Asian Pear Combination

Pyrus pyrifolia sp.

The Asian Pear Combination
was created for those areas
with 400-500 hours of chilling
or more.

The tree is made up of three to
four of the following favorite
varieties:

Twentieth Century: “Apple”
Pear. Round, juicy pear great
for eating right off the tree.
Ripens: Late July through
Mid-August.

Shinko: Medium-large,
round. Rich, sweet flavor, fine
texture. Ripens: Mid-August
through Mid-September.

Shinseiki: Medium, round.
Yellow, thick, smooth skin.
White, sweet, crisp, juicy
flesh. Ripens: Late July
through Mid-August.

Hosui: Consistent taste
test winner. Medium-large.
Golden russeted skin. Juicy,
sweet, crisp flesh. Ripens:

August.
Cold hardy to U.S.D.A. Zone 5.
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