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In "The Different Modes of Cultivating the Pine-Apple," J. C. Loudon presents an exhaustive exploration of pineapple cultivation that reflects both practical horticultural techniques and a broader cultural appreciation for the exotic fruit in 19th-century Britain. The book is characterized by its detailed illustrations and systematic organization, providing insights into the cultivation process, environmental considerations, and the historical significance of the pineapple as a status symbol. Loudon adeptly combines scientific observations with instructional guidance, making the text a pivotal resource for both amateur and professional horticulturists of his time, set against the backdrop of the agricultural advancements following the industrial revolution. J. C. Loudon was a prominent Scottish botanist, landscape gardener, and author whose extensive work in horticulture laid the groundwork for modern gardening practices. His diverse interests in botany and design are evident in his meticulous approach to horticultural writing. Loudon's experiences with botanical gardens and his fascination with exotic plants likely fueled his dedication to demystifying the cultivation of the pineapple, thus bridging the gap between science and practical gardening. This book is highly recommended for scholars of botanical history, horticulturists, and anyone interested in the interplay of nature and society. Loudon'Äôs work not only informs but also inspires a deeper appreciation for horticultural sciences and the cultural narratives woven into the plants we cultivate.
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In "The Young Farmer: Some Things He Should Know," Thomas Forsyth Hunt presents a comprehensive guide aimed at aspiring farmers, intricately blending practical agricultural advice with a visionary outlook on rural life. The book is characterized by its clear, didactic prose and rich illustrative examples, making complex agricultural concepts accessible to a younger audience. Addressing topics ranging from crop rotation to livestock management, Hunt effectively contextualizes his guidance within the broader socio-economic conditions of early 20th-century America, emphasizing self-sufficiency and sustainable practices that remain relevant today. Thomas Forsyth Hunt, a prominent agricultural educator and extension specialist, drew upon his extensive experience in agricultural development and education to craft this seminal text. His deep understanding of the challenges facing young farmers in an evolving industrial landscape informed his commitment to empowering the next generation with knowledge and practical skills. Hunt's background in both hands-on farming and educational systems uniquely positions him to bridge the gap between theory and practice. "The Young Farmer" is an invaluable resource for anyone interested in agriculture, whether you are a novice farmer, a student, or simply an enthusiast seeking a deeper understanding of farming fundamentals. Hunt's insights and wisdom provide timeless guidance, making this work a must-read for cultivating not just crops but also a sustainable farming future. In this enriched edition, we have carefully created added value for your reading experience: - Hand‐picked Memorable Quotes shine a spotlight on moments of literary brilliance. - Interactive footnotes clarify unusual references, historical allusions, and archaic phrases for an effortless, more informed read.

Start Reading Now! (Ad)




[image: The cover of the recommended book]


A Monograph of Odontoglossum



Bateman, Jas.

4064066154943

3936

Start Reading Now! (Ad)

In "A Monograph of Odontoglossum," Jas. Bateman embarks on an intricate exploration of the diverse genus of orchids known as Odontoglossum, celebrated for their stunning coloration and intricate patterns. Through a fusion of meticulous botanical observation and vivid illustrations, Bateman articulates a comprehensive taxonomic classification while offering insights into the ecological niches that these exquisite orchids inhabit. His scientific rigor is complemented by a poetic sensibility, establishing a dialogue between the aesthetic qualities of the flowers and their biological significance, thus situating his work within the Victorian era, a time characterized by fervent interest in natural history and botany. Jas. Bateman, a distinguished botanist and orchid enthusiast, has long been captivated by the complexities of floral diversity. His pursuits in the field of botany were not mere hobbies but reflected a profound dedication to understanding and preserving the natural world. The publication of this monograph embodies Bateman's efforts to catalogue and elucidate the rich varietals of Odontoglossum, grounded in both his empirical research and his appreciation for the beauty of orchids, signaling an intertwining of science and art. For readers, whether seasoned botanists or curious horticulturalists, "A Monograph of Odontoglossum" offers an enriching experience that transcends typical botanical literature. Its blend of detailed illustrations, scientific accuracy, and lyrical prose invites both academia and laypersons to appreciate the delicate intricacies of nature, making it an essential addition to any botanical library. In this enriched edition, we have carefully created added value for your reading experience: - A succinct Introduction situates the work's timeless appeal and themes. - The Synopsis outlines the central plot, highlighting key developments without spoiling critical twists. - A detailed Historical Context immerses you in the era's events and influences that shaped the writing. - A thorough Analysis dissects symbols, motifs, and character arcs to unearth underlying meanings. - Reflection questions prompt you to engage personally with the work's messages, connecting them to modern life. - Hand‐picked Memorable Quotes shine a spotlight on moments of literary brilliance. - Interactive footnotes clarify unusual references, historical allusions, and archaic phrases for an effortless, more informed read.
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In "The Nut Culturist," Andrew S. Fuller presents a meticulous exploration of nut cultivation, delving into the agronomic principles, practical techniques, and ecological considerations necessary for successful nut farming. This work stands as a significant contribution to agricultural literature, characterized by Fuller's engaging prose and informative illustrations that reflect a deep understanding of horticultural science and sustainable practices. Positioned within the broader context of late 19th-century agriculture, the book emphasizes the burgeoning importance of nut production as both a vital source of nutrition and an economically viable agricultural enterprise. Andrew S. Fuller, an esteemed horticulturist and agrarian advocate, dedicates his expertise to the art of nut cultivation as a means of promoting self-sufficiency and sustainable farming practices. His background in agricultural science, coupled with a genuine passion for promoting native plant species, drives the comprehensive nature of this work. Fuller's insights are not merely technical; they are rooted in a vision for a more sustainable future, reflecting the agricultural movements of his time that sought to harmonize humanity's needs with ecological preservation. For readers interested in agriculture, sustainability, or botany, "The Nut Culturist" is an invaluable resource that marries scholarly insight with practical application. Fuller's exploration of nut species, their cultivation, and economic potential makes this book essential not only for aspiring cultivators but also for anyone keen to understand the vital role of sustainable agriculture in contemporary society. In this enriched edition, we have carefully created added value for your reading experience: - Hand‐picked Memorable Quotes shine a spotlight on moments of literary brilliance. - Interactive footnotes clarify unusual references, historical allusions, and archaic phrases for an effortless, more informed read.
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In "Flowers and Their Pedigrees," Grant Allen examines the intricate relationships between various plant species through a narrative that intertwines botany with engaging storytelling. Employing a vivid prose style, Allen showcases the diversity of floral life, exploring the science of plant classification while making complex botanical concepts accessible to the general reader. The book reflects the Victorian era's burgeoning interest in nature and the socio-cultural implications of plant breeding, inviting readers to appreciate not only the beauty of flowers but also their genealogical context. Grant Allen, a Canadian author and advocate of the evolutionary theory, was influenced by the scientific advancements of his time. His background in science and passion for natural history are evident in the meticulous research he conducted. Allen's ability to intertwine his knowledge with narrative flair allowed him to capture the imaginations of his contemporaries, reflecting broader themes of evolution and biodiversity that resonated with Victorian audiences and still inform botanical discourse today. "Flowers and Their Pedigrees" is a compelling read for anyone interested in botany, literature, or the intersections of science and society. Allen'Äôs rich descriptions and insightful commentary provide a delightful journey through the floral world, making it a valuable addition to both the naturalist's library and the literary canon.
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    To read British Pomology is to witness a patient struggle to bring order to nature’s abundance without diminishing its wonder. Compiled by Robert Hogg, a leading British pomologist, the work sets out to describe and classify the fruits cultivated in Great Britain with a scholar’s precision and a gardener’s sympathy. It is at once a practical handbook and a cultural document, showing how careful observation, shared standards, and sustained curiosity can anchor a living tradition. Hogg’s pages invite readers to slow down, attend to detail, and recognize how varieties carry histories of place, craft, and community.

Situated in the tradition of nineteenth-century horticultural reference, British Pomology belongs to the Victorian era’s drive to codify knowledge and improve cultivation. Hogg wrote from within a vibrant network of gardeners, nurserymen, and horticultural societies across Great Britain, contributing to a literature that sought clarity in names, reliability in description, and usefulness in the orchard. First issued during the mid-to-late nineteenth century, the work reflects its period’s blend of empirical method and public-minded instruction. It is neither a memoir nor a mere nursery list, but a comprehensive, methodical resource shaped by the era’s scientific and agricultural ambitions.

The premise is straightforward yet far-reaching: to document fruits—especially familiar orchard kinds such as apples, pears, plums, and cherries—by recording their characters, synonyms, and cultivation value for British conditions. Hogg’s voice is steady and exact, emphasizing observation, comparison, and repeatable criteria. The style is descriptive rather than rhetorical, offering readers a measured rhythm of entries that reward close attention. While designed for practical consultation, the book also provides an immersive experience for anyone who relishes classification, regional nuance, and the interplay between botany and husbandry. It reads like a field guide expanded into a national survey, precise but never dry.

Several themes give the work its enduring force. Taxonomy is central: Hogg grapples with synonymy, misidentification, and the need for stable standards so growers can communicate plainly about what they plant and trade. Diversity is celebrated, not as a jumble, but as a resource to be carefully distinguished and preserved. Regional character matters, as local soils and climates shape fruit qualities and performance. The book also foregrounds trial and comparison, implicitly training readers to look, taste, and judge with care. Together these threads form a coherent argument for disciplined observation as the safeguard of horticultural memory and practice.

In historical terms, British Pomology captures a moment when British horticulture sought to align practical know-how with a shared scientific language. Its methodical entries mirror the period’s trust in classification as a public good, aiding commerce, education, and the improvement of rural life. The work bridges garden and laboratory, bringing nursery catalogues, exhibition benches, and orchard rows into conversation with botanical criteria. It also registers a dialogue between local traditions and broader European influences, showing how varieties circulated, were tested, and either adopted or set aside according to British growing conditions and consumer expectations.

For contemporary readers, the book’s relevance is unmistakable. Heritage varieties and on-farm diversity have renewed importance amid concerns about resilience, climate adaptation, and flavor lost to standardization. Hogg’s careful attention to synonymy anticipates today’s efforts to verify provenance and protect regional identities. His cultivation notes, while rooted in nineteenth-century practice, prompt useful questions about site, soil, and suitability that modern growers still confront. Beyond the orchard, historians of science, food writers, and cultural scholars will find a rich record of how knowledge is made collectively—through trials, exchanges, and the slow accumulation of reliable description.

Approached as a reference, British Pomology rewards dipping into specific entries; approached as a sustained reading, it becomes a meditation on attention, naming, and stewardship. One can trace families of resemblance across cultivars, sense the emergence of standards, and appreciate the patience required to judge a fruit through seasons and sites. The experience is rigorous yet humane, shaped by a conviction that classification serves both utility and delight. Hogg offers no grand narrative, only the disciplined craft of noticing, recorded for others to use. In that restraint lies the book’s quiet power and its continuing invitation to look more closely.
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    British Pomology presents the history, description, classification, and synonyms of the fruits and fruit trees of Great Britain. Robert Hogg sets out to bring order to a field crowded with local names and inconsistent accounts, offering a systematic reference for gardeners, nurserymen, and orchardists. The work combines a survey of fruit culture with detailed varietal descriptions and practical notes on cultivation and use. It is arranged to proceed from general principles to the particulars of individual kinds, with apples receiving primary attention. Throughout, Hogg emphasizes careful observation, standardized terminology, and the utility of accurate, shared knowledge across the horticultural community.

Early chapters review the rise of fruit growing in Britain, from monastic and manor orchards to commercial and garden practice. Hogg situates British varieties within a broader European context, acknowledging introductions and improvements that shaped the national collection. He cites prominent authorities and societies that advanced pomology, while noting persistent confusion caused by overlapping names and imperfect identification. This historical perspective underscores the need for a consistent system. By tracing the provenance of notable sorts and the channels through which they spread, the book frames its later catalogues as a corrective effort grounded in documented sources and comparative examination.

The work sets out a descriptive method intended to be replicable. Varieties are characterized by fruit form and dimensions, eye and stalk, skin texture and coloration, lenticels, flesh, juice, flavor, core, and seeds. Tree habit, blossom, vigor, and bearing behavior are recorded, along with season of ripening, keeping quality, and resistance to common ailments. Hogg groups fruits by primary use, such as dessert, culinary, and cider, and by season into summer, autumn, and winter kinds. Each entry includes known synonyms, origin or locality when traceable, and references to earlier descriptions, enabling readers to match plants in cultivation with standardized accounts.

Alongside classification, Hogg supplies practical guidance on cultivation. He discusses climate and aspect, shelter and soil preparation, and the choice of stocks for desired vigor and form. Methods of propagation, chiefly grafting and budding, are outlined with timings and aims. Pruning and training receive extended treatment, distinguishing spur and tip bearers and describing forms suited to gardens and orchards, including standards, bushes, pyramids, cordons, espaliers, and wall trees. Planting distances, orchard layout, and maintenance are addressed, together with notes on manures, irrigation, and cultural measures against common diseases and insects. Storage practices and ripening management are also summarized for keepers.

The core of British Pomology is devoted to apples, reflecting their breadth in British cultivation. Hogg assembles a wide catalogue of dessert, kitchen, and cider sorts, from long-established pippins and nonpareils to newer introductions, noting qualities, seasons, and best districts. Each variety receives a concise portrait that enables field identification and sensible selection, including remarks on vigor, fertility, and adaptability. He differentiates reliable keepers from early fruit, and highlights traits valued by market growers, householders, and cider makers. By correlating synonyms and comparing similar fruits, the apple section resolves duplications and clarifies lineages that had complicated nurserymen’s lists.

While apples form the principal subject, Hogg designs his framework to encompass other orchard fruits. He indicates how pears may be treated by texture and season, from buttery dessert kinds to firmer culinary sorts, with notes on quince and pear stocks and indoor ripening. He similarly groups plums, including gages, damsons, and prunes, with remarks on training and suitability for wall or open-ground culture. Whether in this work or in companion treatments, the same pattern of description, season, use, origin, and synonymy is maintained, enabling readers to compare across kinds and apply the classification and cultivation principles broadly.

A prominent feature is the systematic treatment of synonyms. Hogg collects provincial names, market labels, and nursery catalog designations, and reconciles them under accepted standards. He marks erroneous or misleading applications, cites authorities for alternative names, and provides cross references so readers can navigate variant usage. This apparatus is intended to reduce misnaming in trade and garden practice, preventing the repeated circulation of duplicate or mistaken varieties. By stabilizing terminology, the book facilitates communication among growers and supports accurate record keeping, trialling, and exchange, ultimately strengthening the reliability of British fruit collections and the commerce that serves them.

Practical selection occupies several passages, where lists are suggested for different purposes, climates, and soils. Hogg indicates sorts suited to colder districts or to warm walls, recommends sequences that extend the season from earliest to latest, and identifies dependable bearers for domestic supply and market sale. For orchards, he notes spacing and combinations that aid pollination and management. For cider and perry, he summarizes qualities needed for pressing and blending. Observations on packing, keeping, and transport reflect commercial realities. These recommendations translate the descriptive catalogue into choices that match local conditions and specific aims, supporting economical and successful cultivation.

British Pomology concludes by reaffirming its central aims: to codify the fruits of Great Britain through careful description, to regularize names and references, and to promote sound culture and selection. Hogg advocates continued observation, cooperative exchange of specimens and notes, and the maintenance of public and private collections for verification and trial. The work’s overall message is practical and documentary rather than speculative. By assembling dispersed knowledge into a coherent, consistent framework, it seeks to preserve valuable varieties, prevent confusion, and guide improvement, offering a durable reference for practitioners and institutions concerned with the country’s orchard fruits.
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    Robert Hogg’s British Pomology emerged in mid-Victorian Britain, a period marked by rapid industrialization, expanding scientific institutions, and a vigorous print culture centered in London. The book’s subject—apples, pears, and other orchard fruits—mirrors the geography of British horticulture, from Kent and the Thames Valley to the cider counties of Herefordshire, Worcestershire, and Devon. Issued across the 1850s–1860s, and complemented by Hogg’s later collaborations, the work reflects an era that prized classification, experimentation, and national catalogues of agricultural wealth. The setting is both metropolitan, through learned societies and exhibitions, and provincial, through county shows and nurseries that preserved and propagated local varieties.

The rise of the Royal Horticultural Society (RHS), founded in 1804, and its exhibition culture in the 1820s–1860s provided the institutional backbone for Hogg’s project. The RHS garden at Chiswick became a national stage for fruit trials and awards, and a reorganization in the early 1860s formalized committees devoted to testing and standardizing varieties. Through exhibitions, catalogues, and judging protocols, the RHS created a framework for comparing fruits by form, flavor, season, and keeping qualities. British Pomology is interwoven with this world: it translates display-bench verdicts and committee minutes into a durable reference, stabilizing names and descriptions that had proliferated unevenly across counties and nurseries.

County-based revivalism in the cider-growing West Midlands, organized by the Woolhope Naturalists’ Field Club (founded 1851 in Hereford), decisively shaped Hogg’s career and methods. Beginning in the 1870s, the Woolhope Club mounted fruit meetings and identification sessions to rescue venerable, often misnamed cider apples from oblivion. These gatherings, held in Hereford and surrounding parishes, combined local husbandry with systematic botanical description. Hogg served as expert adjudicator and recorder, synthesizing farmers’ lore with taxonomic rigor. British Pomology mirrors this movement by mapping dialect names onto standard synonyms and by elevating provincial cultivars—Kingston Black, Foxwhelp, and others—into a national inventory.

The Herefordshire Pomona (published in parts, 1876–1885), co-authored by Hogg and Dr. Henry Graves Bull, extended the Woolhope programme into a monumental survey. Through lavish plates and precise varietal keys, it documented apples and pears of Herefordshire at a moment of renewed orchard investment. Although distinct from British Pomology, the Pomona’s method and data feed back into Hogg’s wider enterprise: both projects anchor varieties in place, season, and use (dessert, culinary, cider). The Pomona’s exhibitions, lectures, and field inspections created a tested corpus of names and traits. British Pomology incorporates these verified identities, curbing synonymic chaos and aligning local and national standards.

The RHS National Apple Congress of 1883 at Chiswick, with entries from across Britain and the dominions, culminated decades of exhibition-led taxonomic consolidation. Thousands of specimens and over a thousand named varieties—new seedlings alongside historic cultivars—were displayed under uniform criteria. Catalogues and prize lists from the Congress furnished a definitive snapshot of late Victorian apple culture: the ascendancy of Cox’s Orange Pippin; the endurance of Ribston Pippin; the differentiation of cider, culinary, and dessert classes. Hogg, as a leading pomologist, reported, compared, and codified these results. British Pomology distills such congress findings into authoritative notes on quality, season, and correct synonymy.

Industrialization altered fruit culture through transport, markets, and nursery practice. The spread of railways in the 1840s–1860s linked Kentish and Worcestershire orchards to London, encouraging selection for transport-hardiness and storability. The repeal of the Corn Laws in 1846 accelerated shifts in land use, with mixed farms adopting orchards to diversify income. Nurserymen such as Thomas Rivers of Sawbridgeworth popularized new fruits and rootstocks via national catalogues. Crucially, Richard Cox’s selection of Cox’s Orange Pippin in the 1820s at Colnbrook rose to prominence by the 1850s–1860s through nursery promotion and show success. British Pomology registers these market-driven preferences while preserving lesser-known regional sorts endangered by commercial standardization.

Advances in botanical science and plant health shaped Hogg’s classificatory choices. John Lindley’s earlier systematizing work and the broader Victorian push for precise nomenclature informed standards that Hogg extended through exhaustive synonym lists. After Darwin’s On the Origin of Species (1859), breeders’ empirical hybridization gained intellectual ballast, even as Gregor Mendel’s genetics remained obscure until 1900. Meanwhile, economic entomology and nascent plant pathology addressed scab, canker, and codling moth; Bordeaux mixture (developed in France in 1885) soon entered British practice. British Pomology reflects this scientific turn by pairing morphological description with horticultural advice on vigor, disease tendencies, and site—guidance grounded in trials, not mere tradition.

By systematically documenting provincial varieties and insisting on accurate names, British Pomology critiques a market culture that rewarded a few fashionable apples while erasing local biodiversity and knowledge. Hogg’s reliance on county societies and working growers implicitly challenges metropolitan gatekeeping, redistributing authority across classes and regions. His attention to truthful labeling, provenance, and performance addresses consumer protection and agricultural efficiency at a time of adulteration scares and volatile prices. The work also exposes rural vulnerabilities under industrial capitalism: dependence on transport networks, price shocks, and disease. In proposing shared standards, experiment, and preservation, the book advances a reformist vision of equitable, scientifically informed rural improvement.
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PREFACE.



ABBREVIATIONS, AND LIST OF BOOKS REFERRED TO IN THE FOLLOWING WORK.



THE APPLE.



CLASSIFICATION OF APPLES.



DIEL’S CLASSIFICATION.



DOCHNAHL’S CLASSIFICATION.



THE APPLE.—ITS VARIETIES.



1. ACKLAM’S RUSSET.— Fors.



2. ADAMS’S PEARMAIN.— Lind.



3. ALFRISTON.— Hort.



4. AMERICAN FALL PIPIN.— H.



5. AMERICAN SUMMER PEARMAIN.— Ken.



6. API.— Duh.



7. API GROS.— Duh.



8. API ETOILLE.—Diel.



9. API NOIR.— Duh.



10. AROMATIC RUSSET. — Lind.



11. ASHMEAD’S KERNEL.— Lind.



12. AUGUSTUS PEARMAIN— Hort.



13. BACHELOR’S GLORY.— H.



14. BADDOW PIPPIN.— H.



15. BALDWIN.— Ken.



16. BANK APPLE.— H.



17. BARCELONA PEARMAIN.— Hort.



18. BARTON’S INCOMPARABLE.— Hort.



19. BAXTER’S PEARMAIN.— Lind.



20. BEACHAMWELL.— Hort.



21. BEAUTY OF KENT.— Fors.



22. BEDFORDSHIRE FOUNDLING.— Hort.



23. BELLE BONNE.— Lind.



24. BELLEDGE PIPPIN.— Hort.



25. BELLE GRIDELINE.— Lind.



26. BENNET APPLE.—Knight.



27. BENWELL’S PEARMAIN.— Hort.



28. BERE COURT PIPPIN.— Hort.



29. BESS POOL.— Ron.



30. BEST BACHE.—Knight.



31. BETSEY.— Hort.



32. BIGGS’S NONESUCH.— Hort.



33. BIRMINGHAM PIPPIN.— Hort.



34. BLAND’S JUBILEE.— H.



35. BLENHEIM PIPPIN.— Hort.



36. BOROVITSKY.— Hort.



37. BORSDORFFER.—Knoop.



38. BOSSOM.— Hort.



39. BOSTON RUSSET.— Hort.



40. BOWYER’S RUSSET.— Hort.



41. BRABANT BELLEFLEUR.— Hort.



42. BRADDICK’S NONPAREIL.— Hort.



43. BREEDON PIPPIN.— Hort.



44. BRICKLEY SEEDLING.— Hort.



45. BRIDGEWATER PIPPIN.—Rea.



46. BRINGEWOOD PIPPIN.— Hort.



47. BRISTOL PEARMAIN.— H.



48. BROAD-END.— Hort.



49. BROAD-EYED PIPPIN.— Fors.



50. BROOKES’S.— Hort.



51. BROUGHTON.— Hort.



52. BROWN KENTING.— Hort.



53. BURN’S SEEDLING.— Hort.



54. BYSON WOOD RUSSET.



55. CALVILLE BLANCHE D’ÉTÉ.—Knoop.



56. CALVILLE BLANCHE D’HIVER.—Knoop.



57. CALVILLE MALINGRE.— Hort.



58. CALVILLE ROUGE D’AUTOMNE.—Knoop.



59. CALVILLE ROUGE D’ÉTÉ.— Quint.



60. CALVILLE ROUGE D’HIVER.—Knoop.



61. CALVILLE ROUGE DE MICOUD.— Hort.



62. CARLISLE CODLIN.— Hort.



63. CAROLINE.— Lind.



64. CATSHEAD.—Ray.



65. CELLINI.— Hort.



66. CHERRY APPLE.— H.



67. CHESTER PEARMAIN.— Hort.



68. CHRISTIE’S PIPPIN.— Hort.



69. CLAYGATE PEARMAIN.— Hort.



70. CLARA PIPPIN.— Thomp.



71. CLUSTER GOLDEN PIPPIN.— Hort.



72. COBHAM.— Hort.



73. COCCAGEE.— Hort.



74. COCKLE PIPPIN.— Hort.



75. COE’S GOLDEN DROP.— Hort.



76. COLE.— Hort.



77. COLONEL HARBORD’S PIPPIN.— Lind.



78. COLONEL VAUGHAN’S.— H.



79. CONTIN REINETTE.— Hort.



80. CORNISH AROMATIC.— Hort.



81. CORNISH GILLIFLOWER.— Hort.



82. COSTARD.—Ray.



83. COUL BLUSH.— Hort.



84. COURT OF WICK.— Hort.



85. COURT-PENDU PLAT.— Hort.



86. COWARNE RED.—Knight.



87. CRAY PIPPIN.— Hort.



88. CREED’S MARIGOLD.— H.



89. CREEPER.— H.



90. DARLING PIPPIN.— Lind.



91. DEVONSHIRE BUCKLAND.— Hort.



92. DEVONSHIRE QUARRENDEN.— Hort.



93. DR. HELSHAM’S PIPPIN.— Lind.



94. DOWELL’S PIPPIN.— Hort.



95. DOWNTON PIPPIN.—Knight.



96. DRAP D’OR.— Duh.



97. DREDGE’S FAIR MAID OF WISHFORD.— Fors.



98. DREDGE’S FAME.— Fors.



99. DUCHESS OF OLDENBURGH.— Hort.



100. DUKE OF BEAUFORT’S PIPPIN.— Hort.



101. DUMELOW’S SEEDLING.— Hort.



102. DUNCAN.— Hort.



103. DUTCH CODLIN.— Hort.



104. DUTCH MIGNONNE.— Hort.



105. EARLY HARVEST.— Hort.



106. EARLY JULIEN.— Hort.



107. EARLY NONPAREIL.— Lind.



108. EARLY SPICE.— Hort.



109. EARLY WAX.— Hort.



110. ELFORD PIPPIN.— M.



111. EMPEROR ALEXANDER.— Hort.



112. ENGLISH CODLIN.— Hort.



113. ESOPUS SPITZENBURGH.—Coxe.



114. ESSEX PIPPIN.— Hort.



115. FAIR MAID OF TAUNTON.— Hort.



116. FAIR’S NONPAREIL.— Hort.



117. FAMAGUSTA.— Hort.



118. FARLEIGH PIPPIN.— Lind.



119. FEARN’S PIPPIN.—Hooker.



120. FEDERAL PEARMAIN.— Hort.



121. FENOUILLET GRIS.— Duh.



122. FENOUILLET JAUNE. — Duh.



123. FENOUILLET ROUGE. — Duh.



124. FILL-BASKET.— H.



125. FLANDERS PIPPIN.— H.



126. FLOWER OF KENT.— Park.



127. FLUSHING SPITZENBURGH.— Down.



128. FOREST STYRE.—Knight.



129. FORGE.— H.



130. FORMAN’S CREW.— Hort.



131. FOULDEN PEARMAIN.— Lind.



132. FOXLEY.—Knight.



133. FOX-WHELP.—Evelyn.



134. FRANKLIN’S GOLDEN PIPPIN.— Hort.



135. FRIAR.—Knight.



136. FULWOOD.— Hort.



137. GANGES.— Lind.



138. GARTER.—Knight.



139. GLORIA MUNDI.— Hort.



140. GLORY OF ENGLAND.— H.



141. GLORY OF THE WEST. —Diel.



142. GOGAR PIPPIN.— Fors.



143. GOLDEN HARVEY.—Knight.



144. GOLDEN KNOB.— Fors.



145. GOLDEN MONDAY.—Switz.



146. GOLDEN NOBLE.— Hort.



147. GOLDEN PEARMAIN.— Fors.



148. GOLDEN PIPPIN.—Evelyn.



149. GOLDEN REINETTE.— Hort.



150. GOLDEN RUSSET.—Ray.



151. GOLDEN STREAK.— H.



152. GOLDEN WINTER PEARMAIN.—Diel.



153. GOOSEBERRY.— Hort.



154. GRANGE.—Knight.



155. GRANGE’S PEARMAIN.— Hort.



156. GRAVENSTEIN.— Hort.



157. GREEN TIFFING.— H.



158. GREEN WOODCOCK.



159. GREENUP’S PIPPIN.— H.



160. GREY LEADINGTON.—Gibs.



161. GROS FAROS.— Duh.



162. HAGLOE CRAB.—Knight.



163. HALL DOOR.— Fors.



164. HAMBLEDON DEUX ANS.— Hort.



165. HANWELL SOURING.— Hort.



166. HARGREAVE’S GREEN-SWEET.— H.



167. HARVEY APPLE.— Park.



168. HARVEY’S PIPPIN.— Hort.



169. HARVEY’S WILTSHIRE DEFIANCE.— H.



170. HAUTE BONTÉ.— Duh.



171. HAWTHORNDEN.— Hort.



172. HERMANN’S PIPPIN.— H.



173. HOARY MORNING.— Hort.



174. HOLLANDBURY.— Hort.



175. HOLLAND PIPPIN.—Langley.



176. HOLLOW CORE.— H.



177. HOLLOW CROWNED PIPPIN.— Hort.



178. HOOD’S SEEDLING.—Ronalds.



179. HORMEAD PEARMAIN.— Hort.



180. HORSHAM RUSSET.— Lind.



180. HOSKREIGER.— Hort.



181. HUBBARD’S PEARMAIN.— Lind.



182. HUGHES’S GOLDEN PIPPIN.—Hooker.



183. HUNT’S DEUX ANS.— Hort.



184. HUNT’S DUKE OF GLOUCESTER— Hort.



185. HUNTHOUSE.— Hort.



186. HUTTON SQUARE.— H.



187. IRISH PEACH.— Hort.



188. IRISH REINETTE.— H.



189. ISLE OF WIGHT PIPPIN.— Hort.



190. ISLEWORTH CRAB.— Hort.



191. JOANNETING.— H.



192. KEEPING RED-STREAK.— Hort.



193. KEEPING RUSSET.— H.



194. KENTISH FILL-BASKET.— Hort.



195. KENTISH PIPPIN.—Ray.



196. KERRY PIPPIN.— Hort.



197. KESWICK CODLIN.— Hort.



198. KILKENNY PEARMAIN.— Hort.



199. KING OF THE PIPPINS.— H.



200. KINGSTON BLACK.— Hort.



201. KIRKE’S LORD NELSON.— Hort.



202. KNOBBED RUSSET.— H.



203. LADY’S DELIGHT.— H.



204. LADY’S FINGER.— Fors.



205. LAMB ABBEY PEARMAIN.— Hort.



206. LARGE YELLOW BOUGH.— Down.



207. LEMON PIPPIN.— Fors.



208. LEWIS’S INCOMPARABLE.— Hort.



209. LINCOLNSHIRE HOLLAND PIPPIN.— Hort.



210. LOAN’S PEARMAIN.—Ray.



211. LONDON PIPPIN.— Lind.



212. LONG NOSE.— H.



213. LONGSTART. H.



214. LONGVILLE’S KERNEL.— Hort.



215. LUCOMBE’S PINE-APPLE.— Hort.



216. LUCOMBE’S SEEDLING.— Hort.



217. MADELEINE.—Calvel.



218. MAIDEN’S BLUSH.—Coxe.



219. MANKS CODLIN.— Hort.



220. MANNINGTON’S PEARMAIN.— H.



221. MARGARET.—Rea.



222. MARGIL.—Hook.



223. MARMALADE PIPPIN.— Hort.



224. MARTIN NONPAREIL.— Hort.



225. MELA CARLA.—Gallesio.



226. MELROSE.— H.



227. MERE DE MENAGE.— Hort.



228. MINCHALL CRAB.— Fors.



229. MINIER’S DUMPLING.— Hort.



230. MITCHELSON’S SEEDLING.— H.



231. MONKLAND PIPPIN.— Hort.



232. MONKTON.— H.



233. MOORE’S SEEDLING.— H.



234. MORRIS’S COURT OF WICK.— H.



235. MORRIS’S NONPAREIL RUSSET.— Hort.



236. MORRIS’S RUSSET.— H.



237. NANNY.— Hort.



238. DE NEIGE.— Hort.



239. NELSON CODLIN.— Hort.



240. NEW ROCK PIPPIN.— Hort.



241. NEWTOWN PIPPIN.— Hort.



242. NEWTOWN SPITZENBERG.—Coxe.



243. NEW YORK PIPPIN.— Lind.



244. NONESUCH.— Hort.



245. NONPAREIL.— Duh.



246. NORFOLK BEEFING.— H.



247. NORFOLK PARADISE.— Fors.



248. NORFOLK STONE PIPPIN.— Hort.



249. NORTHERN GREENING.— Hort.



250. NOTTINGHAM PIPPIN.— H.



251. ORD’S APPLE.— Hort.



252. OSLIN.— Hort.



253. OSTERLEY PIPPIN.— H.



254. OXNEAD PEARMAIN.— Lind.



255. PADLEY’S PIPPIN.— Fors.



256. PARRY’S PEARMAIN.— Hort.



257. PATCH’S RUSSET— Hort.



258. PASSE POMME D’AUTOMNE.— Duh.



259. PASSE POMME ROUGE.— Duh.



260. PAWSAN.—Knight.



261. PEARSON’S PLATE.— Hort.



262. PENNINGTON’S SEEDLING.— Hort.



263. PETIT JEAN.— Hort.



264. PETWORTH NONPAREIL.— Hort.



265. PIGEON.—Knoop.



266. PIGEONNET.— Duh.



267. PILE’S RUSSET.—Miller.



268. PINE APPLE RUSSET.— Lind.



269. PITMASTON NONPAREIL.— Hort.



270. PITMASTON GOLDEN WREATH.— M.



271. PINNER SEEDLING.— Hort.



272. POMME GRISE.— Fors.



273, 274. POMEROY.



275. POMEWATER.—Gerard.



276. PONTO PIPPIN.— Hort.



277. POPE’S APPLE. — H.



278. POWELL’S RUSSET.— Hort.



279. PROLIFEROUS REINETTE.— H.



280. QUEEN OF SAUCE.— H.



281. RABINE.— Hort.



282. RAMBO.—Coxe.



283. RAMBOUR FRANC.— Duh.



284. RAVELSTON PIPPIN.— Hort.



285. RED ASTRACHAN.— Hort.



286. RED INGESTRIE.— Hort.



287. RED-MUST.—Evelyn.



288. RED-STREAK.—Evelyn.



289. RED STREAKED RAWLING.— H.



290. REINETTE DE BREDA.—Diel.



291. REINETTE BLANCHE D’ESPAGNE.— Hort.



292. REINETTE DE CANADA.—Bret.



293. REINETTE CARPENTIN.— Hort.



294. REINETTE DIEL.—Van Mons.



295. REINETTE FRANCHE.— Duh.



296. REINETTE GRISE.— Quint.



297. REINETTE JAUNE SUCRÉE.— Hort.



298. REINETTE VAN MONS.



299. REINETTE VERTE.—Merlet.



300. RHODE ISLAND GREENING.— Hort.



301. RIBSTON PIPPIN.— Fors.



302. ROBINSON’S PIPPIN.—Forsyth.



303. ROSE DE CHINA.— Hort.



304. ROSEMARY RUSSET.—Ronalds.



305. ROSS NONPAREIL.— Hort.



306. ROUND WINTER NONESUCH.— Hort.



307. ROYAL PEARMAIN.—Rea.



308. ROYAL REINETTE.— Hort.



309. ROYAL RUSSET.—Miller.



310. ROYAL SHEPHERD.— H.



311. RUSSET TABLE PEARMAIN.— Hort.



312. RUSHOCK PEARMAIN.— M.



313. RYMER.— Hort.



314. SACK AND SUGAR.— Hort.



315. SAINT JULIEN.—Calvel.



316. SAM YOUNG.— Hort.



317. SCARLET CROFTON.— Hort.



318. SCARLET LEADINGTON.— Hort.



319. SCARLET NONPAREIL.— Hort.



320. SCARLET PEARMAIN.—Hitt.



321. SCARLET TIFFING.— H.



322. SCOTCH BRIDGET— H.



323. SCREVETON GOLDEN PIPPIN.— Hort.



324. SEEK-NO-FARTHER.—Ronalds.



325. SELWOOD’S REINETTE.—Rog.



326. SHAKESPERE.— M.



327. SHEEP’S NOSE.— Hort.



328. SHEPHERD’S FAME.— Hort.



329. SIBERIAN BITTER SWEET.—Knight.



330. SIBERIAN HARVEY.—Knight.



331. SIELY’S MIGNONNE.— Lind.



332. SIR WILLIAM GIBBON’S.— Hort.



333. SLEEPING BEAUTY.— H.



334. SMALL STALK.— H.



335. SOMERSET LASTING.— Hort.



336. SOPS IN WINE.— Park.



337. SPICE APPLE.—Diel.



338. SPITZEMBERG.— Booth Cat.



339. SPRINGROVE CODLIN.— Hort.



340. SQUIRE’S GREENING.— H.



341. STEAD’S KERNEL.—Knight.



342. STIRZAKER’S EARLY SQUARE.— H.



343. STRIPED BEEFING.— H.



344. STRIPED MONSTROUS REINETTE.— Hort.



345. STURMER PIPPIN.— Hort.



346. SUGAR AND BRANDY.— H.



347. SUGAR-LOAF PIPPIN.— Hort.



348. SUMMER BROAD-END.— H.



349. SUMMER GOLDEN PIPPIN.— Hort.



350. SUMMER PEARMAIN.— Park.



351. SUMMER STRAWBERRY.



352. SURREY FLAT-CAP.— H.



353. SWEENY NONPAREIL.— Hort.



354. SYKE HOUSE RUSSET.—Hooker.



355. TARVEY CODLIN.— Hort.



356. TAUNTON GOLDEN PIPPIN.— Hort.



357. TEN SHILLINGS— Hort.



358. TENTERDEN PARK.— Hort.



359. TEUCHAT’S EGG.—Gibs.



360. TOKER’S INCOMPARABLE.



361. TOWER OF GLAMMIS.— Hort.



362. TRANSPARENT CODLIN.— Lind.



363. TRUMPETER.— H.



364. TRUMPINGTON.— Hort.



365. TULIP.— Hort.



366. TURK’S CAP.— Hort.



367. UELLNER’S GOLD REINETTE.—Diel.



368. VALE MASCAL PEARMAIN.— Hort.



369. VEINY PIPPIN.— Hort.



370. VIOLETTE.— Duh.



371. WADHURST PIPPIN.— Hort.



372. WALTHAM ABBEY SEEDLING.— Hort.



373. WANSTALL.— H.



374. WARNER’S KING.— M.



375. WATSON’S DUMPLING.— Hort.



376. WEST GRINSTEAD PIPPIN.— Hort.



377. WHEELER’S RUSSET.—Langley.



378. WHEELER’S EXTREME.—Forsyth.



379. WHITE ASTRACHAN.— Hort.



380. WHITE PARADISE.— Hort.



381. WHITE VIRGIN.— H.



382. WHITE WESTLING.— H.



383. WHITE WINE.— H.



384. WHITMORE PIPPIN.—Forsyth.



385. WHORLE PIPPIN.— H.



386. WICKHAM’S PEARMAIN.— H.



387. WINTER CODLIN.— Hort.



388. WINTER COLMAN.— Lind.



389. WINTER GREENING.—Aber.



390. WINTER LADING.— H.



391. WINTER MAJETIN.— Lind.



392. WINTER PEARMAIN.—Ger.



393. WINTER QUOINING.



394. WOODCOCK.—Evelyn.



395. WOOLMAN’S LONG.—Coxe.



396. WORMSLEY PIPPIN.— Hort.



397. WYKEN PIPPIN.— Hort.



398. YELLOW ELLIOT.—Knight.



399. YELLOW INGESTRIE.— Hort.



400. YELLOW NEWTOWN PIPPIN.— Hort.



401. YORKSHIRE GREENING.— Fors.



ADDITIONAL VARIETIES OF APPLES.



402. ACHMORE.



403. ADAM’S APPLE.



404. ATKIN’S SEEDLING.



405. ALBAN.



406. ALDERSTON PIPPIN.



407. AMERICAN NONPAREIL.



408. AMERICAN PEACH.



409. ANIS-SEED.



410. ANTRIM NONPAREIL.



411. API PANACHÉ.



412. ASHBY SEEDLING.



413. D’ASTMS.



414. AUNT’S APPLE.



415. AUTUMN GOLDEN PIPPIN.



416. AUTUMN REINETTE.



417. BAINS’S.



418. BALDERSTONE SEEDLING.



419. BALMANNO PIPPIN.



420. BATH.



421. BAUDRONS.



422. BEAT’S PIPPIN.



423. BEAUFINETTE.



424. BELLE ANGLAISE.



425. BELLE HERVY.



426. BENLOMOND.



427. BENWELL’S LARGE.



428. BENZLER.



429. BETLEY CODLIN.



430. BISCHOFF’S REINETTE.



431. BLACK ANNETTE.



432. BLACK AMERICAN.



433. BLACK BESS.



434. BLACK BORSDORFFER.



435. BLACK NONPAREIL.



436. BLAND’S ORANGE PIPPIN.



437. BLOOD ROYAL.



438. BOGMILN FAVORITE.



439. BONNER.



440. BONNIE BRIDE.



441. BOOMREY.



442. BOVEY REDSTREAK.



443. BOWES’S NONESUCH.



444. BRAINGE.



445. BOURASSA.



446. BRAUNE MAL.



447. BRAUNSCHWEIGER MILCH.



448. BROWN’S SUMMER BEAUTY.



449. BROWNITE.



450. BUCKS COUNTY.



451. BUCHANAN’S LONG KEEPER.



452. BUFFCOAT.



453. BURR KNOT.



454. BURRELL’S RED.



455. BURTON SEEDLING.



456. BUSHAM.



457. CADBURY.



458. CALANDER.



459. CAMBUSNETHAN PIPPIN.



460. CAMPFIELD.



461. CAPPER’S PEARMAIN.



462. CARNATION.



463. CARBERRY PIPPIN.



464. CARSE REDSTREAK.



465. CATLINE.



466. CHATAIGNIER.



467. CHAUDIÈRE.



468. CHRIST’S GOLD REINETTE.



469. CIERGE D’HIVER.



470. CITRONEN REINETTE.



471. CLARET.



472. CLARKE’S CODLIN.



473. CLEPINGTON.



474. CLEY PIPPIN.



475. CLOUDED SCARLET.



476. CLOVE PIPPIN.



477. COCKPIT.



478. COLLIN’S KEEPER.



479. CONQUEST DE WIGERS.



480. CORSTORPHINE.



481. CORNISH NONPAREIL.



482. CORNISH PEARMAIN.



483. CORSE’S FAVORITE.



484. COS OR CAAS.



485. COURT-PENDU NOIR.



486. COWARNE QUEENING.



487. COW’S SNOUT.



488. CREDE’S QUITTENREINETTE.



489. CRIMSON QUEENING.



490. CROOM PIPPIN.



491. CUMBERLAND PIPPIN.



492. CURTIS.



493. CYDER SOP.



494. DAISY.



495. DALMAHOY PIPPIN.



496. DANVERS WINTER SWEET.



497. DARLINGTON PIPPIN.



498. DEPTFORD INN.



499. DERBYSHIRE.



500. DESCIBUS.



501. DETROIT.



502. DEVONSHIRE GOLDEN BALL.



503. DEVONSHIRE QUEEN.



504. DEVONSHIRE RED STREAK.



505. DEVONSHIRE WHITE SOUR.



506. DEVONSHIRE WILDING.



507. DICKSON’S GREENING.



508. DIETZER ROTHE MANDEL REINETTE.



509. DOBBS’S KERNEL.



510. DOCKER’S SEEDLING.



511. DOCKER’S DEVONSHIRE.



512. DOCTOR.



513. DOLLAR’S KERNEL.



514. DOMINE.



515. DOMINISKA.



516. DOONSIDE.



517. DORSETSHIRE REDSTREAK.



518. DOUCE DE BOLWILLER.



519. DOWNTON NONPAREIL.



520. DOYENNÉ.



521. DREDGE’S QUEEN CHARLOTTE.



522. DREDGE’S RUSSET.



523. DUCHESS OF YORK’S FAVORITE.



524. DUTCH FULWOOD.



525. DYMMOCK RED.



526. EARLY JOE.



527. EARLY MARROW.



528. EARLY NEW-YORK.



529. EARLY POMEROY.



530. EARLY RED.



531. EARLY STRAWBERRY.



532. EDEL KÖNIG.



533. EDINBURGH CLUSTER.



534. EGGERMONT’S CALVILLE.



535. ELDON PIPPIN.



536. EMBROIDERED APPLE.



537. EMBROIDERED PIPPIN.



538. ENGLISCHE GRANAT REINETTE.



539. EVERLASTING.



540. FAIR MAID OF FRANCE.



541. FALLAWATER.



542. FAME.



543. FARTHING’S PIPPIN.



544. FLAT ANDERSON.



545. FLAT NONPAREIL.



546. FLETCHER’S KERNEL.



547. FLEUR DE PRAIRÉAL.



548. FORFAR PIPPIN.



549. FORMOSA NONPAREIL.



550. FLOWER OF THE TOWN.



551. FRENCH CODLIN.



552. FRENCH RUSSET.



553. FRENCH SPANIARD.



554. GAESDONKER GOLD REINETTE.



555. GARGEY PIPPIN.



556. GENERAL WOLFE.



557. GESTREIFTER SOMMER ZIMMETAPFEL.



558. GILLIFLOWER.



559. GILLIFLOWER PEARMAIN.



560. GILPIN.



561. GLANZ REINETTE.



562. GLORY OF BOUGHTON.



563. GOLD REINETTE VON BORDEAUX.



564. GOLDEN BALL.



565. GOLDEN GLOUCESTER.



566. GOLDEN NONPAREIL.



567. GOLDEN WORCESTER.



568.—GRAND SHACHEM.



569.—GRAUCH DOUCE.



570. GREAVES’S PIPPIN.



571. GREEN.



572. GREEN BALSAM.



573. GREEN DRAGON.



574. GREEN EYELET.



575. GREEN LEADINGTON.



576. GREEN EVERLASTING.



577. GREEN LANGLAST.



578. GREEN VIRGIN.



579. GREEN WINE



580. GREY QUEENING.



581. GRIDDLETON PIPPIN.



582. GROSSER EDLER PRINZESSINAPFEL.



583. GROSSE RHEINISCHER BOHNAPFEL.



584. HAMPSHIRE NONESUCH.



585. HAMPSTEAD SWEETING.



586. HAGGERSTON PIPPIN.



587. HARRISON.



588. HARRISON’S NEWARK.



589. HARVEY’S RUSSET.



590. HAY’S EARLY.



591. HEDGE APPLE.



592. HEREFORDSHIRE MONSTER.



593. HENRY’S WEEPING PIPPIN.



594. HILL’S SEEDLING.



595. HOARE’S SEEDLING.



596. HOGSHEAD.



597. HOLLOW-EYED REINETTE.



598. HOME’S LARGE.



599. HORSLIN.



600. HOUSE.



601. HOW’S PIPPIN.



602. HUBBARDSTON NONESUCH.



603. HULBERT’S PRINCESS ROYAL.



604. HULBERT’S VICTORIA.



605. HUNT’S ROYAL NONPAREIL.



606. HUNTINGFORD.



607. HUTCHINSON’S SPOTTED.



608. INCOMPARABLE.



609. IRON APPLE.



610. IVES’S SEEDLING.



611. JACK CADE.



612. JACKSON’S PIPPIN.



613. JEFFREYS’S SEEDLING.



614. JENNY SINCLAIR.



615. JERSEY.



616. JOHN APPLE.



617. JONATHAN.



618. JORDBAERAEBLE.



619. KANTET JORDBAERAEBLE.



620. KEDDLESTON PIPPIN.



621. KENTISH CODLIN.



622. KERNEL PEARMAIN.



623. KENRICK’S AUTUMN.



624. KERNEL RED STREAK.



625. KESTON PIPPIN.



626. KILKENNY CODLIN.



627. KING HARRY.



628. KING ROBERT.



629. KING WILLIAM.



630. KIRKE’S GOLDEN PIPPIN.



631. KIRTON PIPPIN.



632. KNIGHT’S LARGE.



633. KNIGHT’S LEMON PIPPIN.



634. KNOTTED KERNEL.



635. KNOTTED NORMAN.



636. KÖNIGS REINETTE.



637. KRAPPE KRUIN.



638. KRÄUTER REINETTE.



639. KRIZAPFEL.



640. LADIES’ SWEETING.



641. LADY LENNOX.



642. LADY LOUISA PIPPIN.



643. LADY OF THE WEMYSS.



644. LANCASHIRE GAP.



645. LANCASHIRE WITCH.



646. DE LANDE.



647. LARGE LEADINGTON.



648. LAWMAN’S.



649. LAWRENCE’S NEW WHITE PIPPIN.



650. LEITHEIMER STREIFLING.



651. LEMON APPLE.



652. LEYDEN PIPPIN.



653. LITTLE BEAUTY.



654. LITTLE HERBERT.



655. LITTLE HOLLOW CROWN.



656. LOCK’S SEEDLING.



657. LONG LASTER.



658. LONG SEAM.



659. LORD BATEMAN’S DUMPLING,



660. LORD CHENEY’S GREEN.



661. LUCAS’S PIPPIN.



662. MACBETH.



663. MACLEAN.



664. MACLEAN’S FAVORITE.



665. MAGGIE DUNCAN.



666. MAIDEN.



667. MALTSTER.



668. MANSFIELD TART.



669. MARGATE NONPAREIL.



670. MARMORIRTER SOMMERPEPPING.



671. MARYGOLD PIPPIN.



672. MASTERS’S SEEDLING.



673. MASON’S WHITE.



674. MASSAVIS.



675. MAY GENNET.



676. MENONISTEN REINETTE.



677. MERMAID.



678. MERVEILLE DE PORTLAND.



679. MICHAEL HENRY PIPPIN.



680. DE MICHE.



681. MILLER’S GLORY.



682. MOGG’S LONG KEEPER.



683. MOLLET’S GUERNSEY PIPPIN.



684. MOORHEN PIPPIN.



685. MONSTROUS LEADINGTON.



686. MONSTROUS RENNET.



687. MORDEN BLOOM.



688. MORDEN ROUND.



689. MORDEN STRIPED.



690. MOSS’S INCOMPARABLE.



691. MOTHER APPLE.



692. MOTHER RENNET.



693. MOUNT STEWART.



694. MOULIN À VENT.



695. MOUSE APPLE.



696. MOXHAY PIPPIN.



697. MUNSTER PIPPIN.



698. MURPHY.



699. MUSCAT REINETTE.



700. MY JOE JANET.



701. NEWARK KING.



702. NEWARK PIPPIN.



703. NEW ENGLAND PIPPIN.



704. NEW HAWTHORNDEN.



705. NEW NORTHERN GREENING.



706. NEW POMEROY.



707. NEW REINETTE GRISE.



708. NEW WOODCOCK.



709. NINE PARTNER’S LITTLE RUSSET.



710. NINE SQUARE.



711. NOBLESSE DE GAND.



712. NONSUCH PARK.



713. NORMAN GLASBURY.



714. NORMAN STYRE.



715. NORMANDY PIPPIN.



716. NORTHERN SPY.



717. NOTTINGHAM.



718. OAK PEG.



719. OAKS.



720. OCHILTREE.



721. OGNON.



722. OLD PARK PIPPIN.



723. OLIVER’S.



724. ORANGE.



725. ORACK ELMA.



726. ORME.



727. PACK-HORSE.



728. PAINTED LADY.



729. PANSON’S PEARMAIN.



730. PARMENTIER.



731. PARSONAGE PIPPIN.



732. PEAR APPLE.



733. PEARMAIN, BLUE.



734. PECKMAN OR PICKMAN.



735. PENNOCK’S RED WINTER.



736. PEPIN STEUCHAL.



737. PERMANENT.



738. PETWORTH SEEDLING.



739. PITMASTON NONPAREIL RUSSET.



740. PITMINSTER CRAB.



741. POMME POIRE.



742. POOR MAN’S PROFIT.



743. PORTE TULIPÉE.



744. PORTER.



745. POUND.



746. POUND PIPPIN.



747. POWNAL SPITZEMBERG.



748. PRIESTLEY.



749. PRINCE ROYAL.



750. PRYOR’S RED.



751. QUATFORD AROMATIC.



752. QUEEN CHARLOTTE.



753. RAMBOUR.



754. RANGÉ.



755. RATHER RIPE.



756. RAWLE’S JANETT.



757. RED AISLE.



758. RED BAG.



759. RED COAT.



760. RED FULWOOD.



761. RED LANGLAST.



762. RED NORMAN.



763. RED SWEET PIPPIN.



764. RED WINE.



765. REDDING’S NONPAREIL.



766. REINETTE BAUMANN.



767. REINETTE BLANCHE.



768. REINETTE CALVILLÉE.



769. REINETTE DE CLAREVAL.



770. REINETTE DORÉE.



771. REINETTE DE DOUÉ.



772. REINETTE GRISE D’ANGLETERRE PETITE.



773. REINETTE GRISE DORÉE.



774. REINETTE GRISE DE GRANVILLE.



775. REINETTE GRISE DE HOLLANDE.



776. REINETTE GROSSE D’ANGLETERRE.



777. REINETTE JAUNE HÂTIVE.



778. REINETTE DE LAAK.



779. REINETTE MICHAUX.



780. REINETTE NAINE.



781. REINETTE DU NORD.



782. REINETTE D’ORLÉANS.



783. REINETTE PICTÉE.



784. REINETTE QUITTEN.



785. REINETTE TRUITE.



786. REINETTE TRÈS TARDIVE.



787. REINETTE DE VIGAN.



788. RIGBY’S PIPPIN.



789. RIVAL.



790. ROB ROY.



791. RODMERSHAM PIPPIN.



792. ROMAINE.



793. ROMAN STEM.



794. ROMRIL.



795. ROSALIND.



796. ROSE APPLE.



797. ROSTOCKER.



798. ROTHE WIENER SOMMERAPFEL.



799. ROUGHAM SEEDLING.



800. ROUND CATSHEAD.



801. ROUND HEAD.



802. ROWE’S SEEDLING.



803. ROYAL COSTARD.



804. ROYAL DEVON.



805. ROYAL GEORGE.



806. ROYAL JERSEY.



807. ROYAL NONPAREIL.



808. ROYAL REINETTE.



809. ROYAL WILDING.



810. ROYALE.



811. SAFFRAN REINETTE.



812. ST. JOHN’S NONPAREIL.
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PREFACE.
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It is much to be regretted, that of late years, so little attention has been given in this country, to the study of pomology, and that so few efforts have been made to encourge a taste for this most important, most instructive, and intellectual branch of horticultural science.

Towards the end of the last, and beginning of the present century, when the late Mr. Knight was in the full vigor of his scientific pursuits, this was the subject which engaged so much of his powerful intellect, and from which he succeeded in producing such great and beneficial results. With Mr. Knight as president, and Mr. Sabine as secretary, the Horticultural Society of London did much for the advancement of this subject, and in extending a knowledge not only of the fruits of this country, but of the most valuable varieties of the continent of Europe, and America. Through the exertions of these gentlemen, and in conjunction with the illustrious pomologists, Dr. Diel and Professor Van Mons, and other eminent continental correspondents, was obtained that vast collection of fruits which once existed in the Society’s garden; and by means of which that great undertaking of determining and arranging the nomenclature was accomplished. During this period the Society’s Transactions teemed with rich, and interesting pomological papers, and several works of a high character were ushered into existence. Of these the most important were the Pomonas of Brookshaw and Hooker, the Pomological Magazine, and Ronalds’s Pyrus Malus Brentfordiensis; but these are all of such a class, as from their great cost to be regarded more as works of art, than of general utility. The only one which was at all calculated to be of general benefit was, Lindley’s “Guide to the Orchard;” a work which furnished descriptions of, and embraced a greater number of varieties than had hitherto been attempted. This then may be regarded as the most complete work for general reference, with which pomologists in this country had ever been furnished.

Upwards of twenty years have now elapsed since the “Guide to the Orchard” issued from the press, and during that period, Knight, Sabine, and many great patrons of pomology have entered into their rest, leaving none behind them to prosecute, with the same vigour, that study which they so much loved and adorned. But although there has been no corporate effort to promote and stimulate this study, private enterprize has not altogether been awanting to keep pace with the rapid progression of the Continent and America; but for this, we might yet have been in total ignorance of many of the most desirable fruits of modern times, and particularly of those valuable varieties, the result of the later labors of Van Mons, Esperen, and others; together with several of considerable merit, furnished by the fertile pomology of the New World.

Since the publication of Lindley’s “Guide,” therefore, there has not only been such additions to our varieties of fruits, but such a complete reformation and arrangement of pomological nomenclature as to have rendered that book, as a work of reference of considerably less value; and it was on account of the necessity for a new work, adapted to the wants of the present day, and embracing the most recent information on the subject, that I entered upon the present undertaking. The facilities I have possessed for carrying it out, are perhaps greater than fall to the lot of most men. My earliest associations were with fruits and fruit trees; the greater part of my active life has been engaged in their cultivation and devoted to their study; and for nearly ten years, I had the advantage of making an annual tour throughout the length and breadth of England and Scotland, during which, I allowed no opportunity to escape of making myself acquainted with the fruits of the various districts, and securing correspondents to whom I could apply, in cases of necessity. With these advantages, I some years ago established an orchard, for the purpose of examining the distinctive characters and determining the nomenclature of fruits; and there I have succeeded, in securing all the varieties it is possible to procure, either in this country or abroad, and thereby to obtain from personal observation all the information attainable on the subject.

In the execution of this work, my object has been, not to give a mere selection of the best varieties of fruits cultivated in this country, but to describe minutely, and at length, all the varieties with their essential characters, distinguishing those which are, and those which are not worthy of cultivation. I have endeavoured to embrace all the fruits which are recorded as existing in Great Britain, and although it cannot be supposed I have been able to obtain the whole of them, still, I have secured such a number as will leave but a very small portion un-noticed. The plan which I have adopted in the general arrangement will be found to embrace all matters both descriptive, historical, and critical, touching the several varieties. The nomenclature I have followed is, except in some instances for reasons given, that of the London Horticultural Society’s Catalogue, a valuable work prepared by that patient and indefatigable pomologist, Mr. Robert Thompson. The advantage of this identity of nomenclature is evident, as it sets at rest that mass of confusion, which so long existed as to the correct names of fruits. In describing each variety, the approved name, that is the name which shall serve as a standard by which that variety shall in future be distinguished, is printed in Roman Capitals; and either abbreviated, or in full length, is annexed the name of the author who first records or describes it. When the variety is of such antiquity as not to be identified with any particular author, the name of the one who first distinctly describes it is given. Following the standard name, is the identification or list of works in which the variety is identified as being described; the synonymes or names by which it is mentioned in all works on pomology, or known in various districts; and then a list of works in which it is most correctly and faithfully figured. Then follow the description, history, and critical observations, when such are necessary. I have furnished diagrams, of the newest, rarest, and most esteemed varieties; and this mode of illustration conveys a better idea of the general character of the fruit, than a fore-shortened drawing, and answers the same purpose as a highly finished engraving, without swelling the price of the work to such an extent, as to render it unavailable for ordinary use. At the end, I have given lists of the most excellent varieties adapted for various districts of the country, as also such as are suited for being grown as Standards, Dwarfs, and for Cyder. The whole work is terminated by a copious index, which includes all the synonymes, and which of itself, will afford much valuable assistance, in all matters relating to pomological nomenclature.

It now remains for me to acknowledge the favors I have received from many kind friends, who have, by furnishing materials and information, rendered me much valuable assistance. To Mr. Robert Thompson, already mentioned, I am particularly indebted for the liberal way in which he has always supplied me with any information I required. To the late Mr. John Ronalds, of Brentford, for the free use of his valuable collection; as also to his excellent and much respected foreman, Mr. William Waring. To Mr. James Lake, nurseryman, of Bridgewater, for specimens of, and communications respecting the fruits of the Somerset, Devon, and West of England orchards. To Mr. William Fairbread, of Green-street, near Sittingbourne, for those of the great orchard districts of Kent. To Mr. Mannington, of Uckfield, and Mr. Henry Barton, of Heathfield, Sussex, for the fruits of these neighbourhoods. To Mr. J. C. Wheeler, of Gloucester, and the late Mr. Hignell, orchardist, of Tewkesbury. To George Jefferies, Esq., of Marlborough Terrace, Kensington, for some of the valuable fruits of Norfolk; and to the Rev. Henry Manton, of Sleaford. To Mr. Roger Hargreave, of Lancaster, for a complete collection from the Lancashire orchards. To Archibald Turnbull, Esq., of Belwood, near Perth, whose choice and extensive collection, was freely placed at my disposal. To Mr. A. Gorrie, of Annat, and Robert Mathew, Esq., of Gourdiehill, in the Carse of Gowrie, for much valuable information, and specimens of the fruits of that great orchard district of the North. To Mr. Evans, superintendent of the Caledonian Horticultural Society’s Garden, Edinburgh, for much valuable assistance derived from a free inspection of the collection of the Society. To my brother, Mr. Thomas Hogg, of Coldstream, for the fruits of the Tweedside orchards, and to numerous nurserymen and private individuals, who have aided me in the prosecution of this work, I now tender my warmest and heartfelt thanks.

R. H.

13, Gilston Road, Brompton,

Dec., 1851.
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Aber. Dict.—The Universal Gardener and Botanist; or a General Dictionary of Gardening and Botany, by John Abercrombie, 1 vol. 4to., London, 1778.

	
Aber. Gard. Dict.—See Aber. Dict.


	Acc, or acc.—When this abbreviation is prefixed to a citation, it signifies according to, or on the authority of, as acc Hort Soc. Cat, according to, or on the authority of the Horticultural Society’s Catalogue.


	
Aldro. Dend.—Ulyssis Aldrovandi, Dendrologiæ naturalis scilicet Arborum Historiæ libri duo. Sylva Glandaria, Acinosumque Pomarium. 1 vol. fol. Bononiæ, 1668.

	
Ang. Obs.—Observations sur L’Agriculture, et Le Jardinage, pour servir d’instruction à ceux qui desireront s’y rendre habiles, par Angran de Rueneuve. 2 vols. 12mo., Paris, 1712.

	
Aust. Orch.—A Treatise of Fruit Trees, shewing the manner of Grafting, Planting, Pruning, and Ordering of them, in all respects, according to new and easy rules of Experience, &c. &c., by Ralph Austen. 1 vol. 4to., Oxford, 1657.

	
Aust. Treat.—See Aust. Orch.


	
Bauh. Hist.—Historia Plantarum universalis, Johanno Bauhino. 3 vols. fol. Ebroduni. i and ii. 1650, iii. 1651.

	
Baum. Cat.—Catalogue général des Végétaux de pleine terre, disponsibles dans l’etablishment horticole d’Aug. Nap. Baumann à Bolwyller, 1850-51.

	
Bon. Jard.—Le Bon Jardinier almanach pour l’année, 1843. Paris.


	
Booth Cat.—A Catalogue of Fruit Trees cultivated by G. Booth, Hamburg.

	
Brad. Fam. Dict.—Dictionaire Oeconomique; or Family Dictionary, &c. &c., by Richard Bradley. 2 vols. fol. London, 1725.

	
Brad. Treat.—A General Treatise of Husbandry and Gardening, by Richard Bradley. 3 vols. 8vo., London, 1721-1722.

	
Bret. Ecole.—L’Ecole du Jardin Fruitier, par M. de la Bretonnerie. 2 vols. 12mo. Paris, 1784.

	
Brook. Pom. Brit.—Pomona Britannica; or a collection of the most established fruits at present cultivated in Great Britain, &c., by George Brookshaw. 1 vol. fol. London, 1812.

	
Caled. Hort. Soc. Mem.—Memoirs of the Caledonian Horticultural Society, 8vo. Edinburgh, vol. I. 1819, et seq.


	
Cal. Traité.  —Traité complet sur les Pépiniers &c., par Etienne Calvel. ed. 2, 3 vols. 12mo., Paris. N. D.


	
Chart. Cat.—Catalogue des Arbres à Fruits les plus excellent, les plus rares, et les plus estimés, qui se cultivent dans les pépiniers des Révérendes Peres Chartreux de Paris. 1 vol. 12mo., Paris, 1775.

	
Christ Gartenb.—Allgemein-practisches Gartenbuch für Bürger und Landmann über den Küchen-und Obstgarten, von Dr. Joh. Ludw. Christ. 1 vol. 8vo. Heilbronn, 1814.

	
Christ Handb.—Handbuch uber die Obstbaumzucht und Obstlehre, &c., von Joh. Ludw. Christ. 1 vol. 8vo., Frankfurt a M., ed. 1, 1794; ed. 2, 1797; ed. 3, 1804; ed 4, 1817.

	
Christ Handworter.—Pomologisches Theoretisch-practisches Handworterbuch, &c. von Joh. Ludw. Christ. 1 vol 4to. Leipzig, 1802.

	
Christ Vollst. Pom.—Vollständige Pomologie &c. &c. von Joh. Ludw. Christ. 2 vols. 8vo., Frankfurt, 1809.

	
Coles Adam in Eden.—Adam in Eden, or Nature’s Paradise. The History of Plants, Fruits, and Flowers, by William Coles. 1 vol. fol., London, 1657.

	
Cord. Hist.—Valerii Cordi Historiæ Stirpium Libri iv. 1 vol. fol., Argentorati, 1561.

	
Cours Comp. d.Agric.—Nouveau Cours complet d’Agriculture, par M. M. Thouin, Parmentier, Bosc, Chaptal, &c. &c., 16 vols. 8vo., Paris, 1823.

	
Coxe View.— A View of the cultivation of Fruit Trees in the United States, and of the management of Orchards and Cyder, by William Coxe, 1 vol. 8vo., Philadelphia, 1817.

	
Coxe Cult.— See Coxe View.


	
Curtius Hort.—Hortorum Libri xxx, auctore Benedicto Curtio. 1 vol. fol., Lugduni 1560.

	
Dahuron Traité.—Traité de la taille des Arbres Fruitiers, et de la maniere de les bien elever, par Renè Dahuron. 1 vol. 12mo., Cell, 1699.

	
Dec. Prod.—Prodromus Systematis Naturalis Regni Vegetablis. Aug. Pyr. Decandolle, 8vo., Paris, vol. 1, 1824, et seq.


	
Diel Kernobst.—Versuch einer systematischen Beschreibung in Deutschland vorhandener Kernobstsorten, von Dr. Aug. Fried. Adr. Diel. 21 Hfte 8vo., Frankfurt a M., 1799-1819. 6 Bdchn, Stuttgart, 1821.-1832.

	
Ditt. Handb.—Systematisches Handbuch der Obstkunde, von J. G. Dittrich. 3 vols. 8vo., Jena, 1839-1841.

	
Doch. Centralobst.—Die Allgemeine Centralobstbaumschule, irhe Zwecke und Einrichtung von F. J. Dochnahl. 1 vol. 8vo., Jena, 1848.

	
Down. Fr. Amer.—The Fruit and Fruit Trees of America; or the culture and management in the garden and orchard of Fruit Trees generally, by A. J. Downing. 1 vol. 8vo., New York, 1845.

	
Duh. Arb. Fruit.—Traité des Arbres Fruitiers; contenant leur figure, leur description, leur culture &c., par Henri Louis Duhamel du Monceau. 2 vols. 4to Paris, 1768.

	
Ellis Mod. Husb.—The Modern Husbandman, or the Practice of Farming, by William Ellis. 8 vols. 8vo., London, 1744-1747.

	
Evelyn Fr. Gard.—The French Gardiner; instructing how to cultivate all sorts of Fruit Trees and Herbs for the garden, &c., by John Evelyn, Esq. Ed.3, 1 vol. 12mo., London, 1672.

	
Evelyn Pom.—Pomona: or an appendix concerning Fruit Trees, in relation to Cyder; the making, and several ways of ordering it, by John Evelyn. Published with the Sylva. 1 vol. fol., London, 1829.

	
Filass. Tab.—Tableau générale des principeaux objects qui composent la Pépiniere, dirigée par M. Filassier. 1 vol. Paris, 1785.

	
Fors. Treat.—A Treatise on the culture and management of Fruit Trees, by William Forsyth. Ed.7, 1 vol. 8vo. London, 1824.

	
Gallesio Pom. Ital.—  Pomona Italiana ossia trattato degli Alberi Fruttiferi di Georgeo Gallesio. fol. Pisa, 1817. et seq.


	
Gard. Chron.—The Gardener’s Chronicle and Agricultural Gazette, edited by Professor Lindley. fol. London, 1841, et seq.


	
Ger. Herb.—The Herbal, or General History of Plants, by John Gerard. 1 vol. fol., London, 1597.

	
Gibs. Fr. Gard.—The Fruit Gardener, containing the manner of raising stocks, for multiplying of Fruit Trees by budding, grafting, &c. &c. 1 vol. 8vo., London, 1768.

	⁂ The authorship of this work is ascribed to John Gibson, Esq., M.D., at one time a surgeon in the Royal Navy.





	
Googe Husb.—The whole Art and Trade of Husbandry contained in foure books, by Barnaby Googe, Esq. 1 vol. 4to., London, 1614.

	
H.—When this initial of the author’s name is placed after the standard name of any variety, it signifies, that that variety has not been recorded or described in any previous work.

	
Henne Anweis.—Anweisung wie man eine Baumschule von Obstbäumen in grossen anlegen und gehörig unterhalten solle, von Sam. Dav. Lud. Henne. Ed.3, 1 vol. 8vo., Halle, 1776.

	
Hitt Treat.—A Treatise of Fruit Trees, by Thomas Hitt, ed. 3, 1 vol 8vo. London, 1768.

	
Hook. Pom. Lond.—Pomona Londonensis, &c., by William Hooker. 1 vol. 4to., London, 1813.

	
Hort. Soc. Cat.— A Catalogue of the Fruits cultivated in the garden of the Horticultural Society of London. 1 vol. 8vo., London. Ed.1, 1826. Ed.2, 1842. Ed.3, 1843.


	⁂ The second and third Editions of this work, were prepared by Mr. Robert Thompson, the superintendent of the Fruit department in the Society’s Garden.





	
H.S.C.—See Hort. Soc. Cat.


	
Hort. Trans.—Transactions of the Horticultural Society of London, 4to., London, vol. 1, 1813, et seq.


	
Husb. Fr. Orch.—The Husbandman’s Fruitfull Orchard, &c. &c. 1 vol. 4to, London, 1597.

	
Ibid.—When this abbreviation is made use of among the synonymes, it refers to the same work as is quoted immediately preceding it.

	
Inst. Arb. Fruict.—Instructions pour les Arbres Fructiers, par M. R. T. P. D. S. M. Ed.3, 1 vol. 12mo., Roven, 1659.

	
Jard. Franç.—Le Jardinier François, qui enseigne à cultiver les Arbres, Herbes, Potageres, &c. &c. Ed.4, 1 vol. 12mo., Paris, 1653.

	
Jard. Fruit.—See Nois. Jard. Fruit.


	
Ken. Amer. Or.—The New American Orchardist, by William Kenrick. 1 vol. 8vo., Boston, 1833.

	
Knoop Pom.—Pomologie; ou description des meilleurs sortes des Pommes et des Poires, &c. &c. 1 vol. fol. Amsterdam, 1771.

	
Lang. Pom.—Pomona; or the Fruit Garden illustrated, by Batty Langley. 1 vol. fol., London, 1729.

	
Laws. Cat.—Catalogue of Fruit Trees, et cætera. Peter Lawson and Son, Edinburgh, 1851.

	
Laws. New. Or.— A New Orchard and Garden; or the best way for planting, grafting, and to make any ground good for a rich orchard, &c., by William Lawson. 1 vol. 4to., London 1597.

	
Laws. Orch.—See Laws. New. Or.


	
Leslie & Anders. Cat.—Catalogue of Hardy Shrubs, Greenhouse and Hothouse Plants, Fruit and Forest Trees, &c., &c., sold by Leslie, Anderson, and Co., Edinburgh, 1780.

	
Lind. Guide.  —A Guide to the Orchard and Kitchen Garden; or an account of the most valuable Fruit and Vegetables cultivated in Great Britain, by George Lindley. 1 vol. 8vo., London, 1831.

	
Lind. Plan. Or.—A Plan of an Orchard, by George Lindley, 1796.

	
M.C.H.S.—See Caled. Hort. Soc. Mem.


	
McInt. Orch.—The Orchard, including the management of Wall and Standard Fruit Trees, by Charles McIntosh. 1 vol. 8vo, London, 1839.

	
Maund Fruit.—The Fruitist, by Benjamin Maund, 4to., London, published along with Maund’s British Flower Garden.

	
Mayer Pom. Franc.—Pomona Franconica; oder natürliche Abbildung und Beschreibung der besten und vorzüglichsten Europaischen Gattungen der Obstbäumen und Fruchte, von J. Mayer. 3 vols. 4to., Nürenberg, 1776-1801.

	
Meager Eng. Gard.—The English Gardener; or a sure Guide to young planters and gardeners, in three parts, by Leonard Meager. 1 vol. 4to., London, 1670.

	
Merlet Abrégé.—Abrégé des bons fruits, avec la maniere de les connoitre et de cultiver les arbres, par Jean Merlet. ed. 2, 1 vol. 12mo., Paris, 1675.

	
Meyen Bäumsch.—Physicalisch-oeconomische Bäumschule, &c., von J. J. Meyer. Stettin, 1795.

	
Mid. Flor.—The Midland Florist, by William Wood. 12mo., Nottingham, V. Y.


	
Mill. Dict.—The Gardener’s Dictionary, by Philip Miller, ed. 8, 1 vol. fol. London, 1768.

	
Miller & Sweet Cat.—A Catalogue of Fruit and Forest Trees, &c. Sold by Miller and Sweet, nurserymen, Bristol, 1790.

	
Nicol Gard. Kal.—The Gardener’s Kalendar; or Monthly Directory of operations in every branch of Horticulture, by Walter Nicol. 1 vol. 8vo., Edinburgh, 1810.

	
Nicol Villa Gard.—The Villa Garden Directory; or Monthly Index of work to be done in the town and villa gardens, by Walter Nicol. 1 vol. 8vo., Edinburgh, 1809.

	
Nois. Jard. Fruit.—Le Jardin Fruitier, par Louis Noisette. ed. 1, 3 vols. 4to., Paris, 1821. ed. 2, 2 vols. 8vo., Paris, 1839.

	
Nourse Camp. Fel.—Campania Felix; or a Discourse of the benefits, and improvements of Husbandry, by Tim. Nourse. 1 vol. 8vo., London, 1700.

	
Park. Par.—Paradisi in sole Paradisius Terrestris, &c., by John Parkinson. 1. vol. fol. London, 1629.

	
Philips Cyder.—Cyder, a Poem in two books, by John Philips. 1 vol. 8vo., London, 1708.

	
Plin. Hist. Nat.—C. Plinii Secundi, Historiæ Mundi Libri xxxvii, annotat. Jacobi Dalechampi. 1 vol. fol., Frankfurt ad Moenum, 1599.

	
Poit. et. Turp.—Traité des Arbres Fruitiers de Duhamel, nouvelle edition augmentée, par Poiteau et Turpin. 5 vols. fol. Paris, 1808, et seq.


	
Poit. Pom. Franç—Pomologie Française; Receuil des plus beaux fruits cultivés en France, par Poiteau., 4to., Paris, 1838, et seq


	
Pom. Heref.—Pomona Herefordienses; or a descriptive account of the old Cyder and Perry fruits of Herefordshire, by Thomas Andrew Knight. 1 vol. 4to., London, 1809.

	
Pom. Lond.—See Hook. Pom. Lond.


	
Pom. Mag.—The Pomological Magazine; or Figures and Descriptions of the most important varieties of Fruits cultivated in Great Britain. 3 vols. 8vo. London, 1827-1830.

	
Portæ Villæ—Villæ Jo. Baptistæ Portæ, Neopolitani Libri xii. 1 vol. 4to, Frankfurti, 1592.

	
Quint. Inst.  —Instructions pour les Arbres Fruitiers et Potageres, par M. de la Quintinye. 2 vols. 4to., Paris, 1695.

	
Quint. Traité.—See Quint. Inst.


	
Raii. Hist.—Historia Plantarum, Joannis Raii. 3 vols. fol., Londini, 1686, 1693, and 1704.

	
Rea Pom.—Flora, Ceres, et Pomona, by John Rea. 1 vol. fol. London, 1665.

	
Riv. Cat.—Catalogue of Fruit Trees cultivated by Thomas Rivers, nurseryman, Sawbridgeworth, Herts, V. Y.


	
Riv. et Moul. Meth.—Methode pour bien cultiver les Arbres Fruits et pour élever des Treilles. par De La Riviere & Du Moulin. 1 vol. 12mo., Utrecht, 1738.

	
Rog. Fr. Cult.—The Fruit Cultivator, being a practical and accurate description of all the most esteemed species and varieties of Fruit, cultivated in the Gardens and Orchards of Britain, by John Rogers. 1 vol. 8vo., London, 1837.

	
Ron. Cat.—Catalogue of Fruit Trees cultivated by Hugh Ronalds and Sons, Brentford, Middlesex.


	
Ron. Pyr Mal.—Pyrus Malus Brentfordiensis; or a concise description of selected apples, with a figure of each sort, by Hugh Ronalds. 1 vol. 4to., London, 1831.

	
Salisb. Orch.—Hints addressed to proprietors of Orchards and to growers of fruit in general, &c. &c., by William Salisbury. 1 vol. 8vo., London, 1816.
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There is no fruit, in temperate climates, so universally esteemed, and so extensively cultivated, nor is there any which is so closely identified with the social habits of the human species as the apple. Apart from the many domestic purposes to which it is applicable, the facility of its cultivation, and its adaptation to almost every latitude, have rendered it, in all ages, an object of special attention and regard. There is no part of our island where one or other of its numerous varieties is not cultivated, and few localities where the finest cannot be brought to perfection.

The apple is a native of this, as well as almost every other country in Europe. Its normal form is the Common Wild Crab, the Pyrus Malus of Linnæus, and the numerous varieties with which our gardens and orchards abound, are the result either of the natural tendency of that tree to variation, or by its varieties being hybridized with the original species, or with each other. It belongs to the natural order Rosaceæ, section Pomeæ, and is, by botanists, included in the same genus as the pear. The principal difference between apples and pears, when considered botanically, consists in their stamens and styles; the stamens of the apple have their filaments straight, united together at the base, and forming a bundle round the styles, of which they conceal the inferior part. All the filaments of the pear on the contrary are divergent, disposed almost like the radii of a wheel, and leave the bases of the styles entirely naked and exposed. The styles in the apple are united at their base into one body, and are generally villous in that part where they adhere to each other: in the pear, however, they are separate at their base. But although the apple and pear very much resemble each other in their botanical characters, they differ very materially in their form, cellular tissue, and specific gravity. Apples have always the base umbellicate, or hollowed with a deep cavity, in which the stalk is inserted, and are generally spherical. The pear, on the other hand, is elongated towards the stalk, and is generally of a pyramidal shape, or nearly so. The cellular tissue of the apple, according to the microscopical observations of Turpin, is composed of a great number of agglomerated, distinct vesicles, each existing independent of the other, varying in size in the same fruit, and, in general, larger, as the apple is large and light. These vesicles are colorless and transparent, and vary in their form according to the want of space requisite for their individual development. They contain in greater or less abundance, a sugary, acid, or bitter juice, which is perceivable in the different varieties. The cellular tissue of the apple possesses no stony concretions, and its specific gravity is greater than that of the pear; so much so, that by taking a cube of each, of equal size, and throwing them into a vessel of water, that of the apple will float, while that of the pear will sink. In its natural or wild state the apple tree is of a small size, attaining generally about twenty feet in height, of a crooked habit of growth, with small, harsh, and austere fruit, and small thin leaves. But when improved by cultivation, it loses much of its original form, assumes a more free and luxuriant growth, with larger, thicker, and more downy leaves, and produces fruit distinguished for its size, color, and richness of flavor.

Some authors have ascribed the introduction of the apple into this country to the Romans, and others to the Normans; in both cases, however, without any evidence or well grounded authority. Mr. Loudon says, “The apple was, in all probability, introduced into Britain by the Romans, as well as the pear; and like that fruit, perhaps, re-introduced by the heads of religious houses on their establishment, after the introduction of christianity.”[A] It is more probable that it has existed as an indigenous tree throughout all ages, and that the most ancient varieties were accidental variations of the original species, with which the forests abounded. These being cultivated, and subjected to the art and industry of man, would give rise to other varieties, and thus a gradual amelioration of the fruit would be obtained. The earliest records make mention of the apple in the most familiar terms. That it was known to the ancient Britons, before the arrival of the Romans is evident from their language. In Celtic, it is called Abhall, or Abhal; in Welch, Avall; in Armoric, Afall and Avall; in Cornish, Aval and Avel. The word is derived from the pure Celtic, ball, signifying any round body.[B] The ancient Glastonbury was called by the Britons Ynys Avallaç, and Ynys Avallon, which signify an apple orchard,[C] and from this its Roman name Avallonia was derived. The apple must therefore have been known in Britain before the arrival of the Romans; and that it continued to exist after they left the island, and before the Norman conquest, is certified by William of Malmesbury, who says, that King Edgar in 973, while hunting in a wood was left alone by his associates; in this situation he was overcome by an irresistable desire to sleep, and alighting from his horse he lay down under the shade of a wild apple tree.[D] Shortly after the Norman conquest, the same author writes with reference to Gloucestershire. “Cernas tramites publicos vestitos pomiferis arboribus, non insitiva manus industria, sed ipsius solius humi natura.” Some writers[E] entertain the popular error that the cultivation of apples was not a branch of rural economy in England before Richard Harris planted orchards in several parts of Kent, in the reign of Henry the Eighth; but there is evidence to the contrary. In a bull of Pope Alexander the Third, in the year 1175, confirming the property belonging to the monastery of Winchcombe, in Gloucestershire, is mentioned, “The town of Twining with all the lands, orchards, meadows, &c.;”[F] and in a charter of King John, granting property to the priory of Lanthony, near Gloucester, is mentioned “the church of Herdesley, with twelve acres of land, and an orchard.”[G] But its cultivation was not confined to the southern counties, for we find there was an extensive manufacture of cider as far north as Richmond, in Yorkshire, in the early part of the thirteenth century. It would be too much to say that all the varieties cultivated at an early period, were indigenous to this country; many no doubt, were introduced at the Norman conquest, and it is probable that in the middle ages some varieties were introduced from the continent, by members of the different religious houses which then existed, who not unfrequently had personal intercourse with France, and who devoted considerable attention to horticulture; but there is every reason to believe that the earliest varieties were native productions. The oldest works which treat on the cultivation of fruits, afford little or no information as to these early varieties. In some ancient documents of the twelfth century, we find the Pearmain[H] and Costard mentioned, but the horticultural works of the period are too much occupied with the fallacies and nonsense which distinguish those of the Roman agricultural writers, to convey to us any knowledge of the early pomology of this country. Turner in his Herbal, has no record of any of the varieties, and simply states, in reference to the apple, “I nede not to descrybe thys tre, because it is knowen well inoughe in all countres.” Barnaby Googe mentions as, “Chiefe in price, the Pippin, the Romet, the Pomeroyall, the Marigold, with a great number of others that were too long to speake of.” Leonarde Mascal gives instruction how “to graffe the Quyne Apple;” but that is the only variety he mentions. In a note book in the possession of Sir John Trevelyan, of Nettlecombe, near Taunton, which was kept by one of his ancestors, from the year 1580 to 1584, is an entry of “The names of Apelles, which I had their graffes from Brentmarch, from one Mr. Pace—Item, the Appell out of Essex; Lethercott, or Russet Apell; Lounden Peppen; Kew Goneling, or the Croke; Glass Appell or Pearmeane; Red Stear; Nemes Appell, or Grenlinge; Bellabone; Appell out of Dorsettsher; Domine quo Vadis.” In “The Husbandman’s Fruitfull Orchard,” we have Pippins, Pearemains, John Apples, Winter Russetings, and Leather Coats. Gerard enumerates and figures “The Pome Water, the Baker’s Ditch, the King of Apples, the Quining or Queene of Apples, the Sommer Pearemaine,” and “the Winter Pearemaine;” and he says, “I have seene in the pastures and hedgerowes about the grounds of a worshippfull gentleman, dwelling two miles from Hereford, called M. Roger Bednome, so many trees of all sortes, that the seruants drinke for the most part no other drinke, but that which is made of Apples. The quantitie is such, that by the report of the gentleman himselfe, the parson hath for tithe many hogsheads of Syder.”

But it is to Parkinson we are indebted for the best account of the early English varieties, of which he enumerates no less than fifty-nine, with “tweenty sorts of sweetings and none good;” and from him may be dated the dawn of British Pomology. Hartlib mentions one who had 200 sorts of apples, and was of opinion that 500 sorts existed. Rea, in his Pomona, enumerates twenty varieties, sixteen of which are not mentioned by Parkinson; and Meager gives a list of eighty-three, which were cultivated in the Brompton Park, and some other nurseries round London, of which fifty-one are not found in the lists of either Parkinson or Rea. Worlidge mentions ninety-two, which are chiefly cider fruits. The seventy-seven varieties of Ray are much the same as those enumerated by Worlidge. During the last century, the writings of Switzer, Langley, Hitt, Miller, and Abercrombie, added little to what have already been noticed, except that Switzer first mentions the Nonpareil; and it is to Forsyth that we are indebted for a more extended knowledge of the different varieties, then known to exist in this country. With Thomas Andrew Knight, Esq., the first President of the London Horticultural Society, a new era in the history of pomology commenced, and during his lifetime there was more attention devoted to this study, than had been since the days of Evelyn and De Quintinye. It was with this zealous horticulturist, that a practical application of the discovery of the sexes of plants, was first systematically carried into operation; and the success which attended his labors in hybridization, is evinced by the many valuable varieties of fruits which he was the means of producing. Through the exertions of this gentleman, and his illustrious cotemporaries, Sabine, Williams, and Braddick, the gardens of the Horticultural Society, became a depository for all the varieties which could be gathered together from all parts of Europe and America, and the result has been, that in the last edition of the Society’s Catalogue, Mr. Thompson has enumerated upwards of 1400 varieties of the apple alone, the greater portion of which, however, are proved to be unworthy of cultivation for any purpose whatever.

The apple is a very wholesome fruit.[1q] In its raw state it is highly esteemed in the dessert, and when either roasted, boiled, or in pies, it forms an excellent and nutritious food. Dr. Johnson says he knew a clergyman, of small income, who brought up a family very reputably, which he chiefly fed on apple dumplings! Administered to invalids it is cooling, refreshing, and laxative. It is well known as furnishing an excellent sauce; and apple jelly forms one of the finest preserves. Norfolk Beefings are that variety of apple baked in ovens, after the bread is drawn, and flattened to the form in which they are sold in the shops of the confectioners and fruiterers. In Normandy and America, apples are to a considerable extent dried in the sun, in which state they may be preserved for a long period and used at pleasure, when they form an excellent dish stewed with sugar, cloves, and other spices. Those dried in America are cut into quarters, while those of Normandy are preserved whole. There is a drink with which our ancestors were wont to regale themselves called Lambs-wool, or more properly Lamasool, a word derived from La maes Abhal, which signifies the day of apple fruit. This drink was composed of ale and the pulp of roasted apples, with sugar and spice. It is mentioned by Gerard, and in an old song, called “The King and the Miller,” we find it referred to



“A cup of Lambs-wool they drank to him there.”





Besides these, and many other uses to which the apple is applied, its juice produces cider, which forms, in many parts of this country, in Normandy, and the United States, an indispensable beverage. The juice of the wild species, called crab vinegar, or verjuice, when applied externally is good for strains, spasms, and cramps.

The chemical composition of the apple is, chlorophylle, sugar, gum, vegetable fibre, albumen, malic acid, tannin and gallic acid, lime, and a great quantity of water.

The apple may be grown on almost any description of soil, provided it is not absolutely wet. That on which it succeeds best is a humid sandy loam, or a well-drained strong clay, which if it possesses a calcareous, or gravelly subsoil, will be still more advantageous. It is not requisite that it should be of so great depth as for pears, as the apple, having no tap-root, does not penetrate so far into the soil. From eighteen inches to two feet will be found a good depth; but where the soil is good, and the subsoil sufficiently humid without being literally wet, even a foot to eighteen inches will answer every purpose.



[A] Arb. Brit. vol. ii, p.895.




[B] Armstrong’s Gaelic Dictionary.




[C] Owen’s Dictionary of the Welch Language.




[D] Lib. ii. cap. 8.




[E] Duncumb’s History of Herefordshire, vol. 1, p.187.




[F] Rudder’s History of Gloucestershire, App. liii., No. xxxv.




[G] Rudder’s History of Gloucestershire, App. xxvii., No. xix.




[H] Blomefield’s History of Norfolk, vol. xi., p.242.
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A great desideratum in pomological science is, a system of classification for the apple, founded on characters which are at once permanent and well defined. The Germans have been most assiduous in endeavoring to attain this object, and many systems have been suggested, of which those of Manger, Sickler, Christ, and Diel, are most generally known. But it is to Diel that the greatest merit is due, for having produced a system, which, though far from perfect, is greatly in advance of any which had hitherto been produced; and which has been universally adopted by all the German pomologists. In 1847, my friend Dochnahl, an eminent and assiduous pomologist, published a system, based upon that of Diel, of which it is a modification, and which possesses such advantages over its type, as to be more easily reduced to practise.

As the systems of Diel and Dochnahl, are certainly the best which have yet appeared, I have introduced them here, for the benefit of those who may want a groundwork on which to form an arrangement.

DIEL’S CLASSIFICATION.
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CLASS I. RIBBED APPLES.

1. They are furnished with very prominent, but regular ribs round the eye, extending also over the fruit, but which do not render the shape irregular.—2. Having wide, open, and very irregular cells.

ORDER I. TRUE CALVILLES.

1. They taper from about the middle of the fruit towards the eye.—2. They are covered with bloom when on the tree.—3. They have, or acquire by keeping, an unctuous skin.—4. They are not distinctly and purely striped.—5. They have light, spongy, delicate flesh.—6. They have a strawberry or raspberry flavor.

ORDER II. SCHLOTTERÄPFEL.

1. The skin does not feel unctuous.—2. They are not covered with bloom.—3. They are either of a flat, conical, cylindrical, or tapering form.—4. They have not a balsamic, but mostly a sweetish or sourish flavor.—5. They have a granulous, loose, and coarse-grained flesh.

ORDER III. GULDERLINGE.

1. They are not balsamic like Order I., but of an aromatic flavor.—2. They have a fine flesh, almost like that of the Reinettes.—3. They are either of a conical or flat shape.—4. They are most prominently ribbed round the eye.

CLASS II. ROSENÄPFEL.—ROSE APPLES.

1. They are covered with blue bloom when on the tree.—2. They have not unproportionally large, but often only regular cells.—3. They emit a pleasant odor when briskly rubbed.—4. The skin does not feel unctuous.—5. They are handsomely and regularly ribbed round the eye, and often also over the fruit.—6. They have a tender, loose, spongy, and mostly fine-grained flesh.—7. They have a fine rose, fennel, or anise flavor.—8. They are mostly of short duration, and are often only summer, or autumn apples.—9. They are mostly striped like a tulip.

ORDER I. FRUIT TAPERING OR OBLONG.

ORDER II. FRUIT ROUND OR FLAT.

CLASS III. RAMBOURS.

1. They are all large apples, and comprise the largest sorts.—2. They have mostly, or almost always, two unequal halves, namely one side lower than the other.—3. They are constantly furnished with ribs round the eye, which are broad, rising irregularly the one above the other, and extending over the fruit, so as to render it irregular in its shape; they are also compressed and have one side higher than the other.—4. They are constantly broader than high, and only sometimes elongated.—5. They have all a loose, coarse-grained, and often very pleasant flesh.

ORDER I. WITH WIDE CELLS.

ORDER II. WITH NARROW CELLS.

CLASS IV. REINETTES.

1. They have a fine-grained, delicate, crisp, firm, or tender flesh.—2. They are mostly the ideal of a handsome shaped apple; in them the convexity or bulge of the middle of the apple, towards the eye, is the same as that towards the stalk, or not much different.—3. They are all grey dotted, or have russety patches, or completely covered with russet.—4. They have only rarely an unctuous skin.—5. They have all the rich, aromatic, sugary, and brisk flavor, which is called the Reinette flavor—6. They decay very readily, and must, of all apples, hang longest on the tree.—7. The really sweet, and at the same time aromatic apples, belong to the Reinettes, only as regards their shape, their russety character, and their fine or firm flesh.—8. Apples with fine, firm, crisp flesh, which cannot of themselves form a separate class,—for instance, the Pippins also belong to this class.

ORDER I. SELF COLORED REINETTES.

1. Having an uniform green ground color, which changes to the most beautiful golden yellow.—2. Having no lively colors or marks of russet on the side next the sun; except those that are very much exposed, and which assume a slight tinge of red.—3. Having no covering of russet, but only slight traces of russety stripes.

ORDER II. RED REINETTES.

Having all the properties of the self colored Reinettes, but of a pure red on the side next the sun, without any mixture of russet.

ORDER III. GREY REINETTES.

1. Their ground color is green, changing to dingy dull yellow.—2. The coating of russet, or the russety patches spread over the greater part of the fruit are very conspicious.—3. The side next the sun is often dull brownish, or ochreous red.

ORDER IV. GOLDEN REINETTES.

1. On the side next the sun they are washed, or striped with beautiful crimson.—2. The ground color changes by keeping to beautiful deep yellow.—3. Over the ground color, and the crimson of the exposed side, are spread light thin patches, or a complete coat of russet.

CLASS V. STREIFLINGE.—STRIPED APPLES.

1. They are all, and almost always, marked with broken stripes of red.—2. These stripes are found either over the whole fruit, or only very indistinctly on the side exposed to the sun.—3. The stripes may be distinct, that is to say, truly striped; or between these stripes on the side next the sun, the fruit is dotted, shaded, or washed with red; but on the shaded side the stripes are well defined.—4. The cells are regular.—5. They are of a purely sweet, vinous, or acid flavor.—6. They have not the same flavor as the Rosenäpfel.—7. They do not decay except when gathered before maturity, or after the period when properly ripened.—8. They form a large and somewhat considerable class among the culinary fruits.

ORDER I. FLAT STREIFLINGE.

1. They have the bulge at the same distance from the eye, as from the stalk, and are broadly flattened.—2. They are constantly half an inch broader than high.

ORDER II. TAPERING STREIFLINGE.

1. They are broader than high.—2. They diminish from the middle of the apple towards the eye, so that the superior half is conical, or pyramidal, and is not at all similiar to the inferior half.

ORDER III. OBLONG OR CYLINDRICAL STREIFLINGE.

1. The height and breath are almost equal.—2. They diminish gradually from the base to the apex.—3. Or from the middle of the fruit, they gradually diminish towards the base and apex equally.

ORDER IV. ROUND STREIFLINGE.

1. The convexity of the fruit next the base and the apex is the same.—2. The breadth does not differ from the height, except only about a quarter of an inch.—3. Laid in the hand with the eye and stalk sideways, they have the appearance of a roundish shape.

CLASS VI. TAPERING APPLES.

1. They have the cells regular.—2. They are not covered with bloom.—3. They are not striped, and are either of an uniform color, or washed with red on the side next the sun.—4. Constantly diminishing to a point towards the eye.—5. They are sweet, or vinous, approaching a pure acid.—6. They do not decay readily.

ORDER I. OBLONG, CYLINDRICAL, OR CONICAL.

Characters the same as Order III. of the Streiflinge.

ORDER II. TAPERING TO A POINT.

Characters the same as Order II. of the Streiflinge.

CLASS VII. FLAT APPLES.

1. They are constantly broader than high.—2. They are never striped.—3. They are either of an uniform color, or on the side exposed to the sun more or less washed or shaded with red.—4. They have regular cells.—5. They are not unctuous when handled.—6. They do not decay readily.—7. Flavor purely sweet or purely sour.

ORDER I. PURELY FLAT APPLES.

1. The difference is obvious to the eye.—2. The breadth is constantly half an inch more than the height.

ORDER II. ROUND-SHAPED FLAT APPLES.

1. The eye cannot easily detect a distinction between the breadth and height.—2. The breadth rarely exceeds the height by a quarter of an inch.—3. The fruit cut transversely, exhibits almost or quite two equal halves.
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SECTION I.



PLEUROIDEA.—ANGULAR OR RIBBED APPLES.


Having sharp or flat ribs, which extend over the length of the fruit, and are most prominent round the eye, where they are most generally situated.

CLASS I. MALA CYDONARIA.—QUINCE-SHAPED APPLES.

ORDER I. CALVILLA,—CALVILLES.


1. They have large heart-shaped cells, open towards the axis, or often entirely torn; the cells extend very often from the stalk, even to the tube of the calyx.—2. They diminish from about the middle of the fruit, or a little above it towards the eye.—3. They are regular, and provided generally with fine ribs, which do not disfigure the fruit.—4. On the tree the fruit is covered with bloom.—5. They are never distinctly striped.—6. Their flesh is soft, loose, fine, and light, of a balsamic flavor, similar to that of strawberries or raspberries.—7. The eye is frequently closed.—8. Many of them acquire by keeping, an oily or unctuous skin.

GROUP I. FRUCTUS RUBRI—FRUIT RED.

The fruit almost entirely covered with red.

GROUP 2. FRUCTUS BICOLORES.—FRUIT TWO-COLORED.

Yellow, very much striped or washed with red.

GROUP 3. FRUCTUS LUTEI.—FRUIT YELLOW.

Of a whitish, greenish, or golden yellow.

ORDER II. PSEUDO-CALVILLA.—BASTARD CALVILLES.


1. The cells are the same as the true Calvilles, very large and open.—2. The calycinal tube is wide and generally very short.—3. They are slightly narrowed towards the eye, and flattened towards the stalk.—4. Their ribs are very prominent, especially round the eye.—5. They are aromatic, and have not the balsamic flavor of the true Calvilles.—6. Their flesh is fine, opaque, a little succulent, and almost equal to the Reinettes.

The Groups are the same as in the First Order.



CLASS II. MALA PYRARIA.—PEAR-SHAPED APPLES.


Their flavor is neither balsamic nor aromatic; they are purely sweet or acid, their flesh is granulous and loose.

ORDER I. TREMARIA.—SEEDS LOOSE.


1. These are almost always large apples, the skin of which is neither unctuous nor covered with bloom.—2. They are also furnished with ribs, but they are not so regular as in the Calvilles.—3. The cells are very large, irregular, widened, and generally open.—4. The calycinal tube is most generally widely conical, and does not extend to the cells.—5. They are of a flattened, conical, cylindrical, or pointed shape.—6. Their flesh is loose, more often a little coarse, and of a slight balsamic flavor.—7. The leaves of these trees are very large, rather deeply dentated, and less downy than those of the Calvilles and Bastard Calvilles.

GROUP 1. FRUCTUS UNICOLORES.—FRUIT SELF-COLORED.

Green, greenish-yellow, or golden yellow, and lightly tinged with red.

GROUP 2. FRUCTUS BICOLORES.—TWO COLORED.

Yellow or green, and distinctly striped or washed with red.

ORDER II. RAMBURA.—RAMBURES.


1. They are all very large.—2. They have almost always the two halves unequal.—3. They are constantly broader than high, and appear sometimes higher than they are.—4. They are not furnished with ribs except round the eye; these ribs are often irregular in numbers, and frequently form broad projections on the fruit.—5. They do not decay, but shrivel when they are past maturity.—6. The flesh is coarsely granulous, rarely aromatic, often, nevertheless, very agreeable.

GROUP 1. CAPSULIS AMPLIS.—CELLS WIDE.

GROUP 2. CAPSULIS ANGUSTIS.—CELLS NARROW.

SECTION II.



SPHÆROIDEA.—SPHERICAL APPLES.


They have sometimes prominences on the fruit and round the eye, but never true ribs.

CLASS III. MALA MESPILARIA.—MEDLAR-SHAPED APPLES.


Their flavor is sweet, aromatic, similar to that of the rose, fennel, or anise.


ORDER I. APIANA.—APIS OR ROSE APPLES.


1. Their flesh is soft, loose, marrowy, very fine-grained and of a snow-white color.—2. The cells are almost always regular and closed.—3. They are regularly ribbed round the eye, and often also over the fruit, but sometimes not at all ribbed.—4. They have a balsamic flavor, accompanied with a very agreeable odor.—5. They emit a pleasant odor, especially when briskly rubbed.—6. When they are on the tree, they are frequently covered with blue bloom, and striped like a tulip.—7. The fruit is mostly small or middle sized.—8. They are mostly of short duration, and lose their good flavor the same year.

GROUP 1. FRUCTUS OBLONGI.—OBLONG FRUIT.

GROUP 2. FRUCTUS SPHÆRICI.—ROUND OR FLATTENED FRUIT.

ORDER II. REINETTA.—REINETTES.


1. These are apples which have generally the most regular and handsome shape; having the bulge in the middle, at the same distance from the eye as from the stalk.—2. All are dotted, clouded, or entirely covered with russet.—3. They are very rarely inclined to be unctuous, but generally rough when handled.—4. They all decay very readily, (they must therefore be left as long as possible on the tree.)—5. Their flesh is fine-grained, crisp, firm, or fine and delicate.—6. They are all charged with only a balsamic, sugary acid, which is called Reinette flavored.

GROUP 1. FRUCTUS UNICOLORES.—SELF COLORED.

1. Having an uniform green ground color, which changes to the most beautiful golden yellow.—2. Having no lively colors nor marks of russet, on the side next the sun; except those that are very much exposed, and are slightly tinged with red.—3. Having no covering of russet, but only slight traces of russety stripes.

GROUP 2. FRUCTUS RUBRI.—FRUIT RED.

Having all the properties of the self colored Reinettes; but on the side next the sun, they are of a red color, with a mixture of russet.

GROUP 3. FRUCTUS RAVI.—FRUIT RUSSETED.

1. Their ground color is green, changing to dingy dull yellow.—2. The coatings of russet are very conspicious.—3. The side next the sun is often dingy, brownish, or ochreous-red.—4. They all decay very readily.

GROUP 4. FRUCTUS AUREI.—YELLOW OR GOLDEN FRUIT. GOLDENREINETTES.

1. On the side next the sun they are washed or striped with beautiful crimson.—2. The ground color changes by keeping, to beautiful deep yellow.—3. Over the crimson there is a light, thin trace, or complete covering of russet.

CLASS IV. MALA MALARIA.—PERFECT OR PURE APPLE SHAPED.


They are of a perfectly sweet or vinous flavor, approaching to pure acid.

ORDER I. STRIOLA.—STRIPED APPLES.


1. They are all, and almost always, marked with broken stripes of red.—2. These are either over the whole fruit, or only indistinctly on the side exposed to the sun.—3. The stripes may all be distinct, that is, clearly and finely striped; or between these stripes on the side next the sun, the fruit is dotted, shaded, or washed with red; but on the shaded side, the stripes are well defined.—4. The cells are regular.—5. The fruit does not decay, except when gathered before maturity, or after the period when it has been properly ripened.

GROUP 1. FRUCTUS DEPRESSI.—FRUIT FLAT.

1. They have the bulge at the same distance from the eye, as from the stalk, and are broadly flattened.—2. They are always half an inch broader than high.

GROUP 2. FRUCTUS ACUMINATI.—POINTED FRUIT.

1. They are broader than high.—2. They diminish from the middle of the apple towards the eye, so that the superior half is conical or pyramidal, and is not at all similiar to the inferior half.

GROUP 3. FRUCTUS OBLONGI.—FRUIT OBLONG OR CYLINDRICAL.

1. The height and breadth are almost equal.—2. They diminish gradually from the base to the apex.—3. Or from the middle of the fruit, they gradually diminish towards the base and apex equally.

GROUP 4. FRUCTUS SPHÆRICI.—FRUIT ROUND.

1. The convexity of the fruit next the base and the apex is the same.—2. The breadth does not differ from the height, except only about a quarter of an inch.—3. When laid on their sides they present a spherical shape.

ORDER II. CONTUBERNALIA.—STORING OR HOUSEHOLD APPLES.


1. Having the cells regular.—2. They are not striped, and are either of an uniform color, or washed with red on the side next the sun.—3. They do not decay readily.—4. They are not unctuous when handled.—5. They are never covered with bloom.

GROUP 1. FRUCTUS ACUMINATI.—FRUIT TAPERING.

Diminishing towards the eye.

GROUP 2. FRUCTUS DEPRESSI.—FRUIT FLAT.

They are constantly broader than high.






Such is the classification of Dochnahl, and although it is not all that could be desired, it is certainly the best which has yet been published, and will serve as a good foundation on which to raise a more perfect work.

I have not had an opportunity of applying either of these arrangements to the classification of our British apples, but for the purpose of affording a little assistance in identifying the different varieties described in this work, I have prepared the following, which, although I am aware is not what could be desired, will at least be sufficient for all general purposes. The period of duration, and the coloring of fruits, vary to a considerable extent according to circumstances of soil, situation, and season; but in the following arrangement, I have endeavored to embrace those characters which they are most generally found to possess.


I. SUMMER APPLES.

Consisting of such as either ripen on the tree, or shortly after being gathered, and which generally do not last longer than the beginning of October.

§—ROUND, ROUNDISH, OR OBLATE.

A. Pale Colored.


Being either of an uniform pale color, or occasionally tinged with faint red.


	Calville Blanche d’Eté

	Dutch Codlin

	Early Harvest

	Early Julien

	Early Spice

	Joanneting

	Large Yellow Bough

	Madeleine

	Oslin

	Sack and Sugar

	Stirzaker’s Early Square



B. Striped.


Being wholly or partially marked with stripes, either on a pale or colored ground.


	Borovitsky

	Duchess of Oldenburgh

	Nonesuch

	Ravelstone Pippin

	Whorle



C. Red.


Having either a cloud of red on the side next the sun, or entirely covered with red.


	Calville Rouge d’Eté

	Calville Rouge de Micoud

	Cole

	Devonshire Quarrenden

	Irish Peach

	Maiden’s Blush

	Passe Pomme d’Automne

	Passe Pomme Rouge

	Red Astrachan



§§—OBLONG, CONICAL, OVAL, OR OVATE.

A. Pale Colored.


Being either of an uniform pale color, or occasionally tinged with faint red.


	Carlisle Codlin

	Early Wax

	English Codlin

	Keswick Codlin

	Manks Codlin

	Springrove Codlin

	Sugar Loaf Pippin

	Summer Golden Pippin

	Teuchat’s Egg

	White Astrachan



B. Striped.


Being wholly or partially marked with stripes, either on a pale or colored ground.


	American Summer Pearmain

	Creeper

	Kerry Pippin

	Longville’s Kernel

	Margaret

	Pigeonnet



C. Red.


Having either a cloud of red on the side next the sun, or entirely covered with red.


	Dr. Helsham’s Pippin

	Hollow Core

	King of the Pippins

	Sugar and Brandy




II. AUTUMN APPLES.

Including such as are in use from the time of gathering to Christmas.

§—ROUND, ROUNDISH, OR OBLATE.

A. Pale Colored.


Being either of an uniform pale color, or occasionally tinged with faint red.


	American Fall

	Bland’s Jubilee

	Breedon Pippin

	Bridgewater Pippin

	Broadend

	Broad Eyed Pippin

	Cobham

	Dowell’s Pippin

	Downton Pippin

	Drap d’Or

	Early Nonpareil

	Flanders Pippin

	Forest Stire

	Franklin’s Golden Pippin

	Gloria Mundi

	Golden Monday

	Golden Noble

	Gooseberry Apple

	Grange

	Harvey Apple

	Pawsan

	Small Stalk

	Stead’s Kernel

	Waltham Abbey Seedling

	White Westling

	Winter Lading

	Yellow Elliot



B. Striped.


Being wholly or partially marked with stripes, either on a pale or colored ground.
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