
Peppers (Hot)
HP2435‐10 ‐ Bambino Hot Peppers

80 days. Capsicum annuum. (F1) The plant
produces high yields of 2 ½" long Jalapeno
peppers. Peppers are hot, have thick flesh,
and turn from dark green to deep red when
mature. Usually used when green. The plant
has green stems, green leaves, and white
flowers. Does well in hot and humid
conditions. Excellent fresh use, for pickling,
making salsa, hot sauce, and seasoning
spice powder. Heat Tolerant. An excellent
choice for home gardens, farmer’s markets, market growers, open
production, and commercial production. A variety from the USA.
Disease Resistant: BLS.

 

HP1897‐10 ‐ Black Pearl Hot Peppers

2006 All‐America Selections Winner!

90 days. Capsicum annuum. (F1) The plant
produces good yields of shiny black
ornamental hot peppers. Peppers are hot,
grow upright, and turn from black to red
when mature. The plant has black leaves,
black stems, and white flowers. Does well in
regions where there are high heat and
humidity. A beautiful ornamental pepper
plant suitable for indoor pots. Scoville Heat Units: 30,000.

HP2440‐10 ‐ Chili Pie Hot Peppers

2017 All‐America Selections Winner!

70 days. Capsicum annuum. (F1) This early
maturing plant produces high yields of large
2" long by 2 ½" wide mini hot bell peppers.
Peppers are mildly hot, have thick walls, and
turn from green to red when mature. The
plant has green stems, dark green leaves,
and white flowers. Great fresh, stuffed, or
used for cooking. The plants yield
approximately 25 to 30 fruit each and are even able to set fruit even
under hot, humid conditions. Suitable for containers and small gardens.
Heat Tolerant. High Humidity Tolerant. An excellent choice for home
gardens. Scoville Heat Units: 500.

 

HP2439‐20 ‐ Nadapeno Pepper Seeds

90 days. Capsicum annuum. Open
Pollinated. Nadapeno Pepper. The plant
produces high yields of 3" long Jalapeno
peppers. Peppers have no heat, have thick
flesh, and turn from dark green to deep red
when mature. Usually used when green. The
pepper has the flavor and appearance of a
Jalapeno Pepper. This is an excellent choice
for those who want the Jalapeno flavor but
can’t take the heat. The plant has green
stems, green leaves, and white flowers. Excellent fresh use, for
pickling and making salsa. This variety was developed by A. P. Whaley
Seed Company. An excellent choice for home gardens. A variety from
the USA.

HP2237‐20 ‐ NuMex Easter Hot Peppers

85 days. Capsicum annuum. Open
Pollinated. The plant produces high yields of
small hot peppers. They are hot and turn
from lavender, light yellow, to orange, to red
when mature. The plant has green stems,
green leaves, and white flowers. Grows in
clusters of 4 to 6 peppers. Does well in hot
and humid environments. A beautiful edible
dwarf ornamental suitable for containers,
pots, patios, and small gardens. Drought
Tolerant. Developed by the New Mexico State University. A variety from
New Mexico, USA.

 

Page 1 of 1  

https://www.reimerseeds.com//Bambino-Hot-Peppers.aspx
https://www.reimerseeds.com//black-pearl-hot-peppers.aspx
https://www.reimerseeds.com//Chili-Pie-Hot-Peppers.aspx
https://www.reimerseeds.com//nadapeno-pepper-seeds.aspx
https://www.reimerseeds.com//NuMex-Easter-hot-peppers.aspx

