
The Greenery adds a boost to the fruit and vegetable 
selection with Tradizionale, a fine selection of traditional

tomatoes. Firmly rooted in tradition and the Mediterranean
lifestyle, these tomatoes are a source of pleasure for 

consumers’ palates and a healthy boost to retail yields.
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COEUR DE BOEUF: A sharply ribbed, light coloured

tomato with a tapered shape. A highly attractive tomato.

Well-flavoured fruit with medium acidity. 

Suitable for combining with delicate ingredients,

such as mozzarella.

POMO D’OR: This new tiger tomato has 

a striking and distinctive striped pattern. 

An eyecatching enhancement to many a dish.

MARMANDE: The typical shape we remember from

grandmother's kitchen. Slightly flattened tomatoes,

with a ribbed but uniform shape. The wall is thick

and fruity. Use in sugo sauce and in hot dishes.

SAN MAZZO: Longish tomato with an attractive dark red skin and 

a highly distinctive flavour: sweet, with low acidity. Tomatoes 

of this type are highly suited for use in fresh pasta

sauces and for a barbecue.

SAN MAZZO MINI: These miniature longish 

tomatoes have an exceptionally pleasant flavour 

and are remarkably sweet. Excellent in a tasty salad

or as a snack.

Weight per tomato: 180-200 g
Standard packaging: 

3 kg = 12 - 15 pieces
Standard-small packaging: 3 pieces

Avaliability: 
April to end of November

Weight per tomato: 90-110 g
Standard packaging: 

2 kg = 18 to 20 pieces
Standard-small packaging: 3 pieces

Avaliability: 
April to end of November

Weight per tomato: 80-100 g
Standard packaging: 2,2 kg - 2,4 kg 

= 14 - 20 pieces
Standard-small packaging: 3 pieces

Avaliability: 
April to end of November

San Mazzo Weight per tomato: 100 - 140 g
Standard packaging: 3,2 kg - 3,5 kg = 30 - 36 pieces

Standard-small packaging:  3 pieces
San Mazzo Mini

Standard packaging:  3 kg 
Standard-small packaging: 300 g

Avaliability: 
April to end of November


