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SPECIALTY MELONS
These Melon varities, with interesting flavors from around the globE,

are in peak season from arizona and california from june through september!

Varietal melons can be sold by the each or by the pound.

PLU: 4326 PLU: 4325

PLU: 4317

PLU: 4375 PLU: 4322

PLU: 4327

PLU: 4336

Round shape,  
RICH AROMA,

SWEET MELON FLAVOR

Round shape,
Tart-sweet,

Tones of citrus

Firm,
light-green Flesh, 

sweet aroma

Sweet & crisp,
Chinese style 

Cantaloupe

Rich, golden-pink 
flesh, Persian 
melon flavors

Thin skin,
Creamy flesh

Green-striped 
thick skin, Mild

 flavor, very sweet 
Spanish-style melon

(AKA “piel de Sapo” or “Christmas melon”)

galia Melonade

CANARY

HAMI crenshaw

ORANGE FLESH

Santa claus
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