
In Spain, the tomato is 
king and its all about 
cooking...

spanishtreasure
a journey to find the worlds best cooking tomato
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In search of a 

great tomato...
When exiting the plane, I knew we were in 
for some special tomato tastings but I had no 
idea that in Spain, all roads lead to Tesoro... 

While visiting tomato trials in Almeria 
Spain in 2006, we came across a new 
variety #3155 at the Nunhems trials 
(they later named Intense). While we 
have tasted many “full flesh” varieties 
in northern California – they are all for 
canning and are inedible raw because of 
the mealy texture. This was the first full 
flesh variety that had a good texture and 
tasted great. 

Originally bred in Italy, this natural hybrid 
is a labor of love and the combination 
of Roma, San Marzano and heirloom 
varities. In 2007 we planted 600 plants 
in a hot house in Baja California. As we 
were bringing samples into the office 
for testing (taste, shelf life, brix, etc.) 
we began bringing them home and 
using them in the kitchen. That was the 
beginning of the love affair with the 
Tesoro. 

Making 
sauces or 
salsas, I, like 
everyone else, 
had come to 
expect the 
results you get when you use one of 
the countless sweet and juicy varieties. 
Something new and different happened. 
The results were better than I had ever 
experienced. They were easy to work 
with. The color is a deep dark red. The 
flavor is a rich fresh tomato flavor like 
I had never experienced. They weren’t 

sweet but the tomatoey flavor was 
reminscent of summertime heirlooms. 

As we continued to bring them to the 
office and home, we began to try things 
we’ve never tried with fresh tomatoes: 
Grilling them like a steak. Baking them 
in the oven. Replacing diced canned 

tomatoes with fresh diced Tesoros. 
Making a sauce in 20 minutes that 
was the richest, most velvety, crazy 
good sauce we ever had. As we gave 
tomatoes to friends and family, we had 
convert after convert fall in love with it. 
We had something special.

It took the next four years with 
international help to figure out how 
to grow them in north America. This 
not what you would call a “farmer 
friendly” variety. With many growing 
characteristics of vintage tomatoes, 
they were finiky and sensitive. They 
didn’t have resistance that most modern 
tomatoes had. They had to be coaxed. 
We continued, knowing the reward will 
be worth the struggles. The economics 
are further impacted by an average of 

“The flavor was a 
rich fresh tomato 
flavor like I had never 
experienced.”



Treasure Magazine Winter 2013

30% less production than conventional 
varieties. 

Fast forward to today. Tesoro has 
been productive and growing strong 
with help of our growers. Our grower in 
Culiacan, Mexico (Sinaloa) has been with 
us for 25 years. They all have food safety 

certification and 
their values mirror 
ours – which is why 
we are partners. 

It is hard to grow, 
expensive to grow, 
and its functionality 
is completely 
different from anything US consumer’s 
know. But we did it anyway. At some 
point, Tesoro became a test of passion 
and will. We knew that if we kept at it, 
we could bring this exciting new tomato 

to market.
This variety is a game changer and 

opens up possibilities for cooking and 
recipes that didn’t exist before now. We 
love it. We believe in it. Our only job is to 
get folks to try it. Tesoro will do the rest.

Breeder Meeting: <Person> describes Tesoro to us for the first 

time. 

Downtown Almeria: Brian Benguard of Nunhems in downtown.

Our First Taste: Our first taste of Tesoro (Nunhems #3155) We’ve 

been hooked ever since!

It made 
absolutely no 
sense to bring 
this tomato to 
market.


