
WINTER STORAGE TOMATO VARIETY TRIAL
Dry Farm Tomatoes for Fresh Storage and Eating through the Winter

The College of Agricultural Sciences 

INTRODUCTION 
We are evaluating winter storage tomato varieties for productivity, 

quality, flavor, and storability under dry-farmed conditions. Winter 
storage tomatoes are bred for storability. Traits that are thought to 
improve their storability include a thick skin, low water content, 
firm flesh, and high acidity at the time of harvest. Many of the 
varieties that we are evaluating are traditionally grown in Italy and 
Spain and are stored as ristras (Photo 8). Winter storage tomatoes 
could provide a niche market for growers, allowing them to sell 
fresh local tomatoes beyond the summer months. Additionally, 
having access to winter storage tomatoes could allow for food 
insecure folks to have locally grown, healthy, fresh produce through 
the winter.

For the project we chose to dry farm the tomatoes. Dry farming is 
irrigating once or not at all. Variety trialing is important to many 
members of the Dry Farming Collaborative because finding 
successful varieties can be “difficult, frustrating and often 
costly.” Many growers in the Dry Farming Collaborative dry farm 
out of necessity, due to a lack of water rights and limited water and 
labor availability. Climate resilience and food security is another 
important motivational factor.

WHAT I ACCOMPLISHED (SO FAR):
During this project I have had the opportunity to coordinate with 

and lead farmers all over the west coast (See Photo 11). This has 
allowed me to build relationships and gain experience facilitating a 
trial within diverse participants. I learned that I need to communicate 
consistently and clearly with my stakeholders. I also had the 
opportunity to develop the protocol for this trial, including the 
protocol that we shared with our growers. Throughout the course of 
the growing season we filmed videos demonstrating planting, weed 
management, tomato storage demonstration, and ristra building, as 
well as a larger video exploring the different dry farming trials at the 
Oak Creek Center for Urban Horticulture. We hope to use some of 
these videos in the future, as a supplement to the written protocol 
provided to our trial participants. 
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METHODS
The main variety trial was located in an unirrigated field at the Oak 

Creek Center for Urban Horticulture (See Photos 3-5). For this trial, 17 
varieties were planted in four plant plots and there was a single 
replication for each variety, however for several varieties multiple 
seed sources were trialed. In addition, dry farmers across Oregon, 
California, and Washington are trialing a subset of the varieties and 
will be sharing their data with us.

For the main trial, tomatoes were seeded at the beginning of April, 
were up-potted into 4” pots, and then were transplanted in mid-May. 
Starts were transplanted by hand, deeply, with a 4’ in-row spacing 
and 4’ between rows (See Photos 3 and 6). The field was kept 
clean cultivated (See Photo 9).

Tomatoes were harvested weekly from 8/2/2021 to 9/23/2021. 
During harvests ripe and breaking (almost ripe) fruit were collected 
using clippers. After a plot was harvested the fruits were sorted into 
marketable and unmarketable portions, and then fruits were counted 
and weighed. The types of blemishes on unmarketable fruit (blossom 
end rot, splitting, sunburn, and others) were also recorded. 
Marketable fruit were then placed into labeled paper bags for later 
sorting and storage. Varieties with high disease incidence 
(major necrosis or fruit blemishing) and those with over 50% blossom 
end rot for at least three weeks were removed from the trial (See 
Table 2).

On 9/23/2021 we began sorting the fruit for storage. We selected 
a subset of the fruit from each harvest for each variety to collect brix 
and pH data through the winter storing period. The remainder of the 
fruit was sorted into a box or strung up in a ristra for storage (See 
Photos 2, 7,8 &10 ). We plan to evaluate these fruit for storage 
duration in a box and ristra, brix and pH thorough storage, and flavor.
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Photo 1 (above): Team photo at the Corvallis 

Farmers Market (Left to right: Cassandra, Matt, 

Asher, Meghan, Kelly.) Photo 2 (right): Me (left) 

cutting tomato vines with Matt (right) for ristra 

making at the Dry Farm Tomato Fest 2021, Hosted 

by Well Spent Market in Portland, OR.

Photo 6 (Left): Asher demonstrating the trials plating method. Photo 7 (right 
top): Someone building a ristra. Photo 8 (right bottom): Two completed 
ristras. The left one is a mix of Varieties, the right is a Piennolo Giallo del 

Vesuvio

Photo 11 (Above) : A map 
showing the distribution 

of growers across 
Washington Orgon and 

California

RESULTS
The results from our preliminary analysis can be found in Figure 1 and 

Tables 1 and 2. Six varieties were dropped from the trial (Table 2). Of the 
varieties that were not dropped (Table 1), Mallorqui (MAL) had the lowest 
marketable yield (13.2 lbs). The varieties with the highest marketable yield 
were Annarita (ANN 1 and 2) at 57.4 and 47.3 lbs, followed by Petit 
de Ramallet 1 (PR1) at 42.6 lbs. Interestingly, Annarita was one of the first 
varieties to ripen (harvested 8/9/21 to 9/15/22) and Petit de Ramallet was 
one of the latest to ripen (harvested 8/27/21 to 9/15/21). The varieties 
with the highest unmarketable yield were Son Gil (SG) and Fakel (FAK) with 
22.9 and 18.3 lbs of unmarketable fruit respectively. The varieties with the 
lowest unmarketable yield were Piennolo Giallo del Vesuvio (PG 1 and 3) 
and Piennolo del Vesuvio (PV 1), each with ~0.8 lbs of unmarketable fruit.

Eliminated Varieties Reason for Elimination

Principe Borghese A drying variety, did not last long enough to store 

properly

Grappoli d’Inverno Eliminated due to disease, possibly contaminated seed 

stock. May reevaluation in future trials.

Montgri High Blossom End Rot

Mt. Vesuvius A lack of consistent info from the seed source

Pera Delta High Blossom End Rot

Can Boygan High Blossom End Rot

Plot Variety Name 
Marketable 

yield (lbs)

Unmarketable 

yield (lbs) Comments

6 Annarita 57.39 1.73 Small Round bottomed fruit

1 Annarita (ANN) 47.34 2.14

Low blossom end rot, pest and disease 

pressure

2

Bombeta

(Bomb) 19.88 8.32

Small pointed bottom with green 

shoulders and green/ yellow speckling.

3 Fakel (FAK) 34.24 18.34

Medium sized fruit with high blossom 

end rot

9

Mallorqui

(MAL) 13.21 2.6 Late Low Yield

8

Mala Cara 1 

(MC 1) 30.52 11.02

Medium sized late to ripen matte red 

fruit, with significant light blossom end 

rot.

7

Mala Cara 2 

(MC 2) 15.74 14.14

Medium sized late to ripen matte red 

fruit, with significant heavy blossom end 

rot

14

Pendolino Fl 

(PEN) 36.96 17.2

Hybrid with small fruit that have a 

pointy blossom end, Most Unmarketable 

fruit was heavy blossom end rot and 

some disease pressure

20

Piennolo Giallo

del Vesuvio 1 

(PG 1) 26.88 0.64

Very low unmarketable, mostly pest 

pressure and sunburning.

19

Piennolo Giallo

del Vesuvio 3 

(PG 3) 23.18 0.6

See PG 1. One plant was pulled due to 

signs of disease.

16

Petit de 

Ramallet 1 (PR 

1) 42.6 2.62

Medium late to ripen fruit with a very 

pointed tip that can puncture adjacent 

fruit.

17

Petit de 

Ramallet 2 (PR 

2) 29.24 1.12 See Petit de Ramallet 1.

24

Piennolo del 

Vesuvio 1 (PV1) 29.24 0.78

Small Pointy blossom end, low 

unmarketable yield was evenly spread 

across blossom end rot, sunburning, 

splitting and other.

23

Piennolo del 

Vesuvio 3 (PV 3) 17.16 3.14 See Piennolo del Vesuvio 1

22

Piennolo del 

Vesuvio 4 (PV 4) 30.34 2.8 See Piennolo del Vesuvio 1

21

Piennolo del 

Vesuvio 5 (PV 5) 23.56 1.58 See Piennolo del Vesuvio 1

12 Son Gil (SG) 27.54 22.92

Medium sized, 50% of the first harvest 

was blossom end rot, this went down as 

harvest continued but remained high.

11

St Jaume de 

Sesoliveres 38.8 3.62

Medium sized fruit with minimal 

blossom end rot that has a tendency to 

split and heal (A possible concern for 

storage).

Table 2: Eliminated Varieties that were dropped from the trial and the reason 
they were dropped..

Table 1: Marketable and unmarketable yields of tomato varieties that were not 
dropped from the trial. (Ann: Annarita, Bomb: Bombeta, FAK: Fakel, etc. ) Observations 

on fruit size, shape and major causes of unmarketable fruit. 

THE GROWING SITE:

Photo 3-5(Above) : Field Photos from June (Top), 
July (Mid) and August (bottom) at Oak Creek Center 

for Urban Horticulture.

June 15th

July 1st

August 2nd

Photo 10 (left): The set 
up for storage 
evaluation, there is a 
subset of tomatoes in 
boxes and a subset in 
ristras that are covered 
with mesh bags to catch 
any fallen tomatoes.

Photo 9 (Left) 
: Me 

managing 
weeds in the 
field with a 
wheel hoe.

Marketable and Unmarketable Yield (lbs) by Variety 

Figure 1: 

Marketable and 

unmarketable yields 

of tomato varieties 

that were not 

dropped from the 

trial


