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Introducing the  
Lunchbox League,

a bunch of superhero grapes that originate from California, 

where tasty fuels healthy, and healthy makes happy. 

Captain Cluster, Munch, and Glow 
serve as the embodiment and personification of all the health 
benefits, taste, and quality of California grapes – their status as 

superheroes links directly to grapes being a superfood.

California!
Grapesƒrom 

Tasty fuels healthy,
and healthy makes happy.

C A L I F O R N I A  T A B L E  G R A P E  C O M M I S S I O N

GUIDE
VARIETIES,  MERCHANDISING,
AND TRAINING



•	 �Create grape displays in the front of the produce 
department to increase visibility.

•	�� Abundant, fresh, high-quality, and well-maintained 
grape displays generate increased grape sales.

•	� Display grapes with proper country of origin signage, 
as well as variety and price information.

•	� Refrigerated grape displays will allow for an 
increased shelf life.

•�	� Do not pile grape bags too high as it can reduce fruit 
quality and shelf life.

•	 ��Maintain a good sanitation program.  Remove any 
debris that can detract from the look of the display 
and damage grapes.

•	� Remove any poor-quality, tired, and non-appealing 
grapes from the display.

•	� Refrigerated bags of grapes can be displayed for up 
to 48 hours before visible shrink occurs.

•	� Refrigerated clamshells of grapes can be displayed 
for up to 72 hours before visible shrink occurs.

Merchandising and Displays

Grape Storage 
and Handling

•	� Maintain a consistent cold chain.  Place 
grape boxes immediately in refrigeration when 
received.  The ideal condition for grapes is 30-
32°F with 90-95 percent relative humidity.

•	� Keep grapes away from water or ice, 
as moisture will decrease shelf life.

•	� Grapes tend to absorb odor, so try to 
avoid storing next to green onions and 
leeks.

�•	� Gently stack grape boxes in the cooler so that 
air can circulate around them.  Dehydration of 
grapes will accelerate if stored in the direct air 
path of the cooling unit.

•	� When stacking grape boxes, remember to 
keep boxes off the ground, as any 
excess moisture or a dirty surface may 
cause damage to the grapes.

Marketing materials, including POP and digital advertising, 

are available upon request by email at 

info@grapesfromcalifornia.com.

California!
Grapesƒrom 

Tasty fuels healthy,
and healthy makes happy.



Blanc  
Seedless1

July – December

Very large, green,  
elongated, seedless  
berries

Flame Seedless
May – October

Medium-sized,  
red, round,  
seedless berries

Scarlet  
Royal
August – January

Large, red, oval,  
seedless berries

Autumn King 
August – January

Very large, green,  
cylindrical to oval,  
seedless berries

IFG Nine3

August – December

Large, red, oval-
elongated, seedless 
berries

IFG Ten4

June – November

Large, green, round to 
oval, seedless berries

Sheegene-208

August – January 

Large, red, oval,  
seedless berries

Sheegene-177

July – December

Large, green, oval,  
seedless berries

Sugrathirtyfive12	

July – December

Very large,  
green, oval,  
seedless berries

Sugraone11

June – October

Large, green,  
oval-elongated,  
seedless berries

Sheegene-219

June – November

Large, green, round to 
oval, seedless berries

Sugrafiftythree10

June – September

Medium-large, red, 
oval-elongated, 
seedless berries

Sheegene-136 
July – December

Large, red, oval,  
seedless berries

Sheegene-125 
August – January

Large, red, oval,  
seedless berries

IFG 68-1752

August – December 

Large, red, oval,  
seedless berries

Shown are the top 15 California table 
grape varieties by volume, which 
represent 75 percent of the total 

volume from 84 varieties shipped.
Based on 2025-26 volume reported to the  

California Table Grape Commission.

8	 Some fruit sold under names Allison® and Fall Bliss 	

9	� Some fruit sold under names Ivory®, Sugar Crunch®, Summer 
Crunch®, Summer Diamond®, and Yummy Crunch®

10	 Marketed as Ruby Rush® 

11	 Some fruit sold under name Superior Seedless®

12	 AutumnCrisp®

1	 Pristine®

2   	Sweet Celebration®, sometimes sold as IFG Three

3   	Jack’s Salute®

4 	 Some fruit sold under names Sorbet® and Sweet Globe®

5	 Some fruit sold under names Krissy® and Summer Bliss®

6	 Some fruit sold under names Cerise and Timco®

7	� Some fruit sold under names Great Green®, Green Emerald 
Seedless®, and Green Envy®



Achieve Maximum 
Volume and Sales Lift

Expand display space for grapes and generate 
increased sales.
Target 30-40 square feet for grape displays for maximum 
lift in volume and sales. 

Create secondary displays to drive additional sales 
and highlight unique varieties.
Adding a secondary display location drives a 12% lift in 
grape dollars and a 16% lift in grape volume.  Three or 
more locations drives a 26% lift in volume.

Expand varieties
Increasing varieties from 3-4 to 6 or more drives 38% lift 
in grape dollars and 40% lift in grape volume.
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Three or more display locations can maximize grape volume lift.

Two display locations Three or more
display locations

Lift in Volume
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Increasing varieties can drive increased grape volume and dollars.

5 varieties 6 or more varieties
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Targeting at least 30-40 square feet can maximize volume and sales results.
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About California 
Table Grape Growers
•	� Since 1839, California growers have been cultivating 

high-quality, delicious table grapes.  Emigrating 
to California from countries around the world, 
California’s early growers learned how to 
plant, prune, pick, and ship grapes grown 
in California’s fertile soil.  These techniques 
have been handed down from generation 
to generation.  Simply put, California table grapes 
continue to be grown by families for families around 
the world.

•	� California table grape growers are focused 
on providing a high-quality, safe, and healthy 
product while doing so through adherence to strict 
regulatory standards, a commitment to environmental 
stewardship, and an ongoing focus on worker health 
and safety.

•	� Your partnerships support the livelihoods 
of California table grape growers, their 
workforce, and the rural communities in 
which they live.

•	� Since 1985, California table grape growers have 
awarded more than 200 scholarships to help 
students attend college.  Growers have 
also supported their communities with 
education grants for local schools and 
classroom support for teachers and 
students since the early 1990s.  Many 
other organizations have also benefited from grower 
support, including conservation and cancer research 
programs, food banks, and the California Farmworker 
Foundation.  This is work done collectively through 
the commission and is in addition to the work many 
growers do individually within their communities.

General  
Facts

•	� The California grape season begins in late spring 
when the first grapes are harvested from vines in the 
Coachella Valley.  The warm, desert climate helps 
ensure that fresh grapes will appear in markets in 
May.

•	� As the season in Coachella comes to a close in early 
July, harvest begins in the San Joaquin Valley and 
often continues into December.

•	� Fresh Grapes from California are 
available May through January.

•	� Fresh Grapes from California are a 
healthy snack, bursting with flavor and 
California Goodness.

•	� 99% of table grapes commercially grown in the 
United States are grown in California.

•	� With over 80 varieties grown, California grapes 
come in three colors – green, red, and black – in 
both seeded and seedless options.

•	� Learn about grapes, including health 
information, and discover more than 300 
recipes at www.grapesfromcalifornia.com.


