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Vivaldi

Vivaldi is ideal for the fresh market. It is known
for its exceptional taste and texture. In fact,
Vivaldi has become the benchmark in its class. It
produces a high yield. It is also a low-calorie
variety.

Maturity Mid-season (105 jours)

Skin Yellow, shiny and lustrous

Avoid excess moisture to reduce the appearance of lenticels.

Flesh Light yellow
Form Oval

Dry matter Low to medium
Eye depth Shallow

Spacing 30 cm
Fertilization High

Storage Long

Store at 5°C to prevent accumulation of reducing sugars.

Early Blight Moderately sensible
Common Scab Moderately sensible
Blackleg Sensible

Disinfect equipment properly. Prevent injuries by warming tubers before planting.
Plant in warm soil. In case of infection, avoid irrigation.

Silver Scurf Sensible

The information is for illustrative purposes only. It comes from our best knowledge of behaviour. Reactions
can vary according to conditions and practices





