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The Kerr Center decided to test five 
different varieties of cherry tomatoes. 
These tomatoes are a part of the Sun series, 

purchased from Osborne Seeds in Washington. 
This test was to determine how well these cherry 
tomatoes performed in southeastern Oklahoma, 
planted within self-wicking containers under a 
cold frame. 

In self-wicking containers, fertilizer and 
water are deposited into the reservoir using 
PVC pipe. The soil then wicks moisture up to 
the plant’s roots.  The self-wicking container 
system we used was developed by Leon Sloan, 
of Kingston, Oklahoma. The containers consist 
of a 30-gallon mineral tub, six one-gallon 
cans, landscape fabric, 1-inch PVC tubing, and 
soil. Leon has spent many years developing 
new gardening techniques and hoop house 
designs. He is also the host of his own YouTube 
channel, “Gardening with Leon.” You can see 

Leon’s design of the self-wicking containers by 
following the link on the left.

Beginning in February, we planted the tomatoes 
from seed in cell trays within the greenhouse. 
In April, the plants were transplanted into 
self-wicking containers in the cold frame. Each 
container had two tomato plants, and every 
plant was trellised on baling twine connected to 
eyebolts attached to the cold frame purlins. The 
plants were trimmed and allowed to grow up to 
the point before laying over to grow back down. 

Production began in late May and finished at the 
end of July. Production could have continued; 
however, problems with birds and rodents 
caused a decline in marketable fruit throughout 
July. In the future, we will use screen wire to 
limit access by birds and other rodents.  We 
decided to take out the plants at the beginning 
of August. 

Visit Leon 
Sloan’s YouTube 

channel, “Gardening 
with Leon” to see Leon’s 
design for the self-wick-
ing containers: https://
www.youtube.com/
watch?v=2brqRAR9Dkk. 

youtube



Each tomato variety varies in size, color and flavor.  
Below is a brief description of each variety.

All of the Kerr Center staff were very impressed 
with the diversity of color and flavors with each 
variety, and we highly recommend adding any 
of these to your garden for next summer. While 
cherry tomatoes are not as popular as larger 
tomatoes, these bite-size fruits can add a lot of 
color, flavor, and texture to any dish, or simply 
eaten by themselves as a snack. Some examples 
of using these tomatoes are sun-drying them 
to infuse with olive oil, adding to any salad 
or pasta, or using them for a flavorful and 
aesthetically pleasing pico de gallo. 

• The Suncherry variety is red in color 
and is relatively small, averaging 
around 0.5 oz. per fruit. This fruit has 
a good, natural tomato flavor with 
decent production. However, the 
Suncherry has a hard time ripening. 
The fruit would be red throughout 
and ripe at the bottom, but would 
stay yellow at the attachment point 
for multiple weeks.  

• Sunchocola is a brownish red fruit 
that is large in size, averaging 1oz. 
per fruit. This fruit has a very deep 
and rich flavor with good production. 
These tomatoes can form cracks, but 
this damage was minimal. 

• The Sungreen variety is an inter-
esting variety in that it doesn’t turn 
to a different color other than green. 
The tint can change to a yellowish 
color to give leeway in harvest times. 
However, if left too long, it will turn 
brown and rot off the vine. So it’s 
important to be able to tell when it 
is ripe. It’s a large fruit that averages 
0.8 oz. per fruit. This variety is a good 
producer and tasted savory as a ripe 
tomato does, yet it was slightly tart to 
complement the green color.

Variety No. Plants Avg. Fruit Size  
(oz.)

Total Amt. Harvested

(lbs.) (oz.)

Suncherry 6 0.5 8 10.6

Sunchocola 5 1 10 5.9

Sungreen 6 0.8 8 2.2

Sunlemon 4 0.4 8 12.5

Sunorange 6 0.5 15 13.3

Indigo Cherry Drops 2 0.9 7 4.3

Amount of harvested fruit in pounds and ounces 
for the cherry tomato plants.

• The Sunlemon variety is yellow and 
is relatively small, averaging 0.4 oz. 
per fruit. At first, this variety was not 
flavorful; however, after July 4, the 
flavor began to improve and sugars 
started to become present. Sunlemon 
plants were heavy producers and 
filled with blossoms and fruit.

• Sunorange produced the most fruit 
of any variety. It began producing 
earlier than all of the other varieties 
of the Sun series. The fruit is orange 
and small, averaging 0.5 oz per fruit. 
This fruit has the sweetest and best 
flavor out of all the other varieties. 
It was the most popular with Kerr 
Center staff. 

We did include another cherry 
tomato, called Indigo Cherry Drops, 
to compare with the Sun series. This 
variety was randomly selected and 
only two plants were planted within 
a self-wicking container. This fruit is 
black at first, and then ripens, with 
red and yellow mixing within the 

black color, which gives the fruit a rich, complex flavor. Indigo 
Cherry is a heavy producer and the fruit is a good size, at  
0.9 oz. per fruit. The other two varieties were not cherry 
tomatoes; instead, we planted Arkansas Traveler and Cherokee 
Purple. Unfortunately, these two varieties did not do well in this 
system. Arkansas Traveler had a hard time ripening, and the 
Cherokee Purple would split and rot before becoming fully ripe. 

Visit our website to see our extensive collection of horticulture tips, articles and how-tos.
www.kerrcenter.com


