
 

 
 
 
 
 

 
 

TOMATOES 
2020 

It is difficult to decide which of the 10,000+ tomato varieties to grow. After much 
deliberation, we have narrowed it to 101 varieties. Perennial favorites are available to 

choose from this year over half are HEIRLOOM or open pollinated varieties. Grown 
ORGANICALLY in our very own Bobby’s Long House. You’re guaranteed to find a 

tomato for your garden. 

 Keys to Abbreviations 

 Popular Categories 

 Red**Pink-Red 

 Blacks**Blues**Purples 

 Bi-color**Green**Gold**Orange**Yellow 

 Cherries**Grapes 

 Pear**Plum**Roma**Sauce**Salsas 
  



 

 

                JUST A FEW OF OUR POPULAR TOMATO CATEGORIES:         
SHORT SEASON - 60 DAYS 

 
COOL NIGHTS/HIGH ALTITUDE 

 
FOR CONTAINERS & SMALL 

GARDENS 

Red-   Belii Naliv  Red-        Belii Naliv   
 Bloody Butcher  

 Bloody Butcher   Red-        Belii Naliv 
 Bush Beefsteak  

 Carmello   Bush Beefsteak  
 Bush Early Girl   Sasha’s Altai   Bush Champion 

 Early Girl   Siberian   Bush Early Girl 

 Fourth of July  
 Stupice   Bush Goliath 

 Homeslice  
 

   Patio 
 Matina  

  
  Sasha's Altai 

 Sasha’s Altai  
 

   Siberian 

 Siberian  Black-             Black Prince     Stupice 
 Stupice  

   
 

 
 Ultimate Opener  Pink-     Caspian Pink         Black- Black Krim  
   

 Ispolin   Black Prince 
Cherry- Black Cherry  

   
 Japanese Black Trifele 

 Cherry Falls  Yellow- Azoychka       
  

 Elfin  
  

 Multi- Dwarf Fred's Tie Dye 
 Fantastico  Cherry- Most of the Cherries    
 Sun Gold  

  
 Cherry- Cherry Falls 

 

   
 

  Elfin 

LOW ACID  FOR WINDOW SILLS   Lizzano 

Red-        Beefsteak  Cherry- Cherry Falls   Sweet Baby Girl 
              Jet Star  

 Fantastico  
 

 
   

 Lizanno  Plum- Grushovka 
Yellow- Azoychka    

 Tumbling Tom Red  
  

 Pineapple   Tumbling Tom Yellow  
  

        
Striped- Pepperment  

 
 

           
BEEFSTEAK   

 

Red-        Beefsteak  Black-            Ananas Noire    
 Big Beef   Black from Tula    
 Brandywine Red   Black  Krim    
 Bush Beefsteak   Cherokee Purple    
 Delicious   Paul Robeson    
 Ispolin       

   

Other 
Colors- Aunt Ruby's German Green    

Pink- Brandywine Suddath   Azoychka    
 Caspian Pink   Lucid Gem    
 Lisa King   Pineapple    
 Ponderosa Pink   Pink Berkeley Tie Dye    
    Solar Flare    
    Virginia Sweets    

 
 

FULL LIST 
AND 

DETAILS ON 
THE 

FOLLOWING 
PAGES 



 
We love tomatoes here at Good Earth. We eat them, cook with them, read about them, but most of 

all we are crazy about growing tomatoes. 
Starting with the best seedsmen and the best No-GMO seeds. We select from thousands to 

bring you some of the most unique varieties in existence. 
We are constantly rejuvenating our collection trying new varieties that are suited to Colorado 

growing. 
From seeding to sale, we organically grow all our tomatoes in house, handled with care and 

fertilized only with organic fertilizer. No neonicotinoids or other pollinator harming 
chemicals, these babies are all natural. 

We love talking tomatoes and appreciate any feedback you have on our tomatoes. 
 

Have a bountiful growing season, and may the tomato be with you! 
 
 
 

  When possible, we indicate growth habit & disease resistance in the descriptions with the following: 
 

(D) = Indicates a Determinate plant that 
will reach a certain size and produce a crop 
which ripens over a brief period. 
 

(SD) = Indicates a Semi-Determinate 
plant that will reach a certain size and 
produce fruit over an extended period. 
 

(CD) = Indicates a Compact-
Determinate plant that will reach a certain 
size and produce fruit over an extended 
period. Actual plant size is small than other 
Determinates. 
 
(I) = Indicates an Indeterminate plant 
that will grow and produce fruit over a 
prolonged period. 
 
 
 
 
 
 

HYBRID- Crossing two plant’s through 
pollination to breed a 3rd unique plant. 
Like two parents and their child. 
 
HEIRLOOM = Usually coming from a 
farm, a family or a geographical region by 
saving and growing many subsequent 
generations, for at least 50 years. 
HEIRLOOMS are varieties whose seed can 
be saved to produce the same tomato next 
growing season. 
 
OP = Open Pollinated plants are 
pollinated by natural mechanisms like birds, 
bugs, wind and people for example. All 
HEIRLOOMS are Open Pollinated, but not all 
Open Pollinated plants are HEIRLOOM. 
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RED & PINK-RED TOMATOES 
 
 

ABE LINCOLN- Honestly this one is a must try for a 
large meaty HEIRLOOM  lover. Deep color, delicious flavor  
in clusters of 8-16 oz. fruits. Slightly long days, but the wait is 
worth the weight! Abe has been around for at least 96 years, 
and has been a strong disease resistant, slicer-dicer favorite, 
since the beginning. (I) 80 days 
 
 
BEEFSTEAK- Considered the original HEIRLOOM 
beefsteak. Lush, thick plants with excellent productivity. 
Yields many 4-5” slightly ribbed, bright red tomatoes that 
have spectacularly delicious, sweet flavors. Excellent sub-acid 
taste, meaty flesh, and size (up to 2 lbs.) make it prized for 
sandwiches, but it is also great for cooking, salads and 
canning. (I) 80-85 days 
 
 
 
BELII NALIV- This very early HEIRLOOM produces an 
abundance of beautifully round, red 2” fruit that is sweet and 
tangy. Short 42” tall plants are great for medium-sized 
containers and patio gardens. Plants are semi-determinate 
and will produce loads of fruit over a short period of time, 
making them great for sauces. Great for higher altitude and 
cooler night areas. (SD) 55 days 
 
 
 
 
BIG BEEF HYBRID- -(beefsteak) What a flavor! This 
is Larry Stebbins favorite. It has rugged vines which 
overcome adverse growing conditions. A rich old-time 
flavor, it features bred-in HYBRID qualities such as 
impressive yields of extra-large (9-16 oz.) fruit smooth, 
red, globe-shaped fruit with superior disease resistance. 
(I) 73 days  
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RED & PINK-RED TOMATOES 
(CONT’D) 

 
 

BLOODY BUTCHER - A sensational and very popular, 
early producing tomato variety. A good choice for a tomato  
as you wait for later varieties to harvest. Vigorous, potato-leaf 
plants yield copious amounts of 2" (4 oz.) fruits that are deep-
red color inside and out. Five to nine fruits per cluster with a 
rich heirloom tomato flavor. Plant produces well until frost. 
A good variety for cooler growing regions since fruits ripen 
quickly. Great for canning. (I) 55 days OP 
 
 
 

BRANDYWINE, RED (Beefsteak)- This is the original red 
Brandywine HEIRLOOM introduced by Johnson and Stokes 
Seed Co. in 1889, and named after Brandywine Creek in 
Chester County, Pennsylvania. Large vines produce high yields 
of medium-sized (8-12 oz.), round, smooth, deep red fruit that 
are juicy and loaded with intense tomato flavor. (I) 78 days 

 
BRANDYWINE SUDDATH (Pink beefsteak) - This 
Amish HEIRLOOM  has been around for over 135 years and 
is considered by many to be the best tasting tomato ever. Our 
seed originates from the legendary seedsman, Ben Quisenberry, 
who obtained his from Doris Suddath Hill, whose family has 
grown it for more than 130 years. Prolific plants produce large 
(1-2 lb.) fruit with succulent, exceptionally rich flavors. 
 (I) 85 days 

 
 

BUSH BEEFSTEAK - Compact, bushy, vigorous plants 
that produce an abundance of perfect sandwich size, rich red, 
solid fruit. Great for containers. (D) 62 days 
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RED & PINK-RED TOMATOES 
(CONT’D) 

 
 
BUSH CHAMPION - One of the best varieties for small 
space gardens and containers. These compact plants grow only 
24” tall, but yield plenty of big, red, meaty tomatoes that weigh 
8-12 oz. Their flavor is excellent. Good disease resistance and 
thrives in nearly every climate. (D) 70 days  

 
 

 
 
BUSH EARLY GIRL - “Little sister” to Early Girl, this 
compact variety will surprise you with its huge yields of 6-7 oz. 
fruit that is larger than its sisters. Lovely for containers.  
(CD) 54 days  
 
 
 
 
 
BUSH GOLIATH - Developed for patio gardens, 
containers, and those with limited garden space.  Compact 3 
ft. plants produce huge, red, 3-4” fruits packed with flavorful 
meat and high sugar content. (D) 68 days  
 

 

 
 
CARMELLO - This much sought after and hard to find red 
French tomato is among the best. Large crops of heavy, juicy, 
fruit with flavor that just doesn’t stop. Consistently produces 
great tasting tomatoes even when the nights turn cool. Good 
for salads, sautéed, or as an integral part of any dish.  
(I) 75 days OP 
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RED & PINK-RED TOMATOES 
(CONT’D) 

 
 
CASPIAN PINK (Beefsteak) - This HEIRLOOM 
originates from southern Russia between the Caspian and Black 
Seas. Thought by some to be the “Queen of the Pinks”, this 
prolific plant produces 1-1½ lb. globe-shaped, pink-red 
tomatoes with fruit that rival Brandywine in flavor and 
popularity. One of the best tasting Russians, it is also perfect for 
cooler nights. (I) 80 days   
 
 
 
 
CELEBRITY - This AAS Award Winner established a new 
standard for main-crop HYBRIDs with multiple disease 
resistance. Medium-sized, globe fruits are crack resistant and 
come in at about 7oz.      (SD) 70 days    
 
 
 
 
 
CHAMPION II - Features even more disease resistance than 
the original.  High yields of red meaty fruit with just the right 
sweetness.  Makes a delicious sandwich tomato!            
(I) 65 days  

 
  

 

COSMONAUT VOLKOV - An out of this world 
HEIRLOOM  tomato from the Ukraine! It was a favorite of the 
Good Earth and PPUG across the board. It set our taste buds 
flying high with its rich, deep, balanced sweet and tangy flavor. 
Plants produce 2-3-inch fruit that’s deep orange/red fruit with 
green tinged shoulders.  (I) 72 Days OP 
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RED & PINK-RED TOMATOES 
(CONT’D) 

 
 
 
COSTOLUTO GENOVESE - An Italian, heat-loving,  
HEIRLOOM tomato that has been enjoyed for many 
generations along the Mediterranean. Large, deep-red fruits have 
a singularly fluted profile, are deeply ridged, and heavily lobed. 
Meaty, full-flavored, slightly tart and delicious. Because of its 
scalloped edges, it has also been known as the ‘Ugly Tomato’ 
but is perfect for use in an arrangement of different colored 
slices of tomatoes. Makes a rich and pungent pasta sauce.  
(I) 78 days 
 
 
 
 
DELICIOUS (Beefsteak)- An excellent HEIRLOOM slicer, 
with most fruits over 1 pound some 2-3 lbs. Above average 
yields of globe to ribbed-shaped beefsteaks that are smooth, 
solid and seldom crack. The scarlet-red fruits have small seed 
cavities, nearly solid meat and excellent flavors. (I) 77+ days 
 
 
 
 
 
DONA- Another sought after but hard to find French 
HEIRLOOM variety. This one was bred for European 
specialty markets, where flavor and quality standards are 
uncompromising. Slightly flattened, almost seedless with a 
sweet/acid balance that few modern tomatoes can match. 
Highly productive plants yield deep red 6 oz. juicy fruits that 
are smooth, meaty and have good disease resistance.  
(I) 75 days 
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RED & PINK-RED TOMATOES 

(CONT’D) 
 
 

EARLY GIRL- Ever popular and dependable, one of the 
earliest tomatoes with meaty, red, tasty fruits. Hardy vines 
produce heavy yields. Disease resistant and uniformly round 
fruit. (I) 55 days  
  

 
 
 
 
FOURTH OF JULY aka Early Doll - One of our earliest 
varieties, with the deep red tasty fruit ripening in early summer, 
hence the name. Big enough for slicing, they are extra juicy yet 
firm, and bear in clusters of 6 to 8. (I) 49 days 
 
 
 
 
 
 
 
GLASNOST - Russian for “publicity” an open-pollinated 
variety from Siberia producing 3" smooth, red-orange, dense, 
meaty fruit with excellent flavor. Slightly oblong fruit that are 
perfect for slicing.  (I) 71 days OP 
 
 
 
 
 
HOMESLICE – Looking for a compact delicious slicer? This 
little homie only gets 18-24” tall and is perfect for containers. 
This earlier tomato produces 6-8 oz. red fruit. (D) 63 days  
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RED & PINK-RED TOMATOES 
(CONT’D) 

 
 

ISPOLIN (Beefsteak) - This rare Siberian HEIRLOOM 
is one of the biggest Russians available. Plants can reach 8’ if 
not pruned and produce lots of 1-2 lb. dark pink-red 
tomatoes up to 4” across with superb, earthy, tomatoey 
flavors. Good for cool climates and a delicious sandwich or 
salad tomato. (I) 72 days OP 
 
 
 
 
JET STAR- This variety is perfect for those who want a 
low acid, meaty tomato and lots of them. Compact plants 
will not take over the garden and ripening tomatoes are less 
likely to crack than many others. With moderate disease 
resistance, Jet Star is a reliable mid-season producer that will 
keep going until frost. (I) 72 days 
 
 
 
 
LISA KING (beefsteak) – The return of the Lisa King 
HEIRLOOM tomato thought to be lost to time returns! 
Immensely deep pink beefsteak with real old-fashioned tomato 
flavor. Large 6’ plants produce mid-season a lot of blemish free 
fruit that is perfect for slicing. (D) 80 days 
 
 
 
 
MATINA – German HEIRLOOM  that produces early and 
often and will keep producing through a long season. Hearty 
beefsteak flavor packed into these scrumptious 2 to 4 oz. fruit, 
that grow in big clusters. Large potato-leaved plants ideal for 
gardens and raised beds especially in short season locations.  
(I) 58 days 
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RED & PINK-RED TOMATOES 
(CONT’D) 

 
MOMOTARO aka Tough Boy - This is the most popular 
tomato in Japan.  Plants produce abundant crops of round, red, 
medium sized 6-8 oz. and perfectly smooth fruit. Their taste is 
wonderful and intensely rich, with just the right amount of acid. 
(I) 74 days 

 
 
 
 
 
 

PATIO- Can also be grown on decks, in courtyards or anywhere 
space is limited. Attractive, deep green foliage and bright red, 3-4 
oz. flavorful tomatoes make these 2 ft. tall plants perfect for 
containers. (D) 70 days 
 
 
 

 
PONDEROSA PINK - aka Henderson’s Ponderosa 
(Beefsteak) – HEIRLOOM  introduced in 1891 by Peter 
Henderson. A returning personal favorite and a go-to big slicer. 
This beefsteak produces 1-2 lb. smooth fruits with few seeds, lots 
of tomato meat with rich complex flavors. Late producer, but 
totally worth the wait. (I) 86 days OP 
 
 
 
SASHA’S ALTAI- A superb Russian HEIRLOOM. Hearty 
plant which produces very good yields of 4-6 oz. thin-skinned, 
bright red, slightly flattened, round tomatoes with an award-
winning complex flavor. Fruit sets well in cooler climates and 
high altitudes. Seeds are extremely rare and hard to find. Good 
for containers and small gardens. (I) 57 days 
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RED & PINK-RED TOMATOES 
(CONT’D) 

 
SIBERIAN- an HEIRLOOM smuggled out of Russia in the 
1970s (not by us), this could be the earliest of them all. In 
addition to earliness, it is capable of setting fruit at 38 degrees. 
Abundant clusters of up to 4 oz., bright red, round fruit. 
Desirable choice for higher elevations, or just to be picking 
tomatoes in June. Good in containers or for small gardens.  
(D) 48 + days 

 
 

SIOUX – Classic American HEIRLOOM released in 1944 by 
the University of Nebraska, quickly it became a staple 
throughout the Midwest as it consistently outperformed other 
heavy yielders.  2 ½” round, red fruit exploding with flavor and 
a nip of tartness. Produces copiously even in warm dry 
regions. (I) 78 days  

 
 

 
STUPICE (say “stoo-PEECH-ka”) This Czechoslovakian 
HEIRLOOM  is cold tolerant and very early, like Siberian. It 
bears an abundance of very sweet, flavorful 2-3” deep red fruit. 
A 1988 comparative tasting in San Francisco gave it first place in 
the “early tomato” category for its sweet/acid tomatoey flavor, 
often compared to Brandywine. Siberian may have the bragging 
rights for the earliest cold tolerant tomato, but this one is far 
superior in taste. Great container or small garden choice.  
(D) 52 days 
 
 
 
SUPER FANTASTIC – Scarlet 3-5” medium globe shaped 
fruit, surprising beefsteak flavor in a smaller package. Hearty 
yields, extremely crack resistant, good for canning. (I) 65 days  
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RED & PINK-RED TOMATOES 
(CONT’D) 

 
THESSALONIKI – The pride of Greece this tomato is a 
top performer. Uniform baseball size tomatoes, blemish free 
and seem to outlast all others if left a little longer on the vine 
even after turning red. Flavor is mild, and its consistency and 
early producing make it a favorite.  
(I) 69 days 
 
 
 
 
   ULTIMATE OPENER- Frequently, early tomatoes are 
under-sized and have marginal flavor. This red tomato, 
developed by the same breeder of Early Girl and Better Boy, 
produces fruits about 33% larger than Early Girl with marvelous 
flavor that’s sweet and juicy. (I) 55 days 
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TOMATOES OF A DIFFERENT COLOR 
BLACKS**BLUES**PURPLE 

 
When we first started specializing in providing unique varieties to Southern Colorado 

gardeners, I thought, “Who would eat a brown or purple tomato?”  Then I tried one.  Now, 
if I were only going to grow 4 plants, 2 of them would be from this group.  Their flavors are 
rich and complex, and their colors are Instagram worthy.  

 
 

ANANAS NOIRE (aka BLACK PINEAPPLE)  
(Beefsteak)- This Belgian HEIRLOOM’s French name 
means black pineapple. Its 1–1 ½ lb. fruit is equivalent in size 
to Pineapple (see bi-color) with a totally different color. The 
exterior is dark purple with a distinctive streaked interior that 
resembles a tie-dye pattern of pink, red, green and yellow. It 
delivers a complex, hearty tomato taste that’s both sweet and 
rich, with a wallop of acidity. Great for sauce. (I) 80-85 days 

 
 
 
 

 

BLACK BEAUTY –Truly a wild and magnificent variety, 
the darkest tomato we know of. Rich earthy flavors. Fruit size 
can vary a little bit. Beauty is high in the antioxidant 
anthocyanin (blueberries and blackberries) making it beautiful 
and nutritious. (I) 80 days approx. 
 
 
 
 
 
BLACK FROM TULA (Beefsteak) - This Russian 
HEIRLOOM  is one of the largest black varieties with 3-4” 
slightly flattened (good for slicing) fruit, which weighs up to ¾ 
lb. Dark mahogany brown-red with green shoulders, the fruit 
is round and smooth, not ribbed like many beefsteaks. 
Delicious smokey fruit flavors. This one is sure to please. (I) 
75-80 days 
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BLACKS**BLUES**PURPLE 
(CONT’D) 

 
 

BLACK KRIM (Beefsteak) - This rare HEIRLOOM  is 
originally from the former Soviet Union. It produces 
outstanding yields of 3-4”, 10-12 oz., slightly flattened, 
mahogany (slightly maroon) fruit with deep green shoulders. 
Fantastic intense flavor. Suitable for containers and patio 
gardens. Perfect choice for slicing, salads, and cooking.  
(I) 75 days 

 
BLACK PRINCE- This HEIRLOOM is one of the most 
sought-after and hard-to-find black tomatoes. Originally 
from Irkutsk, in the Siberian region of Russia. Deep garnet-
colored skin on round 2” (2-3 oz.) tomatoes are full of juice 
and have incredibly rich fruity flavor. Perfect for small 
gardens, containers and cool night areas. Eaten fresh, in 
sauces and other culinary delights, this one promises to 
satisfy.  
(I) 70-80 days 
 
 
BLACK ZEBRA- An HEIRLOOM that produces 
vigorous, indeterminate tomato plants that produce 4 oz., 1 
1/2", juicy, round tomatoes. It has purple/mahogany-colored 
skin with green stripes and exceptionally rich tomato flavors. 
Its flavor also carries the rich complexity associated with the 
best of black tomatoes. This this is one of our favorites for 
looks and taste. (I) 85 days 
 
 
 
 
BLUE BEAUTY – A cross between Beauty King and a blue 
tomato. Medium to large 4-8 oz fruit good and meaty tomatoes 
good for slicing and solid production. (I) 80 days 
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BLACKS**BLUES**PURPLE 
 (CONT’D) 

 
 
CARBON- This HEIRLOOM  is a beautiful deep 
purple/brown on the outside with a deep brick-red interior. 
It won a taste test of heirlooms at the Cornell Research 
Farm. Yields prolific amounts of medium to large 8-14 oz. 
fruit with exceptionally rich, complex flavors.    (I) 76 days 
 
 
 
CHEROKEE PURPLE (Beefsteak) - An  
HEIRLOOM which originates from the Native American 
Cherokee tribe in Tennessee. Productive plants producing 
loads of thin-skinned, dusky rose to purple colored, 8-12oz. 
fruits with deep brick-red interior flesh and dark shoulders. 
Tolerant of mild drought, as well as to common diseases. 
Rich, complex, flavors make it one of the best tasting 
heirlooms. (I) 80 days 

 
GOOSECREEK BLACK- This HEIRLOOM’s seed 
was given to us the spring of 2012 by Larry Stebbins, The 
Garden Father. This mid-season tomato bears bountiful 
tennis ball size fruit with a hint of smokiness.  The flesh is 
juicy and meaty yet firm with a delightful creamy texture.  
(I) 70-80 days 

 
 

JAPANESE BLACK TRIFELE- This highly prized 
HEIRLOOM from Russia is a short potato-leaved plant 
that yields prolific quantities of 6 oz. fruit.  It resembles a 
beautiful mahogany-colored Bartlett pear with green 
shoulders. One of the blackest varieties available, it is a 
work of art sliced out on a plate. It is a real palate-pleaser 
with its extraordinary rich and complex flavors. (I) 81 days 
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BLACKS**BLUES**PURPLE 
 (CONT’D) 

 
 

NYAGOUS- A prolific rare Russian HEIRLOOM.  The 
first year we offered these black-purple tomatoes  was in 
2008 and they performed and looked beautiful in our own 
garden. Smooth, round-oval, blemish-free on the outside, 
these 6-8 oz. fruits are firm with excellent texture, sweet 
complex flavors and have a clean acidic finish.  
(I) 75-80 days 
 
 
 
 
PAUL ROBESON (Beefsteak) - This famous Russian 
HEIRLOOM was named after the operatic artist who won 
acclaim as an advocate of equal rights for Blacks and was 
especially admired in the Soviet Union. Originally from 
Siberia, it sets fruit at cooler temperatures and grows to 4” 
wide. Slightly flattened and round, its dusky, dark red color 
with dark green shoulders and red flesh sets it apart from 
others. Flavorful fruits with luscious, earthy flavors. 
(I) 74 days 
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TOMATOES OF A DIFFERENT COLOR 

(CONT’D) 
 
 
AUNT RUBY’S GERMAN GREEN (Beefsteak) – 
Green HEIRLOOM  beefsteak from Ruby Arnold of 
Greenville, Tennessee.  Green with a hint of yellow, this 
slightly flattened 1lb. fruit is sweet, with a bit of spicy tang 
and acidity. Popular choice for a large short season green. 
(I) 70 days 
 
AZOYCHKA (Beefsteak) - This Russian HEIRLOOM is 
a favorite of Jimmy Williams, author of From Seed to Skillet. 
This delightful, small (8 oz.) for a beefsteak tomato matures 
so early that it will be one of the first to ripen in your garden. 
The smooth, shimmering, lemon-yellow fruit is very 
flavorful, rich but sweet, with a delicious hint of citrus, and 
unlike most yellow tomatoes this variety has a good acidic 
balance. Good choice for high altitudes and cooler nights.  
(I) 70 days 
 
 
COSMIC ECLIPSE –  Smaller 2-3 oz. fruit, but don’t 
let that fool you this tomato is packed with flavor that 
eclipses others of its size. Maybe the most beautiful 
combination of colors in any tomato, that change as it 
ripens. Settling to a deep red with green stripes and patches 
of vibrant black (anthocyanin). Produces well through the 
season with a regular supply of ripe tomatoes. (I) 70 days  
 
 
DARK GALAXY – This is a beautiful tomato and has 
great down to earth balanced flavor of acid and sweet. Plants 
have blue hues on stems as well. Mottling of skin is normal. 
(I) 76 days 
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(CONT’D) 

 
 

DWARF FRED’S TIE-DYE – Regular rugose leafed plants 
produce medium sized ½ lb. fruit. Deep purples with reds; green 
and yellow striped; or all of the above.  Beautiful and delicious, 
similar to Pink Berkley Tie-Dye but better suited for containers. 
(I) 75 days  
 
 
 
DWARF ULURU OCHRE – First of its name, and 
first of its color , and conqueror of the sweet master of tart. 
Plant produces an orange/black 12 oz.  One of the most 
unusual tomato color variations we’ve seen. Always brilliant 
and unique. (I) 65 days 
 
 
 
 
 
GREEN ZEBRA - This HEIRLOOM produces 2” round 
fruit ripens to a yellow-gold with dark-green zebra-like stripes. 
The flesh is lime-emerald in color. A great green tomato for 
brightening up salads and other tomato dishes. (I) 75 days 

 
 
 

 JAUNE FLAMME - Extremely prolific, gourmet French 
HEIRLOOM that bears in clusters of 6. Beautiful 1½” round 
tomatoes are persimmon-orange inside and out. Delicious full-
bodied flavors that literally burst in your mouth. Good in salads, 
but also makes a great flavored sauce. Great for a novice 
gardener. (I) 70 days 
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(CONT’D) 
 
 
LUCID GEM – (Beefsteak) HEIRLOOM  Winner of the 
sweetest tomato award at the 2017 National Heirloom Expo. 
A beefsteak slicing-type with stunning fruit, that ripens from 
yellow to orange. Marbled with dark and red splashes, with a 
superb fruity flavor. Heat tolerant and long lasting on or off 
the vine.  (I) 80 days 

 
 
MINT JULEP aka Michael Pollan –a lime green, pear-
shape with yellow striped skin. It has a sweet and fruity 
flavor with a hint of tartness. This striking tomato bears 1-
2 oz. fruit which has produced as much as 5 gallons from 
one plant.  It was named after Michael Pollan who is an 
author, journalist and activist. (I)  80 days 
 
 
PEPPERMINT - Red/pink stripped with yellow streaks 
that can become more prominent as it ripens.  This sweet 
flavored bi-color tomato a solid, meaty choice. Known for 
being low in acidity. 
(I) 80 days 

 
 
PINEAPPLE (Beefsteak)- This 2 lb. HEIRLOOM  bi-
color, slightly flattened tomato has red blushing and streaks on 
its primarily yellow-orange outside and this incredible red 
starburst on the inside with few seeds. Taste is wonderfully 
mild, but rich with fruity, sweet flavors and lots of juice. This 
one really “wowed” us and we had abundant yields.  
(I) 85 days 
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(CONT’D) 
 
 
PINK BERKELEY TIE-DYE - Every bite of this 
psychedelic-colored beefsteak-type tomato is an experience! 
This big and beefy tomato can reach 8-12 oz. with a rare blend 
of sweet, spice and acidic flavor. The green skin with yellow 
streaks leads to the bright interior flesh of trails of red, green, 
and yellow. It’s colorful to say the least. The relatively compact 
plants produce early for such a large tomato.  
(I) 65-75 days OP 
 
 
PORK CHOP – This tomato variety is also from WILD 
BOAR SERIES by Brad Gates. It has large10 oz. fruits that 
are true lemon-yellow. A flat shouldered tomato that matures 
from yellow with green stripes to bright gold. We found it to 
be sweet in flavor with a hint of citrus. Also, a favorite with 
our friends at PPUG. (I) 80 days 
 
 
 
 
SOLAR FLARE (Beefsteak)- Striking red fruits are 6 - 
10-oz with gold stripes. Luscious and meaty with a slightly 
sweet and full tomato flavor.  
Good scab resistance. (I) 75 days 
 
 
 
 
STRIPES OF YORE -  An uncommon small/medium 
slicing variety. Flavor is mild for a dark tomato. Foliage can 
be sparse but contributes to striping and helps it produce well. 
Some fruit come out redder but most are yellow with blue 
dark toned striping. (I) 75 days OP 
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(CONT’D) 

 
 
THORNBURN’S TERRA COTTA– This 
HEIRLOOM has been around for awhile, since 1893 when 
James Thornburn of New York first introduced it. A 
beautifully colored tomato that will hold its color and make 
an artistic sauce of bronzy hue.  Truly unique, earthy and full 
of flavor. Produces well into midseason. Perfect for slicing. 
(I) 75-80 days 
 
 
 
 
 
VIRGINIA SWEETS (Beefsteak) – This 
HEIRLOOM variety is simply one of the best tasting, best 
producing gold-red bi-colors ever grown. On top of that, 
the tomatoes are stunningly beautiful and enormous, 
weighing at least 1 lb. each. Golden yellow tomatoes are 
colored with red stripes that turn into a ruby blush on top 
of the golden fruit. Flavor is sweet and rich. Harvests are 
abundant. (I) 80 days  
 
 

 
 
WAGNER BLUE GREEN – This tomato has lovely 
round blue and green skin, with green interior in medium 
4-6 oz. fruits. Developed by renowned Heirloom/Open 
Pollinated tomato breeder Tom Wagner.  No other color 
combo will impress and bewilder like this tomato. Along 
with its colorful appearance the taste is great. (I) 75 days
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CHERRIES ** GRAPES 
Not all cherries are sweet, some are sassy, please read descriptions 

 
 
AUSTIN’S RED PEAR – Large 2 oz “lightbulb” 
shaped red tomato, usually a little beefier than it’s yellow 
cousin. Large bushy plants can get 6’ or taller. Excellent 
flavor for snacking off the fine or great in salads.           
(I) 78 days  
 
 
BLACK CHERRY -  This variety is the only “truly” 
black cherry. Vigorous, tall plants produce heavy yields 
with huge clusters. Fruits are 1” round, deep purple-
mahogany and have that irresistible delicious, sweet, rich, 
complex, full tomato flavor we’ve come to appreciate in 
black tomatoes. This unique variety is beautiful to mix with 
other colored cherries in a salad. 
(I) 64 days OP 
 
 
BLACK VERNISSAGE – Large plump cherry 
tomato, excellent producer from beginning to end 
of season. Fresh eating if picked early seems to be 
best. Otherwise people love these roasted or in 
sauces like a lot of black tomatoes they are full of 
complex flavors. (I) 75 days 
 
 
 
 
CHERRY FALLS- Tidy habit and good early establishment 
makes this a good choice for adding to your mixed flowering 
containers or large baskets. Very vigorous, heavy 1½ to 2 oz. 
juicy, bright red fruits crop heavily over a long harvest period. 
Plants cascade 36 - 40" or can be vined or caged and reach 6’ in 
height. This is one of the four varieties you will find in our 
tomato HANGING BASKETS. (I) 60 days 
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CHERRIES ** GRAPES 
 (CONT’D) 

 
 
CHOCOLATE CHERRY-Extremely flavorful, 
uniform round fruits in trusses of 8, each measuring 1” in 
diameter. These mahogany brown, bite-size morsels can be 
picked several days before completely mature and allowed 
to ripen off the vine without sacrificing quality.  
(I) 70 days OP 
  

 
 
 
CLACKAMAS BLUEBERRY – Thank you Tom 
Wagner for this amazing new variety, the richness of 
anthocyanins gives this tomato its blue color. The plant also 
has a purple hue to the stem and produces abundant clusters 
of blue fruit larger than most cherries. (I) 70-75 days 
 

 
 

ELFIN- This variety of grape tomato has the same wonderful 
sweet flavor, size and shape of the original Grape tomato but 
has the advantage of a smaller plant. Clusters of delicious, 
crisp, uniquely-flavored tomatoes have a sweetness that is 
unmistakably “grape”. Good for containers. (D) 55 days 
 
 
 
 
 
FANTASTICO -  2014 AAS Winner. Coming in at only 
15” tall this tomato delivers an insane amount of small grape 
tomatoes. Suited perfectly for small containers and baskets. 
(D) 60 days 
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CHERRIES ** GRAPES 
 (CONT’D) 

 
 

GREEN DOCTORS - Small ¾” fruit on long trusses jam 
packed with tomatoes. It has a beautiful color and is sweet with a 
just a hint of tartness. (I) 75 days  
 
 
 
 
 
 
ISIS CANDY- Plants produce 1” round, delightful, yellow-
gold cherry tomatoes with red marbling that varies from just a 
blush to extensive streaking and a spectacular cat’s eye starburst 
on the blossom end. Very productive plants bear throughout 
the season. The delicious fruit is a blend of rich, sweet, fruity 
flavors. It is a favorite “garden candy” treat with kids. 
(I) 70 days OP 
 
 
 
 
JOLLY – For a small tomato this one really packs that 
traditional tomato flavor punch. These 1+ oz round fruits have 
a pointed blossom end. Very disease resistant and a highly 
accomplished AAS winner.(I) 73 days 
 
 
LIZZANO - Disease resistant plants produce yield after yield 
of smooth, red, 1” fruits with flavor rivaling many of the full-
sized varieties. Trails to about 20” and continues to produce 
late into the season without compromising quality. Great for 
patio pots and hanging baskets. This is one of the three 
varieties you will find in our tomato HANGING BASKETS.  
(SD) 63 days 
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CHERRIES ** GRAPES 
 (CONT’D) 

 
 

MEXICO MIDGET – 2014 Seed Saver Exchange winner 
for taste, an old-time favorite for its sweetness and massive 
production. Trusses of 20-30 ½ inch tomatoes cluster all over 
the plant from early in the season until frost. You will have 
hundreds of these to eat during the season.  
(I) 60-70 days OP 
 
 
 
 
 

PINK BUMBLE BEE - Pink fruits are striped with 
yellow and are crack resistant. The Bumble Bee series of 
cherry tomatoes is sure to create excitement with its 
extraordinary beauty and superb flavor. Great for fresh 
tomato, basil, mozzarella and balsamic vinegar salads. 
Vigorous vines produce continuously over a the growing 
season. (I) 70 days 
 
 
 
PINK PING PONG - This HEIRLOOM wasn’t named for 
its taste, but rather for its size. Vines bear prolifically with 
amazing yields of sweet, pink fruit which is juicy and bursting 
with superb flavors. Great for salads or canning; if they ever 
make it into the house. (I) 75 days 

 
 

 
PINK TIGER (Grape) – This is a unique and very 
adaptable plant. Does well in the ground, containers or a 
greenhouse. Still grows and fruits even if temperatures are 
cool. Disease and crack resistant even with inconsistent 
watering. (I) 70 days 
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CHERRIES ** GRAPES 
 (CONT’D) 

 
 

SUN GOLD- These positively luscious, thin-skinned, juicy, 
bite-sized beauties overflow with an abundance of oh-so-sweet, 
fresh-from-the-vine flavor. The only reason they make it to 
your kitchen is because they produce abundant yields from 
cascading trusses, which are smothered in fruit and bear 
continuously over the summer. One of the earliest-producing 
cherries. (I) 57 days 
 
 
 
 
SUN SUGAR- Our bestselling cherry!  Descended from Sun 
Gold, this golden-yellow cherry tomato is even sweeter, with 
superb texture and a tangy sweet, tropical flavor. Resists 
cracking. The taste of these tomatoes is so intoxicating their 
often eaten by the gardener and rarely make it to the table. Too 
bad? (I) 62 days  
 
  

 
 

SUNRISE BUMBLE BEE- A stunning cherry with vibrant 
red, deep yellow and orange stripes on the outside and pink 
marbling on the inside. Beautiful inside and out. Complex in 
flavor. Deliciously sweet while slightly acidic. (I) 70 Days 
 
 
 
 
SUPERSWEET 100- This is a home-gardener favorite as 
the skins are too thin for mechanized agriculture. It has more 
disease resistance than Sweet 100 while keeping the same 
fabulous taste. Small ¾”-1” round, bright red tomatoes are 
deliciously sweet with a high vitamin C content. Long clusters of 
fruit, up to 100, load up on tall, vigorous plants and continue to 
bear until frost. (I) 65 days  
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CHERRIES ** GRAPES 
(CONT’D) 

 
 
RED TUMBLING TOM - This beauty is ideal for hanging 
baskets and containers. True to its name, this solid branching 
tomato tumbles to 20” or more with sweet and juicy 1-2” fruits. 
Perfect for popping while working in the garden and topping 
salads. This is one of the four varieties you will find in our tomato 
HANGING BASKETS. (I) 70 days 
 
 
 
SWEET BABY GIRL- Incredible harvest of luscious, red, 
super sweet, grape-sized fruit in long clusters on compact 
plants.  Unlimited production potential of an “indeterminate” 
with the controlled growth of a “determinant”.  First “full size” 
cherry type plant that is easily grown in a container or small 
garden spaces.  
(CD) 65 days  
 
 
 
 
 
YELLOW TUMBLING TOM - Looking for a 
complimentary pair? Look no farther than the Tumbling 
Toms. The yellow is a match to its red cousin. Ornamental and 
tasty, 20” hanging in baskets and containers and 1-2” fruit. 
Looks lovely next to the Red Tumbling Tom. This is one of the 
four varieties you will find in our tomato HANGING BASKETS.  (I) 70 
days 
 
 
 
YELLOW PEAR, BEAM’S VARIETY - A selected 
variety of the very popular HEIRLOOM.  Huge, bushy 
plants yield huge quantities of 1 oz., 1½” long, bright yellow, 
pear-shaped, cherry tomatoes which will give you fruit until 
frost. Good producer even in cooler weather. (I) 71 days 
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PEAR*PLUM*ROMA*SAUCE*SALSAS 

 
 
AMISH PASTE - Very productive HEIRLOOM from 
Wisconsin that dates to the turn of the century. This variety 
produces 8-12 oz. deep-red ox heart-shaped, meaty fruit. 
Probably one of the largest paste tomatoes. Lots of sweet, 
tomatoey flavors from this coreless meaty fruit. A great slicing 
and sauce tomato. Not overly acidic. (I) 74-85 days 
 
 
 
 
BLACK PLUM- Not your typical small black plum this 
very prolific Russian HEIRLOOM has great yields. A lovely 
brown-red mahogany with bright red flesh. Oval fruits come 
in at 2-4 oz. This variety has been sought after for its 
comparability in taste and uses to Roma.   (I) 80 days 

 
 
GRUSHOVKA- Siberian HEIRLOOM variety of 
delicious, pink, 2-3” plum-shaped tomatoes on very compact 
plants. Plants are only about 2-1/2’ tall but produce 
abundantly and are a very good choice for container 
gardening. These little tasty tomatoes are thin skinned and 
excellent for canning whole or diced.  
(D) 65 days 
 
 
 

 
INCAS - A very early San Marzano type ripening as early as 
late June from an early April sowing. Bright red fruits weigh 
about 3 oz. and have firm, thick, meaty flesh with excellent 
keeping quality. Perfect for growing in large containers.  
Ideal in pastes, sauces, canning or used fresh. (D) 70 days 
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PEAR*PLUM*ROMA*SAUCE*SALSAS 
 (CONT’D) 

 
 
ITALIAN GOLD - Prolific and disease resistant. Very 
productive, Roma-type paste matures into a gorgeous golden 
orange color. These fancy guys shine in clusters of about six, 
averaging 5-6 oz. in weight. Sweet, meaty and excellent for 
canning, pastes and freezing. A Gretchen favorite.  
(D) 75-80 Days 
 
 
 
OPALKA - An HEIRLOOM originally from Poland 
circa 1900 (aka Polish Torpedo). Vigorous vines produce 
some of the best tasting red, paste tomatoes with 5” long 
fruit shaped like a banana pepper with a pronounced tip 
on the bottom. Fruit has very few seeds, is extremely 
meaty and loaded with rich sweet flavors lending to its 
sauce appeal. (I) 80 days 
 
 
 
POMPEII – Italian vining variety loads up early with 
heavy harvests of meaty, rich-flavored plum tomatoes for 
fresh eating or making mamas sauce recipe. This great 
tasting traditional ‘Roma’ type tomato has good disease 
resistance for heavy harvest. Use fresh or simmer in thick 
tasty sauces with plenty to can or freeze. (I) 76 days 
 
 
 
 
 
ROMA - The best-known paste tomato. Heavy crops of bright 
red, pear-shaped fruit with lots of meat and few seeds. Great 
for sauces, soups and sun-dried tomatoes. (D) 75 days OP 
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PEAR*PLUM*ROMA*SAUCE*SALSAS 
(CONT’D) 

 
 
SAN MARZANO - HEIRLOOM from Italy. Compact and 
prolific producer of bright red, slim, 2- “, plum-type fruit over a 
long season. A paste tomato with pointy end, heavy walls and 
little juice, so it's great for tomato sauce. Crack resistant. Better 
tasting than Roma. (SD) 78 days 
 
 
 
 
 
 
 
 


