
• Lycopersicum ‘Brandywine Pink’ Intermediate type 
• Use: Heirloom. This popular beefsteak-sized, Amish tomato pro-

duces rosy pink fruits loaded with an old-fashioned tomato taste that 
has been prized for decades. It is considered one of the bench-
marks for intense tomato flavor. The indeterminate vines are vigor-
ous, so use tall cages. Vines yield tomatoes that ripen gradually un-
til frost. The tangy taste of Brandywine is a gourmet cook’s delight. 

• Exposure/Soil: FULL SUN! Soak to depth of 6 to 10 inches when 
watering. They need at least 6 hours of direct sunlight a day. Toma-
toes hate red clay so use a good soil such as our PRO_MIX.  80 
days.  

• Growth: Grows 36” tall and 36” wide.   Plant  tomatoes 2”-3” deeper  
than current soil line for a sturdy plant. 

• Hardiness: Zone 9-11, Annual, houseplant.  
• Foliage: Plants have “potato leaf” foliage.  
• Fruit: Individual fruit weight is up to a pound. A single slice is 

large enough to cover a hamburger bun.  

 

A large, meaty, pink tomato that 
wins most taste contests. 


