
 

Welcome and thanks for joining the orchard team.  This document should give you a little 

background about the orchard and the tasks you will be doing.  

 

History: 

 

We started with a vision of our own set of fruit trees and picked a spot for the orchard that is just to 

the west of The Backyard Produce Garden.  It is a plot about 15 feet wide and 70 feet long. It slopes 

downhill toward the street and has the outlet of a concrete swale at the upper end of it. Rain water is 

diverted away above this point, but some still comes down to the orchard- a possible source of 

harvested rainwater. Something we may want to consider in the future. 

 

We cleared the area and originally constructed seven 10' x 15' sections. Each section holds 4 trees 

and has a berm at the downhill side of it. These berms slow the flow of any water that comes down 

the slope and allow it to spread out and sink into the soil. We also installed a drip irrigation system to 

water the trees. Since the original planting in early 2013, we have squeezed a few more trees in, so 

there is a section of 2 apple trees between the plums and peaches and a Mango tree at the top of 

the orchard. The mango was a gift and it is the odd tree in our collection because it is a tropical tree 

which does not go dormant in the winter like the others. 

 

After the trees were planted, the area was covered with 3-4" of wood chips to slow evaporation and 

conserve water. The mulch will also nourish the soil as it breaks down. 

 

Approach: 

 

We are using the Backyard Orchard Culture method of planting and caring for these trees. They will 

be pruned to keep them small enough so that we can pick without ladders. Because of this, we 

planted the trees close together and can have multiple varieties with successive ripening times. This 

is so we can have a smaller amount of fruit at once, but a longer period when we do have fruit. For 

more information see the Dave Wilson Nursery website. Link to Dave Wilson's Backyard Orchard 

Culture Information 

 

There will be a list of things you will do on a regular basis as well as some things that are done at 

certain times of the year.  Two or Three times a year we may gather a larger group of people as 

needed to do bigger tasks such as pruning, spraying or hauling mulch.  

 

Supplies: 

 

Supplies such as tools, fertilizer and pest control items are kept at the garden in the shed, 

workbench or a bin in the orchard.  We’ll show you where things are at during your orientation.  

 

 

 

  

http://www.davewilson.com/home-gardens/backyard-orchard-culture
http://www.davewilson.com/home-gardens/backyard-orchard-culture


 

 
 
Weekly walk-through: 

 
1) Check each tree looking for the following: 

 

❏ Signs of Stress – dropping leaves, leaves changing color 

❏ Broken branches 

❏ Bird/Pest damage to fruit 

❏ Remove all weeds, root suckers 
❏ Remove fallen leaves, fruit and debris 
❏ Keep area around trunk (12”) clean of debris 
❏ Any signs of gophers? (Mounds/holes) 

❏ Bare spots in mulch? 

❏ Ice plant encroaching? 

❏ Check and treat for pests (see below for treatment options) 

❏ Enter report in Orchard Blog.   

 

http://backyard-produce-project.wikispaces.com/Orchard+Blog 

 

❏ Text pictures of anything you have questions about.  (858-775-0458) 

 

2) Check irrigation valves in the orchard to make sure none have broken. 

3) Spot check water level with moisture meter. Especially if you see any signs of stress. 

 

Pest control – 

Aphids:  spray off with water then check for Ants since they plant the aphids. 

Ants: stop with tangle foot 

 

Perimeter Maintenance - 

Trim Ice plant that is encroaching into orchard 

Pull weeds around edge (and within) orchard 

Cut back other plants, such as palm or others that may be getting too big. 

 

 

 

 

 

 

  

http://backyard-produce-project.wikispaces.com/Orchard+Blog


 

 

This is a list of tasks that occur throughout the year that will be done as needed in addition 
to the weekly walk-throughs. 
 
 
December - January   

● Remove all leaves from apple trees to force dormancy and reduce disease 
(December). 

● Winter prune and spray with horticultural oil to control overwintering insects. (Special 
Team) 

 
February  

● Fertilize trees first time  
 

March  
● Continue weekly tasks, look for fruit to thin 

 
April  

● Thin out fruit lightly, removing one or two fruits from heavy clusters. Thin again in 4-6 
weeks.  

● Add mulch to conserve water. Keep it 1-2 feet from the trunk. 
 
May 

● Fertilize 2nd time  
 
June  

● Do last thinning on deciduous fruit trees after June drop. Clean up any dropped fruit.  
● Harvest fruit as soon as it ripens. 
● Prune shoots affected by fire blight (12“ below affected margin).  
● Apply Tanglefoot if needed. 
● Correct for chlorosis, zinc & iron deficiencies. 

 
July – August  

● Continue picking fruit as needed 
● Prune unwanted interior water sprouts from deciduous trees.  
● Prune fire blights 12 “ below infected area. 
● Summer prune after fruit is harvested. (Special Team) 

 
September 

● Continue weekly tasks. 
 
October 

● Mulch with organic amendments to enrich soil. 
 
November 

● Control peach leaf curl. Remove all leaves and spray with fungicide. 
● Spray with horticultural oil to control overwintering insects. 



 

 



 

TYPE VARIETY ROOTSTOCK 
CHILL 

HOURS RIPENS DESCRIPTION 

APPLES           

Apple Dorset Golden 
 

100 Mid Sept 

Outstanding sweet apple for warm winter areas. Firm, very flavorful, sweet like 
Golden Delicious. Productive throughout So. California and Phoenix, Arizona. 
Good early season sweet apple for Central Calif. 100 hours. Self fruitful. 

Apple Gala 
 

500 Early Fall? 

Wonderful dessert apple from New Zealand. Crisp, nice blend of sweetness and 
tartness, rich flavor. Skin reddish-orange over yellow. Early harvest, 2-3 weeks 
before Red Delicious. Good pollenizer for other varieties. 500 to 600 hours. Self 
fruitful. 

Apple Fuji 
 

< 400 Mid Sept 

Recent introduction from Japan that quickly became California's favorite apple. 
Sweet, very crisp and flavorful, excellent keeper. Dull reddish-orange skin, 
sometimes russeted. Ripe mid-September. Excellent pollenizer for other apple 
varieties. Chilling requirement apparently less than 600 hours. Self fruitful. 

Apple Anna 
 

200 July 

Remarkable fruit for mild-winter climates in South California, South 
Arizona. Heavy crops of sweet, crisp, flavorful apples even in low desert. 
Fresh/cooked. Keeps 2 months in refrigerator. 200 hours. Self-fruitful or 
pollenized by Dorsett Golden or Einshemer. 

Apple Einshemer 
 

100 Late June 

Heavy-bearing, very low chilling requirement. Sweet yellow apples in early 
summer (late June in Central CA). Excellent pollenizer for Anna. 100 hours. Self-
fruitful. 

PEACHES           

Peaches Tropic Snow Nemaguard  200 June 

Delicious white freestone for mild winter climates. Balanced acid and sugar, 
superb flavor. Harvest begins mid-June in Central California. Showy blossoms. 
From Florida, introduced in 1988. Very low winter chilling requirement, about 
200 hours. Self-fruitful. 

Peaches Babcock White  Nemaguard  250-300 July 

Long-time favorite white-fleshed freestone. Sweet and juicy, aromatic, low in 
acid. Very high-scoring in taste tests. Ripens mid-July in Central Calif. Widely 
adapted: (low chill requirement, yet not early blooming). 250-300 hours. Self-
fruitful. 

Peaches July Elberta Nemaguard  500 
 

Also called Early Elberta. Reliable heavy crops. Juicy, sweet, very flavorful yellow 
freestone. Very high-scoring in taste tests. For canning, freezing, or fresh use. 
500 hours. Self-fruitful. 

Peaches 
PixSee 
Miniature  

 
400 June/July 

Large fruit ripens mid to late June in Central California, two weeks before Honey 
Babe. Delicious, firm, yellow freestone, beautiful red over orange skin. Vigorous 
to 6 ft. 400 hours or less. 

NECTARINE           

Nectarine Double Delight 
 

300 June/July 

Sensational fruit consistently the best-flavored yellow nectarine - plus 
magnificent, double pink flowers. Dark red-skinned, freestone fruit is sweet, 
with unusually rich flavor — very high-scoring in taste tests. Heavy bearing tree. 
Harvest early-to-mid July in central California. Estimated chilling requirement is 
300 hours. Self-fruitful. (Zaiger) 

Nectarine Panamint 
 

250 July/August 

Attractive red-skinned yellow freestone. Aromatic, intensely flavored, nice acid-
sugar balance. Dependable, long-time favorite in warm winter Southern 
California climates. Late July/early August. 250 hours. Self-fruitful. 

Nectarine Snow Queen 
 

250-300 June 
Sweet, juicy, early season white freestone. Late June harvest in Central CA., 2-3 
weeks ahead of Babcock peach. Estimated chilling: 250-300 hours. Self-fruitful. 

PLUM           

Plum Santa Rosa Mariana 300 June 

Most popular plum in California & Arizona. Juicy, tangy, flavorful. Reddish-
purple skin, amber flesh tinged red. Late June in Central Calif. 300 hours. Self-
fruitful. 



 

Plum Nubiana 
 

300 July 

Purplish-black skin, amber flesh. Large, firm, flattened shape. Sweet, flavorful, 
very little tartness at skin or pit. Favorite fresh market fruit, excellent for home 
orchard. Late July. 4-500 hours. Self-fruitful. 

Plum Burgundy Mariana 400 July/August 

Maroon-colored skin and flesh. Sweet, with little or no tartness and a very 
pleasing, mild flavor. Prolonged harvest, mid-July to mid-August in Central Calif. 
Very productive. Narrow, upright habit. 400 hours. Self-fruitful. 

APRICOT           

Apricot Autumn Glo 
 

< 500 August 

Late season apricot with tremendous flavor. Ripens in the first two weeks of 
August. Fruit is medium-sized with good color. One of the highest scoring 
apricot varieties to date at Dave Wilson Nursery fruit tastings. 500 hours or less. 
Self-fruitful. USDA Zones 7-9. (Zaiger) 

Cherry-Plum           

Cherry-Plum Sprite 
 

400 July/August 

Japanese plum x cherry-plum. Sweet, freestone, not tart. Flavorful, refreshing 
wonderful fresh eating. Ripe fruit holds on tree 3-4 weeks. Adapted to most 
climates. 400 hours. Pollenized by Delight. (Zaiger) 

Cherry-Plum Delight 
 

400 July/August 

Japanese plum x cherry-plum. Flavorful, tangy, clingstone. Heavy crops. Very 
productive, even under adverse conditions. 400 hours. Pollenizer required. 
Pollenized by Sprite. (Zaiger) 

PEAR           

Pear Flordahome 
 

<400 July/August 

Low-chill pear from Florida. Very nice quality: sweet, smooth-textured, juicy, 
flavorful. Harvest July/August in So. Calif. Early bloom. Chilling requirement less 
than 400 hours. Partly self-fruitful. 

 
Hood 

 
100-200 July/August 

Very low chilling requirement, interfruitful with Flordahome. Large, early 
season fruit has yellow-green skin and sweet, mild-flavored flesh. Reported to 
be highly resistant to fire blight. 100-200 hours. 

Mango           

Mango Manila Mango 
 

SubTropical 
 

Sweet juicy fruit has creamy orange flesh and yellow-blushed skin when ripe.  
Fruit can weigh up to 1 pound.  Blooms early spring.  Hardy to 30 degrees for a 
short time.   Mature size 25' T x 30' W 

 


