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Angélys
Cross of Doyenne d’Hiver and Doyenne du
Comice. 75-80mm size pear. Round, ovate
shape. Skin has 80% bronze russet over green
background with an attractive pink blush.
Flesh texture is fine, juicy, and aromatic.
Flavor is sweet.

Bosc
Elegant silhouette with a long, curved stem 
and elongated neck that gradually widens to a 
full, rounded base. Warm, cinnamon-brown skin 
with russetting on all or some of skin. Crisp yet 
juicy when ripe. Complex flavor with 
honey-like sweetness. 

Carmen
Cross of Guyot and Bella di Giugno varieties.
Medium-large size pear with attractive color
and red-orange blush (30-40%) on a
greenish-yellow background with noticeable
lenticels. Thick pedicel, somewhat fleshy. Flesh
texture is similar to an apple. Sweet flavor with
a hint of tanginess. High Brix.

Packham
Very similar to Bartlett in shape. Bright green
skin that ripens to a golden yellow color. 
Creamy, sweet flesh with a delicious
pear aroma.

Bartlett
Quintessential pear shape and flavor. Rounded 
bell shape on bottom half of the fruit with a 
definitive shoulder and smaller neck. Warm,
yellow skin. Soft and juicy flesh when ripe.
Very sweet flavor.

Comice
85-90mm size pear with russetted skin. Flesh
is silky, soft, and creamy in texture with
abundant juice. Comice are among the sweetest
and juiciest of all pear varieties. A favorite in
holiday gift boxes and baskets.

Forelle
One of the smallest pear varieties with a
symmetrical, bell-shaped body. Green skin with
red lenticels; green turns to bright yellow when
fruit is ripe. Flesh is moist and crisp with a
dense texture. Distinct, cinnamon-like
flavor. Sweet.
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Taylor’s Gold
A relative of Comice, with a similarly large,
full base and thick stem. Beautiful,
cinnamon-colored skin. Delicate aroma and
creamy, juicy flesh. Sweet, rich flavor.
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NATURE’S PARTNER PEARS

MARKETING & MERCHANDISING

KNOW YOUR PEAR CONSUMER

STRATEGIES FOR SALES SUCCESS

About half of pear purchases
are made on impulse.

Pre-conditioned pears
on display can help

increase sales by

19.5%

Consumers
eat pears
within
1-3 days of
purchase.

Promote snackability:

87%
of pear consumers say
they purchase pears to
eat as a snack.

37%
of consumers

purchased
pears in the

last 12 months.

• Pears are low-fat, saturated 
fat-free, sodium-free, 
cholesterol-free, an excellent 
source of fiber, and a good 
source of vitamin C.

• Pears offer a wide variety of 
flavors and textures sure to 
delight consumers. Sampling 
can be an excellent way to 
introduce consumers to different 
varieties.

• Teach your consumers to 
“check the neck” for ripeness to 
ensure they always enjoy sweet, 
juicy pears!

• Create a pear “destination” by 
displaying a colorful group of 
different varieties together at the 
front of the store.

• Pears can be merchandised in 
smaller, secondary displays near 
the deli, cheese section, and 
cereal aisle.

Sources:  Produce Market Guide

                Nielsen/Perishables Group

                Fresh Pear Usage & Attitude Study, 

                   Fusion Mktg for PBNW

                USA Pears
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