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Type Maturity Description
Beefsteak 8090 days Sweet & meaty w/deep red skin. Great for slicing
Better Boy 72 days Large fruit with good flavor
Big Beef 55-90 days Sweet meaty w/ thick skin. Good for canning
Big Boy 78 days Sweet meaty wi/thick skin. Good for canning
Black Cherry 65 days Small sweet cherry tomato. Good in salads
Celebrity* 70-75 days High yield, med skin tomato. 7-8 oz slicers
Chef's Choice 75 days Large tasty fruit that is good for slicing
Early Girl 54 days High yield with a meaty fruit
Grape 60 days Small sweet fruit. Good for salads
Large Cherry 75 days Small sweet fruit with a mild flavor
Mountain Fresh* 76 days High yield, thin-skinned slicers. Cold & wet tolerate
Patio (Husky Red) 50-75 days Made to grow in containers. Med fruit with med skin
Patio Cherry 65 days Made to grow in containers. Sweet mild flavor
Primo Red* 65-70 days High yield, thin-skinned slicer. Great for slicing
Roma 76 days Elongated fruit. Great for paste and sauces
San Marzano 70-80 days Elongated fruit. Great for paste and sauces
Sunray 80 days Low acid meaty fruit with mild flavor
Sweet 100 68 days Very sweet. Great for salads and appetizers
Tomatillo 75 days Tart flavor, great for salsa
Yellow 70-80 days Sweet low acid tomato
Yellow Grape 60 days Small fruit for salads
Yellow Plum 75 days Small fruit for preserves and salads
Heirloom
Type Maturity (Days) Description
Rutgers 77-82 days Mid-season red fruit. Great for cooking or slicing
Mortgage Lifter 83 days Large globe-shaped, meaty fruit turns dark pink
Marglobe 73-80 days Large red tomato good for canning
German Johnson 78 days Large pink-skinned fruit w/ mild flavor
Cherokee Purple 80 days Medium/large fruit w/ dark skin
Campbell 1327 75 days Bright red fruit good for cooking and soups
Brandywine 90-100 days Very rich and spicy pink fruit

| Black Krim 80 days Bold, smoky flavor in a deep red tomato GOEBBERT’S

*Planted in our field and sold in our Market

South Barrington, IL



