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• Point of difference – in a highly competitive market

• Improve the current varieties on offer

• Seasonal extension

• CCQ – continuous consistent quality

• Varieties must be appealing to the eye & eat well

• Reduce in store waste & customer complaints

• Happy customer = repeat purchase 



Mayglo vs Ruby SweetMayglo vs Ruby Sweet

San Pedro vs TemptationSan Pedro vs Temptation



• Improved production & quality 

• Improved Class I pack-outs

• Better quality attributes (shipping / shelf life), 

• Lower inputs & costs (fewer picks)

• Increased efficiencies in packhouse & on farm 

• RESULT = less waste & losses



• Lengthy process

• High risk = variations in micro climates / terroir 

could result in variations from original spec

• Imported varieties – questions regarding 

adaptability to RSA climate & soils

• High premium on new varieties (planting + 

production royalties) 

• Dynamic taste preferences - continually 

changing



• Analyze current exports per week to 
different markets

• Determine where there is still marketing 
opportunities / over supply

• SH competitors ?

• SA Tree Census, what is still coming 
online in next few years













• UK more than 50% of nectarine 
volume, ME = 20% ; EU = 16%

• UK programmed supply & most suited to 
fruit sizes we produce

• 30% growth in volumes past season

• CAUTION : 600ha between 1 – 3 years old 
(2008)



• Opportunity for growth in the early weeks 
(<w46)

• Opportunity for early varieties that can sea 
freight, hang better on the tree, increased 
pack outs 

• Week 47 – 7 good selection of new varieties 
available 

• Opportunity after w7 for varieties with good 
colour, production & storage potential

• Still only small volumes of white flesh 
varieties – opportunity to grow range






