $20.50
Red Gravenstein  Late Summer. Uncertain Italian or German origin, 17th

century or earlier. The most famous of all pie apples.
There are numerous strains of Gravenstein. This

deep solid purple-red strain can be found in old
orchards in southern Maine. Mary Jones used
this Red Gravenstein from Sweetser’s
Orchard in Cumberland to win the Maine
State Pie Championship a few years ago.
She told me it’s “sweet but very hard to de-
scribe…real nice…full-bodied…wonderful
flavor.” Ripens earlier than most cooking
apples, over the course of several weeks so

you don’t have to deal with them all at once.
But they don’t keep well. It’s a minor miracle

that Mary “somehow saved them until January
for the State Championship.” Also good for dessert

and sauce. Large vigorous perfectly shaped tree. Easy to prune. Thanks to
India Broyles and Bob Shafto for providing the scionwood from their
ancient trees in Falmouth just up the road from Sweetser’s. Triploid, will not
pollinate other varieties. Blooms early. Z4-8. ME Grown .

0790 Red Gravenstein, $20.50
Ribston Pippin Fall-Winter. Unknown parentage. Ribston Hall, York-
shire, England, about 1707. Distinctive and exquisitely flavored winter des-
sert and culinary apple. Ribston has everything re-
quired for the perfect dessert apple:
it’s firm, very crisp, juicy, aromatic
and sprightly. The medium-sized
round-conic fruit is visually
stunning: partially russeted and
covered with a blend of muted
and glowing reds, browns,
oranges, yellows and olive
greens. Reminds me of a med-
ieval painting of an old leather
chest. Has such a high sugar
content that it can be susceptible
to watercore; sometimes the flesh
appears to be saturated with solid
sugar. Imported to Hallowell in 1800
by one of Maine’s most famous
horticulturists, Dr. Benjamin Vaughan, then
spread quickly to all the apple growing
regions of New England. Retains the distinction of being one of the only
English apples to thrive in Maine, even as far north as Penobscot County.
The probable parent of two superb apples, Cox’s Orange Pippin (#0176) and
Starkey (#0955). Keeps until midwinter. Medium-sized tree. Blooms
midseason. Z4-5.ME Grown .

0829 Ribston Pippin, $20.50

ME Grown = grown in Maine by a member
of the Fedco growers coop.

Minnesota 447
Fall-Winter. Malinda
open pollinated. U

Minn, 2007. Seed planted at
the University of Minnesota before

1936, but never introduced. This massively
flavored dessert apple—not for the faint of
heart—provides a whole new level of
culinary experience. Likely the most
distinctive and unusual apple I’ve ever

tried. Astonished friends have described
its flavor as strange,
molasses, olives, fabulous,

sweet, complex and sugar
cane. The roundish fruit is

medium-sized and entirely
covered with dark bluish-purple
stripes. The aromatic crisp
crystalline flesh is an apricot-

orange color with occasional red
staining, so juicy it’ll run down

your hand. Years ago David Bedford
of the University of Minnesota said

they would never release it because it
didn’t taste like an apple. Joyfully they
changed their minds. My young tree
has cropped for 5 years without fail.
Grow it where it’s cold as it may have

no flavor farther south. Will receive a name in
the next year or two. Any ideas? We’re voting for ‘Sugarcane’. Blooms
midseason. Z4-6. ME Grown .

0564 Minnesota 447, $20.50
Newtown Pippin Winter. Early 18th c, near Newtown, Long Island NY.
Known as Albemarle Pippin in Virginia. Renowned dessert, culinary and
cider apple. In 1817 William Coxe called it “the finest apple of our country,
and probably of the world.” A hundred years later U.P. Hedrick: “crisp,
tender, fine-grained, juicy, sprightly, with fine aromatic subacid flavor;
best.” Rather large, roundish conical and lumpy in shape. Mostly light green,
sometimes with a light orange-brown blush, turning clear yellow as the fall
progresses. Although it may not ripen well in northern districts, the fruit I ate
from Poverty Lane Orchards in Lebanon, NH, (Zone 4) was quite good. It’s
not hard to see why Ben Franklin brought a barrel to the queen. Productive
tree bears young. Needs the best soil you’ve got. Scab susceptible. Some
distinguish Yellow Newtown and Green Newtown varieties. Recently most
agree that there is only one Newtown. Z5-8. ME Grown . 

0605 Newtown Pippin, $20.50
Northern Spy  Winter. Chance seedling. East Bloomfield, NY, about 1800.

A bronze plaque marks the site of the original tree of
this former commercial giant, still a

renowned Maine favorite. Very large
delectable all-purpose fruit has yellow

background covered all over with
pink and light red stripes and wash.
Very juicy and tender. Even when
the tender skin bruises, it keeps
extremely well. There has been
much speculation as to the origin
of the odd name. Some maintain
it was named after the legendary

Northern Spy, a notorious hardcore
abolitionist hero during the early

19th century who assisted slaves in
escaping north, set up safe houses for

them en route, and robbed and killed
slave catchers. Medium-to-large moderately

vigorous slightly upcurving late-blooming long-lived
tree. Its one drawback is being slow to come into bearing, although for us it
has been worth the wait. Prefers fertile well-drained soil. Good scab
resistance. Blooms late season. Z4-6. ME Grown .

0621 Northern Spy, $20.50
Prima Fall. Coop 2 (PRI 1225-100=PRI 14-510 x NJ 123249). PRI Coop,
1970. One of the first disease-resistant varieties to hit the market and now
one of the tried and true. Although other catalogs have dropped Prima in
favor of newer “designer” varieties, we still think very highly of it.
Medium-large roundish fruit has rich yellow skin with a striking orange-red
blush. Resembles Jonathan which is buried somewhere in its convoluted
parentage. Mildly subacid juicy white flesh provides excellent eating and
makes good cider. Keeps a couple of months. Open spreading tree bears
annually if kept thinned. Proving to be hardier than anyone thought. Scab
immune; resistant to fireblight, cedar apple rust and mildew. Bears annually.
Blooms early. Z4-6. ME Grown .

0727 Prima, $20.50
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ME Grown = grown in Maine by a member
of the Fedco growers coop.

Wealthy Fall. Cherry crab seedling. Excelsior, MN, 1860. A Maine native
of sorts, the seed having come from Bangor. Superb all-purpose fall apple,
one of the most famous of all har-
dy varieties. With its perfect
texture and complex fla-
vors, Wealthy is considered
to be one of the best apples.
I agree. Our old friend,
long-time orchardist Fran-
cis Fenton, believes
Wealthy—not McIn-
tosh—deserves to be the
favorite commercial apple
of northern New England.
The trees his father plant-
ed in Mercer 102 years
ago are still going strong.
Round-oblate medium-
sized fruit is pale green-
ish-yellow streaked with
carmine. About as firm as
McIntosh. Tender very
juicy sweet subacid flesh is
white, often stained red.
Good eating and even better
cooking! Good acid source for
fermented cider. Ripens over a
long period. Productive moder-
ately vigorous long-lived small to
medium-sized tree. Blooms ear-
ly. Z3-4. ME Grown .

1130 Wealthy, $20.50
Wickson Fall. Spitzenburg x Newtown. Albert Etter introduction.
Humboldt County, CA, 1944. Very small roundish blushed bright red fruit is
crisp, juicy, tangy, spicy and very flavorful. About the size and color of a
large cherry. “Pucker up!” was one recent taste test comment. Extremely
high in both sugar and acid. Sugar level of the juice is around 25%. Highly
recommended for dessert, juice, and as a “sharp” acid source in fermented
cider. A recent favorite of mine, I now have a tree growing 30 feet from our
front door. In September, the tree looks like a mass of cherries. Introduced
by the unsung and generally unknown Albert Etter, one of the great 20th
century plant breeders. His Fairfax strawberry is legendary, usually
considered to be the best-flavored strawberry, although now apparently lost
forever. (Fairfax was one of the parents of the beloved Sparkle.) Bears
young, heavily and annually. Blooms early. Z4-8. ME Grown .

1145 Wickson, $20.50
Williams Pride  Summer. Co-op 23 PRI 2845-1=(PRI 1018-101 x NJ50)
PRI Coop, 1988. Probably the most popular summer apple among the newly
developed disease-resistant introductions. It’s actually crisp, which is rare
that time of year. Deep solid purple roundish-conic irregularly shaped fruit,
highlighted with areas of glowing rosy red and covered with a thin bloom.
Light cream-colored flesh with red staining just under the skin is firm, crisp
and very juicy, with a nice acidic blend of tart and sweet, reminiscent of
Fameuse. Long ripening period means you don’t have to eat them all at
once. Vigorous annually bearing tree with some biennial tendency, well-
shaped with strong right-angled branches that do not require careful training.
Highly resistant to fireblight, cedar apple rust and sooty blotch, resistant to
powdery mildew. Scab immune. Blooms early-midseason. Z4-7. ME Grown .

1153 Williams Pride, $20.50
Winesap Winter. Uncertain origin, possibly western NJ. One of the oldest
and most revered of all American varieties. True to its name, one of the best
for cider. Although not normally associated with northern New England,
over the years many old timers have told me about trees they remember from
their youth. A couple of years ago I was fortunate to visit Jan Hogendorn’s
old central Maine orchard which includes an an-
cient Winesap. Later Jan wrote to me, “[It’s] a
colorful deep red apple, central to our cider
making here in Vassalboro. Its size, smallish to
medium, makes for easy crushing. Our trees
bear annually and heavily, yielding exceptional
amounts of rather tart and markedly reddish
juice.” The round-conic fruit is almost entirely
covered with reddish blush and deeper red
stripes sometimes with a prominent pinkish
russet splash and some red russet netting.
Also considered one of the best for pies. Our
scionwood comes from Jan’s tree. Adaptable
to many soils and climates. Keeps until early
spring. Z4-7. ME Grown .

1164 Winesap, $20.50

Roxbury Russet  Winter. Roxbury, MA, early 1600s. One of the best late
winter dessert apples. Renowned for juice and cider. Together with Baldwin
and Rhode Island Greening one of the big three commercial apples in New
England for most of the nineteenth century. Hard medium-large oblate-
conic-angular fruit covered with greenish to yellowish-brown russet. Not
uniform in size, shape or color. Flesh rich, spicy and juicy; not as sweet as
Golden Russet. Keeps until late spring. Resistant to scab and mildew. In
growing demand these days with the resurgence of interest in hard cider. The
aromatic juice is recommended for both single-variety cider and blends,
fresh or fermented. Medium-to-large vigorous spreading tree. Probably the
first named American apple variety. Z4-6. ME Grown .

0851 Roxbury Russet, $20.50
Somerset of Maine Late Summer-Early Fall. Unknown parentage.
Mercer, Somerset County, ME, before 1850. Also known as Somerset. The
late Edward Bobalek, fruit collector and Orono professor, described
Somerset as a summer apple with the flesh and flavor of a winter apple.
Large oblate all-purpose fruit has buttery yellow skin mostly covered with
stripes and wash of a beautiful soft rusty red. Tender juicy subacid flesh. In
the 1907 Maine Agricultural Experiment Station Report, WM Munson
wrote, “It is an excellent apple and, when known, is highly prized as an early
market variety.” Makes a really good single-variety September pie. The fruit
will keep into late fall. Very vigorous spreading tree. Still a local favorite
here and there around the state. One of Mercer’s several great contributions
to the pomological world. (Another, of course, is 92-year-old Francis
Fenton.) Blooms mid to late season. Z4-5. ME Grown .

0918 Somerset of Maine, $20.50
Starkey Fall-Early Winter. Seedling of Ribston Pippin. Vassalboro, ME,
1820. My favorite fall fresh eating apple, its exquisite combination of crisp
sweetness and tartness reminescent of a perfectly ripe Concord grape.
Similar in appearance and flavor to Garden Royal, Starkey has more
tartness. If I had to pick between the two of them (I don’t; I have both) I
would pick Starkey. It’s a larger apple, bears more regularly and keeps well
into winter. I get into them beginning in late September, with perfect eating
being just about Christmas. Still quite decent in late winter. Medium-sized
roundish fruit is rosy red, covered almost completely with fine lines, shades
and stripes of darker reds and sprinkled with pronounced white dots.
Originated on the farm of Moses Starkey, a Quaker minister in North
Vassalboro. Listed in The Apples of New York but never got much notice
outside central Maine where it was once quite popular. A great apple.
Annually bearing tough medium-large tree. Blooms early to midseason.
Z4-5. ME Grown .

0955 Starkey, $20.50
Sweet 16 Early Fall. MN 1630 (MN447 x Northern Spy) U Minn, 1979.

Whenever anyone eats a Sweet 16 for the first time, you
know they will be surprised. Fine-textured

crisp flesh contains an astound-
ing unusually complex

combination of sweet nut-
ty and spicy flavors with

slight anise essence, sometimes
described as cherry, vanilla or

even bourbon. I always love
Sweet 16 season. Truly excel-

lent fresh eating, although it
is too sweet for some pal-

lets.  Round-conic
bronze-red medium-sized
fruit, striped and washed

with rose-red. Annual
bearer if thinned. Very
hardy moderate-sized
vigorous vase-shaped

tree grows upright with
willowy branches that

get loaded with
fruit but do not
break. Grower-

friendly. Reaches its
best flavor and texture

in northern districts. Some resistance to
scab. Keeps till midwinter. Blooms mid-

season.  Z3-6. ME Grown .
1017 Sweet 16, $20.50

Wagener Winter. Unknown parentage. Penn Yann, NY, 1791. Midwinter
all-purpose storage variety widely grown in Maine during the 19th and early
20th centuries. Precocious annually-bearing tree produces very heavily. The
fruit lines up along the branches so thickly you’ve got to look hard to see
any wood. I had to thin two-thirds of the fruit off my tree last summer.
Brightly colored medium-sized blocky angular ribbed roundish yellow
apples mostly covered with a red blush of dots and stripes. Fine-grained
crisp tender very juicy subacid aromatic sprightly flavorful fruit. Naturally
small tree. Possibly hardy to Zone 3. Z4-7. ME Grown .

1106 Wagener, $20.50

13



Winn Russet Winter. Possibly a seedling of Roxbury Russet, Sweden,
ME, 19th c. Large roundish fruit almost entirely covered with a rich
orange-brown russet over a smooth greenish ground, accentuated with faint
red radiating stripes and dots. Tart dry yellowish flesh, should make superior
cider. Keeps until May. Developed by one of Sweden’s first settlers, John
Winn, who is thought to have grown it from seed brought with him from
Massachusetts nearly 200 years ago. Our scionwood comes from an old old
tree on an abandoned farm at the base of Winns Hill in Sweden which we
located after a multi-year search with the help of Greg Marston, George
Stilphen and others, as documented in the October 2006 issue of Downeast!
Z3-5. ME Grown .

1166 Winn Russet, $20.50

Wolf River  Fall. Alexander seedling. Near Wolf River, WI, 1875. Perhaps
the most famous old-time apple in Maine, likely due to its catchy name and
its extremely large—even huge—round-oblate fruit. Pale yellow-green skin
mostly covered with pink, deep red and bright crimson. Almost always has a
vivid yellowish-greenish russety splash around the stem. Creamy-white
coarse firm-but-tender flesh. Aromatic subacid flavor is very good for
cooking. Makes an excellent baked apple and a decent pie. Not much good
for fresh eating, but particularly tasty when dried. I cut full slices right
across the core and place them on a screen above the wood stove. They dry
in a couple of days. Keeps until late fall. Large moderately vigorous
productive spreading tree. Excellent scab resistance. Blooms midseason.
Z3-5. ME Grown .

1190 Wolf River, $20.50
Yellow Transparent Summer. Imported from Russia, l870. Along with
Red Astrichan, the classic northern New England summer apple. As
ubiquitous as Duchess in Aroostook
County. Heavy annual cropper of
exceptionally early apples—some years
as early as the first week of August in
central Maine. Presumably called
‘Transparent’ because you practically see
through the clear light yellow smooth waxy
tender skin. White juicy sweetly subacid
flesh. The soft ripe fruit makes a
magnificent purée-type applesauce. You
can leave the food mill on the shelf. Can
be good fresh eating, but catch them when
they’re ripe because they don’t keep more
than a few days. Best about a day on the
green side. Moderately vigorous medium-to-
small upcurving tree with yellowish bark and
foliage. Blooms midseason. Z3-5. ME Grown .

1214 Yellow Transparent, $20.50

Cider Soda  
Here’s an easy way to give your fresh cider a sparkling
zing and preserve it indefinitely without canning or
freezing.

Press cider. Fill clean two-liter plastic soda bottles with
fresh cider. (We buy ours at the redemption center for a
few cents apiece.) Leave about one inch of headroom.
Screw tops on tight and store in a cool place. Serve
any time. The longer the cider is stored, the fizzier it
will be. When opening beware! The cider will be
under pressure, so you’ll want to open slowly, or risk
getting a face-full and finding the cap 100 yards
away. The bottles will expand after a while and on
rare occasions may burst.

Where can I taste that apple?
While we pride ourselves with our variety descriptions, there’s nothing like
the real thing. No words can compare to the taste. Frequently I’m asked,
“Where can I taste a ….?” Here are a few suggestions.

Maine:
Visit the orchards near you. Call the Maine Dept of Ag at (207)-287-3491 or
visit them on-line at getrealmaine.com for a complete list of the orchards in
Maine. Many have unusual varieties. Even one or two rare finds can be
worth the trip. Below are a few orchards with wonderful collections. I’m
sure there are others. Don’t be frustrated if you call and reach no one. Just
go. By September most of them are open 6 or 7 days a week.

• Ricker Hill Orchards, Turner, Androscoggin County (207)-225-5552,
www.rickerhill.com. Organic apples and more. Collection of young
heirlooms includes most of the Fedco list. Some should be fruiting in a year
or two.

• Sweetser’s Apple Barrel and Orchards, Cumberland Center, Cumberland
County (207)-829-3074, www.maineapple.com. A great collection of old
and new varieties. Their pride and joy is an ancient Rolfe tree. Don’t miss it.

• Bailey’s Orchard, South Windsor, Lincoln County (207)-549-7680. One
of the largest collections of old varieties in the state. 

• Lakeside Orchards, Manchester, Kennebec County (207)-622-2479,
www.lakesideorchards.com. Organic apples and a good collection of mostly
new varieties.

• Rollins Orchard, Garland, Penobscot County (207)-924-3504. A very
good collection of unusual old varieties. 

• Sandy River Orchard, Mercer, Somerset County (207)-587-2563. Francis
Fenton’s huge collection of 100 or more varieties. 

• The Apple Farm, Fairfield, Somerset County (207)-453-7656. A great
collection of unusual old and new varieties. 

• Cayford Orchards, Skowhegan, Somerset County (207)-474-5200. 57
varieties of tree fruit.

• Greensweet, Unity, Waldo County (207)-453-4486. Call first, open
weekends, over 50 varieties.

• Sewall’s Orchard, Lincolnville, Waldo County (207)-763-3956,
www.sewallsorchard.com. Organic apples including some of the first disease
resistant releases.

• Dole’s Orchard, Limington, York County (207)-793-4409, www.
dolesorchard.com. Mix of old and new. They have two un-named varieties
crossed by the late Maine plant breeder, Russell Bailey. Both are extremely
rare, if not unique. 

Other States:
I know a few orchards with good collections outside of Maine. If you know
of any we should list, please let us know. An internet search could direct you
to an orchard nearby.

• Nashoba Valley Winery, Bolton, MA. (978)-779-5521, www.
nashobawinery.com. A large collection of old and new varieties.

• Tower Hill Botanic Garden, Boylston, MA (508)-869-6111,
www.towerhillbg.org. The best collection of historic varieties in New
England. At last count, 119 all labeled in an arboretum-type setting. A great
place to study the fruit. Usually for sale at a special event over Columbus
Day weekend. Call ahead.

• Hutchins Farm, Concord, MA (978)-369-2480. Nice collection of old and
mostly newer varieties.

• Gould Hill Orchard, Contoocook, NH (603)-746-3811,
www.gouldhill.com. Large collection of new and old varieties.

• Poverty Lane Orchards, Lebanon, NH (603)-448-1511, www.
povertylaneorchards.com. Likely the best collection of unusual dessert
apples in New England. One of the largest collection of cider apples in the
U.S. They have all the cider varieties we sell. 

• Alyson’s Orchard, Walpole, NH (603)-756-9090. Although I’ve never
been there, I’ve heard they have an extensive collection.
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Dabinett Late Fall. Medium bittersweet. Probably a seedling of Chisel
Jersey, Middle Lambrook, Somerset, England. Most popular cider variety in
Somerset today and the mainstay of Poverty Lane’s cider orchard. At the
MOFGA cider workshop, Steve Woods told us, “If you’re going to plant one
bittersweet, plant this one.” Medium-sized roundish fruit covered with sooty
brownish brick-red stripes and blush. Looks rotten even when perfectly firm
and ripe. Dense astringent juicy flesh. Sugar content fair and fermentation
moderate. High quality well-balanced low-acid cider with a soft-tasting
tannin. Pick last week of October, blend with other late varieties. Crops reg-
ularly. Grower-friendly tree with a spreading drooping habit, may require
help in developing a strong central leader. Not pollen compatible with Chisel
Jersey. Midseason bloomer. Z4-6. ME Grown .

1285 Dabinett, $20.50
Foxwhelp Fall. Bittersharp. According to Steve, the famous original 400-
year-old Foxwhelp of yore has long disappeared from both sides of the

Atlantic. Nor does anyone know the origin of this “new”
Foxwhelp. Regardless, it is an excellent bittersharp. The
largest cider apple I know. As big as a good-sized
Cortland. Blocky-roundish shape with a chalky-greenish-
yellow skin, light pink-red stripes and some blush.
Distinctly ribbed. Very juicy and tart. Surprisingly makes
for decent fresh eating. Blend it in the barrel with the fall
bittersweets. Considered moderately vigorous and a good
cropper. High specific gravity. Early-season bloomer.
Z4-6. ME Grown .

1293 Foxwhelp, $20.50
Kingston Black Fall. Bittersharp. Unknown parentage.
Somerset, England, early 19th c. High in tannin and high
in acidity. Produces full-bodied distinctively flavored
vintage cider with a nice blend of acid, tannins and sugar.
Ferment it alone or in a blend. One of the few varieties
which makes a high-quality single variety hard cider.

We’ve become fans of Farnum Hill’s tasty Kingston
Black varietal. Medium-sized conical beautiful rich red
fruit, mottled with red russet and deeper shades of maroon
(but not black!). Fairly decent fresh eating. The tree is a
reliable bearer, but is gangly and needs careful pruning.
Blooms midseason. Z4-6. ME Grown .

1301 Kingston Black, $20.50
Major Early Fall. Full bittersweet. Probably originating in central Somerset
County, England, before 1900. Medium-sized somewhat attractive
pinkish-red bulging-conic fruit with an obscure striped overlay. The flesh is
soft, juicy and bitter. Combine with other early varieties. Vigorous tree with
a good central leader and a spreading branching habit. Midseason bloomer.
Z4-6. ME Grown .

1309 Major, $20.50
Medaille d’Or (Gold Medal) Late Fall. Full bittersweet. Developed by a
Mr. Goddard of Boisguillaume, Rouen, France. Introduced into England in
1884. Medium light yellow roundish fruit mostly covered with patches and
netting of smooth tan russet. In the 1993 British text, The Book of Apples,
Joan Morgan and Alison Richards write that it “produces sweet, heavily
astringent juice and full bittersweet cider ‘often high in alcohol, fruity and
good quality’.” Combine with other late varieties. Z4-6. ME Grown .

1313 Medaille d'Or, $20.50
Michelin Fall. Medium bittersweet. Developed by Mr. Legrand of Yvetot,
Normandy, France. Introduced into England in 1884. Named after a famous
cider researcher. Small-medium conical ribbed pale green fruit dotted with
russet and sometimes slightly blushed. Along with Dabinett one of the most
reliable croppers. Medium-sized tree with upright multi-leader habit. Sweet
astringent flesh and soft tannin juice, best for blending with other midseason
varieties. Midseason bloomer. Z4-6. ME Grown .

1317 Michelin, $20.50
Stoke Red Late Fall. Bittersharp. Also called Neverblight. May have
orginated in Rodney Stoke or near Wedmore, Somerset, England.
Medium-sized round-conic fruit covered with dark red radiating stripes that
blend into a nearly solid glowing red and pink blush. Some russet dots and
netting. Very attractive. Sharp juice with some astringency. Very sharp
cider. Consistent heavy cropper and a reputation in the U.K. for resistance to
pests and disease. (That’s over there, mind you.) Late bloomer. Pick late in
the fall and combine with other late varieties. Z4-6. ME Grown .

1329 Stoke Red, $20.50
Yarlington Mill Fall. Medium bittersweet. Yarlington, near North Cadbury,
Somerset, England, 1898. Once common in farm orchards of central
Somerset. Steve’s other favorite bittersweet. Medium-sized yellow conical
fruit with a pinkish blush and over-spreading darker red stripes. Considered
an all-round excellent variety, reliable, productive and adaptable to varying
conditions. Rich brown low-acid mild lovely aromatic fruity cider, not
aggressively tannic. Above-average sugar content. Slow to medium
fermentation. Somewhat gangly tree with a lot of blind (non-productive)
wood. You may need to head back the leader in early years to encourage
strong laterals. Midseason bloomer. Z4-6. ME Grown .

1337 Yarlington Mill, $20.50

Cider Apples
Cider was the most popular drink in Britain and other parts of northern
Europe for hundreds of years and in the eastern U.S. until well into the 19th
century. It was almost always fermented. Over here, most cider orchards
were composed of nameless seedling apples, although a few varieties such
as Golden Russet and Hewe’s Crab were recognized as premier cider apples.
In England however, there is a long tradition of cider varieties. These are
NOT for fresh eating; in fact, most taste terrible. Nor are they suitable for
sweet (unfermented) cider, although some might add character to a sweet
cider blend. However, they all possess qualities that make them very
desirable for fermented cider production, and fermented cider is what we
mean by ‘cider’.

The National Fruit and Cider Institute in Long Ashton, England, evaluated
about 2000 cider varieties, classifying them into four categories: sharp (low
in tannins, high in acid), sweet (little or no tannin, low acid), bittersharp
(high in tannins and high
acid), and bittersweet (high
tannins and sugar, low acid,
astringent, said to make the
highest quality cider). Tannin
denotes naturally occurring
compounds whose bitter
astringency gives cider
rounded full flavor, body, and
golden color. The Cider
Institute also applied the term
vintage to those varieties that
possess the perfect qualities
for cider.
 Bittersweets don’t contain
enough acid to make quality
single-variety ciders. Cider
needs a sharp apple to provide
some acid. Cidermakers blend
the bittersweets with bitter-
sharps or high acid dessert
apples. Among the most
highly praised dessert apples
with adequate acid levels for
blending are Golden Russet, Esopus Spitzenburg, Roxbury Russet,
Ashmead’s Kernel, Wickson, Golden Delicious and Wealthy. Cider makers
also tend to use what they have at hand: many other dessert apples—or even
wild seedling fruit—may have plenty of acid to use in blends.

A well-planned cider orchard includes several varieties of each season,
ripening in a progression through the fall. (It does no good to have an early
bittersweet if none of your other varieties will be ripe until late October.)

Cider enthusiasts are growing many vintage apples that have been
imported to the U.S. in recent years. In response to this renaissance, we offer
some of the best varieties. Our thanks to Steve Wood of Poverty Lane
Orchards and Farnum Hill Cider in Lebanon, NH, for providing us with piles
of scionwood and ongoing advice for this project. Some cider apples are in
short supply. If you plan to order more than a few trees and would like to
discuss availability, call or send us an email. If necessary we can custom
graft larger quantities of any of these varieties.

We recommend two books on cider making: Cider Hard and Sweet by
Ben Watson and Cider, Making Using and Enjoying Sweet and Hard Cider
by Annie Proulx and Lew Nichols. 

All cider apples are on standard (Antanovka) hardy seedling rootstock.
(We provide trees between 3 and 6' tall.)
Cider apple collection A package of seven trees to begin your cider
orchard. We will choose two sharps or bittersharps and five bittersweets for
each collection. The seven trees will include at least six different varieties,
including some not listed here. ME Grown .

1270 Cider Apple Collection, bundle of 7, $126.00
Ashton Bitter  Early Fall. Full bittersweet. (Dabinett x Stoke Red) Long
Ashton, England, 1950s. Originally introduced by GT Spinks, Long
Ashton’s plant breeder. Resurrected from an old trial orchard and planted
extensively in recent years. Medium-sized round opaque-orange-yellow
fruit, blushed and striped with rich red. Very juicy and very astringent. A
mix of half Ashtons and half a blend of Golden Russet, Nodhead, Stark and
Golden Delicious produced a really nice clear amber dry tasty ever so
slightly bitter cider in our 2005-6 trials. I was impressed. Ripens in early fall
but we pressed in late October and the fruit was fine. Z4-6. ME Grown .

1273 Ashton's Bitter, $20.50
Bramtot Fall. Bittersweet. Thought to be a seedling of the old variety
Martin Fessar. France, mid 19th c. Brought to the U.K. by the Woolhope
Naturalists Field Club in 1884. Small ugly conic green partially russeted
fruit with a dull orange blush. Firm cream-colored quite bitter very
astringent flesh with a very high sugar content. Horrible fresh eating but an
excellent bittersweet for blending in cider. Not very well known and rarely
included in the literature. Steve Woods of Farnham Hill Ciders called it “A
lovely little apple with nice juice, interesting, aggressively tannic.” Strongly
biennial. Z4-6. ME Grown .

1277 Bramtot, $20.50
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Pears Pyrus communis are native to temperate Europe and
Asia and can grow up to 100' tall in the wild. Many pear varieties
are hardy in New England, but tend to take longer to come into
bearing than apples. Further south, pears tend to bear annually.
However in Maine, where they are approaching their northern
limit and due perhaps to our harsher climate, pears tend to bear
biennially. Pick fruit when green and ripen it on the shelf. Or, for
optimal eating, try Ed Fackler’s method: “...when fruits exhibit
slight color changes, begin to test pressure (using your thumb)
near the stem. When there is a slight “give,” pick all the fruit,
store at or near 35˚ for 7 or more days. Then remove them as
needed, allow them to sit at room temps for 2-4 days which
allows them to ripen to peak flavor.”

Pear blossoms are less attractive to bees than apple blossoms,
so pears should be planted closer together to ensure pollination.
Although some pears appear to be self-pollinating, we
recommend a second variety for pollination. Bloom dates for
all varieties are similar. Plant pear trees 15-20' apart. (31/2-6' trees)

Bartlett Late Summer. (Williams’ Bon Chrétien) Seedling found
in Aldermaston, England. Introduced to the U.S. in the late 1700s.
Most widely planted and well known of all pears, accounting for
75% of the U.S. commercial crop. Adaptable to many climates

and soils. Large yellow classic oblong-obtuse-pyriform fruit; very good
quality. Full reliable annual crops. Large vigorous easy-to-grow long-lived
tree bears young. I used to think you couldn’t grow Bartlett in central Maine,
but I’ve changed my mind over the past few years. Now I recommend it as a
good choice south of Bangor. Susceptible to fire blight, though that won’t be
up here until global warming catches up with us. (Thank you, George Bush.)
Will not pollinate Seckel. Z4-5. ME Grown .

1461 Bartlett, $20.50

Bosc Fall. Seedling in Lourain, Belgium, 1807. Also called Beurre Bosc.
Oblong acute pyriform, or large and long-necked; dark rich yellow covered
with cinnamon-brown russet. Distinctive sweet rich spicy buttery flavor.
Melting juicy tender white flesh has smooth texture and a pleasing aroma.
Somewhat gritty around the core. Good pollinator. Large vigorous upright
spreading tree bears huge crops annually. A longtime favorite throughout
central Maine. Z4. ME Grown .

1474 Bosc, $20.50
Clapp Favorite Mid-Late Summer. Said to be Bartlett x Flemish Beauty.
Dorchester, MA, before 1860. Very hardy pear common in Maine for over
100 years. Medium-large fruit is pale lemon yellow, mottled bright red.
Round-bodied with a short neck. Obovate ovate slightly obtuse pyriform!
Medium-firm fine-textured with granular center, very juicy melting sweet
fruit with that absolutely perfect “pear flavor” for fresh eating. Pick before
completely ripe and finish indoors (tendency to soften at the center after
ripening). Our scionwood comes from an ancient tree on Earland and Helen
Goodhue’s farm in Sidney. Z4. ME Grown .

1488 Clapp Favorite, $20.50
Comptesse Clara Frijs  Late Summer. Denmark, 19th c. Very old

delectable dessert pear, first described in 1858 by JA Bentzien in the
Danish garden journal Dansk Haugetidende and thought to be
from the village of Skensved. Medium-sized yellowy-green

oblong-obovate-pyriform rather thick-skinned fruit sometimes
with a very slight pink blush—more like a spot of rouge.
The buttery aromatic flesh is firm but not crisp with no grit
cells. Juicy but not dripping. You can eat it in the car. You
can eat it right down to nothing. Keeps for a month. Solid
rugged hardy tree. Many thanks to Jim Ozzello for sending

us an article on Clara Frijs. Now we have a clearer picture of
its origins. Jim rates it in the top two of the 22 varieties he grows
in Wisconsin. Z4. ME Grown .

1496 Comptesse Clara Frijs, $20.50

Scionwood We offer scionwood from a wide selection of fruit
trees including many listed in this catalog. Price is $3.00 per stick (about 8")
plus shipping. To order scionwood or rootstock for early shipment, send us a
SASE requesting a scionwood order form or download it from the Fedco
Trees website. Deadline for ordering scionwood and rootstock for early
shipment is February 29, 2008. We will ship around March 26.

Hardy Rootstocks We consider these to be some of the best
rootstocks for home or commercial use. Any of these produces fruit suitable
for wildlife without grafting. For rootstocks not listed, or for larger calipers
or larger quantities, please write for information. We also offer grafting
supplies in the Organic Growers Supply section of the Seed Catalog.

You may order rootstock to be shipped around March 26. To do so, use
the scionwood order form obtained by requesting it with a SASE or
downloading it from our website. Rootstock ordered on the regular order
form in this catalog will be shipped with the rest of the Tree order in April.

Please join us Saturday, March 29, 2008, at the Maine Tree Crop Alliance
annual scionwood exchange and grafting workshop in the exhibition hall of
MOFGA’s Common Ground in Unity. MOFGA also offers a full range of
organic orcharding classes; see the MOFGA website for details.
Malus ‘Antanovka’ (Apple) Hardy Russian seedling rootstock for
standard-sized apple trees. Z3. (1/4" caliper) 

1350 Malus antanovka , bundle of 10, $16.50
Malus ‘Budagovsky 9’ (Apple) Our favorite of all the dwarfing rootstock
in our trials. Produces a tree about 1/4 the size of a standard tree,
characterized by earlier ripening, higher productivity, higher levels of
soluble solids and larger fruit size. Appears to be hardier than all other
dwarfing rootstocks as well as many standard rootstocks. Not as hardy as
Antanovka. Careful weeding, mulching, staking and irrigation all highly
recommended. Space trees 71/2' apart in rows 141/2' apart. Z4 or perhaps Z3.
(1/4"caliper)

1359 Malus Budagovsky 9, bundle of 10, $22.00
EMLA 26 (Apple) Produces a tree about half the size of a standard tree, in
between the size of M9 and M7. Appears to be hardier than M7, producing
better quality fruit. Adaptable to all but poorly drained soils, not as sensitive
to mineral deficiencies as some rootstocks. Staking recommended in
exposed locations. Z5, maybe 4. (1/4" caliper) 

1370 EMLA 26 , bundle of 10, $22.00
Prunus americana (Plum) Seedling rootstock for American, Japanese or
hybrid plums. Also recommended for grafting peaches. Seedling plum
produces very decent 1" fruit without grafting. The best pollinator for hybrid
plums. See explanation in plum section on page 19. Z3. (1/4" caliper) 

1384 Prunus americana , bundle of 10, $16.50
Prunus avium ‘Mazzard’ (Cherry) The rootstock we use for grafting
sweet and pie cherries. Shallow spreading root system. Longer lived than
Maheleb though not as hardy. Does not do well in heavy poorly drained
soils.

1387 Prunus avium ‘Mazzard’, bundle of 10, $16.50
Prunus cerasifera ‘Myrobalan’ (Plum) Seedling rootstock for
European-type plums. Not recommended for American or hybrid plums. Z4.
(1/4" caliper) 

1388 Prunus cerisifera 'Myrobalan’, bundle of 10, $16.50
Pyrus communis (Pear) Seedling rootstock for pears. Exceptional
resistance to pear decline. Good uniformity. Z4. (1/4" caliper)

1400 Pyrus communis, bundle of 10, $16.50
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Making pear sauce and applesauce in the oven
Tom Vigue learned from an old-timer how to make
syrupy fruit sauces and butters by roasting the fruit.
We love this recipe. It requires no sugar, spices,
cream or ice cream.

Fill a large (or huge) roasting pan with whole
pears or apples with only the stems removed, as
long as the fruit is nice quality and doesn’t need
more trimming. Roast at approximately 350˚
for a couple of hours, checking occasionally
to mash down any fruit before it scorches.
After two hours or more, when fruit is soft,
process through a food mill to remove skins and
cores. At that point you will have a sauce.
Return sauce to the oven and roast for a few more hours, depending on
how concentrated you want it. A very concentrated sweet fruit butter
eventually results without ever burning the bottom of the pan.

Stacyville Late Summer. Unknown
origin. Stacyville, ME. Medium-sized
obovate-obtuse-pyriform pears are light
yellow with a beautiful orange to
greyish-red blush. The sweet fruit has a
delicious citrusy aftertaste. My tree
began producing only a few years after
planting. Now at age 16, it produces large
crops of fruit annually. Many years ago

friends told me about the pear and insisted that I make the trip to Stacyville
in southern Aroostook County. When I finally saw it myself, I thought that
the 50' tall vase-shaped tree was an elm. It was spectacular, dwarfing the
surrounding apple trees. That tree, held together with cables, was extremely
old but still bearing huge crops. I don’t know if it’s still standing. Appears to
be self-pollinating. Disease resistant, extremely hardy and very vigorous.
Rare. Z3. ME Grown .

1615 Stacyville, $20.50
Summercrisp Midsummer. MN N33201 (Gaspard No. 5), unknown
parentage. U Minn, 1986. Brought to the Minnesota Horticultural Research
Station by John Gaspard in 1933. Large obovate-acute-pyriform very sweet
dessert and canning pear with green skin and a red blush ripens in August in
Maine. A favorite of Donna and Chyp of Loon Song Farm in Hartland who
bought one from us nearly 20 years ago and have been Summercrisp fans
ever since. One reason Donna likes it is it comes on when you’re looking for
fruit, early in the season. “They’re best crisp before they get supermarket
soft.” In fact, once they do soften, they go by fast. They eat them fresh, can
them in quarters and juice the rest. The juice is so sweet, Donna told me she
has to cut it with apple juice when she’s canning it or it will get fizzy and
explode. Precocious, annually bearing tree, medium-sized with typically
conic habit. Long considered the hardiest variety in the Minnesota
collection. Free from fireblight. Z3. ME Grown .

1620 Summercrisp, $20.50
Superfin Fall. Angers, France, 1837. Also called Beurre Superfin. One of
the most delicious dessert pears of all time. According to U.P. Hedrick in his
1922 classic Cyclopedia of Hardy Fruits, its delicate and pleasantly
perfumed flesh is “tinged with yellow, granular, melting, buttery, very juicy,
sweet, rich, with brisk vinous flavor, aromatic.” While perusing a friend’s art
collection, I came across a beautiful old color plate of a roundish blotchy
dull-yellow pear with a short stubby neck, streaked and netted and cheeked
with russet. The faint caption below said “Buerre Superfin”. The shape
reminds me of a Hershey’s kiss. The large trees are healthy, productive and
adapted to many soil types. Proving to be hardy in central Maine. Z4 or
perhaps colder Z5. ME Grown . 

1626 Superfin, $20.50
Tyson Summer. Jenkintown, PA, about 1794. Widely planted in Maine for
generations. After years of looking for a good source of grafting wood for
this pear, we finally located a huge ancient tree in nearby Freedom. Well
over 100 years old, the tree has lived through all the great winters of the 20th
century. The definitive 1921 text The Pears of New York calls Tyson’s flavor
“second only to Seckel,” and says that the “tree is the most nearly perfect of
any pear grown in America.” Went out of favor because it was not as large
or pretty as Bartlett. Medium-sized acute pyriform deep dull-yellow fruit
with some russeting and no blush is very juicy, sweet and aromatic. Very
large vigorous annually productive upright spreading tree. Tolerant of bugs,
disease and weather. Fire-blight resistant. Rare. Z4-6. ME Grown .

1638 Tyson, $20.50
Vermont Beauty Fall. Chance seedling. Grand Isle, VT, about 1860. Most
of the high quality pears are rather drab ugly beasts. Vermont Beauty is an
exception. The medium-sized obovate-acute-pyriform fruit is an alluringly
attractive cheerful lemon yellow with a bright red blush that fades into pink-
ish-red dots. But don’t let the good looks freak you out. The yellow-tinged
flesh is tender, melting, smooth, dense, fine-grained and juicy, with very few
grit cells. Excellent dessert pear that ripens after Seckel and keeps for 5 or 6
weeks. Medium-to-large healthy productive vigorous upright spreading tree.
Susceptible to scab though I’ve seen none in my tree. Z4. ME Grown .

1645 Vermont Beauty, $20.50

Dana Hovey Winter. Thought to be a seedling of Seckel. Roxbury, MA,
about 1854. Introduced by nineteenth-century fruit enthusiast Francis Dana
who dubbed it Dana’s Hovey in honor of CM Hovey, Boston nurseryman
and author of The Fruits of America. Sometimes called Winter Seckel
because of its similarity to Seckel. Small obovate-obtuse-pyriform rich
golden-yellow russeted fruit. Intensely sweet highly aromatic tender storage
pear has excellent flavor; possibly the best eating of all winter pears. Keeps
extremely well. Harvest in October and store in a cool dry spot. Still great
eating in December—sometimes even as late as February. Hardy vigorous
moderately productive spreading tree adapts to a variety of soils. No scab
and relatively few bugs. Z4-6. ME Grown .

1502 Dana Hovey, $20.50
Endicott About 1630. Orchard Farm, Naumkeag, MA.
The incredible 380-year-old Endicott pear tree has the
distinction of being probably the oldest living fruit tree in
America. Planted from seed in either 1630 or 1632
by Puritan John Endicott, the first Colonial
Governor of Massachusetts. Endicott was an avid
gardener who grew hundreds of fruit trees on his
300 acre “Orchard Farm” in what is now Danvers,
on the banks of the Waters River. By 1837 the tree
was 80' tall and measured 55' in circumference. It
has withstood terrible storms, horrendous
vandalism, and periods of neglect. The Governor’s farm
is long gone, as are all his trees save this one. The ancient
gnarled and twisted tree is now only about 15' tall and
bolted together. Fortunately with the help of many in the
Danvers area its survival seems secure. We are extremely
pleased to be offering Endicott in this year’s catalog.
Though hard to believe, our scionwood comes from the
original tree. Medium-sized roundish fruit (obovate
obtuse pyriform) is greenish yellow, dotted and splashed
with russet. I thought it tasted quite good. Many thanks to
David Kayser, Richard Trask and others for their
assistance. Z4-5. ME Grown . 

1514 Endicott, $20.50
Kasper’s Winter Late Fall-Winter. Frankendorf,
Germany. Very good tough-skinned storage pear will
keep until April in the root cellar. Coarse flesh with a good flavor. Very hard
off the tree; don’t eat it until a month after picking. Greenish-mottled
medium-small pyriform fruit with some russet splashes or dots. Years ago
this nameless winter pear found its way from the roadside near Frankendorf
to Unity, ME. The name came later, courtesy of grower Howard Wulf who
calls it “the latest keeping pear I’ve ever seen.” Sturdy adaptable hardy tree.
Precocious. Z4. ME Grown .

1538 Kasper’s Winter, $20.50
Luscious Early Fall. (SD E31 x Ewart) SD State U, 1967. One of the few
recent pear introductions that deserves a place in the home orchard. Produces
annual crops of absolutely delicious medium-sized oblong-obovate-pyriform
fruit. Bears so heavily that it’s apt to break branches. The soft fine extra-
juicy off-white flesh is sweet and flavorful with almost no grit cells. Thin
yellowish skin is covered with small tan dots. Appears to be self-pollinating.
Although some literature warns it will not pollinate other pears, I wouldn’t
exclude it from my orchard. Z3. ME Grown .

1547 Luscious, $20.50
Magness  Late Summer. US 3866-E [Giant Seckel (SP149490) x Doyenne
du Comice] USDA, 1960. Generally considered to be unequaled in flavor
and quality. Rich, melting, buttery, juicy, sugary, tender, highly perfumed
and aromatic with almost no grit cells. Renowned plant breeder Elwyn
Meader rated Magness as the standard by which to judge other pears in taste
and quality. Medium-sized fruit is greenish-yellow with a light dull-bronze
russeting, sometimes a crimson blush, and a short pyriform—almost oval—
shape. Vigorous spreading tree. Will not pollinate other varieties. Fruit set
can be inconsistent. Some insect resistance and excellent fire blight
resistance. Keeps more than two months with refrigeration. Z4. ME Grown .

1552 Magness, $20.50
Seckel Late Summer. Seedling near Philadelphia, PA, early 1800s.
Sometimes called Sugar Pear. Usually considered the best-flavored of all
pears; even the skin is delicious. Small obovate fruit is yellowish-brown
russeted with slight red blush. Juicy, spicy, distinctive and aromatic. Eat ripe
off the tree or pick firm and ripen later. Very productive annual-bearing
large tree, easy to grow. The most reliably bearing fruit tree I have. Scab and
fireblight resistant. Will not pollinate Bartlett. Z4. ME Grown .

1602 Seckel, $20.50
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Stone Fruits Prunus spp. are widely cultivated around the world
and adaptable to most of New England. Not highly particular as to soils.
Clingstone means the fruit’s flesh clings to the pit (or stone) and a freestone
pit drops away from the flesh.

Apricots P. armeniaca are na-
tive to central Asia, cultivat-

ed there for about 4000
years, and only marginal-

ly adaptable to northern
New England. Because

their early blossoms
are sensitive to cold

spring weather, they are
often planted with north-

ern exposures to delay
blooming. Large crops are
possible, but uncommon,

in Maine. The zone rating
should be viewed as an ap-
proximation because much

depends on your site.
Many thanks to Bob Purvis
of Minnesota who has been

coaching us on apricot selec-
tion. We will have small quantities of other varieties available at the Tree

Sale. Plant 15-20' apart. Both varieties we offer in 2007 are self-pollinating.
(31/2-6' trees)

Harogem Midsummer. HW405. (Rouge du Roussillon x NJA 2 [Morden
604 Open-pollinated]) Harrow Station, Ontario, 1979. We’re offering
Harogem this year in our ongoing effort to provide apricots for northern
growers. Harogem may be hardy in tropical areas of Zone 4. We’ll be
offering more of the Harrow series in the future. Small-medium bright
orange ovate fruit with a glossy red blush. Very firm moderately juicy
freestone flesh has good flavor. Spreading productive tree with medium
vigor and good disease resistance to brown rot and perennial canker.
Somewhat resistant to bacterial spot. Z4/5.

1788 Harogem, $20.50
Puget Gold Summer. Originally called Cougar Gold. Chance seedling,
possibly of ‘Perfection’. Discovered in Anacortes, WA, by Jean Copeland. U
of WA intro, 1987. Large (13/8-2") roundish-ovate clear yellow red-blushed
fruit. Dense firm sweet deep orange-yellow freestone flesh is good to
excellent fresh eating, drying or canning. Prolific. The blossoms are more
frost-tolerant than those of many apricots; disease resistance is above
average. Ripens relatively late, about September 1st in central Maine.
Moderately vigorous spreading tree will grow to about 15x15'. Offered with
the encouragement of Downeast (coastal) Maine grower Richard “Ozzie”
Ossolinski: “Whereas not every PG that I have planted for clients has
performed as well as those in my own orchard, I continue to recommend
(and plant) it for those who are looking for a low (i.e. no) maintenance tree
from which they might actually harvest some decent fruit.” Warmer Z5. ME
Grown .

1810 Puget Gold Apricot, $20.50

Sweet Cherries P. avium are generally not hardy in Maine. Most
grow into very large trees. We are currently testing some of the hardiest
varieties and hope to have more of them available in upcoming years.

Stella Mid-summer. 2C-27-19 (Lambert x John Innes Sdlg. 2420).
Canadian Dept of Ag Research Stn, Summerland, BC, 1968. The first hardy
good-quality self-fertile sweet cherry. Large heart-shaped black-skinned fruit
has juicy medium-firm black flesh. May be a disappointment to sweet cherry
aficionados from the Northwest but could be like a dream come true for
orchardists living in the warmer locales of Maine. Fruit buds are relatively
tender. Upright spreading vigorous productive tree will grow to 25-30'.
Self-pollinating. Z4. (31/2-6' trees).

1910 Stella Sweet Cherry, $20.50

Pie Cherries P. cerasus are called “sour,” but they’re delicious
enough to eat right off the tree. They fruit in early to midsummer and don’t
mind heavy soil. They are especially good in pies. They are generally
divided into two groups: Morello types have dark red spherical fruit, dark
juice and relatively small compact trees. Montmorency (or Amarelle) types
have light red slightly flattened fruit, clear juice and medium-sized
somewhat open trees. 
 Pie cherries are significantly hardier than sweet cherries but can be
frustrating to grow. Although the trees are fully hardy in Zone 3, flower buds
may be damaged in colder winters. Some growers in Maine have reported
large harvests only to have their trees die unexpectedly a year or two later.
This year we’ve heard reports of some excellent crops so we know it can be
done. We are currently testing several promising varieties including some
local heirloom discoveries. Our hope is to find pie cherries that will be
consistently healthy and productive. We are very interested in your
successes and failures. If you have had experiences you think might be
useful to others, please be in touch. Pie cherries do not require another
variety for pollination. Plant 15-20' apart. (31/2-6' trees)

Evans Not available in 2008; hope to have back in 2009.
Galaxy Pie Cherry Late Summer. Montmorency type. Recent introduc-
tion. Red fruit and clear juice. Similar to Montmorency but easier to manage
with a naturally spurry stocky open growth habit. Bears heavy consistent
crops. We purchased a bundle of these a few years ago on a lark and put
them on trial. We have been very pleased with the results. Grower Delton
Curtis eats the “sharp tingling” fruit right off the tree. “Once you get used to
it, you can eat it right down.” Z4. ME Grown .

1930 Galaxy, $20.50
Garfield Plantation Cherry Unknown or-
igin. Garfield Plantation, ME. Heir-
loom pie cherry grown for genera-
tions on an Aroostook County farm. One
of our most promising finds in our
search for varieties that really do
produce. Introduced to
me by northern
Maine friends a
couple of years ago.
Although the origi-
nal tree is long
gone, it lives on in
the form of innumerable
young trees that have suck-
ered up for 100 feet or more be-
hind the farm along the edge of
the ubiquitous potato field.
You could keep it to a single
tree yourself by snipping off
any suckers. Hardy, disease re-
sistant, productive and extreme-
ly long-lived. Z3. ME Grown .

1932 Garfield Plan-
tation, $20.50

Meteor Summer. MN 66
(Montmorency x Vladimir) U
Minn, 1952. Considered
superior to Montmorency.
Very good eating right off
the tree. Also excellent for pies, canning and freezing. Easy to pit. Excellent
dried. Bright scarlet-red roundish-oval fruit. Clear bright yellow flesh and
clear juice. Mildly acid flavor. Has proved to be our most consistent
producer while also being very susceptible to brown rot in some locations.
Ripens after Northstar: mid-July in Central Maine. Reaches 12-16'. Z3. ME
Grown .

1935 Meteor, $20.50
Montmorency Summer. Seedling of Cerise Hative or Cerise Commune.
Montmorency Valley, France, before 1600. Introduced to the U.S. about
1830. The most famous of all pie cherries. Not widely grown in Europe or
Russia but long the standard of excellence in the U.S. Firm-fleshed bright
red fruit makes a clear light pink juice. Although apparently hardy in
northernmost Maine, some trees have died unexpectedly. Appears to be
resistant to brown rot. Vigorous productive medium-sized upright-spreading
tree tolerates a variety of soils. Parent of the fine variety Meteor. Z3. ME
Grown .

1940 Montmorency, $20.50
Northstar Summer. MN 58 (English Morello x Serbian Pie #1) U Minn,
1950. Morello-type cherry can be eaten fresh when ripe. Large roundish
heart-shaped fruit with a small stone. Dark glistening mahogany-red skin.
Dark red meaty tender juicy flesh has pleasantly acid flavor. Very
productive. A natural dwarf reaching 9-10'. Resistant to brown rot and
cracking but may not be long-lived in many locations. Z3. ME Grown .

1950 Northstar, $20.50
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Hybrid Plums Prunus spp., are extremely hardy crosses between
various Asian plums and American species for hardiness. 

Hybrid plum pollination has been glossed over—or avoided—in virtually
all catalogs and fruit-growing literature for generations. Some years on our
farm we get decent crops, but most years we don’t get nearly enough. We
have tried a number of different strategies as Fedco catalog readers will
know. We still recommend planting the trees close enough together for the
branches to “co-mingle.” However a recent article by Rick Sawazky of the
Department of Plant Sciences, University of Saskatchewan, may provide the
breakthrough we’ve all been searching for:

“Most writers have overlooked or significantly understated the pollination
requirements for growing good plum crops. The exception is George F.
Chipman who edited the Prairie Gardener for many years and who wrote
about plum pollination in 1934. He summarized a study done by Prof. W.H.
Alderman at the University of Minnesota by saying, ‘…very few hybrid
plums would accept pollen freely from other hybrids, but they all accept
pollen from native plums.’”

Our own suspicions, as well as our experiments, appear to corroborate this
view. Simply by planting native plum pollinators among the hybrids, it may
prove possible to produce large regular crops with very little effort. Hooray!
Of course, plums are still susceptible to the small pesky insect, plum
curculio. But PC is not difficult to control organically with Surround (see the
Organic Growers section of the Seed Catalog). And, with decent pollination,
Surround may not even be necessary. Toka, South Dakota and Kaga are
often recommended as the best pollinators. We also recommend planting
Prunus americana or P. nigra seedlings in the orchard as pollinators. Stay
tuned for more developments. Bloom times similar for all varieties. Not
susceptible to black knot. (31/2-6' trees) 

American Plum Seedling  P. americana 15-20' Seedling
plum that grows in thickets and produces very decent red,

yellow and orange 1" fruit, suitable for fresh
eating, canning and freezing. Spectacular white

bloom in spring. Red fall color. Plant singly as
a graceful specimen or plant 2-3' apart and
let the branches intertwine for maximum
pollination. May be the best pollinator for
hybrid plums. See above. We are looking
for stands of pure P. americana or P.
nigra seedlings. If you know of any,
please let us know! Plant one of these for

every 3 or 4 plum trees, within 10' of each
of them. Extremely hardy. Z3. ME Grown .

2028 American Plum Seedling, $20.50
Delton’s American Plum P. a. 15-20'

Recommended pollinator for hybrid plums. These
trees are grafted from selections of thicket plums in

Dexter, ME. Grower Delton Curtis has had good luck using these as
pollinators for hybrid plums, although they may not be pure P. americana.
Plant one of these or one of the P. americana seedlings (#2028 above) for
every 3 or 4 hybrid plum trees, within 10' of each of them. See the
explanation above. Extremely hardy. Z3. ME Grown .

2029 Delton's American Plum, $20.50
Gracious Late Summer. Mandan 41-15 [open-pollinated seedling of
Emerald (P. salicina Burbank x P. a. Brittlewood) probably x Red Wing (P.
sal. Burbank x P. a. mollis Wolf)]. Northern Great Plains Field Station,
Mandan, ND, 1957. Oval-to-roundish yellow-orange fruit with coral-red
mottling. Yellow-orange firm juicy sweet flesh. Freestone. Although there
are still many plums I’ve yet to taste, this one rates with Purple Heart as one
of my two favorites. A supremely excellent fresh-eating plum. Even with a
heavy crop, it’s hard to have any left over for its excellent sauce or jam.
Upright spreading tree. Rare. Z3-4. ME Grown .

2051 Gracious, $20.50
ME Grown = grown in Maine by a member
of the Fedco growers coop.

Peaches P. persica Although many people will tell you not to bother
growing peaches in Maine, if you’ve been repeatedly saddened by the poor
quality available in the supermarket, what’s there to lose? Many trees in
northern New England produce large crops. While these are certainly not
like what you’d get in Georgia, they still taste awfully good. They bear
young and so heavily that they may break branches if unthinned or
unsupported. Peaches are usually unaffected by pests or diseases in northern
areas. The trees may also die unexpectedly at any age. There are no truly
hardy peach cultivars, although Reliance is considered the hardiest. Peach
trees do not need a second variety for pollination. Plant 15-20' apart. Z5.
(31/2-6' trees) 

Garnet Beauty Summer. Sport of Red Haven. Ruthven, Ontario, 1958. A
mutation (sport) of Red Haven discovered by Garnet Bruner in 1951 and
introduced seven years later. Medium to large yellow-fleshed
semi-clingstone fruit with excellent flavor. Ripens 12 days earlier than Red
Haven with similar hardiness. Vigorous and productive tree. Good bud
hardiness. Recommended for colder disticts.

1978 Garnet Beauty, $20.50
Harrow Beauty Summer. HW 231 (Cresthaven x Harken) Harrow Station,
Ontario Canada, 1983. Brilliant red and yellow, well-colored attractive fruit.
Firm freestone yellow flesh. Ripens three weeks after Red Haven, about the
same time as Madison. Considered to be as hardy as Red Haven and
recommended for trial in colder areas. Tree about the same size as Reliance.
Tolerant to perennial canker, bacterial spot and brown rot.

1984 Harrow Beauty, $20.50

Madison Summer. (Ideal x Red Haven) VA Station, 1963. A fine peach for
the North, with hardiness similar to Red Haven. Medium-large fruit with
bright orange skin and bright red blush. Orange-yellow firm fine-textured
juicy flesh with excellent very sweet rich peach flavor. Very good quality.
Skin peels easily. Freestone, excellent canner. Very productive tree.
Exceptional tolerance to blossom-season frost.

1990 Madison, $20.50
Red Haven Summer. (Halehaven x Kalhaven) MI Ag Exp Station, 1940.
Considered hardy, but not as hardy as Reliance. Medium-sized round fruit
with beautiful red and golden-yellow skin and sweet firm fine-textured
yellow flesh. Non-browning. Excellent for eating, freezing, canning,
shipping. Probably the best-flavored peach we offer; also the world’s most
widely planted freestone peach. Hardy buds; vigorous highly productive
disease-resistant spreading trees are tolerant to bacterial spot.

2005 Red Haven, $20.50
Reliance Summer. Open-pollinated seedling of Minn PHO 4559 x
Meredith. NH Ag Exp Station, 1964. Considered the hardiest peach.
Medium-sized, roundish, freestone. Rather dull red blush over greenish
yellow. Bright yellow flesh, soft and juicy. Flavor usually considered fair,
but those who grow it in Maine love it. Often produces large crops. Bears at
an early age. Appears to be resistant to peach leaf curl in our trials. ME
Grown .

2010 Reliance, $20.50
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Toka Late Summer. P. a. x P. sim. (Chinese apricot plum). Intro by NE
Hansen, SD Exp Stn, 1911. Rosy red fruit, up to 11/2" in diameter, mottled
with darker purply red and covered with a faint bloom. Grower Don
Johnson’s comment was, “Talk about flavor: candy plum.” Ed Fackler called
Toka the best-flavored plum he grew in his Indiana orchard. Sweet,
distinctive, meaty and flavorful. Not real juicy. Extremely vigorous tree
blooms heavily every year. Diligent pruning may be required to keep it from
becoming a bit of a monster. Considered to be a good pollinator for other
hybrid plums. Z3. ME Grown .

2108 Toka, $20.50
Underwood Midsummer. MN 91 (Shiro x P. a. Wyant). U Minn, 1920.
Medium to large 2" fruit. Yellow skin with dull red overcoat. Firm sweet
juicy golden-yellow freestone flesh, good for eating and cooking. Northern
Maine grower Steve Miller considers it to be one of his most reliable
bearers. Long picking season. Vigorous large spreading tree blooms early.
Z3-4. ME Grown .

2112 Underwood, $20.50
Waneta Midsummer. (P. sal. Apple x P. a. Terry) NE Hansen intro, SD
Exp Stn, 1913. Released one year after Kahinta, and with the same
parentage, when hybrid plums were an important and commercially viable
crop. Named after a Yanktonai youth who won fame in the War of 1812 and
later became a great chief. Large 11/2-2" reddish-maroon fruit, slightly less
pointed than Kahinta (#2060). Sweet tender translucent orange flesh is very
juicy but not dripping. Medium-thick skin, tart and easy to peel. Delicious
overall taste. Hansen said of Waneta: “My belief is that in this variety I
have combined the best points of the native and the Japanese plum. It is
probably the largest [fruit] of over 10,000 seedlings.” Early-blooming
healthy open spreading tree bears reliably in our orchard. Z3. ME Grown .

2117 Waneta, $20.50

 European plums P. domestica Although also de-
licious fresh, this is the plum that is grown commercially
for prunes. A true prune is a plum that can be dried with-

out the pit fermenting. European plums produce smaller
fruit and are generally not as hardy as the hybrid plums,
though they can handle heavier soils and are less prone to
brown rot. Unlike hybrids, they are prone to the fungal
disease black knot, which looks like black chewing gum
and appears on branches. While not necessarily fatal, it
must be kept in check by removing and destroying infect-
ed branches. Trees grow upright and are usually trained
to a central leader. Although European plums are self-
pollinating, planting two different varieties will improve
pollination. (31/2-6' trees)

Blue River Unknown parentage. Probably from near
Riviere Bleue, Quebec. Very hardy heirloom European
plum. Practically all the European domestica-type

plums offered in U.S. catalogs are unsuited to northern
growers. The ones with good flavor lack hardiness while
the hardier sorts lack flavor or disease-resistance. Our
annual trips to northern Maine are not the “Hunt for Red
October.” When it comes to plums, they are the Hunt for
Blue September. The Riviere Bleue plum is one of our
best finds. It dates from one of the last trips we took with
long-time fruit explorer Garfield King. Large roundish
oval dark blue fruit. Very good fresh eating. Likely

originated in the area just north of Fort Kent, then
migrated down into the U.S. Still considered under
trial, but showing great promise for growers in colder
districts. Z3. ME Grown .

2121 Blue River, $20.50
Golden Transparent Gage Late Summer. Seedling or sport of Green
Gage, one of the oldest and most famous plums, dating back to 17th century
France. Also known as Golden Gage. Small-medium oval-shaped yellow
fruit is sweet and easy to eat out-of-hand. In fact eating them can get out of
hand every year when we visit Garfield King’s backyard orchard in
northernmost Maine. You can eat them like candy. The fruit quality is quite
good and the tree is very hardy. So far it appears to be disease resistant.
Highly recommended for northern growers. Z3. ME Grown . 

2129 Golden Transparent Gage, $20.50
Stanley Late Summer. (P. d. Agen x P. d. Grand Duke)
NY Station, 1926. Most popular European prune plum in
America with the possible exception of ‘Italian’.
Excellent for cooking, eating, canning and
drying. Medium-to-large fruits with dark
blue skin. Green-yellow firm but tender
juicy fine-grained sweet flesh. Reliably
bearing fast-growing adaptable medium-
to-large funnel-shaped tree produces
healthy vigorous annual crops. Z3. ME
Grown .

2180 Stanley, $20.50

Kaga Mid-Late Summer. P. a. seedling x
P. simonii. NE Hansen introduction.

SD Stn, 1909. Small 1" purple-
black fruit. Good eating out of
hand when they’re dead ripe.
Exceptional in jams and jellies due

to the meatiness of the black flesh.
This is not one of those plums that

dissolves and dribbles down your
cheek. The most profuse bloomer in
Mark Fulford’s plum collection, coming

right in the middle of plum season. Mark
considers it to be an excellent pollinator for

other hybrid plums. It’s also been bearing
reliably in his Monroe, ME, orchard. I have

now planted it and will test it in Palermo. Dense
naturally dwarf tree grows only to about 10'. Kaga

is the Sioux word for ‘pitch a tent.’ Z3. ME Grown .
2057 Kaga, $20.50

Kahinta Mid-Late Summer. Luther Burbank’s P. sal. Apple x P. a. Terry.
SD, 1912. Introduced by the great plant breeder NE Hansen using the same
parentage as another excellent plum, Waneta (#2117), and similar to it.
Large 11/2" roundish slightly pointed fruit, flattened at the stem end. Tart
brilliant red-purple skin and tart but quite flavorful translucent
yellow-orange flesh. Easy to peel; peeled fruit looks like a peeled
tangerine. Or you can bite a small hole in the skin and suck out the
juicy flesh. Clingstone. Very good for fresh eating or canning.
Medium-sized spreading tree. Kept pruned, my 20-year-old tree
remains about 8' tall. Bears more reliably than most other varieties in
my orchard. Kahinta is the Sioux word for ‘sweep.’ Rare. Z3/4. ME
Grown .

2060 Kahinta, $20.50
La Crescent  Late Summer. (Shiro x P. a. Howard
Yellow) U Minn, 1923. Also known as Golden La
Crescent or Golden Minnesota. Most of the
hybrid plum varieties are colored with
some variation of red and orange
with a little purple tossed in.
Yellow-skinned La Crescent is one notable
exception. The beautiful roundish tender
thin-skinned yellow fruit is sometimes blushed
with a little pink. Tender yellow juicy flesh of
excellent quality is sweet, aromatic and
suggestive of apricots. Freestone. Upright
spreading vigorous tree. Z3. ME Grown .

2064 La Crescent, $20.50
Purple Heart Late Summer. Unknown
parentage, from Enfield, NH. Brought
to the great plant breeder, Professor
Elwyn Meader, by a man who passed
away before Meader could ascertain its
origin. Becomes a favorite of anyone who
grows it. Medium-sized fruit with
red-purple skin and flesh, and a delicate but
full sweet flavor. The most delicious plum we
grow. You’ll have to fend off ravenous
neighbors when the Purple Hearts are ripe.
Flowers are able to withstand spring
frosts. Excellent shape, easy to pick,
productive and healthy tree. Shows
tip damage following colder winters.
Not as hardy as other hybrids. Has
shown susceptility to black knot in
our orchard. Z4-6. ME Grown .

2085 Purple Heart, $20.50
South Dakota  Late Summer. SD 27. (Unknown parentage, probably P. a.
or P. sal. x P. a.) U Minn/SD Ag Exp Sta, 1949. Because of its long
flowering period and American parentage, we recommend South Dakota as a
pollinator for hybrid plums. In my orchard it’s still blooming when the other
plums have dropped their flowers. Small to medium-sized fruit has tough
yellow skin with bright red blush. Medium-firm yellow flesh is meaty, juicy,
sweet. Freestone. NE Hansen developed it sometime before 1907, and one of
his students took it to the breeding program in Minnesota where it was later
introduced. Vigorous tree. Z3. ME Grown .

2096 South Dakota, $20.50
Superior Late Summer. MN 194 [P. sal. ‘Burbank’ x ‘Kaga’ (P. a. x P.
sim.)] U Minn, 1933. Very large conical dark red plum with a heavy bloom
and ‘superior’ dessert quality. Firm sweet yellow flesh is smooth textured,
extremely juicy and clingstone. Very good fresh eating. During the terribly
cold wet summer of 2004 when a number of my younger plum trees were
hammered with brown rot, my Superior came through unharmed. I was
impressed. Precocious production, vigorous tree. Z3/4. ME Grown .

2100 Superior, $20.50
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Small Fruits & Berries
Lowbush Blueberry Vaccinium angustifolium
6x24" Blueberry growers in Maine usually don’t bother
with the “lowbush” distinction; to them, this is the only
true blueberry. Though both plants and berries are di-
minutive, the taste is supreme. Lustrous blue-green
foli-age in summer followed by an amazing combi-
nation of bronze, orange and scarlet in the fall. Grown
in Maine long before Europeans came Downeast, blueber-
ries are still a local favorite, cultivated on thousands of acres.
Commercial blueberry land is burned in the spring to clear out the weeds; a
crop follows a year later. To speed harvesting, berries are usually raked rath-
er than hand-picked. I do either, depending on my mood and the availability
of my rake. You don’t have to burn and rake to have a small-scale planting.
Native to northeastern U.S. Z2. ME Grown . (2-yr transplants)

2260 Lowbush Blueberry, $10.00

Highbush Blueberries V. corymbosum are native to North
America. While usually associated with New Jersey and Michigan, many of
Maine’s lakes are lined with massive stands of highbush blueberries.
Grazing the shore requires only time and a suitable vessel; I prefer kayak or
canoe. The beautiful vigorous shrubs are extremely easy to grow at home,
productive and reliable, with few disease or insect problems. By planting
several varieties, you can harvest berries from early July through most of
August. Two varieties are required, three or more recommended, for
pollination. (12-30" 2-yr old plants)

Bluecrop Early-Midseason. GM 37 (Jersey x Pioneer) x CU-5
(Stanley x June) USDA, NJ, 1952. Medium-sized firm subacid fruit;
very light blue berries of high dessert quality, resistant to cracking.
Medium-large open clusters. Vigorous, upright 4-6' consistently
productive bush. Ripens over a long season. May not be perfectly
ripe when they first turn blue. Give them a few more days to reach
full flavor before picking. Pruning will help maintain fruit size. Z4.

2280 Bluecrop Blueberry, $10.00
Blueray Mid. (GM 37 x CU-5) USDA, NJ, 1955. Large firm dark blue
berries of high dessert quality in small clusters. Considered the best-tasting
by nearly everyone who grows highbush blueberries. Very vigorous 4-6'
bush with upright spreading habit. Consistently productive. Z4. ME Grown .

2285 Blueray Blueberry, $10.00
Duke Early. G-100 (Ivanhoe x Earliblue) x 192-8 (E-30 x E-11), USDA,
NJ, 1987. Recent release considered a big improvement over Earliblue, the
standard early cultivar. Firm medium-sized light blue fruit with mild sweet
flavor, excellent for fresh eating or processing. Vigorous upright high-
yielding 4-6' bush. Long stems and loose clusters. Z4.
 2295 Duke Blueberry, $10.00

Berry Juice
from Fedco grower Sue Szwed 

Combine equal parts water and berries (blackberries, blueberries,
chokecherries, cranberries, grapes, elderberries, raspberries, etc.)
Simmer 20 to 30 minutes in a
stainless steel pot. (Don’t
squash chokecherries or they’ll
be impossible to strain.) Let
stand for 15 to 30 minutes until
the fruit settles.
Pour fruit and liquid into a stainless
steel colander over a large pot to
separate the pulp from the juice.
Strain the juice again through a
strainer or cheese cloth to remove finer
particles. Add honey or sugar to taste.
(For 10 qts of Beta and Valiant grapes
with 10 qts of water, I use 4 to 5 cups
of honey to make a beautiful and
fragrant purple grape juice. Sometimes
we cut the juice even more by adding
water when we drink it.) 
To preserve, hot pack the fruit juice in
steaming sterilized jars. Put on lids and
rings and invert on counter till cool. Stores
beautifully and is great to have all winter. 

Elliot  Very Late. Burlington x (Dixi x [Jersey x Pioneer]) USDA, 1974.
A real season-extender. Considered the latest of all varieties, Eliot

ripens two weeks after Jersey. Loose clusters of medium-sized
very firm mild-flavored light-blue berries. Slightly spreading
somewhat bushy upright plant is consistently highly productive
in part because it blooms late and escapes spring frosts. Be
forwarned: the berries may turn blue before they reach their peak

flavor. Leave them on the bush until they are fully ripe. Check a
few before you pick them all! Z4. 
2304 Elliot Blueberry, $10.00

Jersey  Mid-Late. Rubel x Grover, USDA, 1928. The beloved old standard
of blueberry introductions to which new varieties are compared. Medium-to-
large dark blue berries in large loose clusters. Vigorous erect hardy bush,
5-7' tall. Productive, widely grown, adapted to a wide range of soils, highly
praised, easy to grow and suited to the New England climate. Z4. ME Grown .

2310 Jersey Blueberry, $10.00
Northland Early. Berkeley x 19-H, Mich St U, 1967. Early highbush x
lowbush type bears long loose clusters of medium-small dark blue berries
with excellent wild flavor. Very vigorous and productive, 3' moderately
spreading bush has limber branches which tolerate snow well. Good for
landscaping, bird forage and dessert. Hardy. Z3. 

2325 Northland Blueberry, $10.00
Patriot Early-Mid. US3 (Dixie x Michigan LB-1) x Earliblue (Stanley x

Weymouth) U Maine, 1976. Partial lowbush parentage. Adapt-
able to many soil types. Large firm berries with good color

and excellent flavor. Upright open spreading 4' bush. Tol-
erant or resistant to some strains of soil fungus. Hardy.

Z3. ME Grown .
2335 Patriot  Blueberry, $10.00

Highbush Blueberries are shallow-rooted and like light acid soil (pH
4.0-5.2), plenty of water, good drainage, and plenty of organic matter.
Space them 3-6' apart (3' for the shorter varieties) in rows 8-10' apart. If
your soil is lacking acidity, add peat, woods humus, or 1 cup elemental
sulfur per bush. 

Dig a hole at least twice the size of the root ball. If you use peat, soak it
and then mix it with soil at a one-to-one ratio. We suggest soaking roots in
Agri-gel. Plant at the same depth as in the nursery (or slightly deeper). Do
not let the roots dry out! Pack the soil firmly and water thoroughly. Plants
require at least 1" water per week during the growing season. On most soils,
blueberries require regular applications of nitrogen. In the spring, fertilize
with 21-0-0 fertilizer at a rate of 1-2 tablespoons per year-of-age plant (e.g.,
3-6 Tb for a 3-year-old plant). Or use an organic equivalent such as 1/2-1 qt
composted hen manure per plant.

Fruit is produced on vigorous one-year shoots off healthy canes. As
canes age they become twiggy and less productive. Begin pruning after
three years. Head back long pieces of new growth for a bushier plant. Cut
out weak or dead canes and dead tips. Each bush should be allowed to grow
6-10 canes varying in age from one to six years old. Thereafter, remove
dead canes and those over 6 years old and encourage new replacement
canes. Bushes with regular moderate pruning produce the most berries.

Berries may need net protection from birds. One of the best arrangements
I’ve seen is John Meader’s netted “house” in Buckfield. He has about 40
bushes growing under a framework made of posts and 2x4s and completely
covered in netting.

Competition with grass may weaken and kill your blueberries. Mulch
heavily (3-6" or more) every year with pine needles, cardboard, wood
chips, hay, sawdust, even old slab wood. When using sawdust you may
want to compensate by adding extra nitrogen.
 

Lowbush Blueberries
Woodsy dry poor acid soil (pH 4.0-5.2) is a prerequisite for
lowbush blueberries. If you’ve got white pine, you’re probably
all set. Plant 12" apart each way and cultivate as a ground
cover. Generally self-pollinating; other blueberries nearby will
help ensure pollination. Full sun is best for maximum fruit
production. Keep your patch weed free.
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Grapes Vitis spp. Grapes are easy to
grow and can bear plentifully even in
northern New England. They begin
fruiting in the second or third year
after planting. They are rugged and
cold-hardy. Our vines bear consis-
tently and heavily almost every
year. Although many people
prefer seedless types for table
use, seeded varieties can be
quite enjoyable right off the
vine if you don’t mind
“grape nuts.” Grape seeds
contain an anti-oxidant that
is twice as powerful as Vita-
min C. 

The popularity of drink-
ing wine is not a new thing.
The Chinese were fermenting it
from hawthorn berries nearly
12,000 years ago. The first wine
from grapes was likely made in
Turkey or Iran about 5,000 BC.
Traces of red wine were even
found in the tomb of the Egyp-
tian Pharaoh Tutankhamen. Resveratrol
is the polyphenol at the center of the cur-
rent red wine hoopla. It appears to have
anti-carcinogenic and anti-inflammatory
properties as well as anti-microbial agents
that work to prevent heart disease. Red wine is
good for you! 

Most grape varieties are bred from a combina-
tion of different species, V. labrusca and V. vinifera
being the most important. Labrusca is native to the east-
ern U.S., has a wild tart musky (foxy) flavor, and is hardy
and disease-resistant. Concord is the best-known of the Labruscas. Vinifera,
native to Europe, is extremely high quality, making it the most important
wine grape in the world, but is not cold hardy and is prone to disease. Rie-
sling and Chardonnay are the two hardiest pure vinifera grapes.

In central Maine, “very early” grapes begin ripening in mid-August, while
“midseason” ripen mid-September. Late-season Concord, a standard
elsewhere, does not ripen in many northern areas. Most do not require a
second cultivar for pollination. (1-2 yr well-rooted vines)

Beta Midseason. (V. riparia x Concord) Originated by Louis Suelter
(pronounced Sool-ter) in Minn, 1881. Beta was named after his wife and is
pronounced Bett-uh not Bay-tuh. Old standby, excellent for juice, jelly and
jam. Decent eating off the vine when completely ripe. Medium-sized black
berries in moderately compact to loose clusters. Early to bloom, early to
ripen. Vigorous healthy productive vines, extremely hardy. Z3. 

2370 Beta Grape, $9.50
Bluebell Mid. MN 158 (Beta x unknown) Developed by JM Dorsey, U
Minn, 1944. Our most popular seeded grape; it does everything well.
Extremely hardy, to -30˚, labrusca type ripens 2-3 weeks earlier than
Concord. Delicious sweet flavor makes them excellent for fresh eating, jelly
and juice. Clusters of medium-sized dark berries with a heavy blue bloom.
Strong, productive, vigorous—but not rampant—vine. A joy to grow.
Immune to most or all fungal diseases. Rare. Z3. 

2380 Bluebell Grape, $9.50

Pruning Grapes in the Four-Arm Kniffin System
First year: Cut plant back when planting to a single stem, 6" long with two
to three buds, after the last danger of frost has passed.

Second year: Set up two wires, 3' and 5' high, stretched between posts.
Cut plant back to a single stem, 6 feet long and tie it to the top wire. Leave
4-6 buds near each wire and remove others.

Third year: Select 8 canes, 4 for each wire, and remove the rest. Tie two
canes to each wire, one in each direction. Cut these four canes back to 10
buds each. Cut the remaining four canes back to two buds each.

Later years: In the spring, remove last year’s fruiting canes. Select eight
new canes. Cut 4 of them to 10 buds each, and tie them to your wires. Cut
the remaining four back to two buds each. These will produce next year’s
fruiting canes. Remove all other canes. The number of buds left on the
fruiting canes may be adjusted to encourage more fruit or larger size.

Chontay  Early. (Massasoit x Beta) NE Hansen intro, SD Stn,
Brookings, SD, 1925. A generally forgotten variety from the upper
midwest that we’ve been trialing in our vineyard for the past 15 years.
Medium-sized loose clusters of large purple fruit. Good fresh eating.
Reminiscent of the N.Y. grape Steuben. In an old issue of the
Minnesota Grape Growers Notes from the North, Tom Plocher
wrote, “I have grown kind of fond of this grape for its beauty, and
spicy, fruity (but not labrusca) flavor, not to mention its hardiness. It
was one of the few varieties that bore fruit this year following our
-41˚ winter.” Not considered a wine grape unless you like a

strong-flavored brew. Some do. Vigorous vine. Z3/4. 
2397 Chontay Grape, $9.50

Frontenac Mid-Late. MN1047 (V. riparia ‘RIP 89’ x Landot 4511)
U Minn, about 1995. An excellent new hardy red wine grape from the
University of Minnesota, suitable for rosé, red and port wines.
Becoming a favorite in recent New England commercial plantings,

including two within half an hour from here. Very large loose clusters
of small berries. Vigorous very productive largely disease-free vines.
Intense juice color, low tannins, high sugar and high acid content.
Maine grape researcher and tester Jerry Rodman wrote to me,
“Frontenac has made some good wines, but is very high in acid and is
probably best for areas with high heat accumulation (which helps to

lower its acid).” In Notes from the North, John Marshall adds, “Though the
sugar may rise to impressive levels early in September, the grapes are not
nearly ripe. Ignore the sugar levels and wait until September 20th. The acid
will drop and the wonderful black cherry flavors that will make this grape
famous will multiply.” Z4/5.

2435 Frontenac Grape, $9.50
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Grapes prefer soils with pH of 5.8–7.0. They benefit from full sun and high
heat. Try planting them near a stone wall, a big boulder, or the south side of a
building. Although soil should not be rich, it should be well-drained with
plenty of organic matter. Space 8-12' apart in rows 8-12' apart.

Spread the roots out, planting the crown even with the soil surface. Do not
prune roots. Pack soil well. Water and mulch well. After frost danger has
passed, prune vines back to 3-5 strong buds. In later years spread compost
and mulch with hay or straw.

Grapes require annual pruning and a trellis or arbor, though in Italy they
grow them in maple trees (see p. 32). All systems for growing grapes involve
removal of most growth in spring or late fall to encourage new canes, as fruit
is produced on these canes. There are many systems for training grapes.
Some are suited to laying down and covering tender varieties over winter.
Any good book on grape growing will show you several options. We suggest
the Hudson River Umbrella or the Four-arm Kniffin system.

Grapes rated for Zone 5 can be grown in Zones 3 and 4. To prevent winter
injury, remove the vine from the trellis in fall, lay it on the ground, and bury
with just enough soil to cover. This task is neither difficult nor time-
consuming, and does work.

Growing Grapes on an Arbor
Train one or more vines onto an arbor or gazebo. Encourage several
permanent arms off the trunk and then every winter remove 70-90% of the
the past summer’s growth. Next summer new fruiting canes will grow off
the permanent arms.

Freezer Grapes
Pick grapes, both seeded and seedless. Remove from the stems and
place in a single layer on a baking pan. Put in the freezer. When the
grapes are frozen, pack in small freezer bags and return to the freezer.
Eat frozen; delicious! Better than candy or popsicles. 

ME Grown = grown in Maine by a member
of the Fedco growers coop.



Kay Gray Mid. ES217 (MN78 x Golden Muscat) x open-pollinated
(Onaka?) Elmer Swenson introduction, Osceola, WI, 1981. Tight clusters of
medium golden-white slip-skin berries. Mild sweet fruity flavor good for
dessert or juice. Also makes a decent wine for blending; some years it will
produce an exceptional varietal wine on its own. Extremely good disease
resistance. Very reliable moderately vigorous productive vine. Very hardy.
Z3.

2450 Kay Gray Grape, $9.50
Louise Mid. ES 4-8-33 (ES 2-3-17 x Kay Gray) Swenson introduction,
Minn. Also called Louise Swenson. Very high-quality white wine grape that
produces a light subtle aromatic table wine. Named for breeder Elmer
Swenson’s wife. Minnesota Grape Growers describes the wine as being
“without any negative hybrid characteristics, and has a typical delicate
aroma of flowers and honey. This wine’s only significant fault is that it is
rather light in body. Blending with a variety such as Prairie Star makes it a
more complete wine.” In a phone conversation, grower John Marshall told
me that “The two [Louise and Prairie star] go hand in hand.” Louise “needs
to be stiffened up.” It is extremely reliable and moderately vigorous.
Small-medium clusters. Disease resistant. Buds-out relatively late in the
spring. Extremely hardy, to -40˚. 

2461 Louise Grape, $9.50
Prairie Star Mid. ES 3-24-7 (ES 2-7-13 x ES 2-8-1) Swenson intro, Minn,
1984. Blocky long slightly loose clusters of medium-sized white fruit.
Excellent sugar and acidity for winemaking. Makes a nice classy varietal
wine with no foxy flavor. Tom Plocher and Bob Parke reported in Notes
from the North that the wine has “a fullness in the mouth and finish that is
uncommon among our hybrids.…In some years it develops a delicate floral
nose that allows it to stand as a single variety wine. In most years however,
Prairie Star is an ideal blending component to add body and finish to thin
white wines.” We recommend blending with Louise or St. Pepin. A favorite
of Jerry Rodman who has tested dozens of grape varieties at his Litchfield,
ME, vineyard. Prefers heavier fertile soils. Disease-resistant and very hardy.
Z3/4.

2480 Prairie Star Grape, $9.50
Reliance Seedless Very Early. Arkansas 1163 (Ontario x Suffolk Red)
Arkansas Stn, 1982. Probably the highest-quality seedless grape for the
North, good for fresh eating or juice. Large loose clusters of tender melting
sweet pinkish-red fruit with a strawberry-like flavor. Stores well in a root
cellar for 1-2 months. Seems perfectly hardy in our Zone 4 trials. Lay vines
down for the winter in coldest areas. Although the literature cautions about
Reliance’s disease susceptibility, our vines have performed well and have
remained disease-free. Z4/5.

2485 Reliance Seedless  Grape, $9.50
Sabrevois Mid. ES 2-1-9, Swenson intro, Minn, 2001. Extremely
cold-hardy red wine grape. Produces an excellent dry complex aromatic
wine with good body. Best used in a light style. Produces small to medium-
sized clusters of black fruit, with moderate sugars and slightly high acids.
Often used for blending with Frontenac or other reds known for higher
sugars. Varietals should be aged for two years in the bottle. Very strong
vigorous grower with good upright growth patterns. When grown on a large
trellis it can produce large crops. Named after the town near the Richelieu
River in southern Quebec where Gilles Benoit of Vignoble des Pins first
made high quality wine from the variety. Very disease resistant. Hardy to
about -31˚. Z4. ME Grown .

2488 Sabrevois Grape, $9.50
St. Croix Mid. ES 242 (ES 283 x ES 193) Swenson intro, Osceola, WI.
Juicy low-acid medium blue grapes in medium-sized bunches. High quality
pale red juice and vinifera-type fruity dry red wine. Very popular as the
primary variety in blended red wines for those in the coldest districts.
Disease resistant. Extremely hardy. Z3/4.

2495 St. Croix  Grape, $9.50

Somerset Seedless  Early. (ES 12-7-98) (Petite Jewell x ?) Swenson
intro. Although not as hardy as Beta, Bluebell and Chontay, Somerset is
likely the hardiest seedless grape available today. One of the last Swenson
introductions before the renowned and beloved grape breeder passed away.
Medium-sized loose clusters with small sweet ruddy reddish golden fruit.
Crispy texture and great flavor. Easy to grow but not overly vigorous. We’re
very excited to be offering vines this year. Although we have a fairly decent
supply, availability is limited so please order early. Z4.

2512 Somerset Seedless Grape, $9.50
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Fruit Leather
from Fedco customer Liz Lauer

To dry fruit leather you need an electric home dryer, a greenhouse,
coldframe, sauna or any well-ventilated fly-proof building where trays
can be set up with fans and maybe a woodstove. Liz has a
multi-shelved “cabinet” with no front in her greenhouse where she
stacks several trays for drying. Fruit leather will dry with ventilation
alone, especially when aided by a fan, although on the first day you
may need a woodstove. 

To dry all of the fruit leathers described below, spread the prepared
fruit puree on cookie sheets, preferably the non-stick type to which a
small amount of oil has been added and wiped off. Large cookie sheets
can hold 3 to 31/2 cups of fruit puree. When the leather has dried, dust
both sides with arrowroot powder to absorb excess moisture and
facilitate handling. Roll up in Saran Wrap. Cut the Saran Wrap larger
than the leather by an inch or two all the way around, and fold that
edge in when rolling it up. Other plastic wraps, freezer paper and wax
paper work poorly. Store in a cool place.

Apple Leather
Coarsely chop 18 lbs of sweet apples. Put in a large kettle with up to 2
qts cider or water. Use less liquid if the apples are juicy. Cook on stove
top over medium heat until apples are soft and some liquid has
evaporated. The pulp should be the consistency of apple sauce. Strain
the pulp through a Squeezo or food mill to remove the skins and seeds.
Add honey to taste while the pulp is still warm. (11/2 cups of honey for
4 qts of pulp works well for some apple varieties.) Chill for several
hours or overnight. Puree with an immersion blender or food processor
until smooth. Spread fruit pulp in a layer 1/8" thick on prepared trays,
about 3 cups per tray. Follow instructions above to dry.

Grape Leather
Clean and remove stems from 20 qts of grapes (about 30 lbs on the
stem). Place grapes in a large kettle or bowl and smash with your feet,
potato masher or mallet. Add 1 cup of grape juice or water, and simmer
on stove top till liquid is reduced and fruit is soft. Put pulp through a
Squeezo three times with a long auger to remove seeds and skins. You
should end up with approximately 12 qts of pulp. Return pulp to stove
top and simmer, stirring occasionally, until reduced to about 71/2 cups.
Remove from heat, and mix in 21/2 cups cane sugar or to taste. Chill for
several hours or overnight. Puree with an immersion blender or food
processor until smooth. Spread fruit pulp in a layer 1/8" thick on
prepared trays, about 3 cups per tray. Dry. This makes about 8 cookie
sheets of grape fruit leather. 

Blackberry Leather
Clean 30 lbs of berries. Place berries in a large kettle and crush. Heat in
their own juice until soft and runny. Put through a Squeezo three times
with a short auger and medium screen and then two times with a long
auger and small screen. Keep the pulp that results from the two screens
separate. This should yield approximately 9 qts regular pulp and two
quarts extra thick pulp. Set extra thick pulp aside. Return the regular
pulp to the kettle, and cook on the stove top for 31/2 hours stirring
occasionally so that it does not stick to the bottom. Remove from heat.
Mix in the extra thick pulp and 6 cups of honey or to taste. Chill for
several hours or overnight. Puree with an immersion blender or food
processor until smooth. Spread fruit pulp in a layer 1/8" thick on
prepared trays, about 3 cups per tray. Dry. 30 lbs of blackberries makes
approximately 121/2 cookie sheets of fruit leather. 

Blueberry Leather
Clean berries. Puree whole, uncooked berries in a food processor. Heat
on the stove top. Simmer for up to 4 hours to reduce liquid. The more
watery the fruit, the longer it will take to cook down. When pulp is no
longer runny but is still soft and spreadable, remove from heat. Stir in
honey to taste. Chill for several hours or overnight. Puree with an
immersion blender or food processor until smooth. Spread fruit pulp in
a layer 1/8" thick on prepared trays, about 3 cups per tray. Dry. 



Killarney Early. (Chief x Indian Summer) Morden Station, Manitoba, 1961.
Produces medium-to-large round crumbly fruit of excellent quality over a
long season. Summer-bearing cultivar ripens after Prelude and before Nova.
Sister of Boyne, but firmer in texture and brighter in color. Sturdy 4' canes.
Yields consistently. Extremely hardy. Z3.

2660 Killarney Raspberry, bundle of 10, $18.50
2661 Killarney Raspberry, bundle of 25, $30.00

Nova Midseason. (Southland x Boyne) Kentville, Nova Scotia, 1981.
Midseason red introduced relatively recently. In our trials Nova appears to
be hardier than Boyne with fruit quality as good as or better than Boyne.
Medium-sized firm somewhat acid bright red fruit. Summer-bearing.
Upright productive minimally spiny canes produce long fruiting laterals
which make the fruit easy to pick. Z3.

2685 Nova Raspberry, bundle of 10, $18.50
2686 Nova Raspberry, bundle of 25, $30.00

Polana Late. (Heritage x Zeva Herbsternte) Research Inst. of Pomology
and Floriculture, Brzezna, Poland, 1991. Very early fruiting everbearing red
raspberry. Should ripen in late August or early September in northern
districts. Has performed very well in our Fedco trials.  According to David
Handley, “as near a thing to a sure bet.” Large firm berries with very good
flavor. Very vigorous and productive short canes. Easy to pick—the berries
hang from the tops of the plants. Suckers freely. Z4.

2688 Polana Raspberry, bundle of 10, $18.50
2689 Polana Raspberry, bundle of 25, $30.00

Prelude Early. NY 1009. NY St Exp Stn. The best berry for early-season
fresh eating. Listed for the first time in 2007 at the suggestion of grower
John Meader who wrote to me, “I’d strongly recommend Prelude. It showed
hardiness equal to Boyne last winter [2002-03] and fruits the earliest of all
varieties I’ve observed (over 30).…Prelude would preceed Boyne nicely; it
has good fruit (taste, firmness, size) and seems quite productive; it fruits
well over two full weeks.” Firm red medium-sized fruit is easy to see and
pick, ripens in central Maine in early-mid July. Can be grown as a
primocane type or floricane type. Suckers freely. Z4. 

2690 Prelude Raspberry, bundle of 10, $18.50
2691 Prelude Raspberry, bundle of 25, $30.00

Royalty Purple Mid. (Cumberland x Newburgh) x (Newburgh x Indian
Summer) NY Stn, 1982. Distinctly flavored cohesive fairly firm large
berries make outstanding jam and jelly and even better fresh eating. Their
flavor is different from the red raspberries, with a hint of black-raspberry.
Extremely robust minimally suckering plants are very productive and
open-formed; the berries are right in your face and easy to pick. Ready to
harvest when they are deep purple, somewhat later than the reds.
Summer-bearing. Plant in hills (see sidebar). Usually considered Zone 4 but
is proving itself into Zone 3 with occasional slight tip dieback. Does not like
wet soil. Disease resistant. Z3/4.

2700 Royalty Purple Raspberry, bundle of 10, $32.00

Blackberries Rubus spp. 
Fort Kent King Unknown parentage, Aroostook County, ME. An
extremely hardy blackberry of commercial potential for those who have
planted “hardy” blackberries in the past and have been disappointed. Plant
explorer Garfield King of Fort Kent, in northernmost Maine, introduced this
berry to us in the late 1990s. Garfield had found it many years earlier on an
abandoned farm in central Aroostook. He brought some plants up to Fort
Kent and grew them in Zone 3 with great success. But up there, the deep
snow protects the plants. We began to test them around Maine in less
hospitable locations 7 years ago and since 2002 have been testing them
around the country. Although those trials are still ongoing, all of the growers
have reported them as being fully hardy. The canes are very productive,
thorny and may tend to crawl during the first years. They will eventually

stand erect. The fruit is generally 3/4-1" long
and the quality is very good to excellent. Our
southernmost grower (on Long Island) reported
they are “susceptible to wet weather fungus.” I

have not noticed that up here. Plant them 3-4'
apart in good garden soil with lots of sun.
They enjoy good air drainage but do not
like desiccating winter wind. Stake if
necessary. Cut out dead canes each year.

Head back the plants during the summer to a
manageable height (they will grow to be 6' or
taller). ME Grown. (well-rooted bare-root canes)

2750 Fort Kent King Blackberry, 
bundle of 3, $18.50
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Agri-gel A hydrogel formulation which absorbs and holds water. The
swollen crystals adhere to plant roots, reducing transplant shock. Safe,
non-toxic, easy to use. Useful for garden seedlings as well as woody plants.
Highly recommended for raspberries and conifers. Half-ounce packet
mixed with one to three gallons of water will treat up to 100 cane plants, or
50 trees and shrubs. 1/2 oz.

7510 Agri-gel, $2.00

Raspberries Rubus spp. The ruby red and golden yellow cultivated
raspberries growing in the garden are native to North America, Europe and
Asia. They are usually identified as R. ideaus or R. ideaus var stirgosus.
Hyland and Steinmetz’s Trees and Other Woody Plants of Maine lists 53
different Rubus species and subspecies.

Everbearing types bear on first-year canes or primocanes. We don’t offer
Heritage, a popular producer of high-quality fruit, because it ripens too late
for growers in Zone 4 and cold areas of Zone 5. We’re building up our stock
of August Red and Pathfinder. We will offer these two rare favorites again in
coming years.

Summer-bearing cultivars bear on second-year canes or floricanes.
Harvest leaves for medicinal use from first-year canes. A leaf and fruit
vinegar is very high in minerals, and the leaf tea makes a great tonic for both
uterus and prostate.

 A second variety is not needed for pollination. Prior to planting, soak
canes in Agri-gel (see sidebar; available here or in the Organic Growers
Supply section of the Seed Catalog. (well-rooted bare-root canes)
Anne Late. JEF-b1 (Amity x Glen Garry) Flavorful everbearing yellow
raspberry, ripens earlier than Kiwigold and is actually yellow, not a
washed-out pink. Large cohesive fruit with good flavor. Tall rangy
productive plant may sucker less than other everbearing types. Mulching or
adding organic matter to the soil will encourage more suckering which
should, of course, improve yield. Like other everbearing types, cut it right
down to the ground after the season. Z4. 

2577 Anne Raspberry, bundle of 10, $20.00

Raspberries and Blackberries
Cane fruits have shallow perennial roots and biennial fruiting canes. They
prefer full sun, good air circulation and well-drained soil, rich in organic
matter, with pH of 5.8-6.2. Avoid soils where tomatoes, peppers, potatoes,
strawberries or wild brambles have grown because they all are subject to
verticillium wilt, which may remain in the soil. Plant rows 6-12' apart to
facilitate cultivation. See below for planting distances. Before planting,
work into the soil 15 bushels dry manure or 10 bushels fresh manure per
100 sq feet. A well-kept patch can last for 10-20 years. 

Be sure each hole is large enough to spread out the roots. Do not allow
the fine roots to dry out. We suggest soaking roots in Agri-gel for 1-2 hours
before planting. Plant 1-2" deeper than in the nursery and then cut the canes
off at ground level.

Cane fruits should be trellised between two temporary or permanent
wires about 3-4' off the ground and 18-36" apart. Mulch with a thick layer
of woodchips or sawdust. Fertilize liberally each spring with up to 100 lbs
manure or compost, 8 lbs bloodmeal or 14 lbs cottonseed meal per 100 foot
row. Plants require 2" water per week during the growing season.

• Summer-bearing varieties: Space 2' apart. After harvest, prune to the
ground the canes that carried fruit or remove them the following spring.
Thin the fresh first year canes to about 3-4" apart. They will bear fruit next
year. During the growing season cut back canes to 5' if they are bending
over severely. 

• Purple and black raspberries: Plant in hills 3' apart. Basic pruning is
same as summer-bearing varieties. As they fill in, thin to 5-8 canes per hill.
During the early summer, pinch back tip of first year canes to 21/2-3' tall.
This will encourage lateral fruiting branches. These will need very little, if
any, support and may not require trellising. In the following spring, cut
these fruiting laterals back to 8-12 buds. 

• Everbearing Raspberries: Plant 9-15" apart. Cut all canes to the ground
in late fall after leaves drop, or in early spring; first-year canes will fruit in
mid-late summer. 

• Space blackberries 3-4' apart. 



Jewel Mid-Late. NY 1324 [(Senga Sengana x NY E-58) x Holiday] NY
Station, 1985. Added to our list at the suggestion of Shaun Keenan at Sand
Hill Farm in Somerville. Shaun even went so far as to say that Jewel tasted
almost as good as Sparkle. Although I don’t think I’d go quite that far, I was
very impressed with the berry. Large bright red glossy perfectly shaped fruit
is firm, sweet and slightly aromatic. Unlike Sparkle, Earliglow and many
other varieties, it keeps its size all season. Extremely popular with
commercial growers. Good freezing quality. Low incidence of fruit rots and
foliar diseases. Not resistant to verticillium or red stele. Z4.

2780 Jewel Strawberry, bundle of 50, $12.50
 Seascape CN 49. Developed by Royce Bringhurst, U Cal, Davis, 1991.
Everbearing day-neutral strawberry sets flower buds regardless of day
length, fruiting all summer and into fall. Remove flower buds for the first six
weeks after planting and you’ll still get a crop the first year. Seascape is
showing excellent results in Northeast trials. Medium-to-long conic high-
yielding firm productive reliable fruit with bright red color and excellent fla-
vor. Produces over a very long season. Broad resistance to fungal diseases.
Somewhat susceptible to common leaf spot and two-spotted spider mite.
Should be hardy in all but the coldest districts. Probably Z4. 
 2787 Seascape Strawberry, bundle of 50, $17.25
Sparkle Mid-Late. (Fairfax x Aberdeen) NJ Ag Exp Stn, 1942. Although
not a favorite with commercial growers due to moderate crop size and
smaller berries, I’ve yet to taste a strawberry that comes even remotely
close to Sparkle. To me, they possess a flavor that can only be described
as the essence of strawberry. The best in an early year, the best in a late
year, the best this year, last year, every year. This is the berry if you want
to eat the perfect strawberry. Soft berries make delicious fresh eating and

are also excellent for jams and freezing. One of its few drawbacks is that it
tends to lose color in the freezer. First fruit set is large; the rest are small.
Resistant to most strains of red stele. Blooms late and is rarely affected by
spring frost. Z3. 

2790 Sparkle Strawberry, bundle of 50, $12.50
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Strawberries
Keep cold or refrigerate between arrival and planting. Strawberries
require good air drainage, well-drained fertile soil with pH of 5.8-6.2,
thick mulch and full sun. Avoid soils where tomatoes, peppers or
potatoes have grown in the past 4 years. Plant strawberries at the same
depth as they were in the nursery, with the middle of the crown at soil
level. Keep your patch free of weeds. They require 3/4-1" water per
week during April, May, August, September and October. Mulch with
hay or straw in late fall to protect plants over winter. In the spring, pull
mulch off plants and place between rows where it will keep fruit dry
and clean during the summer. It can also be raked back over the plants
if frost threatens flower buds. Floating rowcover may also be used for
winter and frost protection.

June-Bearing Strawberries
Matted Row system: Set plants 12-24" apart in rows 3' apart. Allow
plants to produce runners freely and fill in the row. Remove all flowers
the first year. Harvest berries the second summer. Immediately after
harvest, fertilize liberally with compost or aged manure and renovate
the row. By hand or with a tiller, narrow the row to 12" wide. Thin
plants to 4-5" apart within the row. By this method a bed can last about
5 years. Then plow it under and start again.

Day-Neutral Strawberries (like Seascape) flower regardless of day
length as long as temperatures are between 35 and 85˚, and produce
fruit from June to October. They are also uncommonly productive—
about one pound of fruit per plant the first year, and slightly less the
second year. Productivity peaks in August the first year. The second
year, berry size decreases in the hottest weather and increases in cooler
weather.

They are heavy feeders and benefit from 3-4" of manure worked
4-6" into the soil prior to planting, and monthly side-dressing of
manure throughout the season. Plant 6-12" apart. Mulch with black
plastic or thick straw immediately after planting. Remove flowers for
the first six weeks, and remove all runners the first season. Mulch in
late fall. Side-dress with manure monthly during the second season
beginning in May. Till under after the second year and begin again.

Strawberries Fragaria x ananassa A major highlight of every
summer is picking strawberries. Is that not heaven? Although no one knows
where the common name strawberry originated, idle speculation has it that it
comes from the practice of putting straw down between the rows for pickers
to sit on while they sample the fruit and catch up with each other.
Technically not berries or fruits at all, strawberries are enlarged fleshy
receptacles. The fruits are those tiny embedded “seeds” (they’re not seeds,
but achenes which have seeds in them). Modern strawberries, developed
about 1830, are a hybrid of F. chiloensis (native of Chile) and F. virginiana
(native of North America).

Royce Bringhurst of the University of California-Davis, developed
day-neutral strawberries from wild plants found in Utah’s Wasatch
Mountains. He crossed these with modern commercial varieties and
introduced the first day-neutrals in 1980.

50 plants will plant from 50-100'. (virus-free bare-root stock)
Earliglow Early. MDUS 3861 [MDUS 2359 (Fairland x Midland)] x
[MD2713 (Redglow x Surecrop)] Maryland Ag Exp Stn, 1966.
Medium-sized berries. Best for fresh eating and freezing. Excellent flavor
for an early berry. Barbara Bowling called it the best flavored of all varieties
in The Berry Growers Companion. Also the favorite of local strawberry
grower Shaun Keenan. Incredibly, Earliglow even beat Sparkle in the 2006
Middlesex School alumni strawberry taste-off. Though I witnessed the event
I was ineligible to participate. Resistant to red stele and verticillium wilt.
Considerably more productive in southern New England than up north. Z3. 

2770 Earliglow Strawberry, bundle of 50, $12.50
Honeoye Early-Mid. NY 1409 (Vibrant x Holiday) NY Station, 1979.
Tough, hardy, vigorous, extremely productive, and easy to grow. The
freezer-filler of the strawberry patch. Large conic bright red fruit produced
over long fruiting season. Firm flesh with tart—and surprisingly good—
flavor. Excellent freezing quality. A week before Jewel. Probably the most
popular commercial berry in the Northeast. Plant in well-drained soil to
avoid red stele. Susceptible to verticillium wilt. Z3/4. 

2775 Honeoye Strawberry, bundle of 50, $12.50


