White River Nursery

Our fruit tree selection reflects White River Nursery goals: to sell plants that our suited to our challenging Ozark region growing

conditions and to provide plants that require less chemical inputs. In keeping with these goals, we have limited our selection to
varieties that have a natural resistance to the common issues experienced in our area. We feel this offers our customers a selec-

tion of quality trees that are reliable for fruit production with less need for chemical treatments.

The bare root trees available for preorder were grown by Century Farm Orchards, a small, family owned nursery that specializes in

preserving old Southern and disease resistant varieties of apples and pear trees.

Trees are listed in order of ripening time.

William’s Favorite: The variety originated in Massachusetts in about 1750, but became
known as an excellent apple when grown in the South. This prized, early season apple

is absolutely beautiful. Conical in shape and medium to large in size, its bright red apples
catch the eye of friends and neighbors each July. The tree is disease resistant and the ap-
ples are of outstanding quality. The apples are excellent for cooking and eating. The flesh
is moderately firm, mostly white, juicy, and mildly subacid. Ripens in early to middle July.

Bevan'’s Favorite: First described in 1859, this apple is prized for its early ripening period,
good flavor, and beauty. The tree is vigorous and productive. The fruit’s size is medium, its
skin yellow with many red stripes and possibly a red blush on the side facing the sun. The
flesh is juicy, crisp, and fine-grained. The apples ripen in early to mid July.

King David : Orginiated around 1893 in Washington County, Arkansas. It is thought to be a cross
between a Jonathan and a Winesap. It is very disease resistant (fireblight, cedar apple rust, and
scab) and it is a late bloomer. The fruit ripens in late August and is mostly tart.

Liberty: This tree is resistant to all major diseases and grows well, even in the warmer are-
as of the southern U.S. The fruit is maroon red, medium in size, firm, and sweet. Fruit rip-
ens in September and stores exceptionally well. Fruit ripen late September— October.

Enterprise: Large, round, deep red apple that is firm with a good sugar/acid balance. It is
sometimes described as a new version of winesap. It ripens in September and early Oc-
tober and stores well. Very disease resistant. (Patented)



Blacktwig (Mammoth Blacktwig): The muddy history of this apple places its origin in Vir-
ginia, Tennessee, or Arkansas during the 1800’s. This apple tends to be tart and of unparal-
leled fresh eating quality. It can also be used for cider or cooking, and is known to keep
well. The tree is resistant to several apple diseases including fireblight and cedar apple rust.
The tree tends to be productive, even on poor quality soils. The apple is above medium to
large, skin green with a deep red and several red stripes. Its flesh is white, almost yellow,
firm, juicy, and mildly subacid. Ripens late September through October. (A favorite all-
purpose apple)

Florina: Very sweet, dark red apple that ripens in late September and early October.
Good resistance to disease and good storing.

Virginia Beauty: The original tree grew before 1820 in what is today Carroll County in
southwestern Virginia. The name implies an attractive apple, but it is also an excellent
eating and dessert apple. In 1914, F. H. LaBaume, a Virginia farmer and fruit grow-

er, wrote to the United States Department of Agriculture saying of the Va. Beauty; “ It
has a distinctive flavor all of its own that clings to the palate and lingers in the memory
for a lifetime.” The tree is known for producing wide branching angles, a trait that aids
in producing proper tree structure. Fruitis medium to large with a glossy red or purplish
color. Its flesh is greenish-yellow, fine grained, tender, juicy, sweet, and mildly subacid.
Ripens in October.

Black Limbertwig: This apple is described as one of the best cider apples. It also makes ex-
cellent apple butter. It is red with a green background and ripens in October.

Royal Limbertwig: This high quality apple grows well in the warmer areas of the south. Fruit
is medium to large, its skin yellow with some red, and its flesh fine grained, juicy, tender,
and mildly subacid. Fruit ripens in October.



Pears:

All pear trees are grafted onto OHxF97 rootstock.

Magness is large, green, and sometimes has a red blush. It is known for its fine fresh
eating quality with a texture that is rich and juicy. Ripens in early September. (needs a
pollinator)

Seckel is a small, juicy, very sweet, reddish-brown pear. It is an old variety that is ideal for
canning whole or for using in desserts. The tree is vigorous and productive and has some
resistance to fireblight. Fruit ripens in September. (needs a pollinator)

Korean Giant is a large, russet covered pear of excellent flavor. It is firm and sweet. It ripens in
early October and stores well. Needs a pollinator.




Fully rooted, containerized fruit trees are also available for im-

mediate purchase at the nursery. Check out our current inven-

tory (www.whiterivernursery.com/current-availability) for the
most up to date availability.

BARE ROOT FRUIT TREE PREORDER

Trees will be 3/4— 1 1/4” caliper and pruned to 4’ in height

Quantity Item Price Each Subtotal
William’s Favorite Apple $35.00
Black Limbertwig Apple $35.00
Royal Limbertwig Apple $35.00
Virginia Beauty Apple $35.00
Bevan’s Favorite Apple $35.00
Blacktwig (Mammoth Blacktwig) Apple $35.00
Enterprise Apple $35.00
Florina Apple $35.00
King David Apple $35.00
Liberty Apple $35.00
Magness Pear $40.00
Seckel Pear $40.00
Korean Giant Pear $40.00
Total
Sales Tax (9.75%):
Grand Total:
Date:

Customer Name:

Address:

Phone:

Email: Canwe add youtoourlist? Y / N

The trees are scheduled to arrive late November /early December. Supply is extremely limited and we expect to sell out early.
Orders will be filled on a first come, first serve basis. A full refund will be given if, for any reason, trees are unable to be delivered.



