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Chocolate Sprinkles Tomato

. PESTICIDE
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- Lycopersicum ‘Chocolate Sprinkles’

| e Use: As tempting as its well-deserved name, Chocolate Sprinkles is

| the perfect balance of flavor, appearance, yield, and disease resistance.
These bite-sized tomatoes have striking, forest green streaks over deep
coppery-red and a delightfully sweet taste. Indeterminate plants produce
abundant, thick trusses of the scrumptious, crack-resistant fruit. HR: F, N,
TMV.

e Exposure/Soil: Full sun or at least 5-6 hours of afternoon sun. Water

Crack-resistant fruit have an attractive regularly, when top 3 in. of soil is dry. Use slow release fertilizer for best

striped pattern. results. Keep watgr off Ie‘zaves and flc?wers. . . | .
Delivers the first in this type with a dis- M: Grows quickly 3° tall. PIant_ 3’ apart in rows(4’ wide). You II'defl-
ease-resistance package. Unique fruit nitely want to stake or cage these vigorous climbers to keep the fruit off

color- red with dark areen overlav/ the ground and avoid pests and diseases.
. . " g v y Hardiness: ZOne9-11, Annual, Houseplant.
striping for a "chocolaty" appearance

- . Foliage: Small, lacy leaves.
that .W'" appeal to foodies. Very pro- Fruit: A hybrid cherry tomato about one inch in size. Its glossy red skin is
ductive, with lots of cherry tomatoes

- overlaid with dark green stripes, giving it a unique chocolate-like coloring.
that have true tomato flavor and a nice,  The fryits are firm, and they offer a full-bodied, sweet tomato flavor with a
firm bite. high brix level (a measurement of sugar content).
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