Chojuro Asian Pear Tree

Pyrus pyrifolia 'Chojuro’
e Use: A classic, highly productive Japanese fruit tree introduced in 1895
that is famous for its crisp, juicy texture and rich, butterscotch-like flavor.

B 3 { This medium to large sized fruit has a yellow to brownish skin with crisp,
‘ 'XQ_L_ juicy white flesh. It is sweet and mild, a little coarse in texture. Great for eat-

ing fresh or cooked. It can be stored for five months. Ripens in late August.
Scan the QR code to see an article Exposure/Soil: Full to part sun. Soil should be well-drained. Acidic soil is

from UGA on growing Pear Trees preferrled, thoul_gr;]it can tolerate a V\llide variﬁty Olf soils. As long as it is
and poIIinators properly established, it is moderately drought tolerant.

e Growth: It grows up to 20 feet high with an oval canopy and glossy green
leaves, offering plenty of shade, but still small enough to plant as a land-

While partlally self- scape tree.
fertile, it yields signifi- , pa giness: Zone 4-9; Tree
cantly more fruit when . . . . .
. . e Foliage: Deciduous. Features attractive, green leaves which hold their col-
cross-pollinated with ,
another compatible or throughout the growing season.
Asian or European o Flower: Medium-to-large, round, apple-shaped pears with a golden-brown
pear variety that russeted skin. The white flesh is exceptionally crisp and refreshing. Ripens
blooms at the same in late August to mid-September. The fruits are excellent keepers and can
time (such as Hosui, store in a refrigerator for up to 5 months. Requires a low-to-moderate 450
Shinko, or Bartlett) to 500 chill hours (temperatures below 45°F)
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