
   
 

For more information on growing garlic, visit us on the web at www.rosedalegarden.org.  

Chesnok Red  (Hardneck, Purple Stripe):  This is another one that has done 
consistently well for us.  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. 

• Chesnok Red is a full flavored garlic with a mellow aftertaste that sticks 
around nicely for a while. Some years it can also be a hot and strong 
garlic, other years it is much less hot, but it is always full flavored.  When 
roasted it becomes very sweet. 

• Excellent flavor, sweetens up when roasted. 
• Chesnok Red is an excellent baking garlic. It is medium pungency with a 

robust flavor. 

Deerfield Purple – Hardneck 

Attractive purple variety has large, meaty cloves and a rich garlic flavor that starts 
out mild and finishes with a spicy kick. Approx.7-10 cloves per bulb. 

Duganski – Hardneck 

Only a few cloves per bulb, but they're huge and have a deep, rich flavor with 
earthy, musky hints. Cloves are tinged with violet and have purple outer 
wrappers. Stores about 9 months from harvest. Approx. 6-8 cloves per bulb. 

Georgia Fire - Hardenck 

Originally from Russia, Georgia Fire organic hardneck garlic has an exceptionally 
hot flavor when eaten raw – which makes it a great choice for salsa. Like most 
porcelains, it is large and beautiful garlic with rich, robust flavor that is strong and 
has a lingering aftertaste. Averages 4-6 large cloves per bulb. 

German White (Hardneck, Porcelain): A very easy-to-grow hardneck garlic 
producing large bulbs with fat elongated cloves. The full-bodied spicy flavor 
makes it superb for roasting. Good all purpose garlic. Easy to peel. Stores well. 
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Inchelium Red (Artichoke softneck variety):  It is a large bulbed vigorous strain 
with several layers of cloves.  In a 1990 taste test at Rodale kitchens this was a 
top rated softneck.  Discovered on the Colville Indian Reservation, original 
source unknown.  It has a mild but lingering flavor with a tingle.  It can be used 
for making garlic braids. It has four or five layers of cloves with 8 to 20 total 
cloves possible per bulb. 

• robust and rich with a hint of heat, but never overpowering. 
• Delightfully robust but no so strong as to be overpowering.  Inchelium Red 

has been said to be a benchmark for true medium garlic; often people will 
compare the tastes of all garlic varieties as being milder or stronger than 
Inchelium Red.  It has medium rich garlickness and medium pungency, or, 
hotness when eaten raw. On a scale of 1 to 10 on flavor and taste, it gets 
a 5 in each category. 

• FROM A CULINARY STANDPOINT, THIS GARLIC IS THE MOST 
DESIRABLE FOR RECIPES AND PREPARATIONS. 

• best all-around garlic, with a strong following amongst our chefs and 
market customers. Flavor is mild but rich, not overpowering, can be used 
raw or cooked. Bulbs can get very large, 3-4″ across, with big easy-peel 
cloves. 

• Mild flavored; great when roasted or blended into mashed potatoes 

Metechi - Hardneck 

Said to originate from the Republic of Georgia. Not the largest bulbs but beautiful 
purple and white striped. Very uniform bulbs are squat and plump in appearance 
with purple streaked wrappers averaging 5 to 7 cloves that are easy to peel.  It 
has been described as Great Bulbs of Fire. Deliciously sharp at first and quite 
fiery when eaten raw, but it has a nice finish. The flavor holds up in cooking 
and stores well. 

 

 

 



   
 

For more information on growing garlic, visit us on the web at www.rosedalegarden.org.  

Music -  Hardneck 

Carried over from Italy by Al Music into Canada in the 1980s, Music garlic has 
become one of the most popular hardneck garlic for chefs around the world.  
Music garlic offers a flavor that ranges from spicy when raw to a hot and 
aromatic, true gourmet garlic flavor when cooked, and is considered to be the 
choice garlic of garlic lovers. A staple in a chef’s kitchen, It’s the perfect addition 
to soups, sauces, stir fries, marinades, rubs, dips and other recipes. 

Purple Glazer – Hardneck 

The large, elongated cloves are wrapped in a purple-striped package—and the 
flavor is rich and garlicky, with a touch of sweetness, and no hot kick or 
aftertaste. A favorite for roasting and baking. 

Red Toch (Artichoke softneck variety):  This is a popular variety that was first 
collected in Rep. of Georgia near the town of Tochliavri.  Clove wrappers are 
streaked with red and pink.  Averages about 7 cloves per bulb. 

• Rich but very mellow,  a 6-7 for garlickiness and a 1-2 for pungency. 
• For those who prefer their garlic raw, 'Red Toch' has a multidimensional 

quality, spicy fragrance and consummate flavor. 

Vietnamese Red - Hardneck 

Gentle, creamy option, perfect for enhancing the flavor of your 
creations without overpowering. Exceptional variety for 
roasting/baking. Easily digested, this hardneck variety has a 
sweetness and buttery richness that shines when roasted; delicious 
spread on crusty bread. Sweet and creamy texture when roasted 
make this variety a must have for those savory winter dishes. Typically 
yields 10 to 12 cloves per bulb.  

 

 

 

 
 


