
Pears  
European 

Bartlett, Bosc, Anjou, 
Conference, Harvest Queen, 
Comice,  

Asian  
20th Century, Shinseiki, Chojuro, 
Seuri, Hosui, Ar-Ri Rang 

Features:
Fruit production

General Characteristics:

Size 12’ - 15’ Sun/Shade full sun

Soil well drained Pollination see chart

Zone 6-9 Water deep when fruit 
swells

Bloom Spring Harvest See chart

Decid. /Evrgreen Deciduos



Cultivar Notes: 
Taste/Storage/Use

Pollination 
by… 

Bartlett Info:  Soft, very sweet 
Use:  fresh, cooking drying  
Storage: short  - eat when soft 
Ripe: early September

Bosc

Bosc Info: Crisp, moderately sweet, long neck 
Use: fresh, drying  
Storage: 1 month  
Ripe: early October

Bartlett

Anjou Info:  red & green varieties, med. soft, egg 
shaped, large fruit 
Use:  fresh, drying, storing  
Storage: short 
Ripe:  Late September

Partially self 
fertile  
Bosc
Batlett

Comice Info:  soft, juicy very sweet 
Use:  fresh, juice,  
Storage: poor - 1 week 
Ripe:  Late October

Bartlett
Bosc

Conference Info:  green/yellow  
Use:  fresh, juice,  
Storage:  1 month if picked green  
Ripe:  mid October

Self-Fertile

Harvest Queen Info: Like Bartlett just earlier 
Use:  drying, fresh, cooking  
Storage: 1 month  
Ripe: late August

Bartlett 
Bosc

Chojuro Info:  crisp gold with butterscotch flavour 
Use:  fresh, cooking, drying  
Storage: 3-6 months 
Ripe: mid August - early September

Bartlett 
Shinseiki

Ar-Ri Rang 
(Korean Giant)

Info: 1-2 lb fruit, golden russeted skin  
Use: fresh, storing, cooking, juicing, drying  
Storage:  5-9 months 
Ripe:  mid September

Bartlett 
Sueri

20th Century  
(Nijisseiki)

Info:  yellow  
Use:  fresh eating, drying  
Storage: 6 months 
Ripe: Late August

part. self-fertile  
Bartlett 
Shinseiki



Shinseiki Info:  yellow-green  
Use:  fresh eating, cooking, drying  
Storage: 3 months 
Ripe: early August

Part. Self-Fertile  
Chojuro  
Kosui

Seuri Info:  Dark orange, round, floral aroma,  
Use: fresh, cooking, drying, cider 
Storage:  poor - 3 weeks 
Ripe: mid October.

Ya-Li

Ya-Li Info:  green, mildly tart 
Use: fresh, cooking, cider, juice, drying  
Storage: 5-6 months 
Ripe: late Late August - early September

Sueri


