
Geographical Indications (GIs) are associated with the legacy of a product connected with a specific 
location having unique blend of nature, culture, tradition, and artisan. In India, there are several 
registered GIs and there are numerous GIs which are not yet registered officially, but are potential 
registerable Gis.
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A GI reects a shared heritage that has evolved over generations, deeply inuenced by local knowledge, distinctive environments, 
and cultural traditions. It highlights that certain products are far more than just items of trade; they represent the history, 
narratives, and dedication of the artisans, farmers, and communities who have kept these practices alive. By recognizing this 
inherent value, the GI system establishes a structure to safeguard and encourage these traditions, ensuring they thrive and adapt 
in today’s competitive landscape.



 Banaras Lal Bharwamirch is a traditional red chili variety cultivated in Varanasi and adjoining districts 
of Eastern Uttar Pradesh, known for its thick skin, mild pungency, and distinct flavor. It is primarily 
used to make stuffed chili pickle (Bharwa Achar), a beloved condiment in North Indian cuisine, 
especially during winter.

 This chili is unique for its thick skin that thins upon pickling, non-bitter unripe taste, and rich 
nutritional profile including vitamins A, C, B6, and potassium. It contains capsaicin and antioxidants 
that aid in pain relief, digestion, and weight management. Its distinctive flavor and texture are 
attributed to the alluvial soils of Varanasi.

 BANARAS LAL BHARWAMIRCH (RED PICKEL CHILLI)

Price 
     Approx. Rs. 60 to 

150 per kg

RAW MATERIALS 
          Lal Bharwamirch Seeds

Number of Families Involved
  Approx. 

1200 families

Type of Goods
Agricultural

UNIQUENESS 

Class of Goods 
31

Geographical Location
        Varanasi, Azamgarh, Jaunpur, 

Ghazipur, Ballia, Uttar Pradesh
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 Seeds are sown in August, and seedlings are transplanted into well-drained loamy soil. Farmers use 
organic manure and maintain 45x45 cm spacing. Fruits are hand-harvested, sun-dried, and used fresh 
or for stuffed pickles. Tools include khurpi, kudal, and fawara, and cultivation follows traditional 
methods.
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