Garlic Varieties

Garlic Types and Descriptions

Softneck Garlic:  A stallkless variety with soft, braidable leaves that produce a high quantity of small cloves, generally in layers of cloves around a soft central stem.    Most are either very mild or very hot without the subtle flavors of a hardneck.  Will keep for 10 months under optimum conditions. 

Kettle River Giant:  Heirloom variety originated in Stevens County, Washington.  Flavor is rich and medium hot.

Silver Rose:  Longest keeping garlic.  Mild flavor compliments other ingredients.

Silver White:  Mellow garlic flavor both fresh and cooked.

Hardneck Garlic:  Have a single circle of large cloves around a woody stem.  Have a deeper, more interesting flavor than softnecks.  Not as long keeping as softnecks.

Siberian:  A hot tasting garlic, it is prized for having a very high allicin content, possibly the highest of any garlic. It is said that Allicin supports normal cholesterol levels, boosts the immune system, and enhances circulation.

Spanish Roja:  Its flavor is very strong, hot and spicy and sticks around for a long time. It seems to have an especially rich taste.  Great fresh for a hot, zingy taste, wonderful cooked - mellows a little bit and has that strong garlic flavor.

Brown Tempest:  The flavor is fiery when eaten raw, but the burn mellows when cooked.

Persian Star:  Very pleasing flavor with a spicy kick.

Canadian Music:  Music is beautiful very long storing garlic with a very rich garlicky flavor that is only moderately hot when eaten raw but not overly hot.
Georgia Crystal:  Has a rich, smooth, smoky flavor that is not too hot.
Red River:  Our name for German Extra Hardy.  Its flavor is very strong and robust and sticks around for a long time.
Purple Glazer:  Strong lasting flavor without the heat and aftertaste.

New for 2011
Chesnook Red:  Chesnook Red is a full flavored garlic with a mellow aftertaste that sticks around nicely for a while. Best baking garlic and a great all-around garlic. Some years it can be hotter or milder than usual, but it is always fully garlicky.  Chesnok Red is the sweetest roasting garlic of them all; It doesn't just taste not garlicky, it actually tastes sweet. 
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