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Apple Tasting by the Gloucestershire Orchard Trust

Thanks to Juliet Bailey info@gloucestershireorchardtrust.org.uk
Last updated March 2015

Apple Tasting 1 
(DAY'S COTTAGE, BROOKTHORPE, GLOUCESTER)
The final act of the apple celebrations in 2005 took place at Day's Cottage on 7 November, when the 
GOT committee got together for a tasting session.  About 40 Gloucestershire varieties were sampled.  
The specimens had been picked a month previously, and had done the round of all the apple events.  
Evidently, some were way past their best, whereas some keepers were yet to come into their own.  

We divided into three groups and each group took on a trayful of specimens.  Each variety was marked 
for sweetness, acidity, bitterness, aromatic, crispness and density.  Comments were made, then an 
overall mark given for the quality of the fruit.  Most of the varieties were dessert or general purpose 
fruit, so not too much mouth-puckering and wincing because of cider or culinary apples.  

Here are our top recommendations:

Outright winner was Ashmead's Kernel, so good we almost eliminated it from the competition as it 
was not fair on the others.  This is an intensely aromatic apple, with a pleasing balance of sweetness 
and acidity.  Crisp and juicy.  It is a late season apple that stores very well.  My only criticism would 
be, and this is a personal view, that sometimes you want something a bit simpler, or a bit sharper, so if 
Ashmeads Kernel is the only one in your store, it can get a bit boring.

Another good keeper that we particularly liked is Flower of the West.  Comments for this included:  
dense flesh, nice nutty, under-ripe so could be better, small, great juice, brief intense taste, sweet/acid 
dry, vinous.

Rhead's Reinette scored very well, with comments like nice eater, tasted aromatic, with fugitive hint 
of aniseed, brisk, crunchy, hard skin. 

Having excluded Ashmead's Kernel, my group's favourite from our tray was Pretty Beds, which we 
described as delicious, aromatic, with melting flesh.  

Another group particularly liked Lemon Pippin of Gloucestershire (not to be confused with Lemon 
Pippin which is not a Gloucestershire variety), which my team grudgingly agreed was an attractive 
yellow fruit, though its flesh had gone too soft for our liking. 

Other high scorers were Newpools which looked good with a yellow-red flush, and Gloucester Royal 
which was thought to be under-ripe and tangy, but interesting.  Lake's Kernel (from Ashleworth) 
clearly had its fan. (Our secretary Ann gave it a 9/10 from memory, though it was non-descript by the 
time of the tasting.)

Chaceley Kernel, which is no longer claimed as a Gloucestershire apple, as a Worcs synonym has 
precedence, was much liked, though clearly past its best.  It is a very pretty eating apple, and pleasantly
sharp.

Many of the fruit we tried were uninteresting, but was that because of suboptimal ripeness, storage and 
handling, or because they really are dull?  The moral of this is that fruit should be savoured in its 
season, and we intend running several tasting sessions next year when it will be a fairer trial.
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Apple Tasting 2 - Gilliflower maligned!
At the September 2006 GOT Social event at Oldwood Pits, Rangeworthy, we ran a tasting session, 
concentrating on a preference test. Samples from four different unlabelled fruit were provided, and the 
idea was simply to tick the one that you preferred. The results were these:

Hunt's Duke of Gloucester, a dessert variety - 9 votes
Lakes Kernel, a dessert variety - 3 votes
Yellow Styre, a cider variety - 1 vote
Gilliflower of Gloucester, a dessert variety - 1 vote

Naturally, the participants being of an independent frame of mind, were not prepared simply to tick, 
and most people either commented or put an order of preference. Thus it was very clear that Lake's 
Kernel was the popular second choice by a big margin, several people saying that they felt it was not 
quite ripe (correct) as it had a floury (starch, rather than sugar) flavour. More surprisingly, the second 
choice of two of the participants was Yellow Styre, a cider variety.

The real difference of opinion came on Gilliflower of Gloucester. It was my favourite, which was a 
huge surprise because I know it is meant to be, quoting Charles Martell on the web site, “a beautiful 
dessert variety of poor quality. Its appeal may just lie in its appearance and name”. I hadn't intended 
participating since I had arranged the trial so there was a high danger of bias, but I was amazed when I 
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tried them and found it the most delicious of the four, even if the mushy texture left a little to be 
desired. I can't quite name the exquisite taste I discerned, but it was some sort of exotic fruit like 
custard apple, or perhaps durian before the drains kick in.
Other comments on Gilliflower were “terrible”, and “not nice”, but one other person had it as their 
second favourite. However, I have since then demolished the rest of the Gilliflower samples and failed 
to refind the hidden treasure. But perhaps poor Gilliflower has had a bad press, and catch it at the right 
moment and it could be stunning.

All the varieties came from the mother orchard at Uckington, near Cheltenham. Since this is pruned 
for shoot production, the fruit was very limited and I was forced to choose samples from what was 
available rather than going for a more readily-comparable selection of four perfectly-ripe dessert 
varieties. The preference test was suggested to me by Hilary Dodson of the Northern Fruit Group. 
They use this at big public events, and I think it would work very well at such venues for us too. She 
says it is very important not to give out the variety names during the event, because it can easily 
become an open secret and is sure to influence people. At smaller events such as this I think anonymity 
is still important until the results have been calculated, but in future I suggest that we invite participants
to rank their preferences and leave plenty of space on the form for comment. We will then be better 
able to produce a weighted result, with useful verbal descriptions too.

Apple Tasting 3

At the Gloucestershire Orchard Trust AGM on 13 February 2007 Dave Kaspar provided samples of 4 
stored apples. These were set out on plates, and labelled A-D. Nineteen tasters participated. All they 
had to do was to sample the slices and rank the fruit in their order of preference. Plain cracker biscuits 
were provided to clear and refresh the palate between slices if necessary.

The winner was Gloucestershire Underleaf, a general purpose variety, scoring 40 points. Next, with 
44 points was Flower of the West which is a dessert keeper. Some way behind, with 52 points, was 
Red 2 Year Old which is a very long keeper (someone commented it was perhaps not ready yet). 
Finally with 54 points was Shopground Kernel, another general purpose variety.

Apple Tasting 4

Stored Apples and AGM tasting

Thirteen people participated in the apple tasting at the GOT AGM on 25 February 
2009, when the four varieties on offer were Puckrup Pippin and Sugar Pippin, the 
joint favourites, Hagloe Crab, and Dent's Favourite which was the least favourite by a 
wide margin.

I had stored the apples in loosely tied plastic bags (freezer bags and supermarket 
plastic bags) with between about 5 and 20 fruit per bag. They were kept in a cool 
outhouse, where temperatures did not drop below freezing over the winter months. 

The fruit for the AGM tasting was brought straight out of store. It would have been 
fairer on the fruit if they had been brought out the day before and let air and come to 
room temperature, as the coolness and fustiness did them no favours.
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The following table are some notes for these and other apples, with primary 
consideration their keeping quality. Sample size was is some cases very small (3 
fruit).

Date Variety Comment

08/12/16 Arlingham Schoolboy Some fine, others rotten. Huge variety in appearance.

08/12/16 Berkeley Pippin Rotten

08/12/16 Dymock Red Leathery, but look OK

08/12/16 Lake's Kernel Leathery but OK

08/12/16 Over Apple OK

08/12/16 Phelps Favourite Rotten

08/12/16 Reynolds Kernel Rotten

09/01/22 Dymock Red Rotten

09/01/22 Lake's Kernel Picked 29 Septemeber. Still OK

09/01/22 Over Apple OK

09/02/25 Dent's Favourite The least liked out of four, by a big margin, at the GOT 
AGM tasting.

09/02/25 Hagloe Crab Third choice out of four at the GOT AGM tasting. Someone 
commented "Had a taste of nettles - high nitrogen planting!"

09/02/25 Puckrup Pippin Joint favourite out of four at the GOT AGM tasting.

09/02/25 Sugar Pippin Joint favourite out of four at the GOT AGM tasting.

09/03/01 Dent's Favourite Nastily bitter skin. A bit floury. Disagreeable texture. Pretty 
horrible.

09/03/04 Gloucester Underleaf Remaining fruit sweet but acrid. Nearly all rotten.

09/03/04 Pear Box Remaining fruit sweet and fragrant but going a bit soft.

09/03/06 Gloucester Royal Not bad. Probably better a month ago. Flesh sweet but a bit 
floury. Skin beautifully red, but a bit thick and bitter.

09/03/07 Chaxhill Red Past it. Dull and lifeless. Crisp 2, Sweet 2, Acidity 2, Bitter 
skin 3

09/03/24 Overten Red Spudgy but OK. Like kiddie's sweeties.

09/03/24 Upright French Rotten

09/04/06 Puckrup Pippin Still good

09/04/10 Eden Delicious. A sweet and fragrant pleasure to eat. Sadly 
finished the last today, so don't know if it would still keep.

09/04/23 Flower of the West A bit soft, but perfectly sweet and edible.
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Apple Tasting 5

Four varieties of apple were provided for tasting at the Gloucestershire Orchard 
Trust AGM on 7 February 2013.

Seventeen people participated, ranking the fruit in order of preference before they 
checked the names.

The winner by a whisker was Longney Russet, beating Lemon Roy into second 
place, though not far behind was Cambridge Queening with Flower of the West 
coming last.

However, there was no consistency in the marking. Longney Russet was the preferred 
fruit of only four people, whereas five people liked Lemon Roy best, and six people 
went for Cambridge Queening. Two people liked Flower of the West best. I wonder if 
my marking system was clear enough - with 1 for favourite, 2 for second favourite, 
etc. I might change the scoring next year to reassure myself I am gathering opinions 
as intended. No-one left any comments, so here are my thoughts:

Longney Russet, a dessert and cider fruit, was still a little under-ripe and chewy. It 
improves through February and is at its best in early March. This would have been my
least favourite on the night.

Lemon Roy is well named, not only yellow in colour when ripe, but with a rich citrus 
flavour. This too is a late winter apple, delicious in March if you like a sharp apple. 
According to Charles Martell's book it is considered a culinary variety, but I find it 
highly acceptable as a dessert fruit.

Cambridge Queening would have got my vote on the night. It is probably at its best in
early February and has sweet perfumed flesh. It is pretty too with a red-striped skin 
and crown of bumps at the eye end that give it its name (queening=quoining, which 
is an external angle). According to Charles Martell's book, though this may be eaten 
after keeping Long Ashton classifies it as a sharp cider apple. Each to his own!

Flower of the West was going over, and was perhaps a little flabby and tasteless. This 
is a dessert variety, but it has been my favourite baking apple for Christmas and 
through January. It is relatively flat, so it is easy to take out a core and stuff with 
mincemeat. When baked it holds its shape well, with the spice flavours permeating the
flesh, providing a beautifully textured small sweet.

All of the apples had been kept in open baskets in an outhouse. I would suggest that 
the quality was not there this year in my fruit, as the sugar and flavours had not 
developed. However at least I got a crop.

2012 was a very difficult year, with a lot of wet weather and little sun. Many people 
had a very poor crop, with commercial growers complaining of yields down by 50 
percent in some cases.
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Hoping for better conditions this year.

NB Flower of the West has done well in previous taste test results and could be 
popular with schoolchildren because of its size and sweetness.

Apple Tasting 6   2015

Cambridge Queening - the big red one - this is my favourite eater currently, sweet 
and gently aromatic. The Pomona suggests it is principally a cider variety, but I 
wouldn't waste it on cider. Dave Kaspar said that this variety won in a blind tasting of 
Tarte Tatin made with various apples.

Lemon Roy - the big yellow one. Keeps well. Slightly drier and less aromatic than 
Cambridge Queening.

Longney Russett - tastes good, but slightly rubbery texture. I wonder if it isn't quite 
ripe yet. This is my main baker currently, even though it is a little on the small side. 
(Better pruning and thinning would have sorted that.)

Elmore Pippin - the small yellow one. Not an outstanding flavour, but a good keeper.
Crisper and sharper than the other three. This or Longney Russett tend to be my snack
apple at present, because they are not too large and filling. 

In further tests, Longney Russet came out top with two out of three scorers. The taste 
was described as: nutty, subtle, smooth, peachy, sweet but not too sweet, floral 
overtones.
Cambridge Queening and Lemon Roy came second with Elmore Pippin last in two 
out of three scorers.
Elmore Pippin was described as pleasant, slightly sour, sharp, tangy
Lemon Roy as citrusy, slightly sweet, subtle, floury.
Cambridge Queening as cidery, pear flavour, tropical, soft.
All scorers found in difficult at times to distinguish between the four apples.

These results may help you in your choice of tree. Please also refer to detailed 
descriptions and photographs in Charles Martell's Gloucestershire Apple Pomona,
which can be purchased from GOT (along with his Perry Pear Pomona).
Nurseries selling Gloucestershire varieties (on our Directories page of our website) 
also have some descriptions of heritage varieties. Come along to our Communal 
Apple Day for GOT members at Dave Kaspar/Helen Brent-Smith's Orchard Centre, 
Brookthorpe in October to chat to them and taste many heritage varieties from their 
Museum Orchard. You can also buy many of their apples at Stroud Farmers Market in
season.
A.S.


