
Peaches
Pick-Your-Own Peach season has begun at

Bishop’s! Here’s everything you need to
know before heading to the orchard...

CALL 203-458-PICK FOR DAILY UPDATES

> > >

PICK-YOUR-OWN GUIDE



Location

Our Pick-Your-Own Peach  location is: 

480 New England Road
Guilford, CT

This is our Main Pick Your Own & Activities

location. It is located 2.75 miles away from our

Route 1 Farm Market.

As always, call 203-458-PICK before you
plan to pick - availability & hours are

subject to change daily.

CALL 203-458-PICK FOR DAILY UPDATES



When You Arrive

Park in our lot in front 
of the Big Red Barn.

Head directly to our Big Red Barn
ticketing windows, where a staff

member will greet you.

 You’ll select your bag size, pay, and be
directed to which areas are being picked

at the time of your visit. 

CALL 203-458-PICK FOR DAILY UPDATES



CALL 203-458-PICK FOR DAILY UPDATES

What to look 

for in a Peach:

🍑 Golden yellow blush,
with no green on the fruit

🍑Feels round in your hand

🚫 Green skin

🚫 Oblong shape

🚫 Do not squeeze peaches; they will bruise



How to Pick

Look for a peach with the
qualities described in the

previous slide. 

Grab the fruit with your
whole hand and twist - it

should give easily.

CALL 203-458-PICK FOR DAILY UPDATES



CALL 203-458-PICK FOR DAILY UPDATES

Ripening & Storage

If you pick a peach according to our guidelines, it should
be fully ripe within 2-3 days. Always ripen on your

counter, not in the fridge. Once ripe, peaches can be
stored in the fridge to extend freshness. 

Do not wash until you’re ready to eat.

Enjoy at room temperature for best flavor.

🧊 Freeze for later:
 Slice peaches, remove the pit, and freeze them in a

single layer before transferring to a freezer bag. 
They're perfect for smoothies, pies, cobblers, 

and baking all year long.



CALL 203-458-PICK FOR DAILY UPDATES

Don’t Forget...

📍 Be sure to visit 
Bishop's Main Orchard & Cremery

 ☀️ You’ll be in a farm field - watch your step
and wear comfortable shoes

 🧴 Bring sunscreen and water

 📸 Take lots of photos and tag
@bishopsorchards!



CALL 203-458-PICK FOR DAILY UPDATES

Peach season is peak

summer picking!

We’ll see you soon!
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