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Duchess of Oldenburg.
This is a handsome fruit of Russian origin, and well suited to

our severe climate. It bears often in uufavorable seasons, when
others. alongside of it, fait. It also bears early, sometimes before
it has been taken fromn its row in the Nursery, and the heaviest
crops do not kill, but only stunt it ait worst The tree is vigorous,
and forms a souewhat uprigh t, spreadinàg lead, nieding little, if

aniy, pruning. It is thus a valuable variety to grow for market,
or 5or cooking. For the table it can hard y be recommended,
being acid without sweetness or richuess. Hnce the shettered

ardens of Montreal do not sing its praises as those in the less
avored districts of our Province, who profit by its hardiness, and

fair, even sized fruit.
Fruit: Above medium size, roundish-oblate, beautifully streaked

and splashed with re*a.-Flesh : White, juicy, somewbat harshly
sub-acid. Il ripens not long after Red Astrachan, and its use is
mainly for the market, or the kitchen, and only secondarily for
the table.

Peach of Montreal (pomme pêche).
L Hamel, of St. Hilaire, formerly gardener to the late Col. de

Rouville, states that he remembers tbis tree in Normandy fifty
e ars ago; and it appears indeed to have been imported by the
ate Francis Des Rivières, from France, and to bave been first

propagated below, where Terrace Bank now stands. The importer's
gardeiier named it " Irish Peacb," but it is not known under that
nanie, nor is it the "Peach," "Irish Peach," or "American
Peach," described by Downing, nor bas it been reco nized as any
old variety by that author, or by the Committee on omenclature
of the American Pomological Society. It bas, in fact, no right
to the name " Peach," so perbaps it is beat ta call it " Peach of
Montreal."1

Tree: Extra hardy and long-lived, grows freely in the nursery,
and in the orchard forms a large spreading head ; it bears early,
and, in alternation, beavy and moderate crops.-Fruit: Above
medium, oblong.conie.-Skin:- Greenish- ellow, with reddish

5 blush, where exposed to the sun.-Flesh: White, tender juicy,sub-acid pleasant.-Quality: Second-rate, or, as some think, first
rate.- se : Table, kitchen aud market.-Season Beginniug of
September. It bruises easily, and shows its bruises; yet, if care.
fully handled, * may be grown veMy profitably for a near market

Red Astrachan.
This variety was, ays Downing, introduced with the White

Astrachan into England, fromt Swedn, in 1816. It is a handsome
apple, and, indeed, one of out most valuable fruits. It grows
vîgorously, forming a lar 0, upright, close head. In some ins.
tances, it proves long-live and trees are to be found bearinggood crops in anold age. but, as a rule, it is not tbought quit
so hardy, or long lived as the Fameuse, as it is often found to
injure at the forks, in which case large branches die. Complaints
tou r.re made not only of this decay of large branches, but of its
being non-productive. In some cases, a dry., sandy soit sems the

cause to blame.On deep, ravelly, moist soil, the fruit seems finer
and more abundant, and the tree healthier.

Fruit : Medium in size, crimson, with a lovely bloom.-Flesh :
White, often ,tained with red, crisp, tender, juicy, and pleasantf
acid.-Use: Table, kitchen, market; bringing, in the last name,
a higher price per bushel than any other apple, so that they are

almost, if not quite, as profitable per tree as Fameuse. It ripens
from August 15 to September 5th, and so unevenly, that the same
tree bas to be picked over, at first daily, and then twice or thrice
a week for three weeks, which is not a disadvantage in a perish-
able fruit for a near market.

Alexander.

This fruit, as its name suggests, is of Russian origin. It is
usualy considered hardy and on-lived, though found by some
to tend to decay at the forks. It eam early and heavily, every
alternate year.

Fruit: Very large and handsome, too coarse and acid for
dessert, but valuable for cooking, and so readily salable that we
do heartiy recommend it as one of our most profitable varieties.
For a fal fruit, it keeps and travels well.

St. Lawrence.

Mr. J. E. Guilbault bas supplhed us with the following stran-e
history of this well-known tree: The late Samuel Gerrard, when
living in St. Sulpice street, about the year 1815, on land now
occupied by the Parish Church of Notre Dame, had some rotten
apples thrown on bis manure beap. This was carted to the garden
of the late Henry Shrouder, on ground now owned by Mr. John
MoIson, ou the corner of Sherbrooke and St. Lawrence. Fron
these seeds sprang a number of scedlings, of whieh the St. Law.
rence was one. The original tree is stili alive. and bore two or
thrce -inshels tast year. The trunk is about twenty inches in
diameter, but only one small branch is left on it. This veteran
tree must have fruited as early as 1828, as buds were taken from
it in 1829 by Mr, Wm. Lunn, under the name of Hogg's seedling,
Mr. Hogg baving been probably the gardener at that place. The
St. Lawrence is hardy and long lived. attainring a large size, and
therefore not to be planted too close. It is not au early bearer,
but a yearly bearer of moderate crops. Strangely enough it is, iu
rare cases, a heavy biennial bearer. It is not as profitable, and
therefore not so much planted as Fameuse.

Flesh: White, very tender, very juicy, fine grained, rich and
luscious. To the south of us, it bas been described as second or
third-rate but hcre it bas noue to surpass it as a table appie, not
even the ý'meuse.

We are unable ta throw any more light upon the o.-ign of this
favérite. Many old and valued opinions here incline tu the belief
that two distinct apples have been grown under this name. The
Committee do not hold to this view. On the one hand, there were,
many years ago, orchards about Montreal which bore a Fameuse
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