
     St. John Lutheran Church & School Spring Apple Tree Sale 2025 
Proceeds will go to St. John’s Church & School.    

Send orders to St. John Lutheran Church, 164923 County Rd Z, Wausau, WI  54403  Visit our website: www.stjohnofwausau.org 

Trees and Descriptions       *Trees are bare root  5-7 feet tall            *Cost ~  $24.00  each   
orders of 10 or more trees require 50% down payment             Any questions, call Virgil Wenzel  at  715-571-7893  

How  
Many 

Total 
Cost 

Honeycrisp–  You haven’t truly experienced an apple until you’ve tried a Honeycrisp. It lives up to its name from your 
first bite, thanks to its amazingly crunchy, incredibly juicy, and sensationally sweet taste. One of the best eating apples ever 
grown! Large apples that store great. Ripens 3 weeks before standard Honeycrisp. Harvest in September.                                                     

  

CrimsonCrisp- A fresh eating favorite! These excellent apples keep for 4-6 months in proper storage. Deep crimson skin 
covers sweet, slightly tart, juicy, extremely crisp creamy-white flesh. Very good, rich flavor. Excellent dessert apple!  
Disease-resistant to apple scab. Ripens early to mid-September.  

  

Wolf River-Fruit weighs up to a pound, each!! Wolf River apples have a soft, tender, creamy white flesh. Mostly used for 
baking and pies, but in the right climate on sandy soil it becomes a good dessert apple. Very hardy variety that is resistant to 
scab, mildew, fire blight. . Ripens in late September.                                                                               

  

Nova Spy– Improved version of beloved Northern Spy. Large fruits with sweet-tart, vanilla-like flavor. Outstanding for 
fresh eating, pies and cider. Good resistance to fire blight and scab. Starts producing fruit in third year! Matures mid October. 
Also makes a great deer apple!!                                                                                                          

  

Story– This is a gorgeous red medium size apple. Very sweet with hardly any acidity, extremely crunchy and juicy.  This is 
a great fresh eating apple, dessert apple and superior sauce apple. This apple can be kept in cold storage for up to 8 months! 
The flavor actually improves with age. The tree has good disease resistance. Ripens in October 

  

RubyRush- The fruit is medium to large, with a deep red, almost purple skin and a smooth, glossy appearance. The apples 
have a firm, crisp texture and a sweet-tart flavor with a hint of spice. Ruby Rush apples are known for their excellent balance 
of sweetness and acidity, making them great for both fresh eating and baking. Prized for its scab-resistant traits, RubyRush
also exhibits excellent resistance to fire blight and cedar apple rust. Ripens late September 

  

Crown Empire– Empire apples are like a taste explosion in your mouth! A true apple lovers apple. Empires are medium 
sized, intense burgundy red color. A wonderful blend of sweet and tart, juicy, very crisp, creamy white flesh. Superior for 
fresh eating, salads and baking and freezing. A tree everyone should have in their yard. Ripens late September. 

  

Kudos– The Kudos apple is a cross between the Honeycrisp and Zestar! apples, developed by the University of Minneso-
ta. It's described as having a crisp, juicy texture and a sweet, tropical flavor. They are also ideal for use in salads, desserts, 
and pies, where their exceptional texture and balanced sweetness can enhance the overall dish. Ripens late September. 

  

RubyMac-RubyMac apple is a medium-sized, red McIntosh apple with a white flesh that has a hint of green. It's a mid-
season apple that's great for eating fresh or using in baking. Sweet-tart with grape-like undertones. Texture is juicy, crisp, and 
firm. A natural coating on the peel that helps retain moisture. The tree is resistant to premature drop. Ripens in mid to late 
September. 
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