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Chocolate (Tsurunoko)  Coffeecake
Cinnamon (Hyakume)  Nishimura Wase

variantPersimmons
California-grown

notes of apple   peach flavors   hints of honey
 Variant persimmons have 

Persimmons are
Delicious and Nutritious 
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Use variant persimmons in salad   relish   

It’s what’s on the inside that counts
Variant persimmons come in all kinds of shapes.

  

Inside, they can have a speckled cinnamon-like brown or
have a rich, full chocolate-like brown color 

Juicy and sweet, these fruit are a rare find!
When fully brown inside, variant persimmons are non-astringent


