
Master Gardener Corner: 

Who Says You Can’t Grow Quince Fruit in the 

North Country! 

 

By Lori Robinson*, Master Gardener Volunteer 

Several years ago when I took the course to become a Master Gardener Volunteer, there was a chapter 
called ‘minor fruits.’ These would be your lesser known edible fruits such as sea berry, pawpaws, 
honeyberries, Shipova mountain ash, and, yes, quince. During the discussion on quince, I remember the 
instructor stating that they are not hardy to our region. So when I opened my seed catalog the next year and 
saw Aromatnaya Russian Quince (Cydonia oblonga ‘Aromatnaya’), hardy in zones 4-9, I knew I had to try it. 
To alleviate confusion, our area is not typically rated as Zone 4, but I was up to the challenge. 
 
Russian quince produce pineapple-like flavored fruit on their 10-15 feet tall, 
disease-resistant trees. Cup-shaped white flowers bloom late in the spring, 
followed by firm, waxy, yellow fruit about the size and appearance of a medium 
yellow apple. The fruit are picked in October and then allowed to soften. They 
are high in Vitamin C and pectin. The fruit is particularly hard, and while you can 
certainly eat them fresh, they are more suited to jams, jellies and baking.  
 
My 5’ quince tree arrived in the mail and I planted it in an unprotected area that gets a lot of wind (only have 
so much available land). That summer some fruit did set but fell off the tree early on. I attributed this to the 
new climate and transplant stress. Then it survived its first North Country winter!! The next few years 

produced blossoms, but no fruit set. This year…success!! Seven fruit set on 
my now 8’ tree and made it to maturity. I picked them in late October (the 
fall weather was wonderful!) and let them sit for about three weeks to 
soften. They were still rather hard when I cut them to make jelly. The cut-up 
flesh is then boiled in water until soft, strained, and the syrup used to make 
the jelly. I got five cups of jelly from those seven fruit!! The jelly was taste-
tested by many people and the consensus was that the flavor was most like 
honey. Needless to say, quince jelly will be a great addition to my other 
homemade jams for many years to come. 

 
So when you’re looking through your seed catalogs this winter and something looks interesting, give it a try 
even if it is a hair away from our climate zone. You may find a great new addition to your landscape or 
vegetable garden! 
 
*Lori enjoys gardening and participating in horticultural experiments on Dry Hill. 
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Contact us for more information at 315-788-8450  

or jefferson@cornell.edu. 
 

Visit our website at www.ccejefferson.org. 
 

Find us on Facebook at: 

Cornell Cooperative Extension of Jefferson County  

and Jefferson County, NY 4H  

 

 


