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Architecture  Aromatique

Aclla Cress®

Fresh, mint, citrus
Atsina® Cress

Sweet anise, liquorice
Adji Cress
Black pepper

Affilla Cress®

Fresh peas

Basil Cress
Basil

Honny® Cress
Honey sweet

Persinette® Cress
Parsley

Scarlet Cress
Mild red beet

Chilli Cress
Spicy mustard

Melissa Cress
Mint flavour,  

lemon fragrance

Kyona Mustard Cress
Mild mustard4)

RucolaCress®

Nuts4)

Borage Cress
Briny, oyster, cucumber

Limon Cress
Lime, anise

Daikon Cress®

Mooli/Daikon, black radish

Motti Cress
Aromatic, celery, lovage

Sakura Cress®

Radish, black radish

Garden Cress2)

Mustard, spicy, radish

BroccoCress®

Raw broccoli

Lupine Cress
Good bite, slightly bitter, 

fresh beans, crispy3)

Rock Chives®

Mild garlic

Ghoa Cress®

Citrus, mild coriander

Mustard Cress
Horseradish, wasabi4)

Salicornia Cress
Salty, crispy

New



Architecture  Aromatique

Vene Cress
Slightly acidic

Shiso Purple
Fresh cumin

Sechuan Cress®

Tingling, electric, numbing

Zorri Cress
Spicy, horseradish

Tahoon® Cress
Beechnuts, mushroom, truffle

Shiso Green
Mint, anise

BitterSourSaltUmamiSweet

Advised storage conditions
Treat me like a plant at home, talk to me once in a while,  
keep my feet wet. If it is warm I will grow.

 Out of the cold, will keep me at my best.

Shiso Purple 
vinegar
Vinegar with 
shiso taste

Algae powder
Algae flakes
Umami

1) Available April till November 2) With reservation 3) Lupine 4) Mustard 5) Gluten



Architecture  Aromatique

Pepquiño®

Fresh, slightly sour cucumber1)

Jasmine Blossom
Aromatic, jasmine

Cornabria Blossom®

Fresh taste of spring

Anise Blossom
Anise, tarragon

Aikiba® Leaves
Jelly, slightly sweet-sour

Salty Fingers®

Briny, crispy, slightly bitter

Majii® Leaves
Juicy and crispy leaf

BlinQ Blossom®

Fresh, briny, salty

Kaffir Lime Leaves
Sweet citrus, lime

Dushi® Buttons
Sweet, mint, thyme,  
sweeter than sugar

Apple Blossom
Refreshing sourish, green apple

Oyster Leaves
Briny, oyster

Moai Caviar
Briny, aqueous, jelly

Gangnam Tops
Fresh, slightly bitter

Cardamom Leaves
Cinnamon, woody, 

slightly sweet

Salad Pea
Delicate pea flavour

Kikuna® Leaves
Carrot, celery

Floregano®

Oregano, summerly

Bean Blossom
Fresh beans

Paztizz Tops®

Sweet, anise

Hippo Tops
Spicy watercress

Hummus Leaves
Chickpeas

Citra Leaves®

Refreshing sourish citrus notes

New

Sea Fennel
Aromatic, herbs, asparagus



SearchIngredients 2CuisineTaste 1

Show all productsMint

Monk�sh

Mozzarella

Mushrooms (others)

Mustard

Japanese

Korean

Mediteranean

Mexican

Nederlands

Nordic

Salty

Sour

Sweet

Umami

CRESSSELECTOR

Select your perfect match

https://www.koppertcress.com

koppertcress.com

ENmenu

Sulforaphane

Thiamine / Vitamin B1

Vitamin A

FilterLess

SEASON

COLOR

DISH

NUTRIENTS

Wheat Grass
Strong sweetish5)

Shiso Leaves Green
Mint, anise

Sweet Peeper
Slightly bitter, sweet

Yka Leaves®

Acidic, slightly sweet

Shiso Leaves Purple
Cumin

Syrha Leaves®

Refreshing sourish

Zallotti Blossom
Mint, basil

Sweet Lov
Sweet

Venus Vase
Non-edible

Sechuan Buttons®

Tingling, electric, numbing

1) Available April till November 2) With reservation 3) Lupine 4) Mustard 5) Gluten

Garden cress
(10x SinglePack) 
Mustard, spicy, radish

Garden cress
(10x) 

Mustard, spicy, radish

Purper cress
(10x SinglePack) 
Cabbage

Wheat Grass2)

(Cut) 
Strong sweetish5)

BIOLOGICAL

Discover Koppert Cress online
Scan the QR code.

New
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Dulce Mix2)

 ■ Atsina® Cress
 ■ Honny® Cress
 ■ Limon Cress
 ■ Sechuan Cress®

Shiso Mixed2)

 ■ Daikon Cress®

 ■ Mustard Cress4)

 ■ Shiso Green
 ■ Shiso Purple

Sakura Mix2)

 ■ Borage Cress
 ■ BroccoCress®

 ■ Rock Chives®

 ■ Sakura Cress®

 ■ Shiso Purple
 ■ Tahoon® Cress

WhatZnew Mix2)

A special mix of the 
latest cresses.

Garden Cress
(10x large) 

Mustard, spicy, radish

BroccoCress®

(8x large) 
Raw broccoli

BULK PACKAGING

Cressperience Box
Join us on a journey!  

Let’s discover the world  
of plants.


