
T O M A T O  D E L I G H T !  

The perfect mix of old-world goodness 
with a twist of modern world traits!

Named for the perfect mix of heirloom old-world goodness with a twist of modern world traits. 

Explore the myriad of reasons to enjoy the craft and quality of the Mixologist Collection.   

This gorgeous series reliably delivers high marketable yields and impressive post-harvest traits. 

A showstopper that displays beautifully in gorgeous color combos and full-bodied shapes. Perfect 

for wholesale and local markets, professional and home chefs alike.

The flavors across this collection are as decadent as the libations they are named after; sweet, 

bright and tangy and complemented by tomato-perfect texture.

From their roots in Italy where Vitalis first bred these varieties, and on to your table, we are proud 

to bring this innovative collection forward. Your customers and consumers everywhere will be 

happy you’re growing with us.

O R G A N I C
Selected to perform under

organic conditions

 R E S I S T A N T 
Great disease package

High resistance to leaf mold

H I G H L Y  M A R K E T A B L E
Competitive quality

Firm fruit withstand handling
Size uniformity

 
G R O W E R  F R I E N D L Y 

High yielding 
Adaptable varieties

G O R G E O U S  D I S P L A Y S
Shelf and consumer-friendly

A mix of striking color combos
Full-bodied shapes

W O N D E R F U L  F L A V O R S
Sweet, tangy, and bright 
Tomato-perfect texture 

V I T A L I S O R G A N I C . C O M ( 8 5 5 )  8 0 0 - 3 6 9 2
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Breeding and Producing Organic Seeds



Disclaimer descriptions, recommendations and illustrations included correspond as closely as possible to tests and practical experience. This information is provided to assist professional growers and users; however, variable local conditions must be taken into account. Under 
no circumstances shall Enza Zaden/Vitalis Organic Seeds accept liability based on such information for deviating results in the cultivated product. The purchaser is responsible for determining whether the items are suitable for the intended cultivation type and location.

T O M A T O  D E L I G H T !  

The perfect mix of old-world goodness 
with a twist of modern world traits!

CubaLibre F1 GinFiz F1 Enroza F1 MaiTai F1 Marsalato F1

Cultivation Protected Culture & Open Field Protected Culture & Open Field Protected Culture & Open Field Protected Culture & Open Field Protected Culture & Open Field

Maturity Intermediate Early Early-Intermediate Intermediate Early-Intermediate

Plant Habit Indeterminate | Balanced Indeterminate | Generative Intermediate | Balanced Indeterminate | Balanced Indeterminate | Balanced

Shape Round Flat Round Round Round Flat round with heavy ribs

Color Purple Yellow with red streaking Dark pink Yellow with red blush Deep red

Weight 6-10 oz. | 170-283 g 10-14 oz. | 283-397 g 6-7 oz. | 170-200 g 6-10 oz. | 170-283 g 6.7 oz. | 190 g

	 CubaLibre F1
	 CubaLibre is a deep round purple tomato that combines excellent productivity and quality. Fruits average 6-10 oz. 

(170-283 g) and pair well with MaiTai for an attractive display. CubaLibre is sweet tasting with smooth texture and 
crack-resistant exterior. Plant vigor is excellent with both leaf mold and powdery mildew resistances for very strong 
performance in high tunnel systems.

	 Resistances: HR: ToMV:0-2/ToANV/Ff:A-E/Fol:0,1. | IR: On.

	 GinFiz F1
	 GinFiz combines the flavor, texture and color of Striped German with the disease resistance and productivity of 

modern hybrids. Fruits average 10-14 oz. (283-397 g), exhibit minimal cracking and are delicious. GinFiz has excellent 
early fruit yields and incorporates leaf mold resistance for improved high tunnel production. GinFiz is a generative 
plant and benefits from grafting and single leader production.

	 Resistances: HR: ToMV:0-2/ToANV/Ff:A-E/Va:0/Vd:0/For.

	 Enroza F1    
	 Lovely dark pink Enroza is the newest addition to our Mixologist Collection, showcasing delicious and juicy flavor, 

delightfully smooth interior texture and excellent overall eating quality. The taste-test winner two years running at 
Red Fire Farm Tomato Festival in Granby, MA, of the many varieties trialed each year, Enroza most often ends up on 
our dinner plates. Enroza’s consistently small, round to flat-round high-yielding fruits average 6-7 oz. (170-200 g) that 
are strong against cracking and blossom end rot. The nicely balanced plant provides for early and extended harvest. 
Enroza has an excellent disease resistance package and is well-suited for high tunnels and greenhouses; yet is also 
productive in open field conditions. 

	 Resistances: HR: ToMV:0-2/ToANV/Ff:A-E/Va:0/Vd:0/Fol:0,1/For. | IR: Ss.

	 MaiTai F1
	 MaiTai is an attractive round yellow tomato with a delicate red blush at the blossom end. During trials, the sweet, 

tangy flavor and perfectly balanced texture of this superior eating quality tomato won us over. The eating quality of 
this variety won us over in our trials, with a sweet tangy flavor and melt-in-your-mouth texture. Fruits average 6-10 oz. 
(170-283 g). MaiTai has good vigor and productivity, with leaf mold resistance for improved high tunnel production.

	 Resistances: HR: ToMV:0-2/ToANV/Ff:A-E/Va:0/Vd:0/Fol:0,1/For. 

	 Marsalato F1
	 This unique Marmande tomato originates from our specialty breeding program in Italy and yields a high volume of 

6.7 oz. (190 g) red fruits with deeply ribbed shoulders, a shiny exterior and small blossom end scar. With a balanced, 
generative growth habit and leaf mold resistance, Marsalato is well-suited for protected culture systems, but is also 
adaptable to the open field, especially in more moderate climates. We suggest harvesting fruit with slightly green 
shoulders for a crisp texture and a tangy flavor. 

	 Resistances: HR: ToMV:0-2/ToANV/Ff:A-E/Va:0/Vd:0/Fol:0,1/For. 


