Ve

g winds. n;ro

w in containers’indoors.

L ‘ ot ; - o
2 ‘{t . . ~o
ral (pH 6.0 - 7.5).,;"% |

» .S ; e | @
above the soil fevel. Choose a Wﬁ—

oo T e R q

S e

. &
A

¢

Icidic to

= )
'
.

Rem

CONTROL
Watch for aphids, scale
chemical controls. Be vi

S

FARVESTERIGET

Harvest when fully coloured and yields slightly; use pruning
shears.or twist

STORE W FEIEARE

Store at room temperature briefly, refrigerate for weeks or
freeze juice. Extract and use the unique pearls fresh or frozen.

ENJOY

The unigue and zesty Australian Lime experience




