
Growing Herbs  
in VA. 

 
They thrive on abuse and neglect 

so get planting 



Do herbs “fit” in the landscape? 

The following pictures show a variety of 
plants, both herbs and hardy perennials, 
planted together in the landscape at 
Beagle Ridge- the same can happen in 
your yard.  



Tea garden – herbs for Tea 



Herbs for wildlife- butterflies 



Culinary Herbs 



Mediterranean herbs 

Oregano 

Thyme 



Thyme in bloom 

Thyme walk in bloom 

These are types of Thyme 
but not the edible variety 



Thyme wall beginning to bloom 



Lavender- Vera and Grosso in bloom 



Basil- Greek Columnar 
Sun loving culinary herb 
 perennial variety 
 others are annuals 
 no bloom, hence no seed 
 needs water, fertilizer, pinching 
Fabulous flavor  
Many varieties- African Blue,  
Holy, Boxwood, Thai, Lemon  
and so many more…  



Parsley 

 Biennial culinary herb 
 Several varieties, flat leaf, italian and curly 
 Stays up most of the winter 
 Plant extra for the butterflies 



Chives and Garlic Chives 

 Garlic chives taste like garlic  

 Chives taste like onions 
 Garlic has a flat stem 
 Chives – hollow stem 
 Garlic Chives –white flower 
 Chives pale purple flower 
 Perennial herb 



Rosemary 

 Few varieties are hardy here  
 Woody perennial – needle evergreen 
 Blooms in the winter 
 Great for culinary  
 Medicinal benefits 
 Arp, Hill Hardy 



Lovage 

 Perennial Celery substitute 

 Use stems, seeds, leaves 

 Large specimen 



Oregano 

 Many varieties 

 Culinary and decorative 

 Perennial and annual 

 



Mints 

 many varieties 
 For tea and culinary 
 Medicinal  
 Rampant growing 
 Stoloniferous 
 Perennial 
 



Thyme 

 
 Perennial 
 Decorative, culinary 
 Medicinal 
 Landscape plants 
 Wildlife friendly 



Sage 

 Culinary and decorative 

 Perennial and annual 

 Medicinal usage 



Artemisia 

 Herb of the year 2014 
 Many varieties 
 Dry soil and low fertilizer 
 Some varieties rampant spreaders 
 Decorative 
 Alcoholic- absinthe 
 Culinary, medicinal 

 



Lavender 

 Perennial, but not all hardy here 
 Many varieties 
 Medicinal- oils 
 Culinary 
 Decorative 
 Landscape uses 
 Likes poor soil, no water, no fertilizer 
 



English Lavenders 

From Left to 
right: 

Vera, 
Munstead, 
Hidcote, 
Jean Davis  



 Munstead, Hidcote, Hidcote Pink, and 
Jean Davis, flower in early June.  

  These look great when they flower, and, 
after pruning, remain a compact ball or hedge 
with exotically fragrant leaves the rest of the 
year.  

 These Lavenders are hardy to Zone 5 but, 
like all Lavenders, will not tolerate poor 
drainage or high humidity. 



What is Lavadin ? 
 

 The English Lavender Hybrids, sometimes 
referred to as Lavandins; come in third in the 
bloom cycle, starting just as the  English 
Lavenders are finishing, and continuing to 
late summer .  
 

 Occasionally you will have re-bloom on 
Provence and Grosso into September 



 Lavadins are the workhorses of Lavender. 
They do it all: bloom lots, grow just the right 
size, and smell like a million bucks.  

 Provence and Grosso are the best known of 
these, but there are many others; 

 including, Fred Boutin, Dutch Mill, 
Grappenhall,  Hidcote Giant and White 
Provence. These are the ones we have in our 
lavender collection. 

 



Grosso 

 The best bloomer of them all: Grosso is 
cultivated for oil used mainly in the cosmetic 
industry.  
 

 It makes great Lavender bouquets and 
wands with stems up to 20” long. 

 
 Grosso Lavender has beautiful purple 

calyxes instead of the normal green calyx of 
most lavenders. 

 



Grosso with Lady Lavender in the front 



Provence 

 Provence has a long, slender flower wand 
that is useful for dried bud collecting. The 
buds come cleanly and easily away from the 
stalk.  
 

 White Provence does not have white blooms- 
the foliage has a white cast to it, similar to 
Fred Boutin 



4 year old Provence in full bloom 



Spanish Lavender, close up 

Five year old plant 



 

 Spanish Lavender is sometimes referred to 
as French Lavender. Since it grows wild in 
France, this is understandable. 
 

 It does not smell like “normal” lavender, 
however it is collected to some extent and 
processed for oil used in perfume. 



Culture of Mediterranean Herbs 
 

 Mediterranean herbs require well drained 
soil and full sun.  This means at least 6 hours 
of sun a day.  

 
 Drainage does not mean on a hill, the make 

up of the soil can be crucial. 
 

 They are prone to fungal problems and rot 
so air circulation is crucial.   

 
 
 

 



 To eliminate these problems, the addition of 
gravel or turkey grit to the planting area ( not 
the hole) as well as a mulch of the same 
materials may be recommended. These 
problems are more common in hot humid 
locations.  
 

 They require an alkaline soil, with low 
fertility* except for Basil it requires moisture, 
organic soil and lots of fertilization 

 
 Do not use an organic mulch.  

 



Propagating 

 Commercial propagation is normally  done by 
cuttings taken from Mother plants.  

 
 This is both fast and accurate, producing an exact 

replica of the original plant. 
 

 Starting herbs from seeds sounds like a great , 
inexpensive way to get all you want but it can have 
some major drawbacks.  Lavender will NOT come 
true from seed ( except Lady and Spanish). 



Propagating 

 Rosemary - cutting propagated to guarantee 
the cultivar you require. 

 Sage will come true from seed, but will 
propagate fast from a cutting. Tender 
sages, Pineapple or Mexican Bush Sages 
are very easy and quick. 



 Basil as an annual, is grown from seed; 
except for Sweet Aussie, also known as 
Columnar Basil, which is sterile and needs 
to be cutting propagated. 
 

 Thyme can be grown from seed but I prefer 
layering ( or division). 
 

 Mints- must be from roots or stem cuttings- 
they cross pollinate too readily 

 



 Parsley resents being transplanted so is best 
planted in place or into a pot where the roots 
will not be disturbed. Fennel is another one 
which resents transplanting once it gets to 
large due to the taproot. 

 Dill, Borage, Calendula and most other 
annuals- seed 

 Other tender perennials- Lemon Verbena, 
Patchouli, Scented Geraniums- cuttings 

 Most wood y perennials- also cuttings. 



Planting 

 The most  important  factor  to  get  right  is 
drainage. Soggy areas should definitely be 
avoided.  

 Incorporate organic or inorganic material to 
break up heavy soil. Better yet plant it in a 
raised area, or in dirty rock- we do!  

 Uneven particles in the soil create better air 
spaces and give the roots better anchors to 
attach themselves to.  



The only soil on these 
plants is what they are 
growing in, in  the pot- they 
will spread their roots out 
into the dirty rock and 
receive the nutrients they 
require. 

 

They are then mulched 
with dirty rock too. 



                                       Deer Proof      
         Herbs 

Sage, 
Artemesia, 
Lavender, 
Oregano, 
Thyme, 

 a few which 
deer do not eat! 



PH 

 Check the soil's pH (potential hydrogen) to 
make sure it falls somewhere between 6.5 and 
7.5.  the soil is too acidic these Mediterranean 
herbs will languish. 

  If the soil is too alkaline, the nutrients are 'tied 
up’ in the soil and the plant cannot use them.  

 Yellowed growth can be indicative of a soil 
that is out of balance.    



 If you are in hot, humid areas, plant your 
Mediterranean herbs in a raised bed or on a 
mound. Leave plenty of room between plants 
for air circulation and be sure to provide the 
necessary drainage. 

 
 Mediterranean herbs are not ideally suited 

to heat and humidity, so be prepared for 
problems, such as fungal disease and rot.  



Spacing 
 For ultimate  show, space plants according 

to their height / weight measurement.  
 For example, Grosso is listed at 3 to 4 feet.  
 By spacing these 3 or 4 feet apart, the 

effect when the plant is blooming is 
spectacular.  

 If it is more important that the plant make a 
tight row or hedge, then plant closer 
together.  



 Full sun and air circulation is a must. For 
most herbs.  If the garden is crowded, plant 
near a south-facing wall for extra heat but be 
sure to provide air flow. 

 
  In hot areas, some late afternoon shade can 

be tolerated without affecting most of these 
herbs.  



This 120 foot 
row of Grosso 
was planted in 
2007. Although 
we were surprised, 
it bloomed 
beautifully . 

The mounds are 
8” deep of dirty 
rock with 2” 
potted plants. 



Lavender-First season of bloom 

For optimal growth 
of your plants, keep 
them from blooming 
the first season 

Although we 
should have kept 
from blooming,  

I didn’t have the 
heart to trim them. 



Second season for Grosso 

This is the 
same row of 
Lavender after 
it has been 
trimmed, 
removing the 
blooms.  



 3 years later 

Grosso 

Royal Velvet 



After the first winter 

Royal Velvet 
is a variety 
which blooms 
prolifically, 
even when 
small.  
 
Severe 
pruning  will 
produce a 
healthy plant 



Fertility 
 Herbs in the field rarely needs fertilizer, especially 

if soil tests were done originally, lime or bone meal 
may be placed in the planting hole or even a touch 
of lime as a top dressing. We use rock. A top 
dressing may be used for heavy feeders such as 
Basil or other annuals and biennials. 
 

 More often, problems arise because the soil is not 
healthy. Avoid chemicals in pesticides, herbicides, 
and fertilizers that kill or starve the beneficial 
organisms in the soil.   



Water 
 

 In arid regions with no summer water, 
irrigation will be necessary the first year for 
the survival of most plants.  

 While extremely drought resistant once 
established, herbs will they grow larger and 
produces more  with regular watering. 
 

 This means that when it is dry, water it.  



 While this may sound obvious, it is important 
to let it dry out a bit before soaking it again.  
 

 In humid areas, this can be difficult and the 
excess moisture often causes death.   
 

 In addition allowing excess moisture on the 
foliage can cause fungal problems 



Maintenance 
 

 It takes about three years for perennials to reach 
full size. Lavender should be pruned every year 
immediately after bloom. As well as another two 
times. 

 
 Pruning should not be confused with harvesting. It 

is necessary to extend the life of the plant. We 
prune Lavender three times a year, spring, after 
bloom and fall. 
 

 You should cut out dead wood as well as provide 
air spaces before winter. Up to a third of the plant 
may be removed.  



Pruning 

Wicked but 
necessary,  

I call this baby 
steps. 



Harvesting 

 For foliage- no more than 1/3 of the plant 
each time and allow time between cuttings. 
 

 Cut after the dew is gone but before the 
heat of the day.  
 

 Be sure to clean the leaves if necessary 
before they dry. 



 With Annuals – Basil in particular ,remove 
the blooms continually - trick your plants. 

*Columnar Basil – has no flowers 
 
 New growth is more tender, more flavorful 

and more attractive and with most herbs the 
more your prune the more it produces. 



  

 Lavender flower heads look gray before the flowers 
open. They are devoid of most color and it is easy 
to become impatient waiting for them to burst into 
bloom.  

 Once the  color is bright and vivid, that is the time 
to start cutting. Cut the flower stems during the 
cool of the morning after the dew has dried. In 
humid areas, try to cut on dry days.  

Harvesting blooms- Lavender 



 
 Consider your final usage before harvest and cut 

accordingly. If you need stems, cut them as long as 
possible at least 6" below the bloom.  
 

 Regardless of the type of herbs, make bundles and 
wrap in a rubber band and dry upside down in a 
dark, dry area. Usually in 2 weeks they will be ready 
to use.  

 If you wish to make Lavender wands  do so 
immediately after harvest. They need to be pliable. 



Grosso – the harvest 



After harvest  

Two weeks later 



Drying Herbs 

 If the flowers are to be used later, dry in small 
groups by tying with a twist tie and hanging in 
a dark dry place or individually by spreading 
them on a screen and drying out of the sun. 

  If harvesting leaves follow the same 
directions but  once dry, the leaves can be 
stripped off the stems and placed in airtight 
containers .  



 Don’t be intimidated by growing herbs, they 
are no different  than  any other plants- they 
just have an additional purpose, usually to eat. 
 

 Find one you like , experiment and you will see  
they  thrive  on abuse  and neglect. 
 

 Come to Beagle Ridge and we will show you!!! 



 
 
 

Contact info: 
 

Ellen Reynolds 
Beagle Ridge Herb Farm 

276-621-4511 
 

beagleridge@gmail.com 
 

www.beagleridgeherbfarm.com 

mailto:beagleridge@gmail.com

