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Sweet Palermo
taste recognised
Rijk Zwaan's sweet pointed pepper is
rated highly by the International Taste
Institute
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noted. "Due to the long ripening process,
According to the vegetable seed specialist,
Sweet Palermo is the first sweet pointed
pepper to

receive the award,

which

revolves around flavour.
Each year, an independent panel of chefs

Rijk Zwaan pointed out that consumer
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Palermo's sweet,
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flavour.

the flavour of Sweet Palermo develops
more slowly than other peppers and is
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