Kernza®:
The Ga me-

institute in Kansas from interm

wheatgrass (Thinopyrum mtermodium)
a drought- and cold-hardy plant well-
adapted to the northern US. XN

Kernza is a perennial multi- functiona
crop that Improves environmenta
outcomes by keeping soil In place
and protecting surface and ground
waters, while also producing a grain
that makes delicious baked goods
crackers, breads, beer, and whiskey.

A Learn how Kernza can transf

....J"

your farm, bakery, or brewery. o

Contact MFAI Agroecologlst
Nicole Tautges for expert gmd

Flavors go well
beyond "nutty’ and
'‘earthy’ into a whole
spectrum of
delightiul sensations
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-Kernza home baker



" Kernz;off'es- a ﬁew wc‘l'y'frd for
Erooopt fwoll'tﬂlifi.:re‘ agnculture—one that produces
c

delicious food while helping to

RO OTS | protect SOIl water, and air qullty

for future generatlons.

Wl Kernza®
Annual ﬁ ¥ Perennial
Wheat 6 Mt Grain

Kernza's
extensive
root system
reaches over
10 feet
underground,
much deeper
than its
annual
counterpart -

wheat.

FEET

Kernza is one of the most
robust and effective solutions
known to sequester carbon on
our productive farm lands.




