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Seed Innovation with Italian Roots 
and a Global Vision 

Allseeds is a premium seed company that combines Italian expertise with a 
strong international presence. Headquartered in Orgiano (Vicenza), in the 
productive heart of the Po Valley, we operate strategically throughout Europe 
and in key non-EU markets, bringing genetic innovation directly to the field. 
Founded on the experience of highly qualified technicians, Allseeds today 
positions itself as a strategic partner for modern agriculture, offering high-value 
solutions that meet the challenges of an ever-evolving market. 
 
Our Operational Pillars 
 

§ Research and Breeding: We continuously invest in field trials and genetic 
research. Thanks to collaborations with prestigious national and international 
partners, we develop cutting-edge hybrids and varieties designed to maximize 
yields and ensure high disease resilience. 

 

Ý Integrated Product Portfolio: We offer a comprehensive range of 
innovative seeds for demanding farmers: Cereali: Grano tenero, grano 
duro, orzo e triticale. 

Ý Major crops: Hybrid corn, soybeans, sunflowers and sorghum (for grain 
and forage). 

Ý Forage Sector: High-quality alfalfa and forage mixtures. 

Ý Consulting and Customization: We believe that every territory is unique. 
Therefore, we guide farmers in choosing the best varieties based on the 
specific soil and climate characteristics of their area. 

 

§ Sustainability and Vision: Our philosophy is based on the combination of 
efficiency and respect. Allseeds' goal is to promote agriculture that is 
economically advantageous for farmers and, at the same time, rigorously 
sustainable and respectful of natural resources. 

Our commitment: 
Transforming the genetic potential of seeds into tangible value for the 

global agri-food supply chain. 
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Classificazione ISQ  

 Le tre classi qualitative del grano tenero  

FF ï Wheat of Strength 
 
 
Å Protein 13,5ï15,0 
Å W 300ï500 
¶ P/L 0,6ï1,2 
¶ Specific weight  >75 
 
 

FF ï Wheat of Strength 
Top quality. 
Designed for high-performance flours. 
Requires advanced agronomic management. 
Key points: 
ï Precision nitrogen 
ï Targeted leaf/ear protection 
ï Quality stability 

 

FPS ï Superior Bread Making 
 
Å Protein 11,5ï12,5 
Å W 220ï300 
Å P/L <0,8 
Å Specific weight  >75 

 

FPS ï Superior Bread Making 
Balance and performance. 
Ideal for high-profile professional blends. 
Key points: 
ï Excellent baking performance 
ï Requires careful cultivation techniques 

 

FP ï Bread Making 
Å Protein 10,0ï11,5 
Å W 140ï220 
Å P/L <0,7 
Å Specific weight  >75 

 

FP ï Bread Making  
The basis of the most popular flours. 
Varieties with very high production potential. 
Key features: 
ï High productivity 
ï Milling versatility 

Strength Wheats represent the pinnacle of our seed selection, designed for 
excellent flours. 
Genetics provide the potential, but it is agronomic techniques that determine the 
final result. 
¶ Precision Nitrogen Fertilization: meticulous management of units and 

fractionation. 
¶ Targeted Plant Protection: protection of flag leaves and ears. 
¶ Seasonal Adaptation: professional management to stabilize quality. 
 
Allseeds' goal: to transform genetic potential into a concrete competitive 
advantage. 

Superior Bread Wheats offer a high quality profile. 
The resulting flours are primarily used in professional baking mixes. 
¶ They require careful cultivation techniques. 
¶ Ideal for products that require a balance between strength and 

extensibility. 

Bread wheats form the basis of most commercial flours. 
They have very high yield potential, higher than FF and FPS. 
Even a FP, if managed correctly, can significantly improve its milling 
performance. 



DI FORZA 

  
Alternative Size 

Earing 

period 
Ear ISQ 

Grain   

color 
Hardness 

KWS Criterium winter half low medium ŀǊƛǎǘŀǘŜ FF red medium hard 

     KWS Epoque invernale medium 
medium     
early 

aristate FF red hard 

Alampur winter half medium 
medio     
early 

aristate FF dark red medium hard 

Bologna invernale medium medium  aristate FF red hard 

Positano  invernale 
medium    
low 

medium     
early 

aristata FF  rossa hard 

PANIFICABILI SUPERIORI 

  
Alternative Size 

Earing 

period 
Ear ISQ 

Grain   

color 
Hardness 

Art½ SN   winter half low early aristate FPS red medium hard 

KWS Flexum winterly medium medium aristate FPS red medium hard 

Silverio      winter half 
medium    
low 

medioum     
late aristate FPS red medium hard 

RGT Rosasko winter half medium medium     
late  aristate FPS red medium hard 

Posmeda winter half high medium     
late  mutic FF/Forage red medium hard 

Balbalera alternativo high medium mutic FF red medium hard 

Vyckor  winter half 
medium       
high 

medium     
late  mutic FPS red medium hard 

Oregrain  winter half 
mediium     
high medium mutic FPS red medium hard 

Bigneri    winter half 
medium      
high medium mutic FPS red medium hard 

Forblanc winterly 
medium      
high 

medium     
late  aristate FPS white medium 

Eolo winterly medium medium aristate FPS red medium hard 

Basmati winterly mediium medium     
late  aristate FPS red medium 

Apache winterly medium late mutic FPS red medium hard 

Palesio alternative medium early aristate FPS red medium hard 

PANIFICABILI 

  
Alternative Size 

Earing 

period 
Ear ISQ 

Grain   

color 
Hardness 

Adhoc winter half 
medium     
high early mutic FP red medium hard 

Modern        winterly 
medium      
alta late aristate FP - FB red medium 

KWS Lazuli winter half low medium aristate FP red medium 

KWS Felice winter half medium medium aristate FP red medium 

Winner winter half medium medium  aristate FP red medium hard 

Solehio winter half 
medium     
high medium aristate FP red medium hard 

MIX CEREALI 

  
Alternative Size 

Earing 

period 
Ear ISQ 

Grain   

color 
Hardness 

Optimus Mix winter half 
medium 
low 

medium aristate FF red medium hard 

Super silage winter half 
medium  
high 

medium 
aristate 
mutic 

FF/Forage red   medium  
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ñSuperior quality, guaranteed profitability: 

Your growth starts from the seed.ò  

Allseeds  



Maturity Medium 

Size Medium high 

Ear  Aristate 

Alternatineness Winter 

ISQ Class FF 

Earing period Medium early 

Grain Red 

Resist. Cold Very good 

Lodging Very good 

Tillering High 

Powdery mildew Good 
Fusariosis Good 

Septoriosis Excellent 

Foot pain Low sensitivity 

Yellow rust Very reistant 

Broun rust Tolerant 

Mosaic Resistant 

W                                                                    340 - 380 

P/L                                  0,7 - 0,8 

Proteins 14,5 - 15,5% 

Specific weight  80 - 84 

                                 Characteristics                                                                                                                                

                                     Variety profile                                                                                                                                  

                     Technical profile                                                                                                                                 

KWS EPOQUE 
The new standard of the Grain of Strength 

                                Advice 
Sowing from mid-October to the alf of January 

Sowing density: 400/450 germinable seeds - mq 

Tollerant to Chlortoluron  

Tender Strong 

The choice to grow a strong soft wheat (Strength Wheat) rather than a standard bread wheat (Bread 

Wheat) is primarily driven by economic profitability and market positioning, although it requires 

more complex agronomic management. 

The main reasons that drive a farmer to make this choice: 

1. Price Premium (Economic Added Value) 

The main reason is market price. Milling industries constantly require strong wheat to improve weaker 

flours (a "cutting" operation). 

2. Supply Chain Contracts 

Growing strong wheat often allows access to cultivation contracts with mills or large food processors. 

Growing strong wheat requires more commitment than bread wheat: 

 Fertilizer Management: To achieve high protein levels (above 14%), late nitrogen fertilization (during 

 the barrel or flowering stage) is essential. Without protein, strong wheat is downgraded to bread-

 making quality, losing its price premium. 

 

¶ Varietal Choice: Strong varieties often have slightly lower yields per hectare than high-yielding 

"biscuit" or bread-making wheats. The farmer must therefore balance the lower yield with a higher 

selling price. 
 

¶ Climatic Conditions: Excess rainfall during ripening can cause gluten washing or pre-sprouting, 

rendering the wheat unsuitable for the required quality standards. 

 

Growing strong wheat is therefore advantageous for farmers with fertile soil, technical expertise in 

fractional fertilization, and who wish to stabilize their income through direct agreements with the 

industry. 



                                                                                                                                                                                                          

Strong Common Wheats: Characteristics and Uses They represent a 

category of excellence in the cereal landscape, distinguishing themselves from 

common wheats due to their high protein content and the exceptional rheological 

properties of the flours derived from them. 

1. What is a Strong Wheat?  

A common wheat is defined as "strong" (di forza) when it is capable of produ-

cing a flour with a high content of gluten (composed of the proteins glutenin 

and gliadin). These flours are able to absorb large amounts of water and     

retain the carbon dioxide produced during fermentation, allowing for strong 

doughs that withstand long leavening times.  

The main parameter used to measure this capacity is the W index (Chopin 

Alveograph index):  

¶ Common wheats: W < 200  

¶ Strong wheats: W > 300 (even exceeding W 400) 

 

2. Chemical-Physical Characteristics  

The properties of strong wheats depend both on the genetics of the variety and 

on the soil and climate conditions of cultivation (nitrogen-rich soils and specific 

climates).  

¶ Protein Content: Usually higher than 13.5% - 15%.  

¶ Dough Stability: Capacity to withstand prolonged mechanical processing 

without "giving into" stress. 

¶ P/L (Ratio of tenacity to extensibility): Crucial for balancing the strength 

of the gluten network. 

 

3. Main Varieties and Origins Historically, strong wheats were mainly imported 

from North America (Canada and the USA), such as the famous Manitoba  

variety. Today, thanks to genetic improvement, excellent varieties are grown in 

Italy (the so-called National Strong Wheats), which make it possible to reduce 

dependence on foreign imports. 

 

4. Intended Use Strong flour is not usually used on its own for simple products 

(such as biscuits or shortcrust pastry), but it is essential for:  

¶ Large Leavened Baked Goods: Panettone, pandoro, and colomba, which 

require structures capable of supporting fats and sugars.  

¶ Blends (Flour Mixes): It is added to weaker flours to improve their baking   

performance.  

¶ Long Leavening: Pizza with long maturation times (24-48 hours) and       

sourdough breads.  

¶ Industrial Production: For mechanized baking that requires high resistance 

to stress. 

 

Note: Although the term "Manitoba" is often used as a synonym for strong flour, 
it technically refers to a specific Canadian region. In commerce, many 
"Manitoba-type flours" are actually blends of strong wheats from various origins. 



Maturity Medium 

Size Low 

Ear  Aristate 

Alternatineness Winter half 

ISQ Class FF 

Earing period  Medium 

Grain  Red 

Resist. Cold  Resistant 

Lodging  Very resistant 

Tillering  High 

Powdery mildew  Resistant 

Fusariosis  Medium resistant 

Septoriosis  Goodn resistant 

Foot pain Low sensitivity 

Yellow rust  High resistant 

Broun rust  Loe sensitivity 

Mosaic  

W                                                                    400 - 500 

P/L                                  0,4 - 0,8 

Proteins 14 - 16% 

Specific weight  80 - 84 

                             Characteristics                                                                                                                                                                                                                       

                                   Variety Profile                                                                                                                                  

                             Technical Profile                                                                                                                                    

KWS CRITERIUM 
Great potential in every area 

Tender Strong 

Maturity Medium 

Size Low 

Ear  Aristate 

Alternatineness Winter half 

ISQ Class FF 

Earing period Medium 

Grain Red 

Resist. Cold Resistant 

Lodging Very resistant 

Tillering High 

Powdery mildew Resistant 

Fusariosis Medium resistant 

Septoriosis Good resistant 

Foot pain Low sensitivity 

Yellow rust Very resistant 

Broun rust Low sensitivity 

W                                                                    400 - 500 

P/L                                  0,4 - 0,8 

Proteins 14 - 16% 

Specific weight  80 - 84 

                              Characteristics                                                                                                                             

                                  Variety Profile                                                                                                                                  

                             Technical Profile                                                                                                                                    

ALAMPUR 
Record-breaking proteins and W 

                                Advice  
Sowing from mid-October to the end of January 

Sowing density: 400/450 germinable seeds - mq 

Sensitive to Chlortoluron  

                               Advice 
Sowing from mid-October to the end of January 

Sowing density: 400/450 germinable seeds - mq 

Tolerant to Chlortoluron  

Tender Strong 


