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kingsBurg orCHards

aPriCots  
APR3 aPriums | light orange skin, 75% apricot, 25% plum 60 CT 1 lYR 11 lB
APR1D red velvet aPriCots | Red exterior, bright yellow flesh interior 54 CT 1 lYR 11 lB

neCtarines  
N1 Yellow neCtarines | Red skin exterior, yellow flesh interior 28 CT 1 lYR 11 lB
N4 wHite neCtarines | Red exterior, white flesh interior 28 CT 1 lYR 11 lB

PeaCHes  
PCH2 wHite PeaCHes | Red skin exterior, white flesh interior 28 CT 1 lYR 11 lB
PCH4 Yellow PeaCHes | Red skin exterior, yellow flesh interior 28 CT 1 lYR 11 lB
PCH7 donut PeaCH | Red skin exterior, white flesh interior 24 CT 1 lYR 11 lB

HYBrids  
PCH6B PeaCHarine | 50% peach, 50% nectarine 28 CT 1 lYR 11 lB

kingsBurg orCHards includes a group of some of the most reputable stone fruit growers in California’s San 
Joaquin Valley.  It’s a family owned and operated company with over 5 generations of “farming for flavor.” Today 
Kingsburg offers over 200 varieties of fresh fruit including White Peaches, White Nectarines, Pluots, Peacharines, 
and Apriums.  They grow, pack, and ship their California fresh fruit at peak freshness from May until February.  
Kingsburg Orchards invests heavily in its own exclusive nursery program – which focuses on the creation of new 
proprietary varieties.  The Kingsburg growers believe in creating new and improved varieties, and growing 
great eating, long-lasting fruit. 


