






P ea  c hes    and    ne  c tarines       : 
Juicy and fla vorful by design.

Nobody likes dry, mealy fruit. Unfortunately, it’s common with commercial 

packers that mix fruit from many different growers, having no control over 

the individual growing and handling practices. Peaches and nectarines 

from Gerawan Farming are always at their peak of juiciness and flavor,  

because every piece of our fruit is grown, harvested and handled  

under our watchful eyes. But that’s not the only reason.  
 
 
 
 
 

Harvesting more of ten results in sweeter ,  juicier fruit

Most growers strip harvest their orchards in just 2 to 3 picks in order  

to cut costs. But we pick our orchards 8 to 10 times, carefully selecting  

only the fruit that is at its peak maturity and flavor. This helps us avoid  

the wide range of maturity and a poor eating experience

commonly found with commercial packers.

We harvest and pack on the same day

Many shippers can’t do that. Instead, they precool the  

fruit before packing then warm it again, followed by additional  

precooling, often resulting in an undesirable mealy texture  

(caused by fluctuating temperatures).



B right     ,  beauti      f u l  and    b le  m ish   - f ree 

Peaches, nectarines and apricots at their peak of maturity are too 

delicate to be harvested into 1,000-pound bulk bins, where they 

can easily become bruised and blemished. That’s why at Gerawan 

Farming, we carefully harvest into small, protective buckets.  

 

 

 

 

 

 

The difference is easy to see. Just compare a box of bin-harvested 

fruit with a box of Prima® fruit packed from its original harvest 

bucket. The Prima® fruit is noticeably cleaner, brighter and  

practically blemish-free. Which would you rather eat?  




