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Gala

Rubens

Red Prince

Red, green 

and gold

Vividly red, 

sometimes 

with a green 

background

Rich reds 

and oranges 

over a green 

background

Deep red 

with glossy 

skin

One of the most 

intensely flavoured 

apples of all, tart, 

sweet and mouth-

watering. One of 

the most aromatic 

varieties with a 

hint of honey

Sweet and 

delicate

Sweet with a 

hint of melon

Crisp and fresh 

flavour, sweet with 

a hint of citrus

Dense and 

crunchy

Light and 

juicy

Crisp and 

very juicy, one 

of the 

crunchiest 

apples to eat 

as you take 

a big bite!

Crisp and 

fractures 

well with 

lots of juice

Eating fresh 

after exercise

Great to use

 in juices

A British original

First bred in 1830 in 

Buckinghamshire

1934 New Zealand

Italy 1988

Netherlands – 1994, 

also called Red 

Jonaprince

Works well in Tarte 

Tatin or chopped into 

muffin mixes and 

pairs well with rich 

cheeses to

Tarte Tatin or 

chopped into muffin 

mixes. Also makes 

excellent juice and is 

delicious in a salad

Best eaten straight 

from the fridge as a 

refreshing snack

Raymond Blanc’s Apple Tasting Matrix
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Cameo
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Jazz

Red 
Windsor

Spartan

Bright red 

stripes over 

a creamy 

orange 

background

Beautiful 

red, green 

and gold

Beautiful 

bright red 

apples 

with pale 

cream flesh

Dark, glossy 

red with 

crisp white 

flesh

Sweet yet tart with 

a hint of citrus

Tart and sweet

Aromatic, sweet 

and sharp, a little 

like a Cox

Fresh, sweet and 

refreshing - they 

also have a great 

aroma when you 

bite into them

Crisp and 

crunchy, the 

flesh fractures 

when you bite 

into it

Dense and 

crunchy

Juicy and quite 

dense, a filling 

apple to eat

Crisp and 

juicy

Jazz are great for 

eating on the go, 

they are best kept 

in the fridge 

Eating cold as a 

hydrating snack 

straight from 

the fridge

1987 Washington, 

USA

1985 New Zealand 

- related to

Gala and Braeburn

One of the most 

versatile apple 

varieties – try in 

a compote with 

porridge or baked 

into cake mixes as a 

substitute for 

butter or oil

Excellent in both 

pies and for juice. 

The intense flavour 

also pairs well 

with nut butters 

and cheese

1980s Herefordshire

1936 Summerland, 

Canada 

Raymond Blanc’s Apple Tasting Matrix
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Bramley

Bramley

Vivid green, 

sometimes 

with a little 

pink blush

Sharp, this is 

the ultimate 

cooking apple

1809 

Nottinghamshire

RB Quote

RB Quote

Cloud-like 

fluffiness is 

created when 

cooked

Perfect for all sorts 

of sweet and savoury 

cooking and baking.

Ideal for tenderising 

cheaper cuts of 

meat

Raymond Blanc’s Apple Tasting Matrix

https://www.britishapplesandpears.co.uk


