Davis Brothers Host May Twilight Meeting
at Stony Hill Farms in Chester

Brothers Dale Davis IV (Left) and Brandt Davis (Right) of Stony Hill Farms in Chester, NJ hosted the
Second Rutgers Cooperative Extension North Jersey Twilight Meeting at their orchard on, May 23, 2013.
Over 25 growers participated. The 3.5-acre tall spindle orchard in the background was planted in the
spring of 2009. The tall spindle block has about 3600 trees and are spaced 3 feet in row, and the drive
rows are 14 feet wide. The orchard is comprised of 21 varieties, with ripening beginning in August with
Ginger Gold and progressing into November with Cripps Pink.
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Tall spindle (planted 2009, 3'x14’) in 2013 at Stony Hill Farms. This block
used for their new pick-your-own operation.

Fruit set at Stony Hill Farms looked great, pictured here before chemical thinning.

Tall spindle trees at Stony Hill Farms have reached the top (9’) wire by the end of the third year.
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Win Cowgill is Featured Speaker at June
Twilight Meeting in Massachusetts

On June 11, 2013, Win Cowgill joined Duane Green (far left) and Jon Clements (far right) at
Tougas Family Farm in Northborough, MA, to discuss the 2013 apple thinning season. Photo
credit: Wes Autio.

At the June twilight meeting at Tougas Family Farm in Northborough, MA, André Tougas
explains his approach to KGB cherries under a Haygrove Tunnel. Photo credit: Win Cowgill.
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Mo Tougas discusses his experiences with mechancial hedging in super and tall spindle apple trees at Tougas Family
Farm, in Northborough, MA, June 11, 2013. Photo credit: Win Cowgill.
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Order your “Where to
find New Jersey Apple
2013” brochures now!

The NJ Apple Industry Advisory Council produces R
“Where To Find New Jersey Apples 2013” and distrib- w“’{‘\’ﬁ: >
utes it along with a full-color poster of 12 of the most e

popular varieties of New Jersey apples. -
If you have paid your 2012 assessment to the Council, your
name and farm information are included in the brochure

and online:

http:/www.jerseyfresh.nj.gov/agriculture/jerseyfresh/find/apples.html

Ordering now will allow
you to assure that your
details are correct and
your customers will be
able to find you at apple
harvest time!

To order or ask questions,
call or write to William
Walker at the New Jersey
Department of Agricul-
ture (609-292-8854,
william.walker(@ag.state.
nj.us).

The New Jersey Apple Industry Advisory Council was formed under the Apple Industry Promotion and Tax Act of 1959 for the pur-
pose of developing programs of marketing, promotion and research for the benefit of the New Jersey apple industry. Funding is de-
rived from an assessment of three cents per bushel for all apples sold for fresh market consumption, excluding apples used for cider.
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Peaches  From Circle M Farms

—

Exceptional quality and flavor at attractive prices

Brought to you from the 4th generation family
arm of Santo John Maccherone

SARNAEG SAWS, o0

“Peaches from Circle M Farms just plain taste better.
Their size and color are what your customers want,

® PLU Stickers Available
Upon Request

oW intGalorias and their flavor is the icing on the cake.

That's because our orchards are tended with care

and attention, and their fruit is left on the tree

to ripen naturally until they reach their optimum

sweetess. Then they are picked by hand, taste-tested by
[ me to ensure quality, and packed gently into

25 Ib. volume boxes for shipping. Single layer cartons are available upon request.

= Nutritious and Delicious

¢ Exceptional Flavor

Circle M’s 30 varieties of peaches and nectarines are known for their
sweetness and their luscious color. They look as good as they taste.

Discriminating customers appreciate our white flesh peaches because of their
lower acid levels and supremely sweet taste.

Add it all up: Peaches from Circle M Farms are fresher and sweeter, picked by
hand when their time has come, and packed with care for a longer shelf life.

Yellow, white and donut peaches and yellow and white nectarines
are available early July to late September.”

FRESH |

FROM THE GARDEN STATE

Made from fresh New Jersey Peaches
“Peach Cider Drink, Peach Salsa, Peach
Preserves”

Santo John Maccherone
circlemfarmslic@gmail.com
Circle M Farms
88 Sandy Ridge Road
Salem, N.J. 08079

Aunilable in 16 or. and &4 ar. sires
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