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new!
• Sweet Scarlet Red Seedless Grapes 
are crisp and sweet! Bred using more 
than 10 varieties including the Fresno, 
Flame and Autumn Seedless Grapes.
• Krissy Red Seedless Grape is 
exceptionally fruity with the perfect 
sugar to acid balance.
• Riverdog Russian Banana and Red 
French Fingerling Potatoes in a 10# case

coming soon
• Mexican Keitts in about a week
• Concord Grapes: September
• Shallots

back in stock
• New Zealand VF Green Kiwis are
  returning for a few weeks along
  with Gold Kiwis. We will have a
  seamless transition to the California
  Kiwi season.
• Purple Broccoli
• Purple and Orange Cauliflower from
  Sun Valley Farms
• Peeled Garlic

• Harris Ranch California Garlic
• Rhubarb back on Monday
• Snow Peas

tight inventory
• Brussels Sprouts
• Napa Cabbage 
• Eggplant: Globe,  Graffiti and Japanese
  varieties
• Organic Girl Butter Lettuce due to pest
  pressure
• Red Onions
• Cluster Tomatoes for the month
  of August
• Tumeric is tight due to an increased
  demand for product 

gapping
• Papaya gapping until September due
   to the nature of the growing cycle. 
• Delicata Squash

winding down
• Rhubarb has a few weeks left

finished
• Ataulfo Mangos
• Reed Avocados

Thomcord Seedless Grapes arriving 
Tuesday. A cross between Concord 
and Thompson Grapes, Fruit World 

Thompson Grapes are bursting with 
flavor! Available in 1# clamshells and 

Paper Totes.

THOMCORD SEEDLESS 
GRAPES ARRIVING TUESDAY! 

community care during
the covid crisis
By Vianney Trujillo

Food scarcity is a concern for many year 
round, but with the current health crisis, 
millions of people have found themselves 
out of work and unable to feed their 
families. Earl’s Organic has always had a 
robust donation program, and has risen to 
the occasion once more. Since April, we’ve 
donated and delivered 150 tons of organic produce to six different organizations 
in the Bay Area that do incredible work distributing resources to people in need in 
their communities. For context, in all of  2019, we donated 200 tons of produce.
This herculean feat is the manifestation of our core value of teamwork and is only 
possible due to an incredible synergy between the many teams at Earl’s Organic.

Gravenstein Apples are a local 
favorite out of Sebastopol grown 
by Johnny Appleseed from Solano 
Gold. There are not many organic 
Gravenstein apple growers left so 
don’t miss this employee favorite! 

Did you know that the Gravenstein is 
on the Slow Food USA Ark of Taste? 
https://bit.ly/gravensteinslowfoodarkoftaste

gravenstein apples
are here! 

Vianney, Julia, Mitchell, and Joe have taken the 
lead in Earl’s donation efforts

continued on page four



Apples 
California and Washington  grown new crop Wildfire Galas are 
now available. The first of our local apples are starting the 
season in the Lodi area. Grown by the Sambado family with 
strong roots in San Francisco after arriving from Italy in the 
early 20th century. Next week, we expect to have some grown 
right next to the Sacramento River by Green & Hemly. Size this 
year is peaking on the small side but flavor is great right from 
the beginning. While we are still about one month away from 
California early Fujis, we can enjoy the excellent New Zealand 
Fujis. We expect a smooth transition and no gap in supply this 
year. Also available and with great flavor are New Zealand 
Honeycrisp, Jazz and Chilean Granny Smith and Cripps Pink.

Avocados
Reed Avocados are done for the season. We have plenty of green 
and pre-conditioned Hass Avocados. 

Bananas
Equal Exchange Fair Trade 
Organic Bananas
are grown by small farmer coops. 
Learn more:
https://youtu.be/ag_PhY2mjQw
 
Berries
Blackberries: Remain tight. We may see a smattering of 
California fruit.
Blueberries: Good volume of fruit from the Pacific Northwest 
in pints, 18oz packs and 6oz clamshells. Look for the silvery 
bloom on these delicious berries, a  sure sign of freshness! 
Strawberries: Sun Valley, an Earl’s Exclusive, out of the Pajaro 
Valley, has gorgeous sweet fruit along with Tomatero out of 
Watsonville.
Raspberries: Sun Valley is starting to peak again. Berry People 
out of Mexico will also be available.

Citrus
Lime market remains very strong due to decreased production in 
the growing regions of Mexico due to the recent hurricane that 
affected that area. We expect prices to remain high for at least 
two more weeks. Lemon market remains high priced but volume 
has increased so we should see a lower price sooner rather than 
later. Star Ruby Grapefruit is in good supply with great flavor 
and beautiful color. Valencia market trending upward in price. A 
big number of Valencia acreage has been changed to grapes in 
the recent years and we are seeing a decrease in the volume for 
this variety.

Figs
Maywood in Corning, California has started up with their main 
crop of figs! (See more on next page.)
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– FRUIT –
Grapes
Thomcord Grapes are now available and the flavor is off 
the charts! (See more on page 1.) Champagne Grapes from 
3 Sisters will be available for two more weeks. Packed 
fresh and grown not far from the Bay Area they have been 
particularly good this season. Johnni Soghomonian from 
Three Sisters Organic in Fresno says “You can eat them in 
little clusters, stems and all. You get a little fiber and fabulous 
flavor!” Other exciting varieties are Sparkle and Sable, both 
offering a superior eating experience! Sable Grapes taste 
like Concord Grape Jelly without the seeds. Sparkle Red 
Seedless Grapes are large berries with a  super crunch and  
high sugar content. Green, Red and Black Seedless are all in 
very good supply and promotable! 

Melons 
Seedless Bins and Mini Seedless are very limited but good 
news is Cantaloupes, Galias, Honeydews, Canary, Charentais 
and Piel de Sapo are in good supply with the highest sugar 
content we have seen this season so far.

Nuts 
Earl’s offers Almonds, Hazelnuts, Pistachios and Walnuts!

Pears
Great news! California new crop Golden Bosc and Bartletts 
are in very good supply! California Golden Bosc has a warm 
cinnamon brown with russeting over the surface of the skin. 
Bosc Pears develop a complex flavor, honey-sweetness, and 
juiciness earlier in the ripening process than other pear 
varieties. California Bartletts are a unique pear in that the skin 
color brightens as it ripens, unlike other varieties of pears that 
show little color changes as they ripen. If you like crunchy and 
tart eat them when they are green. If you like them moist and 
mildly sweet eat them yellow-green. Bartletts are best eaten 
fresh or canned. www.usapears.com

Stone Fruit
Burkart Organics, an Earl’s Exclusive, are grown in Dinuba, 
in the Central San Joaquin Valley. Richard Burkart will make 
multiple picks in the orchard to ensure the stone fruit is 
picked at optimum maturity and flavor!  

Tropicals
Pineapples are back on hand after recent rejections at the 
port, but will remain limited for a few weeks. Gorgeous 
California grown Magenta Dragonfruit has a mild and 
slightly sweet taste, resembling a cross between a 
kiwifruit, pear and sugar beets. The flesh has a slightly 
crunchy texture, like watermelon or starfruit but slightly 
softer. Dragonfruit has almost no smell. You can peel the 
Dragonfruit or eat it with a spoon like a kiwi. Crespo Ataulfos 
are finished and Kent Mangos are in good volume. Crespo 
Keitts will arrive end of next week. Varietal posters are 
available to go with your next delivery! Just let your Earl’s 
Sales person know.

SAN FRANCISCO



Of
www.earlsorganic.com  Office 415.824.7419  Fax: 415.824.7819

SAN FRANCISCO

– FRUIT, CONTINUED –

california stone fruit highlights
YELLOW PEACHES
O’Henry

WHITE PEACHES
Snow Giant

YELLOW 
NECTARINES
Beach Baby

WHITE NECTARINES
Fire Pearl
Giant Pearl

PLUMS
Dapple Dandy
Flavor King
Honey Punch

PLUOTS
Black Kat

We sell by the variety! Each week check our Buyer’s Notes for the latest varieties. Earl’s colorful 
Stone Fruit Calendars help you track the varieties through the California season (see downloads on 
page 4.) Stone Fruit availability is based on historical information. Exact timing can vary.

California Varietal 
Melons
California melon season begins 
around Memorial Day in El Centro 
at the southern end of the Imperial 
Valley in the desert. As the weather 
continues to get warmer, melon production moves 
north to the southern end of the San Joaquin Valley to 
Bakersfield and Coalinga. In July melons come out of 
the northern end of the San Joaquin Valley in Firebaugh 
and Los Banos. Mid-July into August melons will move 
up through the San Joaquin Valley into Yolo County near 
Sacramento.

Choosing The Best Melon
• Melons ripen on the vine and do not get any sweeter
   once picked but texture and flavor can improve.
• Melons should be stored on your counter top until you
   are ready to eat them. 
• Melons covered in netting such as a Galia or Haogen
   will be very fragrant when ripe. Make sure to smell the
   blossom end.
• Melons should be ready to eat when they yield to
   gentle pressure on the blossom end.
• The best way to test ripeness is to cut one open and
   taste it!

Download POS Card: https://bit.ly/3h3lwjZ

We will have a steady supply 
of Brown Turkey, Black 
Missions, Kadotas, Sierra 
and a very limited number of 
Adriatic are available. 
Now is the best time of the 
year to eat fresh figs. The 
first crop arrives in June and 
hasn’t developed the honey 
sweetness we associate with 
a delicious fig. There is a brief 
break during July before the 
2nd crop arrives around the end of July.  Figs develop 
their peak flavor from the middle of August to around 
the middle of September. In our opinion it is worth 
waiting for that delicious, incredibly rich and sugary fig.

The fig season continues through September as long 
as the weather holds. Learn how to buy and store figs 
in our online blog https://bit.ly/secondcropfigs

Second and More Flavorful
Crop of Figs

Burkart Organics, an 
Earl’s Exclusive, are 
grown in Dinuba, in the 
Central San Joaquin 
Valley. Richard Burkart 
will make multiple picks 
in the orchard to ensure 
the stone fruit is picked 
at optimum maturity and 
flavor! Read the online blog:
https://bit.ly/burkartstonefruitpeakflavor

Burkart Stone Fruit At Peak Flavor
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Asparagus: Mexican Asparagus is in good supply.

Artichokes: Looking good on 18ct and 24ct.

Beans: Dwelley has delicious specialty beans.

Broccoli prices have stabilized and Sweet Baby Broccoli prices 
have lowered.

Cauliflower: Sun Valley, an Earl’s Exclusive, is starting up with 
pretty Orange and Purple Cauliflower!

Romanesco is back!

Corn: Dwelley will have Bi-Color, White and limited Yellow Corn.  

Cucumbers: Bulk Persians return on the front side of the 
week. Wilgenburg Euro Cucumbers are grown in hoop houses in 
Dinuba, California. Mexican Euro Cucumbers are also available. 

Mushrooms: Lion’s Mane is available on a pre-order basis.  

Okra from Comanche Creek in both green and the stunning 
burgundy!

Onions: Tutti Frutti Sweet Onions return Monday. Walla 
Walla Onions are milder and sweeter than other onions. The 
perfect combination of climate and volcanic soil low in Sulphur 
compounds (that give onions their harsh bite) work in synergy 
to produce the world’s sweetest onions. They are round with an 
elongated neck and dry paper-thin skin. 

Bell Peppers: Colored bells are coming out of Mexico and 
California with lower prices. Green, Red, Yellow and Orange in 
#1 and choice in good supply. Local Peppers are plentiful!  Don’t 
miss La Granjitas Jimmy Nardellos and Shishitos from Tomatero 
and Padron peppers from Coke Farm. Mixed Sweet Peppers from 
Comanche Creek in Chico are in a 10# case with 4 different 
colors and varieties of medium sized peppers.  La Granjita, an 
Earl’s Exclusive, has a new mini mixed pepper in open pints!

Peas: Gorgeous Snow Peas grown by third generation farmers 
from Rodoni in Santa Cruz! Sugar Snap Peas from 4Earth in 
Mexico available in bulk and cello bags.

– VEG –
Hot Peppers: La Granjita has a wide array of Hot 
Peppers! Anaheims, Jalapenos, Poblanos and Serranos! 
Tutti Frutti is just starting their hot pepper season out 
of Buellton with Jalapenos. Coke Farm has hot Cayenne 
Peppers! Cherry Bombs from Del Cabo in Monday!

Potatoes: Bouchey Purple Potatoes are back along with 
Russet Potatoes in all sizes from Wapato, Washington. 
Bouchey Red and Gold Potatoes look gorgeous and are 
plentiful. The Bouchey fam is located in a rural agricultural 
community with Mt. Adams in the background on the 
Yakima Indian Reservation.  

Sweet Potatoes: Tight on all varieties. New crop is 
starting up slowly and will be thin skinned. Purple Stokes 
are available in medium size only.

Summer Squash: Dwelley has good supply of Gold Bar, 
Sunburst and Yellow Crookneck. Comanche Creek Mixed 
Summer Squash has a wide variety of squash.

Tomatoes: Clusters will be limited through August.  
Northern California summer tomatoes are ramping up as 
we get into August. La Granjita has started up their Mixed 
Heirloom Tomatoes in a small way. Terra Firma will be 
gapping on Heirloom Tomatoes for a bit. Tutti Frutti out 
of Buellton and Fresh Valley from Gilroy have gorgeous 
Mixed Heirlooms. Dry farmed Early Girls from Ambrosio in 
Watsonville and Riverdog out of Guinda. Sweet Summer 
Cherry tomatoes are abundant! Riverdog has pretty yellow 
Esterina, Black Plum, Sungold and Sweet 100. Comanche 
Creek has beautiful Indigo Rose, Mixed Medley,  Red Cherry, 
Sungold and Caprese Mix. La Granjita, an Earl’s Exclusive, 
has sweet Mixed Medley, Indigo Cherry, Sun Gold and 
Sweet 100. 

Tomatillos are available in limited quantities.

Winter Squash: Tutti Frutti has a full line of squash-
Acorn, Butternut, Kabocha and Spaghetti.

community care during the covid crisis
continued from page one

The Quality Assurance team at Earl’s has rigorous standards 
for what produce is received from our vendors and given the 
green light to be sold to our customers. QA/IC Supervisor Julia 
Chandler and her team assess produce that may not meet 
aesthetic standards or is nearing a sell date for retail but is 
still good quality and set it aside for donation. Historically, 
Julia coordinated weekly pick-up donations by the local food 
bank; the pandemic stopped this in its tracks and forced Earl’s 
to reexamine what continued commitment to the community 
would have to look like.

In late March, Earl read an article highlighting Gazzali’s Market 
in East Oakland and their donation efforts for seniors in their 

community who could not shop safely due to COVID-19. 
Earl donated three pallets of produce to Gazzali’s for 
their next give away day, being able to do this started a 
conversation about how Earl’s could continue to support 
communities impacted the hardest by the pandemic. 
We have the produce. We just need to get it to people, a 
process that requires a significant amount of coordination 
– which is what we do every day. At Earl’s, we cultivate 
meaningful, enduring partnerships based on mutual 
respect and attention to detail.  It only made sense for this 
to be our approach to donations. Read more:
https://bit.ly/communitycareduringcovid
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– stone fruit calendars –

Burkart
Homegrown 

Organics
D.E. Boldt Valliwide VARIETY MAY JUNE JULY AUG

Country Sweet

Crimson Lady

Early Rich

Krista

May Princess

Princess Time

Sugar Time

 Super Rich

Fiesta

June Time

Vista

Zee Pride

Bright Princess

Deluxe

Diamond Princess

Elegant Lady

Fancy Lady

Flavor Crest

KMC Peach

July Flame

Sierra Rich

Spring Flame

Summer Zee

Sweet Dream

Zee Lady

August Flame

August Lady

 Demure

 Henry II

O’Henry

Summer Amelia

Summer Flame

Summer Lady

Autumn Flame

Yellow Peaches

CALIFORNIA STONE FRUIT 
HARVEST CALENDAR

Of

BLUE:  C: 66 ,  M: 0 , Y: 1 , K: 0
GREEN: C: 92 , M: 5 , Y:96 , K: 1
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fair trade

fair trade

fair trade

fair trade

fair trade

fair trade

Stone Fruit availability is based on historical information. Exact timing can vary.

Burkart
Homegrown 

Organics
D.E. Boldt Valliwide VARIETY MAY JUNE JULY AUG

Ivory Princess

Rich Snow

Spring Snow

Ivory Queen

Snowbrite

Ice Princess

Summer Sweet

Snow Princess

Snow King

Glacier

Snow Giant

Crimson Snow

Snow Gem

September Snow

WHITE Peaches

CALIFORNIA STONE FRUIT 
HARVEST CALENDAR

Of

BLUE:  C: 66 ,  M: 0 , Y: 1 , K: 0
GREEN: C: 92 , M: 5 , Y:96 , K: 1
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fair trade

fair trade

Stone Fruit availability is based on historical information. Exact timing can vary.

Burkart
Homegrown 

Organics
D.E. Boldt Valliwide VARIETY MAY JUNE JULY AUG

Diamond Bright

Honey May

May Bright

Red Roy

Red Ryan

Rose Bright

Sweet Fire

Zee Fire

Honey Fire

Summer Flare

Grand Bright

Honey Blaze

Honey Kist

Honey Light

Honey Royale

Honey Spring

Red Bright

Ruby Diamond

Ruby Sweet

Spring Flare

Beach Baby

Fire Sweet

Fire Time

Grand Candy

Honey Royal

Red Glenn

Spring Bright

Summer Bright

August Bright

August Chief

August Fire

August Glo

August Lion

August Red

September Bright

Yellow NECTARINES

CALIFORNIA STONE FRUIT 
HARVEST CALENDAR

Of

BLUE:  C: 66 ,  M: 0 , Y: 1 , K: 0
GREEN: C: 92 , M: 5 , Y:96 , K: 1
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fair trade

fair trade

fair trade

fair trade

fair trade

fair trade

Stone Fruit availability is based on historical information. Exact timing can vary.

Burkart
Homegrown 

Organics
D.E. Boldt Valliwide VARIETY MAY JUNE JULY AUG

Polar Light

Pearl King

Diamond Pearl

Candy Pearl

June Pearl

Spring Pearl

Ruby Pearl

Grand Pearl

Majestic Pearl

Fire Pearl

Giant Pearl

Polar Snow

Mona Lisa

Regal Pearl

Arctic Pride

 white NECTARINES

CALIFORNIA STONE FRUIT 
HARVEST CALENDAR

Of

BLUE:  C: 66 ,  M: 0 , Y: 1 , K: 0
GREEN: C: 92 , M: 5 , Y:96 , K: 1
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fair trade

fair trade

fair trade

Stone Fruit availability is based on historical information. Exact timing can vary.

Burkart
Homegrown 

Organics
D.E. Boldt Valliwide variety MAY june july aug sept 

Black Spice (Black Plum)

Black Splendor (Black Plum)

Early Queen (Red Plum)

Red Haven (Red Plum)

Crimson Heart (Pluot)

Flavor Rosa (Pluot)

Black Amber (Black Plum)

Black Berry (Black Plum)

Ebony Rose (Black Plum)

Owen T (Black Plum)

Red Raven (Black Plum)

Showtime (Black Plum)

Striped Beauty (Black Plum)

Fire Red (Red Plum)

Fortune (Red Plum)

Hiromi Red (Red Plum)

Yummy Beaut (Red Plum)

Crimson Beauty (Pluot)

Crimson Glow (Pluot)

Festival Red (Pluot)

Catalina (Black Plum)

Friar (Black Plum)

Elephant Heart (Red Plum)

Flavor Gem (Red Plum)

Mariposa (Red Plum)

Simka (Red Plum)

Black Knight (Pluot)

Black Razberry (Pluot)

Dapple Dandy (Pluot)

Dapple Fire (Pluot)

Flavor Queen (Pluot)

plums & pluots

CALIFORNIA STONE FRUIT 
HARVEST CALENDAR

Of

BLUE:  C: 66 ,  M: 0 , Y: 1 , K: 0
GREEN: C: 92 , M: 5 , Y:96 , K: 1
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continued on next side

fair trade

fair trade

fair trade

Stone Fruit availability is based on historical information. Exact timing can vary.

Yellow Peaches
https://bit.ly/303C0D1

Yellow Nectarines
https://bit.ly/3er9gb8

White Nectarines
https://bit.ly/2TRW33l

White Peaches
https://bit.ly/2TTneL0

Plums & Pluots
https://bit.ly/3ddIRNI

Download our Stone Fruit Calendars!


