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About Franchi Sementi. 

Ciao, Benvenuto… Hello and welcome, who is Franchi Sementi?.  

Franchi Sementi (Sementi is Italian for seeds) is the oldest seed company in Italy which started over 

229 years ago in 1783 by Giovanni Franchi. Giovanni started by selling his seeds from a horse 

drawn cart in and around the market squares of Parma Italy. 

Franchi Seeds is a 7th generation family run business operating out of modern facilities in Bergamo 

Italy, Franchi Seeds continues according to its tradition of great quality and devoted effort. 

Franchi Seeds carry a large variety of Vegetable, Herb and flower seeds through a number of 

different lines, all of which have been laboratory tested for germination. Each package of Franchi 

seeds contain a generous amount of seeds based on the variety and has been Germinability guarantee 

of 3 years from the date of the seeds being packaged following the sowing instructions listed on the 

back of each package. 

   

 

Ladies sorting seeds by hand at Franchi Sementi early 1900’s. 

Franchi Seeds is a Producer of their seeds and not a reseller of seeds from outside of Italy and other 

sources.  Do you know where your seeds come from? 
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Franchi Seeds a producer of over 90% of their 

seeds works closely with regional growers who 

are provided Franchi seeds and must follow strict 

standards set by Franchi and are visited on a 

regular basis to ensure healthy plants and quality 

standards are maintained. Franchi also grows and 

tests a further 10% of seeds in their onsite trial 

gardens.  

 

Each region of Italy will have their own variety 

of vegetables, herbs and flowers distinct to its 

location, this 

is part of 

Franchi’s 

effort to 

provide a 

large variety 

of locally authentic grown seed. Each packet of Franchi seeds is 

large in size, show a beautiful color picture of the item on from 

with sowing instructions on the back. Franchi Seeds caters to 

gardeners of all sizes from the individual back yard garden up to 

those that may have a small farm. 

 

For those of us who wish to add the true flavor of home grown Italian vegetables, herbs and the 

beauty of color from the varieties of flowers to your home, or bring back fond memories of that last 

trip to Italian and the Tuscan countryside. Maybe you are just a true lover of everything Italian, then 

these seeds are for you. 

With fantastic germination, vigorous growth from seed to transplant, these seeds far out produce in 

quantity and quality than you can imagine.  The rewards from choosing Franchi Seeds will be a 

smile on your face and a full basket of rewards. For questions about Franchi Seeds please send an 

email to our address on our contact page (www.italiangardenseeds.com ).  
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 “for those of us who 

wish to add the true 

flavor of home grown 

Italian vegetables” 

http://www.italiangardenseeds.com/


 

About Italian Garden Seeds. 

Ciao, Benvenuto… 

Welcome to Italian Garden Seeds the exclusive distributor of Franchi Seeds, Italy’s oldest 7th 

generation family owned and operated Seed Company since 1783 for Eastern Canada. 

Italian Garden Seeds was established to provide you high quality authentic Italian seeds for 

Canadian growers and gardeners of all sizes. Our goal is to provide quality seed for you to produce 

home grown authentic Italian vegetables, herbs and flowers, bringing a bit of the Italian flavor into 

your home. Italian Garden Seeds wishes to bring the joy of these seeds to you just as Giovanni 

Franchi started in 1783 when he began selling his seeds around the market squares of Parma from 

his horse drawn cart. 

All of us here at Italian Garden Seeds have a few things in common. We love Italy, we love Italian 

food, drink and the Italian culture. So to try to bring part of the Old world taste to your families there 

are 2 ways. #1we all can hop on a plane and go for a vacation but that only lasts for the length of 

your trip and then you have memories. #2 is to provide authentic seed to grow the ingredients you 

need to recreate the flavors and bring back those memories. 

 

Franchi Packages. 

Franchi Seed packages are large size approx 5 x 7 inches, and with large 

colorful pictures of the item. The seed packages have a generous quantity 

of seed based on variety that will allow you to make multiply plantings.  

Most packages are listed in grams on the back (see below for a 

description of average seeds per gram), some are listed with a seed count.  
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Varieties marked with the Special Selections label (see below) are rare, hybrids, larger packets than 

usual, or otherwise exceptional. Special Selections are more expensive than the regular line.    

 

 

Helpful tips for Starting Seeds. 

Starting Indoors 

It is important to first determine when and which seeds need to be started indoors. Check packages 

for growing instructions. Once you have determined what plants you need to start inside, you can 

then think of the pots, containers, soil and amount of room you are going to need to get growing! 

 

Soil 

When starting seeds indoors, a soilless, pre-mixed growing medium is the most convenient to use. 

Soilless mixes are generally made up of peat, perlite (improves drainage) and vermiculite (aids in 

water retention) along with some nutrients. These mixes are, for the most part, free from disease, 

insects and weed seeds. 
 

 

 

Sowing 

Follow the instructions on the back of the package, some large seeds such as watermelon or squash 

seeds can be seeded directly into the pot where they will grow until transplanting outdoors. Small 

seeds can be scattered thinly over soil surface. After germination, the tiny seedlings can be separated 

and transplanted into larger containers. Light levels during germination can be important with some 

flower seed varieties. 

 

For example petunias and impatiens seed should not be covered with soil and require light to sprout. 

Some seeds, such as pansies and geraniums, require total darkness. In that case, cover the flat or 

container with black plastic and check every day. As soon as seedlings are visible remove plastic and 

place the flat in bright light. Most plants can be grown in fiber packs with 4-8 seedlings per pack, 

depending on the plant. Some vegetables, such as lettuce and the cabbage family, can be sown 

directly in 1” cells with one plant per cell. Growing in cell packs helps to eliminate root disturbance 

at the time of transplanting. 

 

Soil temperature  

This refers to the ideal temperature required to initiate germination. Most seeds germinate at a soil 

temperature of 18-22°C. Keeping the temperature within this range can be hard, especially for seeds 

like peppers, which take more than a week to germinate. Regular air temperature is generally 

warmer than the soil temperature, and is not sufficient enough to warm the soil. For best results try 

using a propagation mat, heating cable or hotbed. A really warm room, such as a furnace room, may 

be suitable, depending on the seed. 
 

Soil moisture  

This is equally as important as temperature. The seed needs water to help soften the seed coat and 

stimulate root development. Once the root has penetrated into the soil, the young seedling emerges 

from the soil towards the light. If the soil is allowed to dry during this process, the germination will 

be delayed or, in most cases, ended.      Pg 4 

 



To keep the soil moist, mix the growing medium with water, enough so that if a handful 

is squeezed, a small dribble of water will run out. After mixing, sow your seeds accordingly and then 

cover the containers with clear plastic; this can be anything from freezer bags, plastic wrap, or the 

clear domes which come with some of the large holding trays. Using the plastic covering will help to 

keep the moisture and humidity in the soil. If you find the soil dries out due to the constant heat, use 

a water bottle which will provide a fine mist or watering can with a gentle nozzle, so as not to 

disturb or bury the seed deeper. After germination, be sure to remove the plastic and place plants 

under grow lights in a bright, south-facing window. 
 

After Germination 

Lighting is critical when starting plants indoors. Without sufficient light, the plants will become tall 

and leggy, which in turn will make them prone to bending and breaking. When growing plants 

indoors, make sure you have at least a bright south facing window along with an adjustable 

fluorescent light suspended from the ceiling, or use a table top or shelf style of lighting stand to hang 

over the seedlings. Young seedlings will require 16 hours of light and the plants must be 3-4” from 

the lights at all times for proper growth. Feeding plants, whether they are in the garden or growing as 

transplants indoors, is important. 

 

You will need to start fertilizing young seedlings with a mild or small dose of a balanced 

fertilizer. Some fertilizers include fish emulsion, compost tea and blended fertilizers such as 20-20-

20 or 15-30-15. Whichever fertilizer you use, be sure to dilute to half the strength for the first few 

feedings and then gradually work up to full strength. Feed plants weekly. 
  

 

Watering When watering new seedlings it is very important to follow some simple guidelines to 

avoid the spread of diseases that can attack and destroy newly emerging plants. The most common 

disease is known as “damping off” which can attack a seed before it germinates but is best 

recognized as rot at the base of the plant causing irreparable wilt.  

 

 

Arugula-Rucola 
Product Description ( 

“Cultivated” rocket is easy to grow and adds a spicy note to salads. Scatter 

the seeds about 1-2cm apart and gently cover. It is at its best when it is not 

too hot and harvest when the leaves are 10-15 cm long (about 40 days). 15 

gram packet.  $3.10 
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Product Description: D115-5 

Arugula/Rucola/Sylvetta — Wild Arugula Compared to regular arugula, it is 

slower growing (50 days), more deeply lobed leaves and more pungent taste. 

Scatter seeds about 1 inch apart. Harvest at any stage but best when baby: 3-4 

inches. Make frequent plantings for a continuous harvest. 3 gram packet. This 

is a Franchi Special selection.   

$3.95 

 
 
 
 
 
 
Product Description: D115-1 

A stronger and more intense spicy, peppery flavour than cultivated rocket. Wild rocket is a very 

robust plant with deeply lobed leaves with sometimes a burgundy tinge. 

Harvest at any stage but best when small. Usually wild rocket can be more 

slow- growing than the cultivated variety. If you leave some plants in the 

ground the seed will be scattered and should come back year after year. 

Good to use in pasta dishes as well as salads. 

Compared to regular arugula, it is slower growing (50 days), more deeply 

lobed leaves and has a more pungent taste. Scatter seeds about 1 inch apart. 

Harvest at any stage but best when baby: 3-4 inches. Make frequent 

plantings for a continuous harvest. 3 gram packet.  $3.50 

 

Rampicante Fagiolo (Climbing Pole Bean) 

Climbing French Bean- Fagiolo rampicante stringa a grano Bruno (DBL 57-31).  

Product Description 

This bean is very popular in Italy. Sets a long, slim and crisp bean with good 

taste. It needs warm weather, plant when soil has warmed up well, after the 

last frost date. A vigorous grower, it needs support so use tripods, poles or 

trellis.  Plant  3-4 seeds around the base of each pole and thin to one. Keep 

picking to encourage production. 20 gram packet $3.15 

 

 Climbing French Bean- Fagiolo Rampicante Super Marconi (DBL 57-30).   

Product Description 

This is the Roma type Bean seen all over Italy in markets.  Beans will grow to 10 

inches and remain tender. You can begin picking them at 5-6 inches. Very meaty. 

Makes a wonderful bean salad. Like all pole beans, keep picking to encourage 

continued production. 65 days or so to harvest. A vigorous climber, it will need 

support: use trellis, tripods or single poles at least 7 feet tall. 30 gram packet. 

 $3.25 
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Climbing French- Fagiolo Rampicante Borltto Lamon (LER 55-18).  

 Product Description 



Borlotto Beans – these climbers are known as the best Borlotto beans and used by chefs around the 

world. They produce a large kidney shaped, meaty bean that are great fresh, but can also be frozen or 

dried. Variegated bean, pinkish red splodges on white. The plant is 180-190cms tall. 6-7 beans per 

pod. High iron and fibre content. Sow Apr-Jun. 35 gram packet. $3.15 

 

Climbing French- Fagiolo Rampicante Meraviglia Di Venezia (DBL 58-5).  

Product Description 

Climbing French bean – Meraviglia Venezia. Vigorous plant, heavy producer of up to 10 inch meaty 

light yellow Roma type beans. White seed. Like all pole beans, keep picking to encourage continued 

production. 55 or so days; very early for a pole bean. Vigorous climber needs 

support: use trellis, tripods or single poles at least 7’ tall. Plant after soil has 

warmed up well since seeds are not treated. 3-4 seeds around base of each pole or 

2  

seeds/six inches for trellis. $3.15 

 

 

 

 

Climbing French- Fagiolo Rampicante S.Anna  (DBL 57-4).  

Product Description 

Santa Anna. Deep green pole French type bean. 

Excellent taste, pick when no thicker than a pencil. Good producer over a 

long period; keep picked to encourage continued production. Plant after 

soil has warmed up well. Use trellis, poles or tripod. 35 gram packet. 

$3.00 

  

  

 

 

 

 

Climbing French- Fagiolo Rampicante Trionfo Vioetto LER 57-24). 

 Product Description 

Bean Trionfo Violetto. Purple climbing French type bean. 75 days. Beautiful 

bean, long, slim and very crisp. Makes a stunning fresh bean salad when mixed 

with one of our green and yellow French beans. Turns green when cooked. Like 

most French type beans, should be picked when no thicker than a pencil for 

greatest tenderness and best flavor. Pick regularly to encourage continued flower 

set. 30 gram packet. $3.10 

 

 

 

 

 

 

 

Climbing French- Fagiolo Rampicante Borlotto Lingua Di Fuoco (LER 55-5).  

Product description 

‘Fire-Tongue’. Mid-early with long, inflated pod containing around 7 cream 

coloured beans with red ‘spots’. Sow Apr-mid Jul. $3.15 
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Nano Fagiolo (Dwarf French Bean) 



 

 

Dwarf French Bean- Fagiolo Nano Berggold (DBL60-27).  

Product Description 

Thin yellow string less French bean with pods of 12-13cm. Round 'pencil 

pod', meaty and very productive. 45 gram  packet. $3.10 

  

 

  

 

Dwarf French Bean- Fagiolo Nano Boby Bianco (DBL 59-16).  

Product Description 

 Long green bush French type bean. Plant 1 seed 1-2 

inches deep every 2 inches after soil has warmed up in rows 12 inches apart.  Pick 

when thick as a pencil.  55 days.  Make small plantings every 10 days for continuous 

harvest. 60 gram packet. $3.10 

 

Nano Fagiolo (Dwarf French Bean) 

Dwarf French Bean- Fagiolo Nano Borlotto Lingua Di Fuoco (DBL 56-6).  

 Product Description 

Bean Borlotto Lingua di Fuoco — Tongue of Fire. Bush type shell bean for soups 

or fresh cooked beans. Plant after soil has warmed. Plant 1 seed 1 inch deep every 2 

inches, in rows 12 inches apart.  Harvest when beans are plump and pods have nice 

red and white color. 65-70 days. $3.00 

  

  

Dwarf French Bean- Fagiolo Nano Rocquencourt (DBL 60-23)                                    

Product Description  :Yellow bush French bean named for the farming village of 

Rocquencourt near Versailles in France. It has a smooth, buttery taste and stays crisp when cooked. 

It is unequaled for fresh eating and cooking, and the black seeds can be used as dried beans.  Starts 

to produce in 55 days or less. Pick when no thicker than a pencil for best taste and productivity. 45 

gram  packet. $3.00 

  

  

  

Dwarf French Bean- Fagiolo Nano Vanguard (DBL 59-51)                   
Product description:                                                                                      

Green French bean, white seeded with string less pod. Pod about 15cm 

long. Suitable for freezing. Sow mid Apr-end Jul and harvest mid Jun-mid 

Oct. 40 gram packet. $3.00 
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Broad Bean (Fava da Orto) 

Broad bean - Fava Da Orto Aguadulce Supersimonia (DBL 61-10).  

Product description 

Fava Beans- Pods long and regular high yield. The large seeds are sweet and 

delicate. 100 grams $3.25 

 

Pisello/ Pea (Dwarf & Climbing) 

Pea- Pisello Mezza Rama Dark Skin Perfection (DBL 104-11). Product Description 

Mid-early variety with a dark green pod which is recommended for freezing. Pod 

@11cm long. Plant is 70-80cms tall. 9-10 peas per pod. High protein content and 

contains fibre. Sow Feb-May. 70 gram  packet. $3.00 

 

 

Pisello/ Pea (Dwarf & Climbing) 

Pea- Pisello Nano Meraviglia D'italia ( 101-9)  
Product description 

Heirloom variety with straight pod of 9-10cm. 7-9 peas per pod. 

 45cm tall. Sow Feb-May. Large 100 gram bag. $3.25 

  

  

Pea- Pisello Rampicante Telefono (DBL 100-1)  

Product Description 

Pea Telefono. Climbing pea grows 5-6 feet. Large pods with 7-10 peas per 

pod. Excellent taste and high production. Grow on trellis, fence, etc. 62-68 

days. 100 gram  packets. $3.25 

  

  

 

Pisello Nano de Grace - Sweet Pea (MGM 105-13)                                                                             

Product Description                                                                                                                          

 ("Eat it all" - Edible pod pea). A real gourmet treat. Flat, slightly curved pods 

which are incredibly sweet. Classified as a snow pea. Matures in 65- 70 days. 

Pick when the peas have just started to swell for best taste.  Very long harvest 

period, and they hold better than snow peas. 100 grams packet. $3.25 
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Bietola-Beets 

Beet- Bietola Da Orto Detroit (DBO 11-10)                                                  
Product Description 

Early variety with red, extra sweet flesh. Beetroots are not recommended for 

diabetics due to its high sugar content. The 2½ to 3 inch, globe shaped roots 

are tender and sweet. Dark red, extremely sweet flesh. Perfectly round, 2½ to 

3 inch, globe shaped roots. 9 gram packet.$3.00 

 

Beet- Bietola Da Orto Tonda Di Chioggia (DBO 11-13) Product Description 

Beet Chioggia. Round red beet with alternating white/red stripes inside. The sweetest beet you will 

ever eat. A traditional Italian beetroot that has reddish skin and candy striped 

ringed flesh. Incredibly sweet tasting and will turn any non-beetroot lovers into 

actually loving the taste. The stripes will fade when cooked but raw look quite 

spectacular in a salad. Direct sow in spring 25cm apart and thin to 1 plant every 

10cm. Keep the soil covering the top of plant to ensure the entire bulb will 

develop the same colouring. 9 gram packet.$3.00 

  

 

Bietola-Beets 

Beetroot- Bietola da Orto-Bikores (VXO 11-18 )                                                                                                                                  

Product Description 

Beet Bikores Round Dark red beet, good solid color throughout the entire 

beet. Thin skin. Very sweet. Resists bolting. 8 gram packet. $3.00 

  

  

Cavolo di Bruxelles- Brussels Sprouts 

 Product Description 

Cavolo Bruxelles mezzo nano (Brussels Sprouts, half long).  Open 

pollinated variety.  A tall plant and a good producer of tasty sprouts.  

About  110 days, Small compact producer of tasty Brussels sprouts. 

Transplant seedlings when approx 10cm; the flavor improves once the 

frost kicks in. These sprouts have an extended growing season so, harvest 

when  small to appreciate true flavor. When the sprout appears remove 

base leaves to all further development. Try finely shredded quickly stir 

fried in butter and cumin. 8 gram packet. Christmas dinner wouldn't be 

the same without them - even in Italy.  $3.00 
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Broccoli and Cima di Rapa 

Broccoli- Cavolo Broccolo Ramoso Calabrese (DBO 25-23)  

Product Description 

Broccoli of Calabria.  Traditional variety from Southern Italy. Compact, early 

with a medium sized head which is 4-5 inches across. Vigorous producer of 

large side shoots which form after main head is cut. If you let it produce side 

shoots, space it at 24 inches since the plant gets huge. Nice sweet taste, tender 

shoots. Good for both spring and fall planting. 55-60 days. 5 gram packet. 

$3.00 

  

  

 

  Cima Di Rapa Sessantina (DBO 41-4) 

 

 Product Description 

Cima di Rapa Sessantina. Broccoli Rabe. 60 day sprouting turnip top. 12-

14 inches high, fairly thick stem. Spring, summer, fall. Great bitter-sweet 

taste Italians love. Succession plant weekly for a continuous harvest. 15 

gram packet. $3.10 

 

 

 

 
 
 
 
Cabbage 

Red Cabbage- Cavolo Cappuccio Rosso Cabeza Negra 3 (DBO 29-5)  
Product description 

Late, great, cooked or chopped raw cabbage for a salad. 

 Hard-headed, finely ribbed. 8 gram packet.  $3.00 

 

 

 

Savoy Cabbage- Cavolo Verza Invernale Mantovano (DBO 33-19)  

Product Description:Cabbage Verza Montovano. Green Savoy type cabbage 

with thin crinkled leaves and a sweet taste. Spring or fall, but best for fall 

crops. Cold resistant and will hold well in ground in fall. Very large head. 

Stores very well. 80-90 days. 8 gram packet. $3.00 
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Savoy Cabbage- Cavolo Verza San Michele (DBO 35-15)  

Product Description 

Cabbage San Michelle. Regional Savoy type cabbage from the cooler 

Lombardy region of North Italy . Green crinkly tender leaves with some 

red/purple colour in the center. Very striking plant. Large firm heads. For 

spring or fall, but best for fall. Good storage and will hold well in the ground 

during cold weather. Taste actually improves with cold weather. 80-90 days, 

8 gram packet. $3.00 

  

 
 

 
 

Cauliflower 

 

 

 

 Cauliflower- Cavolfiore Di Verona Tardivo (DBO 30-48)  

Product Description 

Cream coloured head of good dimensions and good resistance to cold. 

This variety is only found in and around Verona. 4 gram packet 

 $3.00 

 

 

 

 

 

 

 

 

 

 

 

 

Cauliflower- Cavolfiore Di Sicilia Violetto (DBO 30-29) 

 Product Description 

Cauliflower di Sicilia Violetta. Regional variety from Sicily. Deep purple. Turns green when 
cooked. Excellent taste & looks beautiful. Will form side shoots after you 

cut the main head; space 20 inches if you are letting it grow for side shoots 

since it will get quite large. Use fresh or cooked. 4 gram packet. $3.00 
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Carrots  
 

 
Carrots- Carota Chantenay (DBO 23-

37). Product Description 

Carrot chantenay.  Very old 

French heirloom variety 

famous for their sweet 'carroty' 

flavor.  Crunchy and bright 

orange. Do well in heavy soil. 

This is a medium sized stubby 

French carrot from the next 

town along to Nantes, which is 

of course also famous for its carrots. 10 gram 

packet. $3.00 

 

 

 

Carrots- Carota Gigante Flakkee 2 

(DBO 23-13)  

 Product Description 

 

Cone shape which does well 

in heavy soil.  Excellent 

taste.  Very crisp & tender.  

A very good all around 

carrot, 10 gram packet. 

  

 $3.00 

 

 

Carrots- Carota nantes 2 (DBO 32-7) 

 

Product Description 

Carrot Nantes 2. Long 

7-8 inch deep orange 

carrot from Chioggia 

region near Venice. 

Nice sweet taste and 

crisp texture A mid-

early deep orange 

heartless Venetian 

carrot. Medium size 

root with sweet taste and crisp texture. Plant 

directly 1cm deep into prepared friable soil, 

spring to early summer in rows 15-20cm apart. 

Thin to 8-10cm and keep weed free. 10 gram 

packet. $3.00 

 

 

 
 
 
 
 

Celery 
 
Celery- Sedano Gigante Dorato       (DBO 129-14 ).                                

Product Description 

Celery Dorato Gigante 2.  80-85 days.  Start 

seedlings about 10-12 weeks before set out date 

(two weeks after last frost date).  Sow 5-6 

seeds/square inch and cover with 1/8th inch of 

soil mix.  Transplant outside and space 6-8 

inches.  If using rows, space 

rows at 24 inches.  Celery grows 

best in a fertile soil.  Keep well 

watered.  If you want to blanch 

your celery, wait until three 

weeks or so before harvest.   

Blanch by covering the plant 

with a paper bag. 5 gram packet 

$3.00 

  

  

 

 

Chard and Spinach 
 

Chard- Verde a Costa Blanca 

 (DBO 14-3).                               

Product Description 

Chard Verde a Costa 

Blanca - Large head, 

huge leaves, thick white 

stem. Beautiful & 

excellent taste. Cook 

leaves like spinach, 

braise stems with olive oil, sprinkle with 

parmesan. 55 days, 9 gram packet. $3.00 

 

 

Chard-Bieta Verde Da 

Taglio (DBO 14-1).  

Product 

Description 

Chard Verde da 

Taglio.  Green cut 

& come again. 

Very thin stems, 

incredibly sweet & 

tender leaves. 

Harvest outer 

leaves or simply cut the entire plant as it will 

regrow. Tastes as good as spinach. 9 gram 

packet. 

 $3.00 
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Chard and Spinach 

 

 

Spinach- Spinacio Merlo Nero (DBO 127-20). Product 

Description 

Spinach Merlo Nero. 

Bright green crinkled 

leaves. Big plant. 

Excellent taste. Like all 

spinach it does well only 

in cool weather, so plant 

in spring and fall. 

'Blackbird'. A nice tender 

open pollinated spinach. 

Tender leaves ideal for 

cooking or eating raw. 15 

gram packet. $3.00 

 

 

Spinach- Spinacio Gigante D' Inverno (DBO 127-9 ) 

Product Description 

Spinach, Gigante d?'Inverno (Winter Giant).  

Very large, glossy dark 

green leaves which are 

pointed. Resistant to cold. 

Large plant, excellent 

taste and texture, heavy 

production. $3.00 

 

 

 

Cucumber 
 

Cucumber-Cetriolo Marketmore (DBO 37-29). 

Product Description 

English style cuke. Mid-early medium sized 

fruits with few spikes. Low 

in calories. Sow Mar-end Jul 

and harvest Jul-end Oct. 7 

gram packet. $3.00 

 

 

 

 

Cucumber-Cetriolo Melone 

Tortarello Barese (DBO 37-39) 

 

Product Description 

Cucumber Tortarello Barese. A long, light 

green ridged cucumber variety from the 

Abruzzo region of Southern Italy Long (10-11 

inch) cucumber/melon type from Southern 

Italy.  Mild, prolific, light 

green with some ribbing. 

65-70 days. Excellent for 

salad, fresh eating. Does 

well on trellis, 3 gram 

packet.  $3.00 

 
Cucumber 

 

 

Cucumber-Cetriolino Piccolo Di Parigi 

(DBO 38-2).  

Product Description 

Cucumber Piccolo di Parigi. 

Green pickler 3-4 inches long. 

One of the first cucumbers to 

produce fruit and produces over 

a long season. Very nice taste. 

Use fresh or for pickles. If using 

transplants, start 3 weeks before 

the set-out date. 7 gram packet. 

$3.00 

  

  

Cucumber-Cetriolo White 

Wonder (DBO 37-32).  

Product Description 

Cucumber Bianco 

Primaticcio (White 

Wonder) — A small 

white gherkin, ideal 

for preserving . Also 

known as Bianco 

Moscatello in Italy. 

White cuke, 4-5 inches, early, productive over 

long season. Seems to have some resistance to 

wilt spread by cucumber beetles. Nice taste; use 

fresh or pickle $3.00 

 

 
EggPlant  
 
Egg Plant- Melanzana Black Beauty- 

DBO 90-21). Product Description 

 Aubergine Black Beauty is a 

pear shaped, open  pollinated 

variety, producing deep purple 

fruits. Fruit size is 15x12cm. A  

popular amateur variety, but not 

as reliable as the F1 varieties  

available.Black Beauty is 

relatively early and you will be 

picking  fruits from August 

onwards, or when fruits are at least about 12cm 

long and the  skin surface is still shiny, as once 

they lose the shine they start to become  bitter. 

4 gram packet. 

 $3.00 
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EggPlant 

 

Egg Plant- Melanzana Vioetta Lunga 2 (DBO 90-1). 

 

Product Description 

"Long Purple." 8-inch-long, 

rustic, deep purple 

eggplant. Grown all over 

Italy. Classic rich eggplant 

taste. Good producer, 

reliable. 70 days. 4 gram 

packet. $3.00 

 

Fennel 
Fennel- Finocchio Montebianco (DBO 62-17). 

 Product Description 

Fennel Montebianco. 

 Mid size bulb. 

White & very round. 

Solid stalks. Very 

tasty & crisp. This 

variety seems to be a 

bit earlier than most 

of the other fennels. 

Like all fennel, it 

prefers the cool of 

autumn, but will 

grow reasonably well 

in the spring and summer. Mid /late variety. 

'Mont Blanc' alpine fennel. Large tight head 

which is tasty and crisp. A vigorous plant that 

prefers light fertile soil and will run to seed in 

hot weather. 8 gram packet. $3.00 

  

 Kale 

Kale-Cavolo Laciniato Nero Di Toscana Precoce (DBO 35-

7) 

Product Description 

The only kale grown in Italy.A native of 

Tuscany also known as 

Black Kale. Franchi 

Lacinato Nero di 

Toscana is considered 

the best quality Kale 

available by many 

International chefs. A 

dark green colour that 

turns almost black 

when cooked. Develops 

more flavour as it 

grows so choose leaves 

about 20cm.  Wrinkled dark green (almost 

black) leaves with a smooth edge. Excellent 

taste; improves after a frost. Very hardy.. 60 or 

so days. Direct seed or transplants anytime after 

last frost date. Space 10-12 inches. 8 gram 

packet. $3.10 

Lettuce-Escarole-Endive 

 

  

Lettuce- Lattuga Romana 

(DBO 84-13) 

 

Product Description 

Lettuce Romaine 

Bionda.  Large, fairly 

tight head, leaves 

bright green.  Classic 

romaine taste and 

texture.  55-60 days.  

Best for spring and 

fall, but will take some summer heat. 8 Gram 

packet. $3.00 

 

Letuce- Lattuga Regina delle Ghiacciole 

(DBO 86-8 ) 

 

Product Description 

"Queen of the Ice"  A high- 

quality iceberg lettuce with 

wonderful crisp flavoured 

leaves. High resistance to 

bolting and ready to pick in 

about 70 days. 10 gram Packet. 

$3.00 

 

Endive- Indivia Scarola Cornetto Di Bordeaux (DBO 121-5). 

Product 

Description 

"Cone from 

Bordeaux” is a large 

upright escarole 

endive with white 

ribs and green 

leaves. Easy to 

grow. Best for 

autumn if growing 

full sized heads. 

Plant direct at 1cm. 

Sow after risk of last frost has passed and soil is 

warm. 12 gram packet. $3.00 

  

 Lamb's Lettuce- Valeriana D' Olanda 

A Seme Grosso (DBO 140-3). 

Product Description 

 Lamb’s lettuce in the UK, 

valeriana in Italy, corn salad 

in the USA and mache in 

France. Larger leaves than 

Cambrai, soft and tender 

texture with same great taste 

and cold resistanceDirect seed 

in rows early spring and 

autumn and thin to 10cm. 5 gram packet. $3.00 
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Lettuce-Escarole-Endive 
 

 

Lettuce- Misticanza Quattro 

Stagioni (DBO 93-4) 

Product Description 

 Misticanza Quattro 

Stagioni — Mesclun 

Four Seasons. Mesclun 

mix of lettuce, 

endive, radicchio & 

chicory. 14 varieties 

including Verona, Pan 

Zucchero, Four Seasons 

lettuce, Romaines, cutting lettuces. Cut when 3-

4 inches tall. Make succession plantings every 

2-3 weeks for continuous harvests thru the 

summer. 12 gram packet. $3.00 

  

Lettuce- Misticanza Di Lattughe (DBO 93-1)  

 

Product Description 

Misticanza All Lettuce — 

Mesclun. 14 lettuce 

varieties for salad. Includes 

cutting lettuces, romaines, 4 

seasons, rossa trento and 

others. Cut when 3-4 inches 

tall  make succession 

plantings every 2-3 weeks. 

12 gram packet. 

 $3.00 

 

 

Lettuce- Bis Di Lattughe Da Taglio 

(DBO 93-8) 

Product Description 

Misticanza Duet. Frilly 

cutting lettuce mix, red & 

green. 35 days or so to 

cutting size (4-6"). Nice taste 

& texture and looks good in 

the salad. 12 gram packet 

 $3.00 

 

Lettuce- Lattuga Rossa Di Trento (DBO 86-33 ) 

Product Description 

Letuce Rossa di Trento. Green/red lettuce 

forms a nice loose head. Early to mature. 

Outstanding taste, soft 

sweet texture, in between a 

butterhead and a french 

crisp type. Has low bolting 

resistance, so grow in 

spring and fall. 55 days. 9 

Gram Packet. 

  

 $3.00 

 

Lettuce-Escarole-Endive 
 
Lettuce- Lattuga Red Salad Bowl (DBO 78-25 ) 
Product Description 

Lettuce Red Salad Bowl.  Fast growing deep 

red looseleaf with red crinkly 

leaves.   35 days to cutting size, 55 

or so days to full size.  To use as a 

cutting lettuce,  make succession 

plantings every 3 weeks.  

Broadcast sow in a bed from 3 

weeks or so before last frost, trying 

to get seeds an inch or so apart.    

Space rows 12 inches apart. 8 gram 

packet $3.00 

 
 
Lettuce- Lattuga Bionda Ricciolina da Taglio (DBO 78-1 ) 

 

Product Description 

 Fast growing light green cutting lettuce.  Frilly 

leaves.  Will regrow after 

cutting but it is best to 

succession plant for best 

quality and regular 

production.  Make succession 

plantings every 3 weeks.  

Broadcast sow in a bed from 

3 weeks or so before last 

frost, trying to get seeds an 

inch or so apart. 12 gram 

packet. $3.00 

 

 

 

 

Endive-Indivia Riccia Cuor D'Oro (DBO 75-4 ) 

 

Product Description 

translates to 'golden heart'.An early classic 

frisee type of 

endive with a 

tight head,serrated 

tough leaves and a 

golden heart once 

blanched.Space 

about 30cm and 

blanch by 

gathering up the 

external leaves 

with twine 10-12 days prior to harvesting, or 

exclude light by using a bucket or something 

similar. Great in soups and salads. 12g packet 

$3.00 
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Lettuce-Escarole-Endive 

Lettuce- Lattuga Barba dei Frati  

( VXO 78-9 ) 

Product 

Description 

Lettuce Radichetta, 

Rustic country 

lettuce. Early & 

cold hardy. Good 

resistance to 

bolting. Long thick 

stems green 

serrated leaf. Open 

head will grow to 

sixteen inches. Not bitter. $3.15 

 

Melon & Watermelon 
 
Melon-Melone Retato Degli Ortolani (DBO 91-3)  

 

Product Description 

Netted melon.  Sweet 

orange flesh.  Some netting 

like a canteloupe, but not a 

canteloupe. Said to be the 

melon to eat with Parma 

ham.  80 days. Gardeners 

melon with sweet orange 

flesh. 5 gram packet  $3.00 

 

 

WaterMelon- Anguria Crimson 

Sweet ( VXO 3-6 ) 

Product Description 

Watermelon early variety 

with Large fruit with thick 

green flesh. Red-Pink and 

juicy sweet flesh. 4 gram 

packet 

 $3.00 

 

 

Onions & Leeks 

 

Onion- Cipolla Tropea Rossa Tonda (DBO 43-22) 
Product Description 

  Mid to late variety. The most 

famous of all Italian red 

onions and possibly the 

highest-quality red onion in 

Italy. This Calabrian variety is 

very sweet and ideal for 

making onion paste and for 

stuffing’s. Changes from 

white when young to red in 

maturity It stores very well in a shady cool 

room. 5 gram packet. $3.00 

Onions & Leeks 
 

 

Onion- Cipolla Rossa Lunga Di Firenze (DBO 42-23) 

Product Description 

A mid -early variety 

with large round long 

torpedo bulbs.A red-

violet onion from 

Firenze with a mild 

taste.Seen in all the 

fresh markets 

throughout Tuscany. 

Direct seed or 

transplant in spring and keep weed free.Great 

grilled or eaten raw in salads. 5 gram packet. 

$3.10 

 

 

 

Onion- Cipola Barletta (DBO 42-1) 
 

Product description 

A small white salad onion with a 

bulb about 2cm in diameter and 

slightly flat at maturity. Direct sow 

in spring after last frosts and keep 

well weeded. The thinnings can be 

used in salads, 4 gram packet. 

  $3.10 

 

Onion-Cipolla Borettana (VXO 43-2 ) 

Product Description. 

Onion Boretanna. 

Light yellow very flat 

type onion. Good 

fresh or cooked. 2 

inches in diameter. 

Long day type. From 

transplants or direct 

seed. 3 gram packet. 

  

 $3.00 

 

Leek- Porro Gigante D' Inverno 2 (DBO 127-23) 
Product Description 

Gigante d'Inverno — Giant 

Winter Leek. Large storage type 

leek.  Big plant, blue/green tops, 

white bottoms with a bit of a bulb 

at the end.  120 days or so.  Cold 

resistant.  Best to grow from 

transplants started 8-9 weeks 

before set out after the last frost. 6 

gram packet.  $3.10 
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Peppers 

 

Peppers- Peperone Topepo Rosso (DBO 97-91) 

 

Product Description 

Pepper Topepo Rosso, also 

called Christmas pepper. 

Round red pepper, 2" high, 2" 

wide. Sweet. Eat fresh, 

roasted, or pickled.  This is 

the type of pepper you see 

pickled in large jars in Italian 

deli's. Pickle some red ones 

and a few still green for a nice color 

combination. 1.5 gram packet.  $3.10 

 

 

Pepper- Peperone Quadrato D' Asti 

Rosso (DBO 97-2) 

 

Product Description 

Square Red Asti Pepper - 

Quadrato d'Asti Rosso. Asti is 

famous for its peppers and 

this is another classic from 

Asti. Very large productive 

pepper, 80-85 days to red ripe. 

Big plant; space 16 inches. You can stuff them, 

or roast them, remove the skins and serve as a 

wonderful appetizer. 2.5 gram packet. $3.00 

 

Pepper- Peperone Giallo D' Asti ( DBO 97-1) 

Product Description 

Pepper Giallo d'Asti - Yellow from Asti. 

Classic large square yellow pepper from 

Piemonte. Big fruit, excellent production, sweet 

taste. Roast on the grill, remove skin & slice. 

60-65 days green, 80-90 

days yellow. 2.5 gram 

packet. $3.00 

  

  

Pepper- Peperone Corno Giallo 

(DBO 97-14) 

 

Product Description 

 "Yellow horn" is a very 

sweet pepper with a thin 

skin and fleshy walls about 20cm long. Brilliant 

yellow and ideal to stuff, fry or grill. Peppers 

are best grown from 8-

10 week-old transplants 

set out  40cm apart 

when it is warm.  1 

gram packet.  $3.0  0 

 
 

Peppers 

 

Pepper- Peperone Yolo Wonder (DBO 97-59) 

 

Product Description 

Early varieties 75 days. highly 

productive. Plant of medium height, 

medium coverage and force that 

produces the fruits of a square (4 

lobes) the size of cm. 11x10, glossy 

dark green color that turns red when 

fully ripe. Thick flesh and pleasant 

flavor. 3 gram packet.   $3.00 

 

Pepper- Peperone Corno Rosso (DBO 97-7) 

 

Product Description 

Pepper Corno di Toro. 

Horn of the Bull. Red. 

8" long, 2-3 inches 

wide. Very sweet 

pepper with thin skin 

and thick walls. 

Brilliant red when 

ripe. Ideal to stuff, fry 

or grill. Bears heavily. 

65 days green, 75-85 days. 2 gram packet 

 $3.00 

 

Hot Pepper- Peperone Piccanta Di Cayenna ( DBOS 97-11 ) 

 

Product Description 

Pepper, Picante 

Cayenna. Classic 

long slim hot chili 

pepper; also called 

goat horn pepper. 

Red when ripe. Hot. 

High production. Use 

fresh or dry. 60-65 

days green, 80 or so 

days red. 3 gram 

packet 

  

 $3.75 

Radish 
 

Radish- Ravanello Gaudry 2 (DB0112-3) 

 

Product Description 

Small globe shaped peppery salad 

radish with an attractive red neck 

and white base. An early variety 

that is reliable and easy to grow. 

Direct sow most of the year. 15 

gram packet  $3.00 
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Radish 

 

Radish-Ravanello Candela di Fuoco (VXO 112-9 ) 

 

Product Description 

Radish Candela Fuoco. Very 

long deep red radish 

,Beautiful and tasty. Direct 

seed in spring & again in the 

mid summer. 35-38 days. 12 

gram packet. 

  

$3.00 

 

Radish- Ravanello Rosso Gigante (DBO 112-34) 

 

Product description 

Red Giant from the 

beautiful island of 

Sardegna. Large round red 

root easy to grow, sow 

after risk of last frost and 

every 2 weeks for a 

supply throughout the 

summer. 15 gram packet. 

 $3.00 

 

Squash (winter) 
Squash- Zucca Tonda Padana (DBO 145-13) 

 

Product Description 

  A beautiful heirloom pumpkin from the Po 

River valley in North West Italy. This pumpkin 

has alternating vertical grey/orange/green rib. 

Very sweet dry orange flesh that can be used in 

pasta,roasted or in 

soups.Not only does it 

look great, it also is a 

good keeper. Sow 2cm 

deep when soil is warm; 

5-6 seeds per hill and 

then thin to 2or 3.  4 gram 

packet 

  

$3.00 

 

 

Pumpkin Squash- Butternut 

Rugosa (DBO 145-15) 

 

Product Description 

A quite large butternut 

with ribbed wrinkled 

skin. Very flavoursome 

with  rich orange flesh.  

Butternut Rugosa is a 

good keeper. Ready in 

about 85-100 days. 5 

gram packet.  $3.10 

Squash (winter) 
 

Squash- Zucca Marina Di Chioggia (DBO 145-2) 

 

Product Description A very old variety from 

Chioggia, south of 

Venice. With 3-4kg, 

round grey/green 

fruit with a knobby 

skin and sweet 

orange flesh. A good 

keeper and excellent 

in soup, gnocci and 

for roasting. Plant 

seed 2cm deep in 

late spring, with 5-6 

six seeds/hill; and 

then thin to 2-3 plants. Separate hills by 2m. A 

very vigourous vine that needs somewhere to 

roam so plant where it has space. 4 gram 

packet. 

  

 $3.10 

Turnip 
 

Turnip- Rapa Di Milano A Colletto 

Viola (DBO 110-14) 
 

Product Description 

Turnip, Violet Top from 

Milan. The most popular 

turnip in Italy. It has a flat, 

red/purple top above soil line 

and a white bottom. The 

greens are nice also.  

Excellent, very sweet taste 

and texture. 60 days. 15 gram packet.   $3.00 

 

Tomatoes 
Pomodoro- Tomato San Marzano 2 (DBO 106-16) 

 

Product Description 

Tomato, San Marzano 2. 

80-82 days. 

Indeterminate. Classic 

Italian plum tomato for 

sauce & canning. This is 

the standard tomato used 

to make sauce in Italy. 

Large fruit (5-6 ounce) & 

plant. Good disease 

resistance. Oblong great tasting paste tomato. 

San Marzano have thin skins, less water and 

high in pulp 70 to 80g. Possibly the best 

cooking tomato in the world. Traditionally used 

to make Passata. 1.5g approx.   $3.10 
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Tomatoes 

 

Tomato- Pomodoro Roma VF (DBO 106-52) 

 

Product Description 

Roma.  Determinate.  A 

mid-early bush variety.  

The standard Italian plum 

tomato for sauce & 

canning. Good sized 

plant with 4-5 ounce 

fruit. Meaty mid-sized 

oblong tomato. Versatile 

as can be used for 

cooking or eating. Determinate. Quite resistant 

with fruits typically of 70-80g each in 

weight,good disease resistance. 2 gram packet. 

  

$3.10 

 

Tomato- Pomodoro Marglobe (DBO 106-17) 

 

Product Description 

Tomato Marglobe. An 

heirloom variety. 

Indeterminate. Good 

producer of 6-7 ounce 

deep red, juicy fruit. 

Excellent taste, good 

disease resistance. 

Round, smooth, red 

eating tomato. Seen in 

markets due to its 

'perfect' tomato shape. 2 gram packet.     

$3.10 

 
 

Tomato- Pomodoro Rio Grande 

(DBO 106-105) 

 

Product Description 

 The tomatoes form in 

clusters and seem to do well 

in weather extremes, both 

hot and cold .Similar in 

shape to the Roma but more 

productive. Fruits typically 

of 70-80g each. Suited for cooking, sauces and 

preserving  Good disease resistance. It is a 

determinate plant and can be grown in a cage, 

allowed to sprawl, or trellised. Mid-early paste-

type tomato. 2 gram packet 

  

 $3.10 

  
 

Tomatoes 
 

 

Tomato- Pomodoro San Marzano special 

Redorta (DBOS 106-94 ) 

 

Product Description 

San Marzano Redorta. Franchi 

Special Selection. Named for a 

mountain in the Alps, this is a very 

large (10-12 ounce) San Marzano 

type plum tomato. Indeterminate.  

Large, vigorous plant.   0.5 gram 

packet, approx. 125 seeds. 80 days    $3.75 

 

 

Tomato- Pomodoro Marmande (DBO 106-25) 

 

Product Description 

 A French Heirloom 

very popular in 

Northern Italy.A 

scalloped beefy 

tomato with thick 

flesh and sweet 

flavour. A favourite 

of many gardeners. 

Can be grown on 

outside. Semi-

determinate. Heavy 

crops of 7-8 ounce tasty red fruit. Good taste & 

texture.  $3.10 

 

 

 

 

 

Tomato - Pomodoro Principe Borghese 

(DBO 106-50) 

 

Product Description 

 Small indeterminate plants bear 

prolifically and must be staked or 

caged. Tomatoes set on clusters of 

7-10 fruit each weighing about 2 

oz. They hold extremely well on 

the vine. 72 days.  Eat fresh in salad or dry for 

sun-dried tomatoes. Principe Borghese is often 

called 'da appendere' (and Eternal tomatoes) or 

to hang.  Italians often keep them  after the 

season by hanging them upside down when still 

green in a open area like a barn and store them 

well into the winter months. 1.5 gram packet. 

$3.10 
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Tomatoes 

 

Tomato- Pomodoro Costoluto 

Di Parma (DBO 106-121) 

 

Product Description 

A large squashed ribbed 

tomato from Parma in the 

region of  Emilia -

Romagna.A mid-early 

vigourous plant 

producing meaty fruits 

with few seeds and "old fashioned" flavour. 

This particular variety has been around for a 

long time and highly revered in this food 

producing region. 2 gram packet  $3.10 

 

Tomato- Pomodoro Saint Pierre 

(DBO 106-41) 

 

Product Description 

A salad tomato, (bush 

Variety ) a staple of 

markets in France. Round, 

good sized, indeterminate 

renowned for its super 

flavor. 75-80 days to 

maturity. An excellent producer mid-season, 

even in poor weather. 2 gram packet. 

  $3.10 

 

Tomato- Pomodoro Pantano (DBO 106-64) 

 

Product Description 

An ancient beefsteak variety 

from Rome. A vigorous 

producer with large pleated 

fruits and few seeds.Pick 

when shoulder is tinged 

with green. A tallish plant 

that can  have fruits up to 

200g.. 2 gram packet      

 $3.10 

Tomato- Pomodoro Costuluto Fiorentino (DBO 106-18) 

 

Product Description 

Tomato Costoluto Fiorintino. Large 

ribbed heirloom beefsteak type from Florence. 

Red, 12-16 ounces slightly 

flattened fruit. Large 

vigorous tomato plant that 

is a good producer 

outstanding taste. 75-80 

days. Large vigorous 

Indeterminate plant with 

good production. 2 gram 

packet 

  

$3.10 

Tomatoes 
 

 

Tomato- Pomodoro Cuor Di Bue (DBO 106-24) 

 

Product description 

“Heart of the cow”  (oxheart) A 

round, ridged meaty superior beefy 

tomato with lower acid. Meaty, 

deep red flesh. Real tomato taste. 

The tomato all our Italian 

grandfathers grew. For fresh eating 

or sauce Incredibly sweet and at its 

best when not too ripe.A very 

large vigorous growing plant; 

productive and early. A favorite of many 

international chefs because of its brilliant old-

fashioned flavour. 2 gram packet. 

  

 $3.00 

 

Radicchio and Chicory 
 

Cicoria- Catalogna Puntarelle A Foglia Stretta ( VXO 40-21 ) 

 

Product Description 

Chicory Catalogna Puntarelle.  

Tall open plant, white stems and 

thin green leaves. It is mostly 

stem with very little leaf. Very 

popular with chefs of high-end 

Italian restaurants. Amazing in a 

salad. 10 gram packet 

  

 $3.15 

 

Chicory-Cicoria Catalogna Gigante Di Chioggia (DBO 40-

22) 

 

Product Description 

“Catalogna" varieties 

of chicory, sometimes 

called asparagus 

chicory, grow in 

bushy bunches of 

long, white stemmed 

leaves that have a 

mildly bitter taste. 

Giant of Chioggia is 

grown primarily for 

its tall, thin stems. 

Can be used young in salads, or grown to 

maturity for cooking.  

 40+ days for salad size,70-75 days to full size. 

Good resistance to cold weather 

 $3.00 
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Radicchio and Chicory 

 

Chicory Cicoria Grumolo Rossa ( DBO 40-72) 

 

Product Description 

Radicchio - Red 

Grumolo type. Tardiva 

means late.  Medium 

sized head with good 

sized red leaves with 

white central rib. Good 

taste in salads.  Sow Jul-

Aug and harvest mid 

November-mid 

February. Pretty open 

head when young; if grown for fall harvest, will 

make a small dark red head. If cut in fall, but 

the root left in the ground, in spring you will 

get re-growth with little grumolo rosettes. 12 

gram packet 

  

$3.00 

Chicory-Cicoria Rossa Di Treviso 2 (DBO 40-4) 
 

Product Description 

  

"Red chicory from 

Treviso" is one of the most 

sought after of the 

radicchios and is an 

elegant plant with red 

leaves contrasting with 

wide white ribs. The leaves 

are delicious in salads, and 

the ribs are used as a base for risotto and soup. 

Small plants are often simply grilled or pan 

fried.  Set out 5-6 week transplants in summer 

or direct seed and thin to 5cm. 12 gram packet. 

 $3.00 

 

Chicory- Cicoria Rossa Di Verona (DBO 40-13) 

 

Product Description 

  The red radicchio of the Veneto. Ball shaped 

radicchio with thick white ribs. This variety is 

very frost hardy and needs cool weather to 

improve the trademark bitter-sweet flavor and 

bold color. Sow 1cm 

deep from late 

summer. Eat raw in 

salads, cooked in 

risotto or grilled and 

splashed with fruity 

olive oil. 12 gram 

packet. $3.00 

 

 
 

Radicchio and Chicory 

 

Chicory- CIcoria Palla Rossa Precoce (DBO 40-68) 

 

Product Description 

Radicchio Palla 

Rossa 3 has 

probably the 

greatest color 

contrast of the red 

radicchios. It is 

fairly easy to grow 

in that it 

consistently forms 

nice heads. Nice 

taste and texture. 75-80 days. Best in fall. Most 

intense color in late fall during cool weather.. 

10 gram packet   $3.10 

 

Leaf Chicory- Cicoria Variegata di chioggia (DBO 40-23) 

 

Product Description 

A mid-early variegated radicchio 

that is very easy to grow.Ball 

shaped with dark red leaves and 

white splashes. The colour will 

become more intense in the cooler 

weather. Will initially grow 

masses of loose leaves and then 

head up. 11 gram packet 

 $3.00 

 

Leaf Chicory- Cicoria Rossa di Treviso (Tradiva ) (DBOS 

40-60) 

 

Product Description 

An Italian favourite from Northern Italy. Needs 

the frost to turn red and easily resists sub zero 

temperatures. Compact long heads. Late, 110 

days.  Long slim white stems with brilliant red 

contrasting tops. Dir seed or transplants; space 

plants at 12" in the row and 12-18 inches 

between rows. Time the planting so that heads 

are ready to harvest after the weather cools 

down. Best color contrast comes if you blanch 

plant with six inches of root in darkness for 3 

weeks or so at 45-55 

F.  4 gram packet 

  $3.75 
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Radicchio and Chicory 
 

 

 

Leaf Chicory- Cicoria Rossa di Verona sel. Arca (C40-

32ME) 

 

Product Description 

 

 

Rossa Verona sel Arca. Not 

only is this one of the 

Franchi Special Selections 

(reserved for vegetables of 

exceptional merit) but it is 

one of their award winning 

Mercurio line vegetables. In 

addition to stunning color, 

this forms a nice tight head. Appropriate for the 

specialty trade. Grow like any red radicchio. 85 

days from direct seed. 12 gram pack. 

  

 $5.00 

 

Radicchio and Chicory 
 

Leaf Chicory- Cicoria Palla ossa 

6 sel agena ( C 40-58ME) 

 

Product Description 

Palla Rossa sel Agena, 

a special selection in the 

Mercurio line.  Stunning 

plant forms a very nice 

head.  Jumbo size 

packet-12 grams.  Best 

for fall crop.  Needs cool 

weather to color up properly.  For the specialty 

grower or lover of beautiful radicchio. 12 gram 

packet. 

  

 $5.00 

 

Watermelon 
Watermelon- Anguria Crimson Sweet ( VXO 3-6 ) 

 

 

Product Description 

Watermelon early 

variety with Large fruit 

with thick green flesh. 

Red-Pink and juicy 

sweet flesh. 4 gram 

packet 

  

$3.00 

 

 

Zucchini- Summer Squash 
 

Zucchini- Genovese (DBO 146-10) 

 

Product Description 

Zucchini Genovese. Light 

green fruit. No ribbing. 

Very nice flavor. Can be 

started from seed or 

transplants for faster 

fruit. Large plant, good 

producer of many fruits and 

blossoms. 55 days. 10 gram 

packet. 

  

  

$3.00 

 

 

Zucchini- Alberello Di Sarzana (DBO 146-40) 

 

Product Description 

Zucchini Albarello 

of Sarzana - Little 

Tree of Sarzano. 

Light green fruit 

with white speckles. 

Some ribbing. 

Delicate flavor. 

Large plant, good 

producer over a long 

season, Many 

blossoms for 

cooking. 50-55 days. 

10 gram packet. 

  

 $3.00 

 

Zucchini-Bolognese (DBO 146-41) 

 

Product Description 

Short, thick fruit, almost halfway between a 

typical zucchini and a round 

one.  Medium green with light 

speckling.  No ribs.  Same 

great taste and texture as all 

Italian zucchini.   55-60 days. 

10 gram packet. 

  

  

$3.00 
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Herbs 

 
Parsley- Prezzemolo Gigante Di Napoli (DBO 108-2) 

 

Product Description 

Parsley Giant of Naples. 

Very large flat-leaf variety 

from Naples with 

incredible flavor. Start 

from seed or transplants. 

Leaves grow back stronger 

after cutting. 75-80 days. 

Very cold hardy. 15 gram 

packet. 

  

  

$3.00 

 

 

Coriander- Coriandolo (DBA 44-1 ) 

 

Product Description 

Coriander you can 

use both the seeds 

and the leaves for 

flavoring. This 

variety is slow to 

bolt, very cold 

resistant, and easy 

to grow. To direct 

seed, scatter seeds 

in a well prepared 

bed (1-2 inches 

apart if possible) 

and cover with 1/2 

inch soil. Can grow in pots they transplant well. 

Make succession plantings every three-four 

weeks for a continuous harvest. 5 gram packet. 

  

  

$3.00 

 

Chives- Erba Cipollina ( DBA 53-1 ) 

 

Product Description 

Cippolina - chives. Very  tasty tender onion 

flavor,  Perennial.   Easy to grow. Just direct 

seed in spring, 

space 1 inch apart.  

Harvest all summer. 

Great in salads or 

for garnish for just 

about anything. 2 

gram packet. 

  
$3.00 

 

 

Herbs 
 

Sage- Salvia (DBA 119-1 ) 

 

Product Description 

Sage. Robust flavor. Very hardy 

perennial. Start seeds in early 

spring. Plant out after last frost 

date in sunny location. Prefers soil 

with fairly high Ph. 2 gram packet 

  

 $3.00 

 

 

 

Rosemary- Rosmarino (DBA 116-1 ) 

 

Product Description 

Rosemary is slow to germinate and requires 14-

21 days @ 60 or so 

degrees to 

germinate.  Sow 

seeds in pots or 

flats, cover with 

1/8th inch of soil 

mix and keep well 

watered until they 

germinate.  

Transplant to 

individual 

containers once they are large enough to handle 

easily.  Set outside and space at 18-24 inches. 

0.15 gram packet. 

  

$3.00 

 

 

Tarragon- Dragoncello (DBA 52-1 ) 

 

Product Description 

Tarragon is one of 

the more useful 

culinary herbs; it 

heightens flavors of 

other herbs. It goes 

especially well with 

tomatoes.  Grows 

about 3 feet high.  

Start seeds in early 

spring inside and 

plant out in a sunny 

location with well-

drained soil. 0.3 

gram packet 

  

  

$3.00 
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Herbs 

 
Basil- Basilico Italiano Classico (DBO 13-2) 

 

Product 

Description 

Italian Classic 

Basil. Classic 

basil used for 

sauces, pesto 

& just about 

everything 

else. Space at 

14-16 inches. 

70-75 days 

from direct 

seed. 8 gram 

packet 

  

  

$3.10 

 

 

 

 

Basil - Basilico Bolloso Napoletano (DBO 13-8) 

 

Product 
Description 
Basil Napoletano. 

Big leaf basil with 

dark green wrinkled 

leaves. Very 

intense flavor & 

aroma. The  Leaves 

are as big as your 

hand and great for 

that Caprese Salad.. 

Prefers full sun.   8      

gram packet. 

      

$3.25 
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