
About Rosemary

Rosemary is a mildly minty tasting herb with a hint of pepper flavor. It was first 
cultivated around 500 B.C. by the ancient Greeks and Romans who used it for culinary 
and medicinal purposes. Today, rosemary is even a popular item for burning in 
potpourris. The rosemary plant can grow 36 inches tall and 24 inches wide. This herbal 
plant is still a favored item in both culinary and medicinal settings. Rosemary has been 
used medicinally for treating things like circulatory problems, muscle pain, elevated 
blood sugar, memory problems and for immune system deficiencies.

Sun:
Full Sun 

Germination Time:
10-21 Days

Harvest Time:
 90-400 Days

Hardiness Zone:
7 through 10

Plant Width:
24 inches
(60 cm )

Plant Height:
36 inches
(90 cm)

Planting Depth:
¼ inch
(0.6 cm)

ROSEMARY
heirloom | non-GMO



Germination
Rosemary should be started indoors using small pots, trays or other containers that are 
at least 4 inches deep. The seeds should be planted 1/4 inch deep with several inches 
between each one. The soil should be kept in a moist condition. Be sure not to 
overwater the soil as this could bring harm to the plant. Try to keep the environment at 
about 75°F during the entire germination process. Provide plenty of sunlight for the 
seedlings each day. The germination process for rosemary will usually take 10-21 days.

Planting
You can safely plant the rosemary seedlings in the garden outside after there is no 
longer any chance of frost conditions. Be sure your garden area receives plenty of 
sunlight and has proper water drainage. The seedlings should be planted 1/4 inch deep 
and about 24 inches apart. For making care and harvesting easier, rosemary should be 
planted in straight rows with approximately 30 inches between each one. The soil 
should be kept moist at all times. Rosemary should be watered daily while being careful 
not to overdo it.

Harvest
The leaves and stems of the rosemary plant can be harvested beginning at about 90 
days onward through the remainder of the growing season. Some even continue to 
harvest sections of the rosemary plant into the next year. Simply clip what is needed 
with a pair of scissors or use a sharp knife. The harvested stems of the rosemary plant 
can be consumed fresh or left to dry for later use. While rosemary does have a long 
tradition of being a key ingredient for making that holiday turkey, there are numerous 
other beneficial culinary uses of this essential herb. Rosemary is also a great addition to 
foods like eggs, bread, vegetables, beef, pork, poultry, fish, tomato sauce, dressing, 
pasta and pizza.




