2024 Garlic

Rob Rinaldi PO Box 275 East Corinth, VT 05040-0275

Robert & Louise 802-685-3328 bearhoot@gmail.com
Rob Jr & Jill 802-439-6036 rinaldigarlic@n-news.com

Name

Business Name

Address
City State Zip (+4)
Home Phone Business Phone

E-Mail Address
We do not share your e-mail and it saves on mailing. Please include if possible.

ITEMS LBS | UNIT PRICE | TOTAL PRICE

Not sure what you want? Let us put together a variety pack!
Just let us know how many pounds you want, mail in your form, we will do the rest!

Seconds & Smalls (mixed varieties) $8.50 per Ib $8.50 per Ib

Shipping
Total

Please make a second as some varieties may be sold out. We will refund any overpayments.
We are not selling “seed” garlic this year, though you could place your order and NOT take the volume discount and we will do our best to

give you the bigger heads. Just say you are hoping to plant. . . .
Please make check payable to Rob Rinaldi. ,Add Shipping & Handling
if your order is to be mailed

(We primarily use USPS. This will be the first year we will use USPS Ground

2024 Garlic Prices Service. It is just a LITTLE slower than Priority, but less costly)
1-51bs - $16.00 per pound East of the Mississippi |/ West of the Mississippi
o i 1-21bs  $10.00 14.00
13+ 1bs - $14.00 -2 1bs - .
. . . . 3-5 1bs 13.00 16.50

With normal, 1st quality garlic, there is anywhere 6-9 1bs 16.00 24.50

from 5-10 heads per pound. This range changes by .

variety. For instance, German White has consistent- * 10+ Ibs - call or e-mail for quote

ly bigger heads than Montana. * free delivery to Gifford Hospital & WR] VA




2024 Garlic

The Hardnecks (Ophioscorodon) have a
rich full taste and larger cloves. They are
considered to be the most flavorful. These
can be stored for 4-10 months, but often
much longer.

Crystal ( or Chrystal - Porcelain variety) Large cloves
4-8 per head. Not as strong as Fire, but zippier than
German White. Good keeper.

German White (Porcelain variety) German Stiffneck
aka German White. The mellowest garlic we carry
with very large cloves, easy peeling and acceptable
storage.

German Red: (Rocambole variety) A large clove with
a soft flavor raw, it gradually builds to eyewatering.
Call it spicy and torrid, but when roasted, this red is
sweet and mellow. One of our best sellers.

Montana (Rocambole variety) This newer strain pro-
duces consistently medium-large bulbs. Good basic
variety with medium-sized to large cloves. 6-10
cloves per head.

= Russian Red: (Rocambole variety) This is a classic red
= . . . .

= with a medium to strong tang. It has mild heat with a
2 sweet after taste. The bulbs are a lovely purple-amber
"E color with large cloves; easy to peel.

_. Georgian Fire: (Porcelain variety) Stunning, variegat-
= ed burgundy-cream cloves veiled under a mostly

% white wrapper. This is a garlic with a strong, superior
= .

@ essence, even strong enough for salsa. The flame is

E tempting. The strongest. From Republic of Georgia.

= Boots: Named after Boots Wardinski, a local grower
= = and all-around cermudgeon. This larger-than-life

# hardneck generally has three very large cloves per

2 head. Like its namesake, Boots is sharp-edged with
E Z nearly similar heat to Georgian Fire. (limited supply)

German Hardy: Bailey found this garlic at a farmer’s
market three years ago and we started growing it. We
are finally at the point to offer some for sale. Very
similiar to Boots, though perhaps a bit mellower. Very
large cloves.

The Softnecks (Sativum) Tight wrappers
around numerous layers of cloves; long
storing, generally 6-10 months.

VERY LIMITED SUPPLY

We have been planting a smaller and smaller number
because there seems to be less interest. The truth is we
have found our hardnecks store just as long as most
softnecks. Combine that with how much smaller soft-
neck cloves are.....and it becomes clear there is much
more variety and size with hardnecks!

Transylvanian (Artichoke variety) Originating in the
heart of the Transylvanian mountains, these nice size
bulbs produce plump, firm cloves. Slight rosy blush
on bulb wrappers.

We are not certified organic growers, but we use only organic
methods. We use no chemical sprays and fertilize only with cow,
sheep and green manures or organic fertilizers.

See the other side for the order form.



