Vertica];atch

NEXT LEVEL AGRICULTURE

Urban Vertical Farming
Locally Grown
Freshest Produce

""" *  Pesticide Free
GMO Free
Herbicide Free

MICROGREENS & MUSHROOMS

Email: order@verticalpatch.com.au

Phone: +61 402 312 034 verticab
atch

We deliver daily Monday to Friday



Vertica];atch, MICROGREENS

NEXT LEVEL AGRICULTURE — ~
CORIANDER  «7ANTIEANY " ' &~ PARSLEY

Tangy and citrusy, with a distinct iy~ /4 © 0N 1 K . o Deep red purplish leaves,
lemon flavor. Herbaceous, v v f s =38 herbal, cumin-like flavours
slightly sweet and with a W S ™ " 7. == N withsimilar flavour profile to
refreshing, zesty finish. L My . A basil

=

SPRING ONION

PURPLE RADISH %4 ' F¢ 32,8 BROCOLI
Y e v L

Bright green to pink leaves A Y (WYL S tf ~ &\ Intense earthy salty-sweet
with violet pink stems, nutty R 9 SR A0 3 g peppery celery flavour.
and rich complex flavor ‘ A =t & W T Pale green leaves
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VerticaT,atch MUSHROOMS

NEXT LEVEL AGRICULTURE

:.r' With long, shaggy spines or "teeth" that resemble a lion’s mane,

~ usually white or off-white and have a fluffy, almost coral-like appearanc
Tender but fibrous, somewhat like crab or lobster meat when cooked.
It has a soft and spongy feel. A delicate, seafood-like flavor with a hint @ \“i\\
sweetness and a subtle earthiness |
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Umbrella-shaped caps that are typically brown to dark brown. The
"W cap edges are often slightly curled inward. The gills are light brown
» ] and densely packed. A firm, meaty texture that can become tender
& and slightly chewy when cooked. A robust, savory, and umami-rich
flavor Wlth a slightly smoky (o] woody note.
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