BaH neH EepK All the knowledge.

MUTOMHUKMN Almost all of the trees.

https://www.vdberk.ru/index.php/derevya/malus-domestica-reinette-de-france/

Malus domestica 'Reinette de

France'

QOO
2022006
020 »
000300

BbicoTa 5-8m

LWnpuHa 5-8m

KpoHa oval, half-open crown

Kopa n BeTBU brown

Nncr green

LiBeTbl pink, flowers in May

Mnogbi edible fruits, yellow, red, pink

Konouku/wmnbi None

fipoBUTOCTD HesAoBUTbIN, 06bIYHO

Bug nousbl clayed soil, loamy soil, sandy soil, acid soil

MoueHne HeYCTOMYMB K MOLLEHUIO

30Ha 3MMOCTOMKOCTHU 6(-23,300-17,8°C)

YCTOWYMBOCTD K BETPY good, susceptible to sea wind

Mpoune BUAbI YCTOWYUBOCTH YCTONYMB K MOPO3aM, 30Ha 1 - 6, CyCTONYUB K BETPY

[epeBo-cpefa 06UTaHUSA A1 XUBOTHBIX YCTOMYMB K MOPO3aM, 30Ha 1 - 6, CYCTOMYMB K BETPY, AEPEBO-UCTOUHWK MUTAHUS B8 NTUL,
MpumeHeHne HebonbLuKne capbl, Cagbl B NaT1o

dopma wTamboBoe fiepeBo, WTamboBoe PpyKTOBOE AepeBo, NonylTamboBoe hpyKTOBOE filepeBo

'Reinette de France' is a medium-sized apple tree that grows moderately fast. The oval crown is semi-open and the tree will grow (5)6-8 m tall.
The flowers open late in spring. Around mid-May, the dark pink buds open and the soft pink blossom is visible. The apples are ready for picking
very late in the season and can be picked around the end of October. The apples of 'Reinette de France' are medium-sized and regularly
flattened round in shape. The colour is orange-yellow to coppery with a red blush and red stripes on the sunny side. The flesh is firm, dark
creamy white, medium juicy and distinctly sweet-smelling. However, the flavour is acidic with a pineapple-like aftertaste. 'Reinette de France'
can be used as a hand apple and as a cooking apple, for example for purée or apple pie. The apples can be stored for about four months. Good
for use in private gardens.

'Reinette de France' originated around 1853 in Tournai, Belgium. Hardiness zone 6.
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