
 
 

2019 Tomatoes for MG Plant Sale 

 
Classifications 
Tomatoes are classified in a number of different ways, including fruit shape, color, size, growth habit, 
provenance, and flavor.  
 

Shape   
From smallest to largest, popular fruit shapes are identified as grape, cherry, plum, standard, and beefsteak.   
 

Color   
Fruit colors can range from creamy white, through green, to pink, yellow, golden, orange, red, deep purple,  
or a mix.   
 

Growth Habit   
Tomato varieties are generally classified as determinate or indeterminate.  Determinate tomatoes are 
relatively compact, and reach a predetermined height or number of fruit clusters.  They tend to ripen all at 
once.  They are easier to contain as their growth is less rampant, and they do not require pruning.  
Indeterminate tomatoes grow, blossom, and produce tomatoes throughout the growing season.  They can get 
very tall, require more elaborate trellising methods, and more labor to sucker and prune.  The higher leaf to 
fruit ratio tends to produce better flavor.  Indeterminate varieties should be planted 2-3 feet apart.   
 

Provenance   
“Heirloom” tomatoes are varieties that have been reproduced for at least three generations.  They’re true to 
type from their own seed (also called “open pollinated”).  Pluses include stability, taste, and individuality (shape 
and color).  Heirloom minuses are individuality (some gardeners object to the non-standard appearance and 
odd coloration), the tendency to take longer to mature, and sometimes, lower productivity. “Hybrid” tomatoes 
are a cross between two genetically different tomato varieties.  Hybrid pluses include predictability, 
productivity, disease resistance, and consistent appearance.  Minuses include seed instability, and in some 
cases, lack of flavor.  “Grafted” tomatoes have different rootstock (bottom) and scion (top) varieties.  Grafting 
is a centuries-old technique that often improves plant production, reduces disease susceptibility, and increases 
plant vigor.  “Dwarf” tomato plants are a very new breeding initiative that uses open-pollinated heirloom 
varieties cross-pollinated and ‘selected’ for dwarfing characteristics, producing plants 2-5 feet in height.   
 

Organic or Not   
Farmers and gardeners sometimes have preferences for how their seeds are produced and for how they grow 
the plants from those seeds.  Seed bred and produced organically may be more likely to thrive under organic 
growing conditions.  Organic seed (OG) is also non-GMO.  Conventionally grown seed crops are heavy users 
of synthetic agricultural chemicals.   
 

Flavor and Texture   
Flavor is a very personal preference.  The balance of acids, sugars, and aromatics distinguishes the taste of  
one tomato from another.  Yellow and orange tomatoes generally tend to have less acid and milder flavor than 
red, pink, black varieties.  Some people prefer the softer texture associated with heirlooms, while others like the 
firmer texture associated with hybrid types.  Try several varieties to decide your personal favorites. 
 

Tomato Advice 
“Harden off” your seedlings before planting out.  Gradually acclimate the plant to the real world by placing 
outside in a protected place for gradually increasing lengths of time (3 hours, 5 hours, etc.) during the day for  
at least four days.  Then leave it outside during the night for another few days.  Tomatoes need nighttime 
temperatures above 50 degrees in order to set fruit.  Plant out into medium-rich garden soil.  Plenty of 
phosphorus is important but avoid too much nitrogen, which can lead to rampant leaf growth and fewer, softer 
fruits.  Be sure to support indeterminate varieties and plant them 2-3 feet apart. Plant deeply or trench plant 
(unless grafted—plant above graft) clipping bottom leaves.  Water deeply and keep soil consistently moist.  
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