


GRAVENSTEIN 

This apple’s creamy yellow flesh is sweet-tart,  
juicy and crisp. Originally cultivated as early as the 
17th century, this heirloom apple is a top choice for 

making sauce, pies, cider and for fresh eating. 



HONEYCRISP 

Exceptionally juicy, this apple’s texture  
is crunchy with a honey-sweet flavor that 

makes it delicious for snacking.  
  



JONAFREE 

With a flavor described as “true apple” this 
variety is tart, rich, crisp and juicy.   



PRISTINE  

The fine-grained flesh of this apple is crisp and 
sweet-tart. Its high sugar content makes it ideal for 

baking, cooking and eating fresh.  



RAVE   

This apple is sweet-tart and satisfying. Best 
eaten fresh out of hand, try chilling this variety to 
enhance its flavor and juiciness. Rave is delicious 

paired with soft cheeses. 



WILLIAM’S PRIDE  

Sweet, rich and spicy, this apple’s complex flavor 
and firm, creamy flesh make it a delight to enjoy 

fresh out of hand or sliced on cheeseboards. 



EARLY GOLDEN  

This stunning apple is sweet with notes of honey 
and pear. Delicious eaten fresh, it’s also a great 

option for pies, drying and cider making. 



GALA  

Sweet and mild with crisp flesh, this apple  
is aromatic with hints of vanilla. Delicious 
eaten fresh out of hand, Gala is also ideal  

for saucing and juicing.  



GOLDEN SUPREME  

This all-purpose apple is sweet and mellow 
with next to no tartness. Crisp and juicy,  
eat Golden Supreme fresh or sliced into  

salads with tangy dressing.  



PINK PEARL  

A showstopper with stunning pink flesh! Crisp and 
juicy, this apple is flavorful with notes of berry and 
grapefruit. Ideal for snacking, Pink Pearl also looks 

stunning in salads and on cheeseboards.  



SUNRISE  

Crisp with sweet-tart flavor featuring notes of 
grape and pear, the flesh of this apple is medium-

grained, juicy and best served slightly chilled. 



ZESTAR   

Known for its unique flavor, this apple is sweet and 
tangy with notes of brown sugar. Ideal for fresh 

eating, enjoy Zestar as a delicious snack.  



FUJI    

This apple is a fan favorite! One of the sweetest 
apples available, Fuji is dense, crisp and juicy.  



AMBROSIA    

Aromatic with a fruity scent, this low-acid apple is 
sweet, mellow and known for its honeyed flavor. Its 
fine-grained, crisp flesh is slow to oxidize when cut, 
making Ambrosia ideal for enjoying fresh sliced in 
salads, paired with cheese or eaten out of hand. 



GINGER GOLD    

The fine-textured crisp flesh of this apple is mellow 
and sweet with a subtle tartness. Slow to oxidize 
when cut, Ginger Gold is ideal for enjoying sliced 

as a snack or in salads.  



GRANNY SMITH      

This classic green apple is firm, juicy, crunchy and 
tart with an underlying sweetness. The ultimate 

pie, crumble and cobbler apple, the sour notes in 
Granny Smith pair well with added sugar and spices 

in recipes and it’s tasty eaten fresh out of hand. 



SMITTEN 

Sweet but balanced, flavorful Smitten has 
mellow notes of spice and a dense, crunchy 

texture. Holding its shape well when cooked, 
this is an ideal apple for baking.  



GOLDEN DELICIOUS   

Crisp, juicy and honey-sweet, Golden 
Delicious is tasty eaten fresh and sliced into 

salads where its color can be appreciated and 
it’s also great for baking.  



JONAGOLD    

Honey-sweet with a pleasant tang and fruity 
nuances, Jonagold is great for fresh eating 
or baking. Its thin skin breaks down well in 

sauces and pies and this apple becomes more 
aromatic when cooked. 



MCINTOSH      

This apple’s bright white flesh is very juicy, tender 
and sweet with a tart and tangy finish. McIntosh is 
great for juicing, and it’s tasty eaten fresh or used 

in baked goods.  



RED DELICIOUS        

Once the most produced apple in the United 
States, Red Delicious is a classic North 

American variety. Sweet, juicy and crisp, this 
apple is mellow in flavor.  



SWISS GOURMET          

The juicy fine-textured flesh of this crisp apple is 
mellow with a balanced sweetness. Pairing well 
with sharp cheeses and best eaten fresh, try this 
apple sliced into sandwiches for a crunchy bite.  



SOMMERFELD            

Medium-grained, crisp and very juicy, this 
delicately flavored apple is sweet with floral notes. 

Apple sauce fans can use Sommerfeld in their 
favorite homemade recipe and it’s delightful for 

eating fresh out of hand.  



KANZI             

This apple is very juicy, firm, crunchy and almost 
effervescent. Its delicate sweet-tart flavor makes it 

a delicious choice for eating fresh.  



NAKITA             

This apple is very juicy, firm, crunchy and almost 
effervescent. Its delicate sweet-tart flavor makes it 

a delicious choice for eating fresh. 



TANGO               

Tangy and sweet, Tango has one of the biggest 
crunch-factors around and makes an audible 

crackle when bitten into.  



ENVY                 

Mostly sweet, but with a touch of tang, this apple’s 
bright white crunchy flesh is slow to oxidize making 

it ideal for slicing and dipping, incorporated into 
salads and eaten fresh out of hand.  



EMPIRE                  

This apple is delicious in apple sauce, baked 
goods, eaten fresh and is an ideal variety for 
drying. Sweet with a pronounced tartness, 

Empire is crisp, juicy and its bright white flesh 
is slow to oxidize. 



LADY ALICE                   

Dense, crisp and sweetly mild, this apple’s 
flavor features notes of almond and vanilla. 



LIBERTY                     

Sweet with a pronounced tartness, this apple’s 
flavor has notes of melon and citrus. Fine-
grained, juicy and crisp, Liberty is delicious 

eaten fresh and is great for baking. 



OPAL                      

Boasting a fruity flavor with notes of 
pineapple, coconut and banana, this apple is 
exceptionally juicy, crunchy and sweet with a 
balanced tartness. The bright white flesh of 

this variety is extremely slow to oxidize making 
it ideal for slicing alongside cheese or in salads. 



PINATA                       

This apple is juicy and sweet-tart with a touch of 
spice and an aroma reminiscent of orange and 
banana. Its fine-textured flesh is crisp and semi-
firm but will soften and become milder in flavor 

the longer it’s stored. Considered an all-purpose 
variety, enjoy this apple fresh or in recipes. 



PINOVA                        

This apple is juicy and sweet-tart with a touch of 
spice and an aroma reminiscent of orange and 
banana. Its fine-textured flesh is crisp and semi-
firm but will soften and become milder in flavor 

the longer it’s stored. Considered an all-purpose 
variety, enjoy this apple fresh or in recipes. 



ROSALYNN                        

Fruity and sweet-tart with notes of cherry and a 
crisp, clean mouthfeel, this apple is as attractive 

as it is tasty. Medium-grained and crunchy, fans of 
crisp and flavorful apples will love Rosalynn. 



RUBINETTE                         

Intensely sweet and complex in flavor with a 
delightful sharpness, this aromatic variety is crisp 

and juicy. Enjoy Rubinette fresh out of hand or 
sliced alongside cheese. 



ALBERMARLE PIPPEN                           

Developed in the 17th century in New York, this 
heirloom apple is very firm, crisp and sweet-tart 
with a rich and robust flavor that displays subtle 

notes of pine. This variety is considered to be one 
of the best apples for cider making and pies.  



AUTUMN GLORY                             

Very sweet with hints of cinnamon and 
subtle notes of caramel, this apple is crisp, 

crunchy and ideal for fresh eating and 
incorporating into recipes. 



BRAEBURN                               

This apple is one of the most produced varieties 
in the United States. Sweet but not sugary, 

refreshing, juicy and crisp, this apple is often what 
eaters think of as the ideal modern apple variety.  



CRIPPS PINK                                

This apple is well-loved for its attractive 
appearance, sweet, tangy flavor with notes of 
honey, and an effervescent quality. Delicious 

eaten fresh out of hand, its high sugar content 
also makes it great for cooking and baking. 



ENTERPRISE                                  

This apple’s thick skin makes it an ideal choice for 
cooking. Many eaters compare this juicy apple’s 
flavor to Fuji and will find that it becomes tarter 

the longer it’s stored.  



PINK LADY                                    

This apple is well-loved for its attractive 
appearance, sweet, tangy flavor with notes of 
honey, and an effervescent quality. Delicious 

eaten fresh out of hand, its high sugar content 
also makes it great for cooking and baking. 



SUGARBEE                                      

This low-acid apple is sweet, crunchy and 
aromatic. Great for fresh eating where its 

floral undertones can be appreciated, the high 
sugar content in SugarBee makes it a good 

cooking apple too.  



ARKANSAS BLACK                                       

This heirloom apple has a crisp, sweet and 
almost caramel-like flavor with notes of 

almond and vanilla that mellows the longer 
it’s kept. Its fine-grained yellow flesh is juicy, 

medium-firm and high in acid.  



JAZZ                                         

Crisp and firm with a pronounced sweet-tart 
flavor, Jazz has fruity undertones with a distinct 

pear note. Tasty eaten fresh out of hand or sliced 
into salads and onto cheese plates, this apple also 

performs well in cooked preparations. 



KIKU                                          

Super sweet, crunchy, firm and very juicy, 
Kiku is wonderful for fresh eating. This apple 

will hold its shape in cooking, making it an 
excellent choice for baked apples. 



SPARTAN                                            

The fine-grained white flesh of this apple is very 
juicy and crisp. Spartan is considered a good all-

purpose apple for fresh eating and cooking.  



WINESAP                                              

An older North American apple, the earliest 
known Winesap dates back to the 17th 

century. This heirloom apple has a deep, rich 
wine-like flavor that’s tangy and sometimes a 
little more sour than sweet. It pairs well with 

cheese and can be eaten fresh out of hand or 
used in recipes and baked goods.  



GOLDEN RUSSET                                              

Crisp, flavorful and with fine-textured flesh, this 
heirloom apple is intensely honeyed flavor which 
makes it ideal for fresh eating and cider making.  



CAMEO                                                

Crisp with a subtle sweet-tart flavor with notes of 
honey, pear and citrus, Cameo is tasty eaten fresh. 
Slow to oxidize, this apple is a wonderful addition 

in salads, cheese plates or sliced for snacking. 



FORTUNE                                                 

With a flavor described as sweet-tart, spicy and 
spritely, the skin of this apple is semi-thick which 

lends a slightly chewy texture that combines with 
its crisp flesh for a satisfying bite.  



ORIN                                                   

This classic Japanese variety is super sweet with 
barely a hint of tartness. Aromatic and with notes 
of tropical fruit, Orin is delicious eaten fresh out  

of hand or sliced into salads. 



COSMIC CRISP                                                     

Developed in Washington state, this apple is 
firm in texture, juicy, crunchy and sweet-tart. 
Ideal for fresh eating, cooks and bakers will 

appreciate that this apple holds its color well 
when incorporated in sweet treats.  



GOLD BLUSH                                                       

This attractive apple smells sweetly of cider, and its 
flavor boasts subtle notes of banana and vanilla. 
Very firm, crisp and juicy, Gold Blush is delicious 
eaten fresh out of hand for fans of harder apples 

and can be cooked or baked.  



KORU                                                         

Slow to oxidize, this sweet-tart apple is ideal for 
slicing or shredding into salads, eaten fresh out of 
hand and is also great in cooked preparations. Its 
coarse-textured white flesh is crisp, crunchy and 
initially tart, followed by a sweet, honeyed flavor 

with notes of orange, vanilla and spices.  



ROCKIT                                                          

A truly snack-sized apple ideal for younger eaters 
who sometimes can’t finish a whole apple, this 

pint-sized treat fits perfectly in a lunch box. Mild 
and sweet, Rockit combines delicious apples with 

the convenience of grab-and-go packaging.  



CRIMSON DELIGHT                                                           

Very firm with super juicy, sweet and flavorful crisp 
flesh, this is a great all-purpose apple for fresh 

eating, cooking, baking and juicing.  



NICOLA                                                             

Juicy with low acidity, Nicola is tasty eaten 
fresh out of hand and does well in cooked 

preparations. The crisp flesh has a sweetness 
typical of later season apples. 



EVERCRISP                                                              

The crunch factor is high with this sweet, juicy 
variety. Delicious eaten fresh, sweet EverCrisp 

holds its shape well when baked or cooked. 



AUTUMN GREETING                                                               

Aromatic and sweet, the warm rich flavor of this 
apple has subtle tropical notes of pineapple. Crisp 
with a course-texture and juicy, Autumn Greeting 

is mellow in flavor with a slight tartness. 



DAZZLE                                                                 

High in sugar with low acidity, this crunchy 
and juicy apple is an all-around pleasant 

eater. Its fine-grained flesh is dense and crisp 
making it a great apple sliced up as a snack or 

eaten fresh out of hand.  



PREMIER STAR                                                                   

With delightfully crisp, juicy flesh and bright 
fruity notes, apple fans are sure to love this 

apple’s sweet flavor with a zippy tang. 



DIVA                                                                   

Sweet, subtly tart and with faint notes of 
vanilla and grape, this dense and crispy 

apple is a satisfying eater.  


