
GRAFTED TOMATOES



MIGHTY ‘MATO® 
GRAFTED TOMATO

Grafting is a natural process joining the top part of one 
plant (scion) to the root system of another plant (rootstock) 
without any genetic modification. As tissues heal, the two 
plants fuse, combining the scion’s exceptional fruit quality 
and flavor with the rootstock’s vigor, disease resistance, 
and increased water and nutrient uptake—which leads to 
higher yields. 

Benefits of GRAFTED Tomatoes:
•	 Stronger, more vigorous plants
•	 Incredible harvests and longer season
•	 Improved ability to withstand temperature extremes
•	 Superior defenses against soil-borne diseases, pests

‘Big Beef’  IN 70–75

Red, globe-shaped, 1 lb. fruits with a perfect balance of 
sweetness and acidity. Abundant firm, crack-resistant 
tomatoes produced over a long period.

‘Brandywine’ (Sudduth’s)  H IN 80–90

The famous heirloom produces 1–2 lb., scarlet-pink 
beefsteaks with high acid and sugar content. Considered 
one of the world’s best-tasting tomatoes!

‘Early Girl’  IN 50–60

Bright red, 4–6 oz. round slicers. Early, dependable, and 
flavorful fruits in almost any climate.

‘Mortgage Lifter’ (Estler’s)  H IN 85–95

Dark pink, 1–2 lb. fruits are meaty with good old-time flavor.  
Heirloom known for its productivity.

‘San Marzano’ (Redorta)  H IN 80-90

Famous Italian heirloom yields bright red, tapered 3” fruits. 
Meaty and flavorful—ideal for canning or sauce.

‘Stupice’ H IN 60–70

Extra early and reliable; cool-season heirloom produces 
2” red fruits with wonderful, balanced, sweet-acid tomato 
flavor. Perfect for gardeners in northern climes or first of 
season production in warmer areas.

‘Sun Sugar’   IN 65-75

Abundant candy-sweet orange cherry tomatoes with high 
levels of sugar and vitamin A. Possibly the world’s sweetest 
tomato!
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