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HURST MEADOWS  HERITAGE  ORCHARD – Showing access via roads and footpaths 

 
HURSTPIERPOINT High Street and College Lane shown in RED, other minor 

roads shown in YELLOW.  Best access point via footpath from College Lane to 

St Georges. Parking in College Lane is available. 



MAP OF THE HERITAGE ORCHARD SHOWING PLANTING SCHEME 
 

Trees 1-23 and 25-39 planted March 2019                                                                            Edition 9 – August  2022 
Trees 40-43, 51-52 and 56-62 planted February 2021 
Trees 44-47,49 and 57-58 planted March 2022.     24,48,50 and 53-55 to follow. 
 

                  



HURST MEADOWS HERITAGE ORCHARD 
 

At a meeting of the Hurstpierpoint and Sayers Common Parish Council Advisory 

Board on 14th March 2017 it was agreed that there should be created a 40 tree 

apple orchard. 

                                      ***************************************** 

Work began to source apple trees that historically originated from Sussex. Sussex 

Apple Trees were the first to be contacted and owner Peter May was helpful in 

advising and eventually supplying the first 21 trees.  

Historic records were searched and other sources of trees investigated which 

resulted in a further 16 trees being supplied. 

There were some apple trees that were not in general production and therefore 

grafts were taken and grown on for eventual introduction into the orchard. 

 

Hurstpierpoint was historically important for the growing of apples and two large 

orchards existed which not only supplied the village but the surrounding settlements 

as well as Brighton. It was soon realised that Hurst itself did not have its own named 

apple so wild sources were investigated within the locality and now four local apples 

have been registered and will be added to the orchard when large enough. 

Finally seeds of Malus Sieversii have been obtained, germinated and grown on. This 

apple is known as ‘the mother of all apples’ and originally comes from Asia. 

On completion of planting out there will be 62 apple trees (58 from Sussex) and 14 

damsons (used as a pollination attractant). 

 

MAP OF HURST MEADOWS SHOWING THE HERITAGE ORCHARD AND LOCAL FOOTPATHS                                                         

 



1 

ALDWICK BEAUTY   1                                                    
STOCK PHOTO                                                                       PHOTO FROM ORCHARD 

          
 
Aldwick Beauty was grown originally by a Mrs. DM Alford, Aldwick, Bognor Regis in 1969. 

 

The fruit is flushed red and becomes sweet by late August, but can become hard and bitter.  

The fruit ripens during August and early September. The tree is moderately vigorous with a flowering day 

of F17.  

The tree is self- sterile and requires a pollination partner. 

 

ALFRISTON   2 

 

              
 

Alfriston was raised in about 1780 by a Mr Shepherd of Uckfield and was originally named Shepherd’s 

Pippin. It was renamed Alfriston in 1819 by a Mr Baker who lived in Alfriston. It received an RHS Award of 

Merit in 1920. 

 

Alfriston  is medium to large in size and bright green or greenish yellow with conspicuous white dots 

(lenticels) on the skin. The tree is moderately vigorous and is biennial in cropping. It is quite a sharp 

cooking apple that cooks to a lightly flavoured puree and is a very good baker. 

It was recommended planting last century when it proved to be one of the best culinary apples of the time. 

Fruit can be picked early October. It stores well and can keep until April.  Flowering day F10. 
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ASHDOWN SEEDLING   3 
 

       
 

Ashdown Seedling was grown by John Clarke who founded the orchards of the Ashdown & General Land Company 

near Horsted Keynes during the 1930’s.  It is understood that the original tree was grown from the pip of a bright red 

McIntosh apple. 

 

The apple has a light, sweet taste though sometimes sour. It ripens in August and is moderately vigorous. 

Flowering day F8. 

 

 

BLACKJACK   4 
 

      
 

Blackjack  known as early as 1818 from an area around Dunsfold (Surrey) south to Shermanbury (nr Henfield). It 

possibly started as a cider apple. 

 

The dark red apples are very variable in size ranging from small to large, are very hard initially and very late to ripen 

and can hang on the tree over winter. The sweetness develops in December and it is then a good eating apple, but 

when cooked earlier the rich flesh keeps its shape. 

 

Flowering day F20. 
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BOSSOM   5 

 

      
 

Bossom dates from around 1820 the last known tree grew in the garden of a Miss Scott of Graffham near 

Petworth.  It blew down in a gale of 1986. On hearing of the damage to the tree, the Rev. Donald Johnson and 

Lady Caroline Egremont took graft material from the fallen tree and distributed it to the National Fruit Collection 

at Brogdale and later to the nurseries of Frank Matthews who propagated it for West Dean gardens. 

 

The apple is probably the variety described by Robert Hogg in 1851 and raised at Petworth House. Hogg wrote: 

Fruit large and conical, handsomely and regularly formed. Skin pale greenish yellow, considerably covered with 

russet and occasionally marked with bright red next to the sun. Flesh yellowish white, tender, crisp, juicey and 

sugary with a pleasant sub-acid flavour. 

 

The fruit ripens in early October and can be stored until January. Vigorous with upright growth. Flowers F12. 

 

CAPPER’S PEARMAIN   6 

 

       
 

Capper’s Pearmain is an old Sussex variety first recorded in 1826 and last heard of at an exhibition in 1895. It 

was ‘rediscovered’ at the Grove Research Station in Tasmania amongst a collection of Heritage Apples in 2005. 

 

It is a late to very late dessert apple, medium to large in size and truncate-conic in shape. The skin is orange,  

streaked with pale red and flushed bright red in the sun. 

 

Pollination Group 4 – Flowers F11. 
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COCKLE’S PIPPIN   7 

 

  
Cockle’s Pippin, once also known as Nutmeg Cockle, Nutmeg Pippin and White Cockle. An eating apple which 

became popular in the early 19TH century for its sweet aromatic, firm textured fruit. Raised by Mr Cockle in North 

Sussex  ( Felbridge /Godstone area ) in about 1800. It was widely grown in Sussex and Surrey in the 20th century. 

 

A late and small truncate conic apple with yellow/green and cinnamon russet. The dense flesh is very richly 

flavoured, but the apples must be left on the tree until fully ripe, or they can be quite sharp.  Upright trees with 

heavy crops. 

Pollination Group 4 – Flowering day F11 

 

CORONATION   8 

 

   
 
The Coronation apple variety was raised by HC Princep at Buxted Park. It was recorded in 1902 in the year 

of the coronation of Edward VII and won an RHS Award of Merit in 1902. 

The Coronation is a large, handsome apple which can be variable in size and flat to almost conic in shape. 

The yellow skin is flushed orange-red and streaked with dark red. There is some russet at the base of the 

apple. It has soft, coarse flesh with a sweet light taste. It ripens in mid September and will store until 

November, though it becomes very soft. 

 

The Coronation is a vigorous tree.  Flowering day F13 
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CRAWLEY BEAUTY   9, 39 and 51 

                                                     

  

 

 The Crawley Beauty apple was discovered growing in a garden in Tilgate near Crawley in about 1870 and introduced 

into cultivation in 1906 by local nurseryman J Cheal and Sons of Lowfield Heath, Crawley. It was awarded an RHS Award 

of Merit in 1912. 

The apple is a very useful cooking variety. It cooks to a lightly flavoured puree and can be eaten fresh after storing. It 

is medium sized with the skin being greenish-yellow, flushed brownish-red and with broken red stripes. 

The fruit can be picked by mid October and stored until January. 

 

Crawley Beauty is a moderately vigorous, spreading tree which crops heavily. It can be grown in colder, frost prone 

areas because it flowers very late and is disease resistant. It can be pollinated by French apple FEUILLE MORTE which  

flowers even later (see tree 59). There are a number of sports with this variety which all show differing characteristics. 

Flowering day: F29. Flowering at the beginning of June the variety is self- fertile but fruits better with a pollinator. 

 

CRAWLEY REINETTE   10 
 

                  
 

Another introduced by J Cheal and Sons and recorded as a variety by the RHS in 1902. Crawley Reinette is quite sharp 

and becomes sweeter in October with firm cream flesh. The skin is yellow with an orange- red flush with some 

russetting.  Reinette refers to the areas of russet on the apple, though it was originally intended to denote a fruit of 

quality. 

It is ripe in mid- October and can be stored until February.  

Flowering day: F15                    
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DALICE   11 
 

                                                                       

 

Raised in 1933 by AC Nash, Scutes Farm, Hastings, East Sussex. It has a rich, delicate, aromatic flavour 

which is reminiscent of, but not as intense as Cox.  Flowering day F12 

 

DOCTOR HOGG   12 

 

        
 

The Dr Hogg apple variety was grown by Head Gardener Mr S Ford of Leonardslee, near Horsham and 

thought to be a seedling from the variety Calville Blanc. It was introduced in about 1880 having been 

awarded an RHS First Class Certificate in 1878. 

 

Dr Hogg is a very large apple, the skin is yellow, flushed pale red with slight stipes and russet patches. 

White flesh, sweet with slight acidity. Has a habit to produce a ‘curl tail’. 

 

It was named in honour of the Victorian pomologist Robert Hogg, who wrote in his guide to the fruits and 

fruit trees of Britain: “…it melts perfectly, does not fall at all, is juicy, slightly acid, very rich and sugary with 

a pleasant aroma. It is a first rate baking apple”. 

 

The fruit can be picked in early September and stored until October.  Flowering day F9 
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DUCK’S BILL   13 

 

  
The Duck’s Bill apple was introduced by Fred Streeter, head gardener at Petworth House in 1937. The 

apple is distinctively ribbed and flat sided, which gives it its name.  The skin is yellow, streaked pink with a 

red flush.  There are russet dots and a taste which is quite rich, sweet, but with plenty of acidity. 

 

The apple can be picked in early October and stored until December.  The tree is of medium vigour and 

very upright.  Flowering day F16 

 

 

EASTBOURNE PIPPIN   14 

 

  
 
The Eastbourne Pippin was grown by EA Lindley from Eastbourne in 1930 and believed to be grown from a 

pip from a Newton Pippin. The apple is large, rectangular in shape and slightly ribbed at the eye. The skin is 

golden yellow with a sweet, firm creamy flesh that becomes soft and crumbly by October. 

 

The fruit can be picked late August and stored until September or October.  The tree is moderately 

vigorous and can be heavy cropping.  Flowering day F7. 
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EDMUND JUPP   15 

 

       
The Edmund Jupp apple was grown in the Horsham area and first recorded as a variety in 1862. The apple 

is small to Medium in size It has yellow skin, sometimes tinged orange with variable amounts of russetting. 

The flesh is creamy white and is regarded as an excellent culinary apple. The flavour is slightly acid with 

some sweetness. 

 

It forms a vigorous spreading tree. Flowering day F13 

 

EGREMONT RUSSET   16 and 41 

 

   
As the name suggests the Egremont Russet apple arose on the estate of Lord Egremont at Petworth. The 

head gardener Fred Streeter maintained that it was raised at Petworth by Mr Slater and Lord Egremont 

together with Petworth Non Pareil (now lost to cultivation) and Bossom. It was first recorded as a variety in 

1872 by nurseryman J.Scott of Merriott, Somerset who started commercial production. 

 

The Egremont Russet has a distinctive flavour, often described as nutty. The apple became very popular in 

the early 20th century after nurseryman George Bunyard praised it as one of ‘the richest late autumn 

fruits…pretty colour for dessert’. The distinctive fruit is russet with a slight orange finish and a gold 

background colour. A medium sized apple where the stalk is very short and quite thin. Creamy flesh. 

The fruit can be picked in early October and stored until December. The tree is resistant to scab and 

canker, though prone to bitter pit.  Flowering day F7 
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FIRST AND LAST   17 

            
The First and Last apple was first described in 1860.  Hogg (1851) wrote that it is ‘much grown in the 

northern part of the county about Horsham and sent to Brighton Market’.  The fruit has a yellow skin, 

flushed red and streaked and blotched darker red with some russet. The flesh is crisp, fine, greenish white 

with a slightly sweet flavour. 

 

The fruit can be picked in mid October and stored until April. At West Dean Gardens it is said to store for 

two years.  Flowering day F14. 

 

FORGE   18 

                           
The Forge apple is also known as Sussex Forge and arose either at Forge Farm or near old iron forges 

around East Grinstead. It is believed to date from around 1830 and is still found in the East Grinstead area. 

In it’s time in the Victorian era it was known as the ‘Cottagers Apple’ and was regarded as very good for 

both dessert and cooking. 

Soon after picking the Forge apple has a sharp tannic flavour but mellows to be almost rich, lightly 

aromatic.  It cooks to a soft, lemon coloured puree which tastes quite brisk and fruity. It also makes a good 

sauce. The fruit is a pale green-yellow with a light orange flush and a little red. Medium in size. 

 

Fruit can be picked in late September and stored through December or even until March if kept very cool. 

The tree is a great and constant bearer and is very resistant to scab.  Flowering day F15. 
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GOLDEN BOUNTY   19 

  
The Golden Bounty apple was raised in about 1940 by AC Nash of Scutts Farm, Hastings. The parents of 

this variety are Cox’s Orange Pippin crossed with probably Early Victoria.  It is a crisp, sharply aromatic 

apple, like a brisk early Cox and can be very good. 

 

The apple should be picked during the middle of September and stored until October. It is a moderately 

vigorous tree that crops heavily.  Flowering day  F13. 

 

GOLDEN PIPPIN   20                  

          
The origin of the Golden Pippin is a little uncertain but it is claimed that it originally grew at Parham Park, 

west of Storrington and was first recorded as a variety in 1629 by Parkinson, making it the oldest known 

Sussex apple. It was well known by the late 1600’s and by the 18th century it was widely grown in gardens 

and market gardens. It is described as a small golden coloured dessert apple of distinguished excellence. By 

the 1890’s it was thought of as too small, though it was used in the first apple breeding programmes. 

 

The Golden Pippin has an intense brisk taste with a fruity lemon tang. When cooked it keeps its shape with 

a sweet rich taste. The small fruits were poached whole to make sweetmeats, pippin, jelly, tarts and cider. 

The fruit is gold coloured with many bold russet dots and some russet at the base.  Fruit can be picked in 

early October and stored until January.  The tree is moderately vigorous and resistant to scab. 

Flowering day  F11. 
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GREEN CUSTARD   21 

 

           
 

The Green Custard apple was originally grown by nurserymen J Cheal & Sons of Crawley and was received 

by the RHS in 1941.  The apple is large with a yellowish-green skin with sometimes a faint orange flush and 

russet on the base. It is greasy but with soft white flesh that is slightly acid. 

 

The fruit can be picked in September and stored until November.  Flowering day F11. 

 

 

 

HAWKRIDGE   22 and 52 
 

   
 

 

Robert Hogg wrote that Hawkridge ‘ is a very popular apple in East Sussex especially around Hailsham and 

Heathfield and those parts where it is met within almost every orchard and garden (Hogg 1851).  The origin 

is Hawkridge Farm, Hellingly. 

 

It is a medium sized apple with a golden yellow skin with pale red stripes, flushed a dark bright crimson with 

darker stipes.  The flavour is sweet and sometimes described as balsamic. 

 

An early September apple, it can be stored until October.  It is a vigorous upright tree. 

 

Flowering day F11. 
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KATH’S HANOVER HERITAGE   23 
 

            
An excellent old apple from the Hanover area of Brighton. Kath Gibson had a tall apple tree in her garden. 

With fruit to spare she gave it to her neighbours one of whom felt that when she died her acts of kindness 

should be remembered. The houses at Hanover were built around 1826, before this the area was orchard 

land providing fruit for the rapidly growing Brighton. 

 

The tree (plus two others nearby) was growing in thin soil over chalk. The apples are medium to large, 

quite heavy with a tough skin – a sign of a good storing apple. The apples ripen in mid-October, are green 

when ripe they gradually turn a warm pale yellow and in full sun they develop a rosy cheek. Unusually the 

apples hang until the start of March. In autumn and winter it is really a culinary apple but when stored it 

becomes much sweeter.  Flowering day F11 

 

KNOBBY RUSSET   25 and 40 
 

  
The Knobby Russet apple was first shown to the London Horticultural Society by Haslar Capron who came 

from Midhurst in 1820. It is a medium sized apple, conic in shape with a fine firm rather dry flesh.  The skin 

is covered in knobs or warts and is heavily russeted.  

 

The apple is ripe in October and can be stored until December to March. 

The tree is a moderately vigorous upright spreading tree, is resistant to scab though susceptible to mildew. 

Flowering day F6. 
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LADY HOPETOWN   26 

 

     
The Lady Hopetown apple dates from the National Fruit Trials of 1950 and came from W Barnes of Bexhill-

on-Sea.  The fruit is greenish yellow with some red to the sunny side and has a crisp sharp fruity flavour. 

 

The fruit can be picked in mid October and stored until March and on to May if kept cool. 

 

Flowering day  F11. 

 

 

LADY SUDELEY   27 

 

       
The Lady Sudeley apple, also known as Jacob’s Strawberry was named after the farm bailiff, Mr Jacobs of 

Petworth.  It was introduced by him in 1849 but fruit nurseryman Bunyard subsequently saw a dish of the 

fruit and was so impressed by its striking appearance that he immediately bought some scion wood.  He 

then renamed it after the wife of his favourite customer, saying that it reminded him of one of the dresses 

which she wore at court. 

Once widely grown in Kent, Sussex and Cornwall it is medium sized, golden fruit with prominent deep red 

streaks and aromatic flesh. The trees are very decorative. Ripe in September but it does not store for long. 

 

Part tip bearing. Flowering day F13.                                                  
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MANNINGTON’S PEARMAIN   28 

 

    
The Mannington’s Pearmain apple was first grown about 1770 from cider pomace thrown under a hedge in 

the garden of Uckfield blacksmith, Mr Turvey.  His grandson, John Mannington a local butcher and keen 

fruitman sent it to the London Horticultural Society in 1847. The variety was well thought of by the Victorians. 

 

The apple has a rich, slightly aromatic taste with a nutty quality. It is medium in size with a skin is yellow 

flushed brownish red.  In 1847 the London Horticultural society pronounced it to be a dessert apple of the 

highest excellence.  The fruit ripens in mid-October and can be stored through to February. Flowering day 

F13. 

 

MAREDA   29 

 

   
The Mareda apple was first grown in 1928 by AC Nash of Scutts Farm near Hastings from a pip of the 

American apple Winesap. It is a large apple with a distinctive sweet, winey or sweet melon taste, with firm 

flesh. It is handsomely flushed orange-red and striped in bright red over yellow green. 

 

The fruit can be picked in late October and stored until March.  The variety grows vigorously with biennial 

cropping.  Flowering day F12 
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MIKE ROWNEY   30 
 

   
The Mike Rowney apple stems from a tree grown from a seedling in the garden of Mike and Anne Rowney 

from Litlington near Alfriston in 1980. 

The apple is medium sized and round with a yellow, Greasy skin flushed bright red with darker red streaks 

and white lenticels.  The flesh is sweet and chewy with some acidity and is sweetly aromatic. 

 

The apple is best picked in September and can be stored until November. The tree is moderately vigorous 

with an upright, spreading shape.  Flowering day F11 

 

NANNY   31 

 

   
The Nanny apple was first grown on the West Sussex/ Hampshire border from the area north and west of 

Chichester and was recorded as a variety in 1842.  Hogg in 1851 declared it to be ‘a dessert apple of 

excellent quality and when in perfection a first rate fruit. This is met with about Havant and other districts 

of Sussex and on the borders of Hampshire’. 

 

It is a large apple, with a pale yellow skin and covered with an orange flush. It is sweet with a rich flavour 

but soon becomes mealy.  The fruit can be picked in early September and stored for a month. Flowering 

day F5, 
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SALTCOTE PIPPIN   32 

                    
The Saltcote Pippin is a variety cultivated by James Hoad of Rye from either a Ribston Pippin or Radford 

Beauty seedling. First recorded as a variety in 1918. It was awarded an RHS Award of Merit in 1928. 

 

The name came from tidal land that used to flood to the east of Rye. Here salt pans caught water at high 

tide and then evaporated to produce salt. The salt was then transferred to a cote or cottage where it 

would dry – hence the name. The land is now playing fields. 

 

It is a medium to large handsome apple, it has a rich, aromatic flavour. It becomes sweeter, milder and 

more aromatic as it ripens. Pale to golden yellow in colour with an orange red flush and some russeting on 

the body of the apple. The fruit can be picked in early October and stored until November to January. 

 

A vigorous, spreading tree which crops well.  Flowering day F12 

 

STANMER PIPPIN   33 

            
This tree was grown from a pip of a supermarket apple by Anne Markwick at Stanmer Park in 1960. The 

fruit is medium in size with a round conical shape. The skin is flushed orange-red with broken red stripes 

on a yellow green background with some russeting. There are prominent white dots on the skin (lenticels) 

and it is slightly greasy. The flesh is crisp and fine textured with a greenish tinge, juicy and sweet with a rich 

flavour. 

The fruit hangs on the tree and can be picked in mid October. It forms an upright spreading tree. Flowering 

day F11   
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SUSSEX MOTHER   34 
 

          
 

This variety was grown around Heathfield in the 19th century and was first described in 1884 by Robert 
Hogg.  It is still found in many Sussex gardens. The Sussex Mother apple is medium to large in size and tall 
to conic in shape with strong ribbing on the body of the apple. The skin is pale to golden yellow with an 
orange-red to carmine flush. The flesh is firm and has a distinctive flavour, sweet, quite spicey with a hint 
of aniseed, though Hogg is less approving – “an early dessert apple of no great merit”. 
 
The fruit should be picked in early September and will store until October. The tree is moderately vigorous 
with thin, whippy growth.  It is susceptible to mildew. 
 
Flowering day  F12 

 

TINSLEY QUINCE   35 
 

          
 
An apple of uncertain age but was first received by the National Fruit Trials in 1942 from a Mr R Fairman of 
Tinsley Green, Crawley.  The Tinsley Quince has a quince like smell when ripe.  The flesh is sweet and firm.  
The fruit is greenish-yellow with a few russet dots and is slightly greasy.  It is flat to rectangular in shape 
and ribbed slightly on the body of the fruit and at the eye. 
 
The fruit can be picked in early October and stored until November.  The Tinsley Quince tree is moderately 
vigorous and forms a spreading canopy of branches. 
 
Flowering day F8 
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WADHURST PIPPIN   36 
                                                                                                                                                                                                                                           
 

   
 
Wadhurst Pippin is believed to date from about 1820 and known from the area around Wadhurst in East Sussex. The 
fruit is large and variable in shape with the skin yellow tinged green and flushed brownish-red. The fruit has a 
savoury, spicy taste with quite a sharp, hard flesh. The Wadhurst Pippin is a very good cooking apple. 
 
The fruit can be picked in early October and stored until February.  
 
 Flowering day F10 
 
 
 

WAX APPLE   37 
 

        
 
Wax Apple is a Sussex apple, first recorded in 1826 and seemingly lost for a long while.  An old and attractive apple 
with flattish elegant golden apples which have a waxy flecked skin.  They are medium sized, firm, sweet and full of 
flavour. 
 
A late dessert apple that keeps for a couple of months, at least. 
 
Pollination Group 4. Flowering day F11 
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ST. CECILIA  38 

 
 

St. Cecilia – Originally raised by John Basham & Sons in Bassaleg, Monmouthshire, Wales in 1900, but ‘saved’ from 

extinction by J Cheal and Sons of Lowfield Heath, Crawley. It is a rich, aromatic sweet apple that is juicy and crisp. 

The flavour is said to be at its most exquisite on St Cecilia’s Day which is November 22nd. St Cecilia is the patron saint 

of music. 

 

Pick early/mid October, store until December/March.  Flowers F7. 

 

 

 

BRAMSHOTT RECTORY  45 
 

  
 
Bramshott Rectory was found in a rectory garden in 1938 at Bramshott near Liphook, Hampshire but sited under a 

mile from the Sussex border. The medium sized apple is orange flushed over yellow skin, and is ready late August. It 

should be used from September to October.  Flowers F9. 
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KEED’S COTTAGE  24 

 

 

 

 

 

 
 

KEED’S COTTAGE – From an old tree growing at Jessamine Cottage, Pulborough. Large apple ripe mid 
September, stores until December. Flowers F4.  Considered the same as Nanny (No.31) – under test. 

 

BRIDGEWATER PIPPIN (of Cheal)  46 

   

 
 

ROUGEMONT  50 

 
ROUGEMONT was raised by J Cheal and Sons of Lowfield Heath, Crawley. It was first recorded in 1888. It is a dessert 
apple, scarlet in colour, taste rather sour with soft green tinged flesh. It ripens over a long period of August through 
to October. Flowers F12 
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BRIDGEWATER PIPPIN (of Cheal) – Raised in Somerset in 1665, greenish/yellow apple 
believed to have died out but one tree saved by J Cheal & Sons who cleaned it up and then 
marketed it from their nursery. 



HURSTPIERPOINT  APPLES 
 

A COLLECTION OF APPLES FROM HURSTPIERPOINT AND NEWTIMBER 

 

AMANDA GEEL 43  

       
AMANDA GEEL – MID SEPTEMBER                      NOVEMBER/DECEMBER 

 

A Hurstpierpoint apple that has a green/yellow base colour but with much red especially on the sunny side 

of the tree. If mostly red and allowed to mature will develop a red flush to the flesh which can develop into 

a heart shape. It is a good cropper with firm white flesh, quite sharp early on but mellows during storage. 

Sweet and tasty during November when it is at its best. It is a cross between Allington Pippin and Duchess’s 

Favourite. 

 

NEWTIMBER PIPPIN  42 and 47 

        
NEWTIMBER PIPPIN PICKED MID SEPTEMBER              HAS TURNED YELLOW WITH A RED FLUSH BY EARLY JULY 

 

An apple that hangs on the tree until at least Christmas. Pick green in September and will keep for a year, 
turning yellow with a red flush by July. Dual purpose. It has a firm texture with some sharpness and is a 
cross between Delicious and Granny Smith. 
 

The above trees have been grafted onto half-standards (42 & 43) and by whip-and-tongue grafts (47 & 49). 
 

The above apples were DNA tested, approved and recorded on the Register of Local Cultivars Scheme as a 

local apple to the Hurstpierpoint area in November 2020. 
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44 - HURSTPIERPOINT PIPPIN 
 

 
 

 

 An apple that has a green/yellow base colour with red stripes that becomes almost completely red where 

exposed to full sunshine.  

This apple was discovered in a Hurstpierpoint hedgerow where it appears that the seeds from a discarded 

apple core germinated with two seedlings growing closely together have fused creating a ‘single’ tree with 

differing apple types.                          
DNA tested but not yet approved      

 

 

                                      

48 - YELLOW DRAGON  

 A yellow apple that produces a lot of seed.   Grown on its own roots. Not yet tested or approved. 

 
A further Hurstpierpoint apple is under test and if approved will be added to the collection.  Unlike most 

apples in the orchard, it has been grown on its own roots. 
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SUSSEX SLIP APPLE  53 

 
The Sussex Slip Apple is from the Horsham area with trees known to exist in Horsham, Warnham, 

Broadbridge Heath and Cowfold from the early 19th century. The apple ripens in late October with the flesh 

fairly dense and not over juicy. It is crisp to bite with a rich slightly floral flavour. 

The apples are sometimes called burr knot apples denoting one of the few apple varieties that will root from 

cuttings while most need to be grafted. Such apples were often passed around amongst friends and 

neighbours. It is a good eating apple but also for cooking when it softens fairly quickly and keeps its shape. 

Late flowering 

                                                                                       

SUTTON SUNSET  54                                                                                 

 

 

 

 

 

 

 

Sutton Sunset is the name given to an apple from Sutton, a village 5 miles south west of Pulborough. The 

apple is believed to be derived from Malus Niedzwetzkyana  and Malus Domestica. It is medium sized often 

with vague red stripes or generally red over a translucent pale green. The flesh is stained deep magenta at 

the core and close to the skin. It is juicy, sweet and with gentle acid. The leaves are copper coloured, the 

wood is red stained and blossom deep pink/magenta-rose.  This mysterious tree has a lot to commend it. 
                                                                                                                                    

SWEET LADING  55 

 

 
 

 

 

 

Sweet Lading is an early cider apple that was first recorded in the London Horticultural Society collection 

catalogue of 1826. It was recorded as important in East Sussex around Heathfield and in Kent. The fruits are 

medium sized with some ribs around the crown. Skin is green-yellow in the shade but ripening to bright 

yellow with a few streaks of crimson in the sun. Flesh is white, firm not juicy and very sweet. Hogg (early 

apple specialist) reported it made very good sweet cider. Ripe in November 
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OTHER APPLES – Modern day apples with a Sussex connection 
Herefordshire Russet   56 is a new, sweet medium sized russet apple variety developed by apple breeder Hugh 

Ermen.    It is a cross between Cox and Golden Delicious. The flavour is extremely good. It was grown and introduced 

by national growers Frank P. Matthews Ltd  of Tenbury Wells in Worcestershire in 2003. Pick in late September with 

a season of use from October until January.  Flowering date is F11. 

The  growers  site  outside Tenbury Wells is in  Herefordshire.     
 

Nuvar - Golden Hills   57 is a striking yellow apple with a crisp juicy flesh and a rich sweet flavour.   It is a cross of 

Greensleeves x Greensleeves and was developed by John R Breach and Hugh Ermen  on  Breach’s land near 

Staplehurst in Kent.  It is ready for picking early September and its season is from September  to October. 

Small/medium in size.  The flowering date is F11. Spreading habit. 
 

Nuvar – Freckles   58 is a very tasty, sweet  medium sized  red apple with  small russet  patches giving it a  ‘freckled’ 

appearance. Its ready for picking in September.  It is of moderate vigour,  has an upright spreading habit and is a spur 

bearer.  Its season is from mid -September to October.  It has Cox’s Orange Pippin parentage and was raised by John 

Breach in 2003. Its flowering date is F8. 
  
Cobra   59   is a dual purpose apple raised as a result of a crossing of eating apple Cox’s Orange Pippin with cooker  

Bramley’s Seedling, hence the name COx x BRAmley.The resulting cross is the lifetime work of Hugh Ermen.  It is an 

early season cooker that ripens off the branch into a decent eating apple by mid-winter.  It bakes to a firm texture. It 

is best picked early September but will keep from October until January or with good keeping March.   It is early 

flowering at F4. 

       
 56   Herefordshire Russet                                               58   Freckles 

                                      
 57   Golden Hills                                                              59   Cobra 
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FEUILLE MORTE  62 
An unusually late flowering dessert apple from France used to assist pollination 

of Crawley Beauty and other late flowering apples. The name means dead leaf 

derived from the fact that the blossom is very late and does not show any signs 

of life until well after most apples are in leaf. It is quite juicy sometimes with a 

hint of raspberry. 

 

It is an upright spreading spur bearer with medium sized fruit that should be 

picked late October for use from December through to March.  Flowering day 

F40. 

 

SPORTS -  

A sport in the plant world is a genetic mutation that results from a faulty chromosomal replication. The 

results of the mutation are a segment of the plant that is distinctly different from the parent plant in both 

appearance (phenotype) and genetics (genotype). The genetic change is not a result of unusual growing 

conditions; it is an accident, a mutation. In many cases the new trait can be handed down to the plants 

offspring. The Victorians were very keen to encourage sport production especially if a particularly red sport 

had been created. (The nectarine is an excellent example of a sport which developed from a peach). 

 

The following apples in the orchard are considered sports:- 

 

CRAWLEY BEAUTY       39   -   Flowering F35 (later than 9) 

 

CRAWLEY BEAUTY       51  -   Flowering F25 (earlier and stronger than 9) 

 

KEED’S COTTAGE         24   -   Considered a sport of Nanny  (no. 31) 

 

EGREMONT RUSSET    41  -    Stronger cropper than 16 

 

HAWKRIDGE                 52  -    Stronger cropper than 22 

 

KNOBBY RUSSET          40  -   Different russeting pattern 

 
At the present time information on the above sports is lacking and it will be a case of observation over a 

period of years to note flowering time of the parent tree compared to the sport and also changes in 

appearance in the autumn of the leaves, fruit and growth habit. 
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MALUS  SIEVERSII    (The Mother of all Apples)     60 and 61 

 

 
Zhongar-Alatau National Park, Kazakhstan – 70% of trees are Malus Sieversii                         

 
 

           On sale in Almaty Bazaar, Kazakhstan 

 

 
 
 
 

           The apples are variable in size 

 
 
 
 
 

 
In the wilds of Kazakhstan, there is an unassuming tree that bears an unassuming fruit. Like many plant species 
development encroaches on its usual territory while climate change makes it harder for the tree to thrive and bear 
healthy yields of fruit. 
 
You probably haven’t eaten this fruit before, but you may have one of its descendants in your house right now. After 
all its children have more than 7,500 varieties in an assortment of colours and tastes and textures. 
 
This plant is MALUS SIEVERSII. It’s one of the last truly wild apples and grows in Kazakhstan, Kyrgyzstan, Tajikistan, 
Uzbekistan and a narrow area of China. The main area is east of Almaty – “alma” is the Turkish word for apple. 
It was previously believed that the Crab Apple was a parent of the modern apple but now it is accepted that Malus 
Sieversii is the original parent. Its fruit is very variable in size (25mm to 75mm in diameter) and colour but generally 
the larger size has prevailed being favoured by bears and wild horses in its natural habitat. It is grown on its own 
roots.                
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DAMSONS USED AS POLLINATION ATTRACTANT 
 
 
NORTHERN END 
 
76  North Hills – Brill, Buckinghamshire 
63  Merryweather – Southwell, Nottinghamshire 
64  Delma’s – Hampshire 
65  Merryweather 
66  Farleigh – Farleigh, Maidstone, Kent 
67  Merryweather 
68  Shropshire Prune – Shropshire  
                                                   
Entrance Gate 
 
69  Aylesbury Prune – Buckinghamshire 
70  Merryweather 
71  Delma’s – Hampshire 
72  Merryweather 
73  Farleigh – Kent 
74  Merryweather 
75  Hurstpierpoint   
                                                             
SOUTHERN END 

   

 
                            Damson Delma – August 2021 
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