CURRENT VARIETIES BEING GROWN AT LINDON GARLIC FARM





SOFTNECK GARLIC

Lorz Italian:  This was one of the first garlics we grew and it’s one of the first ready for harvest in the summer.  Softneck, artichoke type garlic with  5-12 cloves per bulb, pale pinkish skin, grows very well.  Medium warm with zesty flavor.
Red Toch:  This is a popular variety that was first collected in the Republic of Georgia near the town of Tochliavri.  Clove wrappers are streaked with red and pink.  Averages about 7 cloves per bulb.





HARDNECK GARLIC
Carpathian: Carpathian came from the mountains of the same name in Southeast Poland and is sometimes called Polish Carpathian. It is generally good sized though not a particularly large garlic.  Being a Rocambole garlic, its flavor is very strong, hot and spicy and sticks around for a long time. From a grower’s perspective, it grows well in cold winter areas and usually grows healthy surprisingly uniform sized bulbs.  It has thin bulb wrappers that have a lot of purple and brown in them along with some reddish-orange veins.  

Chesnok Red:  This is another garlic that we’ve been somewhat successful in growing.  It’s said that this is one of the best cooking garlics.  It is very flavorful, having won “best baking garlic” taste tests conducted by Rodale, Sunset Magazine, Martha Stewart and others. It holds its shape and retains flavor well when cooked.  It has large, easy to peel cloves.  Originally from Shvelisi, Republic of Georgia. Averages about 8 cloves per bulb.

Killarney Red: The source of origin is unknown and is thought to have come from German Red or Spanish Roja, but is said to grow better than both these days.  It is a generally good sized and can be a rather large garlic.  Being a Rocambole garlic, its flavor is very strong, hot and spicy and sticks around for a long time.  From a grower’s perspective, it grows well in cold winter areas and usually grows healthy surprisingly uniform sized bulbs.  It has thin bulb wrappers that have a lot of purple and brown in them.   

Georgian Fire:  Georgian Fire is a large and beautiful garlic with rich robust flavor that is strong and has an aftertaste that lingers.  The clove covers are a light brown streaked with purple.  It originated in the Republic of Georgia.  

German Extra Hardy:  One of the most winter-hardy garlic varieties.  A very white garlic, but the clove wrappers are a dark red.  For a porcelain, it is not too hot.  Large cloves, easy to peel.  A vigorous garlic with long roots which gives it the ability to overwinter without heaving out of the ground.

German White:  A distinctive, moderately spicy flavor sets this garlic apart from the rest.  Large cloves on paper-white bulbs and tight wrappers make this a great roasting variety.  This has become one of our favorite varieties to grow on the farm.  This is a very sturdy porcelain type of hardneck garlic.  A consistently vigorous grower.  If you are going to grow any kind of garlic grow this variety!

Martin’s Heirloom:  We acquired this Rocambole from a grower in Wisconsin where it’s been grown since the early 1980’s and the original source is unknown.  It is a large growing garlic which has blue and purple striping on the skins.  The Wisconsin grower told us it would grow in concrete!  It’s a great tasting garlic and worth trying!

Music:  Music is a large, beautiful and well-formed porcelain garlic similar to German White.  Its flavor is very rich and musky, strong and robust and sticks around for a while.  It’s very popular for a reason.  It likes cold weather and can get quite large in good growing conditions.  It’s quickly becoming one of our favorite porcelains at our farm!

Siberian Purple:  Siberian Purple is a large-bulbed purple striped garlic which has good flavor but is not overpowering.  It is said to have probably originated from Siberia.   It grows strong plants, with just a few very large cloves.  The clove skins themselves are dark brown in color but the insides are creamy white with LOTS of heat. Loves cold weather.  This is likely to be a maintstay at our farm as the years go by!

Zemo:   This is a large, beautiful and well-formed porcelain garlic similar to German White.  Its flavor is very strong and robust and sticks around for a long time.  Zemo is another one of those great garlics that came from the Republic of Georgia and it likes cold weather and can get quite large in good growing conditions.  We were given a sample of this variety and in a short few years it’s become one of our favorites to grow.

Organic Keeper:  Creole variety.  Longest storage quality of all the hardnecks.  Keeper is sometimes known as the "ugly duckling" because it has a dull, tan outer skin but inside you will find beautiful crimson red cloves.  We’re still working with this one to see if it’s going to perform long-term for us.

Armenian:  This is very popular and large cloved.   Averages 4 cloves per bulb.

Red Janice:  Matures slightly later than other turbans and stores better.  Bulbs with heavy solid stripes over purple blush.  Exceptionally fragrant bulbs.  Sweet and a little spicy baked.  Starts hot raw and heat continues to build.  Originally from near Nmarazeni in Republic of Georgia.

Russian Red:  A popular Rocambole grown for its large copper-veined, purple blotched bulbs.  Strong flavor with a sweet aftertaste.  Brought to the Northwest by Russian Doukhobor immigrants in the 1900s.  8-13 brown cloves per bulb.  Doubles common.  Very winter-hardy.  It’s one of our favorite varieties to use on our homemade garlic bread!

Northern German White: This is a new variety for us and we’re interested in seeing how it performs at the farm.  If the results turn out like our German White variety has, I’d say we have a winner.  We planted over 200 pounds of this variety so we should have a big harvest of this porcelain garlic this summer.

Spanish Roja:  This is an heirloom garlic which came to the Portland, Oregon area over a hundred years ago and was originally known as Greek or Greek Blue garlic.  It is generally a vigorous grower with large foliage that is dark green and results in a pretty good sized bulb.  Being a Rocambole garlic, its flavor is very strong, hot and spicy.  It grows well in cold winter areas.  It has thin bulb wrappers that have a lot of purple and brown in them.  Spanish Roja is one of our main garlics for making our gourmet garlic powder.

Phillips:  An heirloom garlic collected from a gardener in Phillips, Maine by Will Bonsall of the Scatterseed Project.  Known for its large bulbs, winter hardiness, and good storage.  This one is gaining popularity here at our farm.  I was given a few bulbs as a sample from a grower in northern New Hampshire and we are looking forward to increasing our planting stock over the next few years.

