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Welcome to Genesis Seeds’ exciting world 
of herbs, packed with aroma, taste, and 
fragrance. 
Our innovative, market leading varieties, drive us to keep research at the cutting 
edge of molecular technology. Combined with conventional breeding methods, we 
continue our pursuit for superior-quality hybrid basil. 

The main goal at Genesis Seeds is to develop and introduce new prolific and downy 
mildew-resistant basil varieties. In addition, our research focuses on the nutritional 
value, shelf life, and excellent fresh produce quality. 

At Genesis Seeds, we strive to combine our unique genetic and market-led breeding 
with our creative go-to-market approach to meet the needs of our customers. The 
innovative products we breed, provide added value to all the partners in the supply 
chain to the final consumer.

Genesis Seeds' professional team combines highly skilled breeders with dedicated 
and meticulous production supervision, passionate to deliver top organic products, 
seed quality, and service.
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Ocimum Basilicum
prospera® F1

Ocimum Basilicum
prospera® F1

CUT GENOVESE (CG1)

Our first commercial downy-mildew (DM-0) resistant hybrid. 
Multi cut, productive and vigorous. Classic Genovese features 
and Aroma. Early to harvest and late to bolt, with long post-
harvest shelf life. Medium-Dark green leaves, slightly spoon 
leaf shape.

ITALIAN LARGE-LEAF (ILL2)

A classic Italian large leaf with a typical aroma and appearance, 
added to the powerful Prospera® DM-0 resistance. A sturdy 
plant, vigorous and massive, suitable for various growing 
methods in cool to moderate conditions.

Days to first harvest
35-45

Days to first harvest
30-40

Plant height (cm)
>40

Plant height (cm)
>35

Leaf length (cm)
 6-7

Leaf length (cm)
 9-10

Product Feature Product FeatureClimate suitability
Moderate-cold

Climate suitability
Moderate-cold

Ave. seeds/gr
750

Ave. seeds/gr
750

Fob - Fusarium oxysporum f.sp. basilici 
Dm - Downy Mildew (DM-0) resistance (Pb)

Fob - Fusarium oxysporum f.sp. basilici 
Dm - Downy Mildew (DM-0) resistance (Pb)
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POTTED LARGE-LEAF (PL4)

Very compact, well adapted to the potting industry with a 
uniform appearance. Classic Genovese with a large spoon-flat 
leaf. A strong and massive plant.with long post-harvest shelf 
life. Medium-Dark green leaves, slightly spoon leaf shape.

Days to first harvest
25-35

Plant height (cm)
10-25

Leaf length (cm)
6-9

Product Feature Climate suitability
Highly adapted

Ave. seeds/gr
750

Fob - Fusarium oxysporum f.sp. basilici 
Dm - Downy Mildew (DM-0) resistance (Pb)

Ocimum Basilicum
prospera® F1

Ocimum Basilicum
prospera® F1

POTTED SMALL-LEAF 5 (PS5)

A medium-compact plant that performs well both as potted 
as well as fresh-cut production. Leaves are medium sized, 
slightly spoon shaped, with a very dark green color and a classic 
Genovese aroma.

Days to first harvest
25-35

Plant height (cm)
15-30

Leaf length (cm)
 5-7

Product Feature Climate suitability
Moderate-cold

Ave. seeds/gr
750

Fob - Fusarium oxysporum f.sp. basilici 
Dm - Downy Mildew (DM-0) resistance (Pb)
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AROMA 2

Our worldwide leading, classic Genovese type variety. Medium-
tall growth habit, multi-harvest and slow bolting. Medium-light 
green, spoon shape leaves. Smooth texture and pleasant sweet 
aroma.

Days to first harvest
35-45

Plant height (cm)
>40

Leaf length (cm)
6-7

Product Feature Climate suitability
Moderate-cold

Ave. seeds/gr
750

Ocimum Basilicum
Specialty

Ocimum Basilicum
Specialty

NUFAR, F1

Italian-large leaf basil, resistant to Fusarium. Well adapted to 
out-door multi-cut production. Very productive and slow bolting 
variety with open upright growing habit.

Days to first harvest
30-45

Plant height (cm)
>40

Leaf length (cm)
9-10

Product Feature Climate suitability
Highly adapted

Ave. seeds/gr
650

Fob - Fusarium oxysporum f.sp. basilici Fob - Fusarium oxysporum f.sp. basilici
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ADI

A compact Genovese type, performs well as a potted plant as 
well as for fresh cutting. Small flat leaf, with an attractive color 
and a strong Fusarium resistance.

Days to first harvest
30-45

Plant height (cm)
10-25

Leaf length (cm)
5-7

Product Feature Climate suitability
Moderate-cold

Ave. seeds/gr
850

Fob - Fusarium oxysporum f.sp. basilici

Ocimum Basilicum
Specialty

Ocimum Basilicum
Specialty

ISABELLA

This variety produces a beutiful and uniform pot, with a healthy 
and full appearance. Aroma is a unique anise.

Days to first harvest
30-45

Plant height (cm)
10-25

Leaf length (cm)
6-8

Product Feature Climate suitability
Moderate-cold

Ave. seeds/gr
750

Fob - Fusarium oxysporum f.sp. basilici
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GABRIELA, F1

Pot basil from our breeding program, compact Genovese type. 
Very uniform. Makes a full pot with the second canopy. Slightly 
larger leaf than Isabella.

Days to first harvest
30-35

Plant height (cm)
<15

Leaf length (cm)
5-6

Product Feature Climate suitability
Moderate-cold

Ave. seeds/gr
800

Ocimum Basilicum
Specialty

Ocimum Basilicum
Specialty

DEEP PURPLE

Dark purple basil, with good vibrant color and uniform stand. 
Very low rate of green off-types (<0.5%). Suitable for cut, pot 
and baby-leaves.

Days to first harvest
40-50

Plant height (cm)
>35

Leaf length (cm)
6-8

Product Feature Climate suitability
Highly adapted

Ave. seeds/gr
750



1514

SWEET THAI

Authentic Thai basil. Very attractive for fresh use, cooking or 
even ornamental with healthy bush and purple inflorescence. 

Days to first harvest
35-45

Plant height (cm)
<40

Leaf length (cm)
5-7

Product Feature Climate suitability
Moderate-hot

Ave. seeds/gr
1000

Ocimum Basilicum
Specialty

Ocimum Basilicum
Specialty

GREG

Unique Greek type. Dense dome shape growing habit. Dark 
green mini leaves, perfect for pot, borders or widow box.

Days to first harvest
55-60

Plant height (cm)
<30

Leaf length (cm)
4-5

Product Feature Climate suitability
Moderate

Ave. seeds/gr
850
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Culinary
Stevia rebaudiana

Culinary
Origanum syriaca

STEVIA CANDYTM

Perennial bush, vivid green, extremely sweet leaves. 
Dry leaves weight: 30-40 gr/plant per harvest.

Steviol Glycosides (SG) content:
• Total SG - 22%
• RA/SS ratio - 0.5
• SG level vary along the season, and reach 

the peak just before flowering.

OREGANO ZAATAR
Soft oval gray-green leaves. Sharp Oregano aroma and 
flavor, well know for centuries in the Middle-east as a 
culinary and a medicinal herb. 
Classic Thymol type essential oils: 
• Thymol - 51%
• Carvacrol - 23% 
Perennial bushy evergreen. Very hardy semi-upright growing 
habit. Flowers miniature white edible flowers on early 
summer. 
Full light, warm weather plant.
Spacing: Every 20cm.

Days to first harvest
50-60

Days to first harvest
80-90

Plant height (cm)
50-70

Plant height (cm)
30-40

Plants/ha
60-80,000

Plants/ha
120-150,000

Ave. seeds/gr
3000

Ave. seeds/gr
4600

HERBS HERBS

Uses
Natural 0 calories 
sweetener, fresh, 

dried or powdered. 
For commercial 
production and 

home gardening.

Uses
The leaves are 

used fresh, dried or 
powdered. For 

commercial 
production and 

home gardening.
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Culinary
Thymus vulgaris

Culinary
Tagetes lucida

THYME AYELET
Miniature elliptic dark green leaves. Superb aroma and flavor. 
Used as culinary and medicinal herb. Small perennial bushy 
evergreen. Very hardy. Flowers early summer. Attractive 
small lilac flowers. Full light, warm weather plant.

TARRAGON
Mexican Mint Marigold. Culinary and medicinal as well as an 
ornamental herb. May replace French tarragon with similar 
aroma and overall appearance. Soft oval gray-green leaves, 
about 7cm long. Hardy perennial bush with an upright 
growing habit. Blooms late summer with clusters of golden 
flowers. A warm weather plant, performs best in full light.

Days to first harvest
90-95

Days to first harvest
80-90

Plant height (cm)
20-30

Plant height (cm)
50-70

Plants/ha
150-200,000

Plants/ha
120-150,000

Ave. seeds/gr
4200

Ave. seeds/gr
1300

HERBS HERBS

Uses
The leaves are 

used fresh, dried or 
powdered. For 

commercial 
production and 

home gardening.

Uses
The leaves are 

used fresh, dried or 
powdered. For 

commercial 
production and 

home gardening.
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Culinary
Origanum majorama

Culinary
Melissa officinalis

MARJORAM SWEET
Tender light green leaves. Superb sweet aroma and flavor. 
Used as a culinary and a medicinal herb. Perennial, 
evergreen and hardy bush. Flowers early summer with 
miniature white edible flowers. Full light, warm weather.

MELISSA ALIS
Classic lemon-mint flavor, for culinary & medicinal use. 
Hardy perennial with vigorous vegetation. Spreading bush 
growing habit. Indoor and open field production. 

Days to first harvest
80-90

Days to first harvest
50-60

Plant height (cm)
30-40

Plant height (cm)
70-100

Plants/ha
120-150,000

Plants/ha
60-80,000

Ave. seeds/gr
5400

Ave. seeds/gr
1700

HERBS HERBS

Uses
The leaves are 

used fresh, dried or 
powdered. For 

commercial 
production and 

home gardening.

Uses
The leaves are 

used fresh, dried or 
powdered. For 

commercial 
production and 

home gardening.
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Herbs and plants – A golden thread 
connecting generations and defining 
cultures. 
In all regions of the world, herbs are intertwined into the cuisine and the regional culture.

Sweet Basil is one of the most culturally important herbs with a rich history of over 
4,000 years. Sweet Basil is considered a sacred herb in the Hindu religion and is 
engulfed in superstitious beliefs linked to turning into scorpions.

In modern times Sweet Basil is associated with rich flavors and aromas for endless 
recipes in our everyday cooking.

This popular sun-loving plant, over the generations, became a culinary icon for 
summer herb lovers.

The botanical name for basil is Ocimum basilicum, which comes from the Greek Latin 
words - Smell & King. Aromatic essential oils extracted from the plant had inspired 
cultures for security, health, and prosperity.

Today Basil is the king in many kitchens. It transformed itself as it traveled through 
the generations, fueled by beliefs, cultures, and medicinal attributes to become a 
fragrant herb used as a seasoning in a vast number of recipes across the world and 
many cultures.



CONTACT US
Israel Distribution Center
Ashalim, M.P. Ramat Negev 
8551200, ISRAEL

e-mail: info@genesisseeds.com
Tel: +972 8 655 7976

Israel Sales Office
Regus - Rehovot, Business Centre
2 Oppenheirmer St 6th floor

e-mail: keren@genesisseeds.co.il
Tel: +972 8 931 8966/8630

USA & Canada
Mordechai Schramm
Market Development Manager
motti.schramm@genesisseeds.co.il

www.genesisseeds.com

Look for us in social media

Scan with QR app
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