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What a Winter!  
   Following a summer of all-time-record-
breaking floods, comes a winter of all-
time-record-breaking cold.  Many loca-
tions in the upper Midwest recorded tem-
peratures colder than any in history, for 
any date.  (At Red Fern Farm, we only 
got down to -26°F which was 11 degrees 
warmer than our all-time record of -37°F 
on February 3, 1996).  If you live at one 
of these locations, you may wonder what 
this will do to your trees.  Since we are in 
“uncharted territory” here, we don’t 
know, either, but we can make an edu-
cated guess.  Most of the trees we deal 
with here will be fully hardy at these tem-
peratures.  Of the trees we sell, Chinese 
chestnuts and American persimmons are 
the most vulnerable to damage from ex-
treme winter cold. 
   A few different levels of damage are 
possible.  The worst case would be for the 
tree to be killed outright.  This may hap-
pen, especially with European and Dun-
stan hybrid chestnuts; otherwise, we do 
not expect to see much of this.  The next 
level would be for the entire top to be 
killed, but the tree re-sprouts from the 
roots.  We fully expect to see this happen 

with a portion of young, newly planted 
persimmons and Chinese chestnuts.  In 
most cases, this will result in only a mi-
nor setback for these trees (though effec-
tive weed control will be extra important 
in these cases). 
   On larger, well established trees, we 
expect to see some dieback of one, two, 
and even  three year old twigs and 
branches.  In mid May, when these trees 
should be leafing out, they will appear 
dead.  Don’t panic!  We may be well into 
June before these trees begin showing 
signs of life.  Leaves and shoots will 
sprout from branches and limbs two years 

Winter damaged Chestnut trees may delay leaf 
out until out until mid-June. 
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old or older.  Some will even sprout from 
the main trunk.  By late summer, it may 
be hard to tell there had been any dieback, 
except for the lack of a nut crop on the 
chestnuts.  Persimmons may very well 
have a normal crop of fruit.  By fall, most 
of these trees may have re-grown as much 
as they lost, and even more.  A few may 
require two or more years to recover their 
lost growth. 
   In many cases (maybe most) you may 
find only minor damage, such as partial 
dieback at the tips of last year’s twigs.  
Very few, if any, persimmons and Chi-
nese chestnuts will escape at least this 
slight level of damage.  Seedlings of 

‘Mossbarger’ and ‘Luvall’s Monster’ are 
likely to escape damage, if any chestnuts 
do.  Seedlings of ‘SAA Piper’ are likely 
to be the most cold hardy persimmons. 
   If you live in an area that experienced 
minus 25°F or colder, and you have chest-
nuts or persimmons that leaf out nor-
mally, with no dieback at the twig tips, I 
would very much like to hear about it. - 
Tom Wahl 

How Can you tell Winter Damage? 

 
Who is Prairie Grove Nut Growers? 
 Southeast Iowa Nut 
Growers (S.I.N.G.) has 
officially changed its 
name to Prairie Grove 
Nut Growers.  The name 
“Prairie Grove” helps 
reflect the fact that 
members come from a 
wide area across the tall grass prairie re-
gion. The name also contains symbolism 
for what we do. When European settlers 
first crossed the tall grass prairie, they en-
countered savannahs—park like areas with 
large, spreading trees and very little under-
growth. The settlers called these areas 

(Continued on page 3) 

The evil Winter Warlock attacked many 
chestnut trees the winter of ‘08 - ‘09. 

The cross section of the upper twig shows 
the healthy green wood of a fully hardy 
chestnut variety. The lower twig shows 
brown wood, indicating damage from ex-
treme cold. 
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What’s Next? 
   We are in the midst of the worst finan-
cial crisis in living memory (for most of 
us, anyway).  Many of the rules and as-
sumptions we had taken for granted have 
been thrown out.  Our brightest minds are 
telling us it may get much worse before it 
gets better.  What will this do to markets 
for chestnuts?  Persimmons?  Paw paws?  
Heartnuts?  Hazels?  Who knows?  “Only 
God and fools can predict the future,” so 
the saying goes. 
   In this time of uncertainty, we can be 
sure of a few things: In tough economic 
times, the last thing people will stop do-
ing is eating—and food is the last thing 
they will stop buying.  If you are in the 
business of producing food, you can at 
least feed yourself and your family, until 
things get better. 
   I believe the days of cheap oil are gone 
forever.  Yes, we are enjoying a dip in 
fuel prices—related to the financial cri-
sis—but it won’t be very long before we 
see prices higher than ever.  Between 
sharply increasing demand from countries 
like India and China, the extreme vulner-
ability of oil production, refining, and dis-
tribution facilities, I expect serious short-
ages in spite of rising prices.  Those of us 
who can produce our crops on trees, 
shrubs, and vines, without heavy fossil 
fuel inputs, will have a distinct advantage 
over chemical dependant conventional 
agriculture.  Hang in there! - Tom Wahl 
 

“prairie groves”. Our plantings of chest-
nut trees mimic the natural habitat of the 
savannahs in many ways. 
  The logo and a website were devel-
oped as part of the IDALS grant that the 
group received in 2008. Check out the 
website at www.prairiegrovenuts.com . 
  - Kathy Dice & Tom Wahl 
 
Chestnut Brokerage Report for 2008 -  
What a Roller Coaster! 
 For Prairie Grove nut Growers, 2008 
was a very interest-
ing year. A commu-
nity of Bosnian im-
migrants from Wa-
terloo, Iowa 
“discovered” the co-
operative near the 
beginning of the harvest season. Medium 
sized nuts were what they wanted—a size 
we had previously had trouble selling. 
We could not harvest them fast enough to  
keep up with the demand, and we had to 
make a waiting list. By Thanksgiving, 
Prairie Grove had sold over 10,000 
pounds of chestnuts. 
 Then, suddenly, demand seemed to dry 
up completely. By the end of the season 
there was still untold inventory remain-
ing. Obviously, this is all related to the 
ongoing economic crisis. What this 
means for the future of the chestnut in-
dustry (and for Western Civilization) re-
mains to be seen. - Tom Wahl. 

(Continued from page 2)  
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Cash for Pots    
   We use a variety of sizes of 
pots for growing our trees. 

These pots are reusable. Often 
our customers enjoy using the pots them-
selves, but you can return the pots to Red 
Fern Farm for cash. We buy back trays 
and pots in good condition. Prices vary 
from $1 for trays, 25¢ for one gallon  pots 
and 10¢ for nine inch pots. If the pots are 
too badly cracked or brittle for reuse, they 
can be recycled  wherever #2 type plastics 
are accepted. - Kathy Dice 
 

The Kitchen 
I’ve been making wines from 
berries and fruits for many 
years now. I really like this 
Persimmon Wine recipe, 
though Tom finds it too 
sweet. If you’ve never made wines before, 
read a book before trying these recipes. - 
Kathy 
 

PERSIMMON WINE 
· 3 lbs American persimmons 
· 2 1/2 lbs finely granulated sugar 
· 1 tblsp acid blend (I used 2 tblsp) 
· 1/2 tsp pectic enzyme 
· 7 pts water 
· 1 crushed Campden tablet (optional) 
· 1 tsp yeast nutrient 
· 1 packet wine yeast 
Pick fully ripe persimmons! Wash and 
drain. Cut in half and remove seeds or 

Field Day? Not in 2009 
 We will not be having a field day at 
Red Fern Farm in 2009. We will have a 
field day in 2010. As our trees become 
more productive and the demands of the 
marketing coop increase, we have less 
time for our field days. Our compromise 
has been to have the field days every 
other year. We hope you’ll be able to join 
us in 2010 to talk about trees, harvesting 
and markets. - Kathy Dice 
 
New Look for Newsletter 
   We recently upgraded our 
office equipment with a 
color laser printer. This 
has allowed us to print a 
color catalog on the farm, as 
long as we use smaller sized paper.  We 
are also trying out a logo. 
 If you have an opinion on our new 
look, let us know. - Kathy Dice 
 

2006 Field Day - Out in the chestnut  
orchard with Tom Wahl. 
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squeeze thru a ricer. Put into nylon strain-
ing bag. Mash and squeeze bag, put into 
primary fermentator. Dissolve sugar in 
warm water and add with all other ingre-
dients except yeast (I omit campden tab-
lets totally). Cover. After 24 hours, add 
yeast and check acid level. Add more acid 
blend to bring to a pH of 3 or lower (get 
something to measure pH when working 
with persimmons). I start  the must off at 
SG reading of 1.110 because I like sweet 
wines. Stir twice daily, pressing on bag to 
get juices circulating. After 3 - 5 days 
(SG reading of 1.040), squeeze juice 
lightly from bag. Siphon into glass secon-
dary. There may be Styrofoam like mate-
rial floating on the top. Keep racking and 
testing till you reach SG of 1.000. I have 
bottled this too early twice and had corks 
blow off some bottles and sparkling wine 
in other bottles. Boy it’s good. Age a year 
or more for best results.  
[Adapted recipe from Winemaker’s rec-
ipe handbook from Kraus] 
 
I haven’t tried this recipe, but certainly 
will this fall when we expect our first big 
crop. I may substitute grape tannin for 
the chopped raisins. - Kathy 
ARONIA BERRY WINE 
· 3 lbs aronia berries 
· 1/2 lb dark raisins, chopped or minced 
· 2 lbs finely granulated sugar 
· 1 tsp citric acid 
· 1-1/2 tsp yeast nutrient 
· 1 crushed Campden tablet 

· 3/4 tsp pectic enzyme 
· water to 1 gallon 
· Lalvin 71B-1122 (Narbonne) wine 

yeast 
Bring 1 qt water to boil and pour over 
minced raisins, sugar and citric acid in 
primary. Stir until completely dissolved 
and cover. After two hours, stir in crushed 
Campden tablet and recover primary. Al-
low to sit 12 hours or overnight. Put aro-
nia berries in nylon straining bag and, 
while wearing clean rubber kitchen 
gloves, mash berries with hands in pri-
mary. Stir in pectic enzyme, yeast nutient 
and 2-1/2 quarts cold water. Recover pri-
mary and set aside additional 12 hours. 
Add activated yeast and recover primary. 
Stir and squeeze bag with berries daily 
while wearing rubber gloves. After seven 
days, remove bag and squeeze to remove 
all juice. Recover primary and allow addi-
tional three days of fermentation of 
minced raisins. Strain off raisins while 
transferring liquid to secondary. Top up 
and attach airlock. Rack, top up and refit 
airlock every 30 days for 90 days. Set 
aside additional 90 days, rack, stabilize, 
and sweeten to taste. If wine tastes flat, 
dissolve 1/8 teaspoon tannin (more, if re-
quired) in 1/2 cup of wine and stir into 
secondary. Top up, refit airlock, and after 
final 30 days rack into bottles or blend 
with other wines.  
[Jack Keller's own recipe from 
www.winemaking.jackkeller.net/
aronia.asp ] 
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Trees Available 2009  
 We offer high quaility, container grown and bare-
rooted seedlings. The parent trees of all our seedlings 
produce reliable, high quality crops here in Iowa, or at a 
similar location. Most of our trees are well adapted to 
zones 5 - 7. We have glowing reports of rapid, vigorous 
growth with our trees in such sunny places as central 
Oklahoma and Virginia.   
 In most cases we have grown these trees from seed on 
our farm. They are not coddled, green house plants. They 

are ready to be planted in 
your ground as soon as 
you receive them. 
 You may pick up your 
seedlings still in their containers at our farm. If you 
want your trees shipped, we will “bare root” your 
tree by shaking off its growing medium. The tree 
will continue to have its excellent root system, but 
will ship much easier. These “bare rooted” trees can 
only be shipped in  early 
Spring.   
 

Nut Trees 
 

Chinese Chestnut (Castanea mollisima)       
Chestnuts tend to be heavy annual bearers (1,000 - 4,000 lbs per acre). The nuts are in 
high demand and retail for at least $4 - $8 per pound, even more for larger sized nuts. 
Called “the corn that grows on trees”, chestnuts are unique in that they resemble a 
grain in nutrition. The tasty nuts are low in fat, high in complex carbohydrates, and 
have a high quality protein. It is said ten trees could feed a whole family.  
 

Bare-rooted, Bed-grown Chestnuts (Available April 2009) And 
Potted Chestnuts (Available September 2009) 
For those who want trees which will bear earlier, and who don’t mind a lot of extra 
work, we will be offering 1’ - 2’ tall bed-grown seedlings. These trees have massive 
root systems and require a much larger hole for planting, but we have reports many 
begin flowering 1 year after planting. They are available bare-rooted, Spring of 2009. 

Roots of a bed grown, 
bare-rooted seedling  
chestnut. 

Chestnut tree loaded with full 
burs, October 2008. 
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Identity-preserved Seedlings: These seedlings are labeled 
with the name of the seed parent variety. These are a for 
people who intend to graft seedlings back to that variety. 
 

Mixed Parentage Chestnut Seedlings: These are seedlings 
of varieties producing good crops of large or extra large 
nuts, but are mixed together and unlabeled. These trees are 
for people with not intention of grafting the trees later. 
 

Seed Parent Sources:  
Chinese: ‘Qing’, ‘Peach’, ‘Gideon’, ‘Mossbarger’ 
Chinese Hybrid: ‘Luvall’s Monster’, Precoce Migoule’, ‘Yola Grande’, and a couple 
of excellent, locally adapted varieties. 
 
 

Identity-preserved 1- 2 foot seedlings in 1 gallon pots 
$7 each for 1 - 9    $6.50 for 10 or more 
 

Mixed parentage 1- 2  foot seedlings in 1 gallon pots 
$6 each for 1 -  9        $5.50 for 10 or more 
……………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………….. 
 

Identity-preserved 1- 2  foot bare-rooted seedlings ………..$5.50 each for 1 - 9 
 (April  only)               $5 each for 10 or more 
 

Mixed parentage 1- 2 foot bare-rooted seedlings…………...$4.50 each for 1 - 9 
 (April only)               $4  for 10 or more 
 
 
Hybrid Hazels (Corylus auellana x americana) 
The parents of our strain of hazels have produced massive 
quantities of high quality nuts.   The branches have been bent 
to the ground by the weight of the nut crop. These young 
seedlings are decendents of the best selections of a strain of 
hybrid hazels developed in Minnesota. They will be ready for 
planting by early Summer. They will have a strong root system in nine inch deep pots 
for high survival and rapid growth. 

8 - 12 inch tall shrubs  in 9 inch pots,  $3.50 each  for 1 - 9  
$3.00 each for 10 or more ( Available about July 1 ) 
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Fruits  
 

Pawpaw (Asimina triloba)  
 The pawpaw or “prairie banana” has a 4 - 6 inch long 
fruit that resembles a green potato, but with a rich banana/
mango - like flavor. Demand for fruit exceeds supply. It is 
hard to believe a fruit with such a wonderful tropical-fruit 
flavor can grow in Iowa.   
 A possible future market for the fruit may include the pharmaceutical industry. A 
chemical found in unripe fruit has proven to be a powerful anti-carcinogen which can 
not be feasibly produced in the lab.   When small, these trees are very fragile and need 
T.L.C. (including mulch and tree shelter) to get established.  
 

Improved paw paw seedlings  (available September) 
 Seedlings of the best grafted varieties. 

Seedlings in one gallon pots    $8.00 each 
 
American Persimmon (Diospiros virginiana)  
 The American Persimmon is native to about the southeast 1/2 of 
the United States. They are hardy to about –30°F. The trees produce 
abundant crops of 1” - 2” diameter fruits, but only on female trees. 
Seedlings can not be sexed until they reach about 4’ to 5’ tall (about 
3 to 4 years old). The fruits are among the sweetest in the world, and 
inspired the scientific name for the tree which means “food for the 
gods”. 
 We have seedlings of superior grafted varieties, including ‘Yates’, and‘SAA 
Pieper’.  6 - 8 inches tall in 1 gallon pots  $5.00 each (available September) 
  
Grafted Asian Pears (available in September) 
Asian pears are usually shaped like apples, crunchy like 
apples, but with a wonderful pear flavor. They usually sell 
for over $1.00 each in grocery stores. Asian pears require 
cross pollination, so at least two varieties are needed for 
fruit. These varieties are high quality and productive. 
They’re suited to zones 5—7. 
Varieties: Shinko, Nijiseiki, Hosui, Korean Giant.   
   2 foot tall trees in one gallon pots    $18 each   
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Medlar (Mespiles germanica)  
Medlars produce a golf ball sized fruit with a flavor and texture 
like spiced applesauce (when fully ripe). They were popular in the 
Middle Ages in Europe and are now making a come back. We 
have one grafted variety available, suited to zone 5 and south. 
“Nottingham”  1 foot tall trees in one gallon pots $18.00 each 
 

 
Aronia Berry Bushes (Aronia melanocarpa)  
A shrub native to the eastern U.S, with size and growth form 
like a lilac bush. They are quick to bear very heavy crops of 
small, dark blue berries resembling blueberries. Aronia berries 
are extremely high in antioxidants - at least 3 times more than 
blueberries. These plants will thrive on just about any kind of 
site: wet or dry, high or low pH, sunny or partial shade. Ex-
cept for browsing by rabbits and deer, they seem to be un-
bothered by pests or diseases.  
 Aronia berries are the “hottest thing in agriculture” right now. Growers are getting 
up to $15 per pound, and average 15,000 pound per acre. At least three growers asso-
ciations are forming in Iowa, and acreage is increasing rapidly. Even so, it will take 
many years before there are enough planted to meet rapidly growing demand. 

 Even people with no intention to grow Aro-
nias commercially should have a couple of 
bushes, if only for the powerful health benefits 
of the antioxidants in the berries. We have small 
one-year and large, four-year old plants. 
 
    Available April 2009: 
   Small bare-rooted seedlings  $5.00 each 
 
   Husky 4 year old transplants  $10.00 each 
     (ready to bear one year after planting)  Dr. Eldon Everhart, a horticulture 

specialist with Iowa State Univer-
sity Extension, standing next to an  
Aronia bush. 
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Order Information  
   Potted Trees are available Spring thru 
Fall for pickup from our nursery. We 
need a 25% deposit to reserve trees for 
you at our farm.   
    When you arrive to collect your trees, 
the balance will be due. Call to arrange a 
pickup time so we can be sure to assist 
you fully in loading the trees and 
answering any questions you may have. 
 
Shipping for 2009: 
   We have bare-rooted chestnut trees 
available for shipping for Spring of 2009. 
Potted trees are not shipped. Bare-rooted 
trees are shipped only in early Spring. 
 
Shipping and Handling Costs for bare-
rooted seedlings: 
Orders of $70 and less…..add $10.00 
Orders over $70…………add 15% 
 
Sales Tax? 
There is no sales tax on trees if you in-
tend to market their produce.  
 If you are buying these trees for per-
sonal use, 6% sales tax applies to trees 
picked up at our farm.  
 For orders shipped to other Iowa ad-
dresses, the local option sales tax at that 
address (if any), and regular sales tax  
applies. 

Owners/Operators of  Red Fern Farm: 
Tom Wahl & Kathy Dice    

(319)729-5905 
redfernfarm@lisco.com 

We are located 1& 1/2 miles 
southeast of Grandview, Iowa, halfway 
between Muscatine and Burlington near 
Highway 61. The easiest way to find us 
is to get to the junction of Hwys 61 and 
92 near Grandview, Iowa. Travel south 
on Hwy. 61 just 1/2 mile to a gravel road 
intersection (145th St.), go east on the 
gravel 1 1/2 miles. You will pass through 
one stop sign and the road will curve to 
the south. You’ll be able to see a large 
tree planting and house on the right. Turn 
down the lane on the left (across from the 
big white house). 
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                                  2009 Order Form 
Name________________________________________________     Date_____________________ 
 
 
Address_________________________________        Telephone   Day(_______) ___________________ 
 
 
City  __________________State______  Zip_____________     Night(_______)____________________ 

Tree Total 
 

         25 % 
deposit 

(please enclose) 
Balance due           

Quantity Description Price  Total 
Price 

    

    

    

    

    

    

    

Tree Total 
 

Add Shipping & 
Handling                    
(see above) 

Total Enclosed  
Make Checks  

payable and mail to: 
Red Fern Farm 

13882 I Ave 
Wapello, IA  52653 

 

 

 

Picking up at our 
farm? 

Want the trees shipped? 

Tree Total 

Sales Tax? 
(See above) 

Subtotal 
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Red Fern Farm 

13882 “I” Ave. 
Wapello, Iowa  52653 

A nursery of trees and ideas... 

About  Red Fern Farm... 
 Red Fern Farm is a family owned 
nursery and farm run by Tom Wahl 
and Kathy Dice. It is also the site of 
ongoing research of a variety of tree 
crops. 
  We offer a variety of trees and 
advice on their planting and care. We 
would be happy to answer your 
questions, on your dime. To visit our 
nursery, research project, or to pick up 
trees, please call ahead to schedule an 
appointment. 
  One of our goals is to promote the 
use of tree crops in agriculture. We are 
pretty passionate about trees. Tom has 
lectured about his study and the use of 
tree crops. If you are interested in 
using him for a speaker, give us a call. 

Theresa Wahldice works at potting Aronia 
bushes spring of 2008. 


