
Limón Tahití
 (Citrus latifolia)

Colombia.
Bright green that may turn 
yellow as it matures.  

Acid and refreshing, moderate 
sweetness and balanced acidity. 

Oval or spherical, with a
with a slight protrusion at the
the end of the stem.

 6 to 8  

U.S.A.: 110, 150,  175, 200, 230, 250 
UE: 32, 36, 42, 48, 54, 60 

7°C (average).

Fresh and citrusy, with intense 
intense lemon notes.

Juicy and soft. Its pulp
is soft and full of juice. 

Medium to large, between
60 to 200 grams per unit. 

The Limón Tahití from Colombia is a variety of seedless lemon, grown in 
various regions of the country, especially in warm and subtropical climates. 

This lemon stands out for its acid and refreshing flavor, ideal for juices, 
dressings, cocktails and the preparation of typical dishes.
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