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Please contact each orchard or sales location directly for inquiries regarding purchased products, fruit picking, and so on.
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Introducing Fukushima City’s Finest Fruits
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Surrounded by mountains, Fukushima City rests in a fertile basin where warm sunshine, cool evenings, and gentle rainfall create the perfect environment for growing fruit. These natural conditions allow fruits to develop rich sweetness, vibrant color, and remarkable flavor. In the mid-Taisho era, as the silk industry faded, local farmers transformed mulberry
fields into fruit orchards. Over generations, these orchards have become a symbol of the region's agricultural heritage. Today, Fukushima's fruits are the result of nature’s blessings and the unwavering dedication of skilled growers. With expert techniques passed down through generations and meticulous care given to every tree, each harvest reflects the
pride and passion of Fukushima City. Come discover fruits grown with time, tradition, and heart.
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An early-ripening variety that is juicy with an excellent flavor.
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Bright crimson cherries, with soft flesh and a strong sweet taste.
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Each cherry is large, and somewhat hard, meaning they keep well.
They are distinctive for being sweet without much sourness.
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Best eaten the same day or within 2-3 days if possible, as they do not last long.
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Refrigerate just before eating, as they tend to lose sweetness if kept at a low temperature for a long time and are susceptible to drying out.
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When storing in the refrigerator for long periods of time, wrap in newspaper, or similar, to prevent drying out.
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Picking Season early-June to late-June

"‘ $7k Kosui
RAPEIL RRARBEHSHTESH
< HAHHEEL,

With plenty of juice and soft, velvety flesh, they are known for
their strong sweet flavor.
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Larger than Kosui pears, they have a deep flavor that balances
sweetness with a hint of sourness.
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Sweeter than Kosui pears, they give off a fruity aroma.
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Wrap in plastic wrap or newspaper to prevent drying out, place in a bag, and refrigerate with the stem facing down. (keeping the stem down reduces respiration
and prevents deterioration of quality)
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Pears can be chilled to increase their sugar content!
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Cut pears can be dipped in sugar water, salt water, or lemon water to stop oxidation, then wrapped in plastic wrap and refrigerated or frozen.
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Picking Season late-August to early-October
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Fukushima's original variety. A variety with a delicious acidity that
is second to none in sweetness.
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Enticing, petite spheres of abundant, condensed nectar.
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Packed with juice, these apples have an outstanding flavor that is
a harmony of sweet and sour. The nectar that drips from the fruit
is evidence of their deliciousness.
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Wrap in newspaper, place in a plastic bag, and refrigerate face up. Otherwise, store in a cardboard box at room temperature in a cool, dark place.
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Be sure to seal in a container because they release ethylene gas, which can accelerate ripening. If you want to eat unripe pears or kiwis early, store them with
apples to ripen quickly.
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Thinly slice with the skin on so there's no need to peel the skin!
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Picking Season early-October to late-November
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A variety created in Fukushima. It has a refreshing taste with
almost no acidity.
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The representative variety of Fukushima. Distinctive for their strong
sweet flavor and  soft , velvety texture. They also store well.
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‘ It's flesh is firm, crunchy, and juicy.
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Because summer fruits are susceptible to low temperatures and lose their sweetness easily when refrigerated, wrap in newspaper and store in a plastic bag at
room temperature in a cool, dark, well-ventilated place.

BN32~3FFRIICSPIELDIBLLL,

They taste better if chilled 2-3 hours before eating.
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If your peaches are hard but you prefer them softer, leave them at room temperature for a few days.(Hard and tasty peaches are characteristic of Fukushima though!)
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Picking Season mid-July to early-September
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A variety created in Fukushima. Grapes with purple-black skin and
rich in juice.
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Extremely sweet grapes, whose appeal is their deep and elegant
flavor.
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The light-green colored skin can be enjoyed together with the
fruit. These grapes have a high sugar content, and little sourness.
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To prevent deterioration at room temperature, wrap in paper towel, place in a plastic bag, and refrigerate or store in the vegetable compartment.
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Remove large grapes from the bunch, leaving a few branches for longer life! Store small grapes whole.
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Refrigerate without washing, as moisture will cause deterioration.
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Picking Season early-September to late-September
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A variety created in Fukushima. Sweet, fragrant and juicy.

Yuyake Berry
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Packed full of juice, with a good balance between sweet and sour
flavors.
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Do not wash them, as they are sensitive to water. Wrap in aluminum foil with the stems down and store in an airtight container in the vegetable compartment.
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With the stems facing down, the pack can also be placed in a bag and sealed.
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Best eaten within 5 days as they do not last long.
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Picking Season early-January to late-May

Characterised by their reddish-orange color reminiscent of sunset.
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A special campaign where you can enjoy fruit picking -especially Fukushima s renowned peaches -along with fruit-based
sweets,dishes,drinks,souvenirs,and more.
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The Fukushima Fruit Consumption Promotion Committee shares the delicious appeal of Fukushima's fruits through Instagram and

its official website.
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Scan to learn more
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Follow us on Instagram
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The Miss Peach Campaign Crew promotes the appeal of Fukushima and its locally grown fruits at events and retail stores across
Japan, helping enhance the image and recognition of Fukushima fruits nationwide.
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From Fukushima city to You
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Fukushima City’s most popular hometown tax return gift is the Fruit Subscription Box, delivering seasonal fruits throughout the year.
Choose the plan that best fits your lifestyle and household size.
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Scan to learn more




