
About Italian Oregano
Italian oregano is a flowering plant from the Mint family, closely related to the herb 
marjoram, with tall purplish-pink flower spikes. All parts of Italian oregano have 
medicinal properties, while the leaves are mostly used as a culinary herb. This aromatic 
herb has significant antimicrobial and antibacterial properties. The plant is perennial in 
warm climates, while in cooler climates it’s usually grown as an annual. Numerous 
Italian oregano numerous cultivars have been developed and they’re often used for 
culinary and ornamental purposes. 

OREGANO
heirloom | non-GMO

Sun:
Full Sun, 
Partial Shade

Germination Time:
7 – 21 days

Harvest Time:
 70 days

Hardiness Zone:
5 through 10

Plant Width:
12 – 18 in 
(30 – 45 cm)

Plant Height:
12 – 18 in 
(30 – 45 cm)

Planting Depth:
 ¼ in (0.6 cm)

Germination
When growing German thyme, it doesn’t make a significant difference if it’s planted 
inside or outside. It doesn't require too much sunlight or water unless the soil is 
completely dry. When planted outdoors, if there is enough sun, the plant will require 
minimal attention. The crucial thing to do when planting German thyme is to sow the 
seeds ¼ inch deep as the recommended depth. Spacing the seeds in width is also as 
important as placing them on specified depth. Recommended spacing would in this 
case be 9 to 15 inches apart. It takes only several weeks for the seeds to emerge, and 
with the right care, there is a small chance of failure. There is no need to water the plant 
if there's occasional rain, and in house conditions, placing it on the windowsill should 
be enough for it to collect sufficient sun. One thing that could ruin the German thyme 
seeds, however, is frost. The nemesis of most summer-based plants can strike down 
thyme as well, so it is important to plant the seeds 2-3 weeks before the last frost of the 
year.

Planting
Since German thyme succeeds in dry and sunny conditions, it is best placed among 
some similar plants. The main focus should be put on enabling enough sunlight to 
reach the plant. German thyme isn’t a bulky plant, but it needs its space to grow. The 
best placement suggestion would be to leave at least 12 inches of space between two 
herbs. Luckily, German thyme doesn’t grow much into height, making it a great and 
colorful addition to any garden. Thyme seeds require drained soil with a pH value 
above 7. Although German thyme truly requires minimal efforts to grow, it is much 
easier grown by propagating from cuttings or by layering. German thyme is 
drought-resistant making it easier to bloom, but it doesn’t like being in completely dry 
soil. It is perennial in zones 5 to 9. With a little bit of love and appreciation invested, 
German thyme can beautify a garden or even a home interior.

ITALIAN



Germination
Italian oregano is best started indoors from seeds, 8 weeks before the last frost. Prior to 
sowing, prepare a well-drained, slightly alkaline soil. Italian oregano thrives well in poor 
soil, but good drainage is essential. Sow Italian oregano seeds at the depth of ¼ inches 
and cover them with a very thin layer of soil, since the seeds need light to germinate. 
Keep the soil moist and at the temperature of around 65-70°F. The first sprouts should 
emerge in one to three weeks after sowing.

Planting
When there’s no further risk of frost and your sprouts develop 4 true leaves, you can 
thin them and transplant the strongest outside. The seedlings should be planted 12 
inches apart. Italian oregano is a drought-tolerant, sun-loving plant, so find a sunny 
position for your plants. If you’re starting your Italian oregano outdoors, the soil 
temperature should be 45°F or warmer. When the plants are established, they require 
minimal care, although the plant should be occasionally pinched and harvested to 
encourage more dense foliage.

Harvest
Italian oregano is a well-known culinary herb. It’s the most popular “pizza herb” and an 
important part of Greek and Italian cuisines. It’s used equally with meat, fish, and 
vegetables, so as in salads and casseroles. The herb is known to have a more distinct 
flavor and aroma when dried. Fresh leaves can be harvested throughout the entire 
growing season, although they are most aromatic right before flowering. As with most 
herbs, the essential oils are highest in the morning, so it’s advised to harvest the leaves 
in the morning hours. You can pick and dry leaves separately, although the easiest way 
to dry oregano is by hanging a bundle of stems and leaves upside down and leave 
drying in a shady, dry location with good airflow. Remove the leaves when they’re 
dried, and store them in glass jars in a dark and dry place.




