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Honeycrisp

Explosively Crisp!

Caisp, juicy testuns.

The 'Honeycnzg' &pple. also krown in Ewope as the 'Honsycrunch’ Aople, is ane of the Uiniver=gy of Minnesola's best apples. Thay
are witlely grown around the warld. MiBons hawe been soid 10 peopls who love the wel-balanced sweet-1am taste, and explosmesly

'Horsycrisp’ was named he Minnesola State Fruit in 2008, This honor was bestowed for severs! reasons. It is a great tastng apple. i
is 2 very popular apole. And, it kelped revive 3 declning apple groweng industry and brought much needed revenus to small to mediurm

sizad, fardy-run omchards, Because of the broad appea!l of 'Honeyorisp's' fiavor and fexture, it 52l at a preminem price.

The 'Honeyornsp' Apple was even selected as one of the fop 25 innovations in over & decade inthe 2008 Better World Report. This
report, by the Associztion of University Technology Managers, honors significant academic research and technology transfer that has changed cur way of life. It honors devsloprrants

that kawve made the world 3 betler place. Make your woeld 3 batter place. Try 'Honeyon=p Spples.

Description
Explosively Crisp & Juicy

Two banefits indy =21 'Honaverisp’ Apples apart from oiher apples. The first is their excepdionally crisp and juicy taxiurs.
Bite inta the cream-colored flesh and the lamge calls explods with juice B your mowth, carmying a debghtiul, wel-balanced.
sub-zcid and rildhy aromatic fiavor.

Excellent Storage Life

The second strong benafit of ‘Hongyonsp Apples is their amazing storage life. Cutstanding fiawar and t2=ture can be
maintained for at least seven manths in refrigerated storage without atmosphere modification, Think of 8. You can hawa 3
gresd apple fo pick and then store, ==l or savor for more than half tha year!

Consumers Love Honeyorisp!

Millions of 'Honayerisp” apple tress have been sold. And their crops have =old at 8 premivm price. For orchards, farm
markets and refailers this is great because it eproves profit mangins. And consumars beneft, too, because thay
recognize that this great {asting apple is well worth the price. Demand whena 'Honeyonsg' s auailable s already high and

rdre and mare people am asking for ‘Honeyorisp,
A Great Mid-5eason Apple

Tha hanpest season for greaf tasting Honayerisp” Aople anges from September 15 fo October 5 in easi central
Minnesota, The appies ripen evenly and hold well on the tree. Sce they can be handestad avar an extended parngd
orchards or consumers who like f0 pick their own can pick mmid- 1o late Septerbar and return agam for anciher handest

Honeyerisp s Cold Hardy

& long-standing ocbjectve of the University of Minnesoia's apple breading program is to dewslop wantzr-hardy culfivars wath
high fruit guality. "Honeycrzg " hardy in ISR Zone 4 (<25 to <30 degress Fahrenhed), is a siellsr examplz of achieving
thi= obgactiva.

Widespread Availability

Flanfings in the Unmted States. including Mew York, Michigan, Washington, Minresota and Wisconsa. are producing very

wall, 1F you're mterested in growing Honeporisp mthe LS. you can coract your ocal nursery 1o see i they have tneas
auailabde.

‘Horeycrisp is 350 being commerciaihy grown in Mova Scolia, Quebec, Ontang, and Brtish Columbiz in Canada. In
Eurgpe conswmers know 8 35 HoReycrunchE, And this great agple is beng testad in Mew Zealard. South Afrca and
Ausiralia. Please contact 3 Licensad Wurseny to order frees if you are outside of the Uniled Siates or reach out to the
Oiffice of Technofogy Commarsializatinn for more information about growing Honsyerunch® auksade the LS

Mewast U of M Varieties

= SnowsmeeiE
= Faciria

= Honeyenisp
- Sweelangod

= Frosthige ™

All U of M Varieties

= Early Season Apples
= Mid-Ssason Soples
= Laie Sezson Applas
= Al LEof b Warisbas

Marketing

= Fres Phados - for use & your catalogs snd
promioticnsl materisls. Please include a statereant

that this vanety was developad by appde breeders at
the Uiniversity of Minnesota.

Helpful Links

= Ask 5 Master Gardensr
= Buy Appls Tress
= fAppfe Breedmg: Histony and Cold Hamdy Expeifise

+ Apple FAG
= Erownng Help for Home (Gardeners

= Cormmerczal Grovwers
= Commercal Frist Vikebsite

U of M Varieties

= Eruit
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Characteristics

Motable for:
Fruat Size:

Color:

Tewture:

Flavor:

Region:
Hardiness
fone:

Bloom:

Season:

Storape Life:

Growth
Habit
Vipor:
Precocity:
Disease
Resistanca:

Fruit
Adherenca:
Culinary

Uses:

Crigin:

- Grapes
Pears
Cold hardiness and high fruit qualty. Explosively crisp, fuicy t=xure Stane Eruit
Wedwum to large. 2-304" 1o 47 {7.0-10.2 cm). Colate 1o round obiate. King fruit thinning rmay be useful
to reduce size in some situaltions = W Bs
Z0-20 parcent dappled red owver yellow in cool climates. May nod color as weell in wamner climatas, - Flawers

Ciber faciors crtfical for high color are good sun expo=ure and avoiding excess nitrogsn.
Expiosively crispl Cosres texture. Light and very juicy.

Wieli-balanced swest-tart May be mild in warmer cimates i harvested sarly or if iress are heavily
cropped.

F'rei’ers cooler dirrates. Melntosh regions sppear gocd. Possibly Jonagold regions in West,

US04 Zone £ (-25 to -30 degress Fahrenhait) US04 Plant Hasdiness Zone map

= Yioody Omamentsis

= Tregs

= [Srasses

Mid- ta fate seaszon.
B=qins approcimataly 1 week after Melnto=h, approximaiely September 20 to Cetober & in Minnesota.

Mewi York data indicaies 2 wesk optirnuny haneest window bazed on spod picking bast colored fruit at
each harvest Spot picking may help ripen remaining fruit Heavy appiication of calcium (14
lbsiz=aszon) may advance matunty.

Catstanding. Seven ronths in corrmen storags 31 37 degress Fahreaheit. Ten or more months in T4
storape. Storage can be afectsd by several disorders.

Eiftar pit may cocur, especially on trees @ early beaning years. In the eastern LS., multiplz calcium
sprays {3-12 |bslaora’z=ason) have besn effective in reducing bitter o incidence. Bitter pit = usually
l=ss common on fruit from ofder frees.

Saft scald may also ocour. The causss of this discrder are not fully understopd and the seventy can
vary greathy among orchards or betveen different years from the same cechard. Research has
indicaied that soft scald can be reducad & fruif are held a8 warmer temperatures (E0F) for 5 1o 7 days

after harvast before placing them in cold storage at 24-38° F. Honeyeorisp fruit should not be stored at
327 F or lowrer.

Someawhat spreading. Well suited 10 3 central l2ader training system, although the lzader may reguire
staking or some fruil removal dus ta early b=aring

Lo to modsrate.
Zood on dwarf reodstocks.

SoEhe wery resisiant

Fire Blight: depends on aps. rootsiock and dizsase pressurs. Vigorous young fress on suscepdible
roafstack (MY, M26) may showr seqous mfection in sewvana fire blight years. Older frees under nomnal
conditions show moderate 1o good resistancs.

Fly speck & sooty bloich: susceptile

Mildaw: suscaptible

Uzualhy gaod but may shaow light to moderate dropping under some condifions. Stop drop sprays
have been sffeciive.

Fresh eating, cooking. =alad

Heapsakes; (MM447 x Northemn Spy) x unknown

Haneycrunch® is 3 registened frademark of the University of Minns=ciz.
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