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CALIFORNIA CHERRY BOARD

CALIFORNIA CHERRIES AND THE
CALIFORNIA CHERRY BOARD
The California Cherry Board exists to provide information, crop updates and facts about cherries
to customers and buyers around the world. Its governing board is made up of both growers and
packers/shippers who represent producers and packers of all California fresh cherry varieties.
With their signature dark red color and sweet taste, California cherries are the first cherries to be
harvested and the first to be available each year, making them the surest sign of the start of an
important fruit season.
California cherries are picked and packed by hand. They appear in global markets fresh from
California in under 96 hours after harvest thanks to the quickest and most reliable cold chain in
the business.
About 70 percent of the California cherry crop is sold in domestic markets and 30 percent is
exported to markets around the world. Most are sold for the fresh market, with a small amount
going to other uses like brining, drying, juicing and freezing.
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THE CALIFORNIA CHERRY SEASON
California is home to approximately 40,000 acres of cherry orchards, which have the
potential to produce over 10 million 18-pound boxes of cherries each season. California
cherries are grown by over 800 farmers and packed by 22 operations throughout central
California. The majority of cherries are grown in the northern part of California’s San
Joaquin Valley, near Stockton, Linden and Lodi.

CHERRY GROWING REGIONS

California cherries are the first in
the Northern hemisphere to be
harvested and reach the market
each year. The season is short,
but sweet — lasting only about
6 weeks between late April
and mid-June. Cherry harvest
begins in the southern growing
areas and moves north up the
state as the season progresses.
Because California cherries are
the first to be harvested, there
is tremendous demand and
consumers around the world
eagerly anticipate their arrival
each year.

AVERAGE PROMOTABLE CALIFORNIA CHERRY VOLUME
BY WEEK
May 9
May 16
May 23
May 30
June 6
June 13
June 20
Average Season Timing by Week (Relative Shipping Volume)
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CHERRY SIZING
Cherry “row” refers to the size of the cherry. This
term comes from a time when California cherries
were packed in small boxes with the top layer
of cherries placed neatly in rows. The number
of cherries that could fit in a row across the box
became the standard sizing scale. Bigger numbers
indicate that more cherries could fit in the row.
So, the larger the number, the smaller the cherry.
Large cherries bring the highest prices. Smaller
cherries are typically canned, juiced, frozen or
dried.
Cherries are no longer packed in rows, but the “row”
sizing scale is still used rather than a millimeter
diameter sizing method.
Today, cherries are sized using rapid image
scanners. However, sizing tools like the one below
are still used to verify cherry row size. If the cherry
fits through one hole it is then moved down a hole
until it no longer fits. The hole that it will not fit
through is the cherry’s row size.
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TOP CALIFORNIA CHERRY VARIETIES

Bing
California’s major freshmarket cherry variety is
the Bing. This large, dark
red cherry is juicy, firm and
crunchy. It is described as
sweet, acidic with excellent
flavor. Bing cherries
mature mid-season and
are the predominant
variety available from
California for the month of
May and into early June.

Brooks
The Brooks variety is a
large, firm cherry that
tolerates hot climates.
It is sweet, rich and well
balanced with a firmness
close to that of the Bing.
Brooks cherries ripen
before Bing and are
available in the early
weeks of the California
cherry harvest.

Chelan
Chelan cherries are
medium-sized with
mahogany red skin and
medium to dark red flesh.
These cherries taste best
when picked while they
still have a somewhat tart
flavor. Ripening 11 to 14
days ahead of Bing, the
Chelan is firm and has a
mild, sweet flavor.

Coral

Rainier

Tulare

The Coral is a low-acid
cherry with glossy dark
flesh and a very sweet
flavor that is similar to
Bing. Coral cherries
mature about 5 days
after Chelan in the early
midseason. This exportquality variety is firm and
large to very large.

The Rainier cherry is large
with a red blush and light
yellow flesh. This cherry is
exquisitely flavored with
high sugar levels and is a
premium niche variety that
ripens just after Bing.

Tulare is a large, dark
red, early season variety
with good flavor. This
cherry ripens 8 to 9 days
ahead of Bing, but may
not be as firm as Bing. It
is predominantly available
early in the season.
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BEST PRACTICES FOR MAXIMUM
SHELF-LIFE
California cherries provide guilt-free indulgence for consumers and their families, making them a
reliable repeat-traffic driver that boost total sales. California is the most trustworthy and regulated
growing region in the world and nobody has been growing and exporting cherries longer than our
California cherry farmers and shippers.
When stored and handled properly, high quality California cherries can last between 10 - 14 days in
refrigeration. To achieve the maximum shelf-life the following storage and handling practices should
be followed.

STORAGE
Cherries should
be shipped and
delivered to retailers
in a 0 degree C
refrigerated truck.

Never keep cherries on
loading docks or near
any heat. Like berries,
cherries should be
prioritized as the first
fruits placed in the
refrigerator.

Keep cherries in
the coldest part
of the refrigerator
whenever possible.

California cherries
should be kept as cold
as possible. The ideal
temperature to store
them at is 0 degrees C
with 90-95% humidity.

0°
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HANDLING AND DISPLAY
H AV I N G
M U LT I P L E
CHERRY
D I S P L AY S I S
P R OV E N T O
INCREASE
SALES.

•

Cherries need to be handled with care to avoid bruising.

•

Whenever possible display cherries in a refrigerated dry rack. If
displaying without refrigeration, move cherries into the cooler
overnight to preserve shelf-life.

•

Don’t stack bagged cherries. This can cause cherries to
breakdown prematurely.

•

Create a clear color break for consumers if displaying bagged
cherries next to grapes.

•

Use highly visible secondary displays to grab impulse buys.
Utilizing secondary end-cap displays has been shown to increase
sales. The more consumers see cherries the more likely they are
to buy!

•

Display multiple sizes of California cherries together to provide
customers with more buying options.

The California Cherry Board is committed to providing global markets with unbiased market intelligence
and updates on behalf of the entire industry. The Board invests more in technology to improve every
aspect of the California Cherry production and marketing experience than anyone else. Buyers can
count on the California Cherry Board to recommend fresh marketing strategies that deliver premium
price and value, even during challenging market conditions.
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The California Cherry
Board is here to help
you make the most of
cherry season. Contact
us if you any questions.

1521 I Street

Telephone

E-mail:

Sacramento, CA

(916) 441-1063

info@calcherry.com

95814

Fax:
(916) 446-1063

