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There are an incredible number of plants that are 
considered to be herbs.  

Knowing what you are going to use your herbs for 
is the first step in deciding which herbs to grow 
and where to place them.

An herb is a plant known for it’s medicinal, 
culinary, or aromatic properties.



Best ways to propagate herbs - seed, cutting, or obtain a 
transplant.

How to group your herbs according to similar needs.

Using herbs for companion planting.  

Placing your herbs for home pest deterrence, fragrance, 
and/or landscaping.



Disclaimer

The views and opinions expressed in this Herb 
Presentation are those of the speakers and do not 
necessarily reflect the views or positions of AgriLife 
Extension Service.

The information presented is provided for 
informational purposes only, it is not meant to be a 
substitute for medical advice or diagnosis provided 
by your physician or other medical professionals.

Do not use this information to diagnose treat or 
cure any illness or health condition.



What are you going to use your herbs for?

• Culinary reasons? 

• Medicinal purposes?

• Aromatherapy?
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Herbs are a big dill…..

• Taste and smell delicious!

• Great aesthetics

• Attract pollinators

• Help save water

Brad Voss, MS, “Being Successful with Herb”
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…but how big a dill?

• In short, herbs are still plants

• Require the same resources as other plants

• Generally, herbs tend to be very easy and forgiving to grow

• Often more resilient to pests and diseases

Brad Voss, MS, “Being Successful with Herb”
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Sage Advice
• Appropriate amount of sunlight

• Most herbs tend to be drought tolerant requiring 
minimal watering

• Most herbs prefer well-drained soils to thrive

• Be aware of hot and cold tolerances 

Brad Voss, MS, “Being Successful with Herb”
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Today we will concentrate on popular culinary 
herbs:

Basil Mint 
Bay Oregano
Chives Parsley 
Cilantro Rosemary
Dill Sage
Fennel Thyme



Propagation

Herb germination times depend on soil temperature, moisture and light:

Basil – 3 to 10 days
Cilantro – 7 to 14 days
Oregano - 7 to 14 days
Fennel – 7 to 30 days
Dill – 10 to 14 days
Mints – 10 to 14 days
Sage – 10 to 21 days
Parsley – 12 to 29 days



Propagation

Some herbs are very slow growers and should 
be either, divided & replanted, grown from a 
cutting or obtained as  a transplant.

Chives – 14 to 20 days
Rosemary – 14 to 30 days
Thyme – 14 to 30 days
Bay – 6 weeks to 6 months



Basil- Easy to grow from seed, loves the sun and heat.  Won’t tolerate temperatures below 50F.  
Grows best in zones 9-11.  Most are native to Africa, India, and/or Asia.  Over 150 varieties.  

• Genovese or Italian Basil
• Sweet Basil
• Osmin Purple Basil
• Cinnamon Basil
• Lemon Basil
• Thai Sweet Basil
• Greek Basil – slightly shorter than most , 6-8”
• Dark Opal Basil
• Christmas Basil
• Cardinal Basil (native to Israel)
• Globe Basil
• Holy Basil
• African Blue Basil
• French Basil
• Napoletano Basil (native to Italy)
• Lime Basil (also native to China)
• Green Ruffles Basil (native to the US, zones 10 to 11)



Basils by Taste
Sweet and spicy:

Genovese Basil (Ocimum basilicum ‘Genovese’), most popular, great for pesto, hints of 
mint and clove.

Dark Opal Basil (Ocimum basilicum ‘Dark Opal’), very spicy, spectacular color to use as a 
garnish, great in a dinner salad.

Thai Sweet Basil (Ocimum basilicum var. thyrsiflora), beautiful plant with purple flowers.  
Used in South Asian and Thai recipes.  Thicker leaves than Sweet Basil, holds up well for 
high heat cooking.  Flavor is milder, but complex.

Holy Basil (Ocimum tenuiflorum), very spicy and often used in Indian cooking.  Commonly 
used in herbal teas and used in traditional Indian medicine.



Basils by Taste

Sweeter and milder:

Sweet Basil (Ocimum basilicum), slight hint of anise or licorice flavor.

Greek Basil (Ocimum basilicum var. minimum ‘Greek’), tiny leaves, and only grows to 6-
8 inches high.  Very mild flavor good in salads and other fresh summer dishes.

Globe Basil (Ocimum basilicum ‘Pistou’), small globe like leaves that are great in salads.

Osmin Purple Basil (Ocimum basilicum ‘Osmin purple’), most common purple basil, 
spicy, clove like flavor that’s great in fresh salads, even the flowers are good in salads.  
smaller leaves and a less intense flavor.
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Basils by Taste
Mild spicy flavor with hints of cinnamon:

Cinnamon Basil (Ocimum basilicum ‘Cinnamon’), also known as Mexican spice basil.  Popular in Asian 
dishes.  Wonderful in fruit salads, or as a garnish with fruit & cheese snacks.

Green Ruffles Basil (Ocimum basilicum ‘Green Ruffles’), looks like curly lettuce.  Cinnamon, citrus and 
licorice hints.  It’s native to the United States and grows best in zones 10-11.

Holiday type scent with a savory flavor:

Christmas Basil (Ocimum basilicum ‘Christmas’), hybrid cross between Thai & Genovese basils.  Has 
the fragrance of mulled wine, good for use in cooking sauces, soups, and meat dishes.

African Blue Basil (Ocimum kilimandscharicum x basilicum ‘Dark Opal’), peppery and minty.  Great in 
hot, spicy dishes, and flavorful in salads.



Basils by Taste

Spicy with a definite citrus flavor:

Lemon Basil (Ocimum basilicum citriodorum), also call Thai lemon basil.  Popular in 
South Asian dishes.

Lime Basil (Ocimum americanum), zesty flavor and sweeter with a citrusy smell.  Easily 
used in many dishes can use a lime flavoring.



Basils by Taste

Strong spicy basil:

Cardinal Basil (Ocimum basilicum ‘Cardinal’), cultivar developed in Israel.  Popular for 
flavoring oils and herb vinegar.

French Basil (Ocimum basilicum ‘Marseilles’), an heirloom globe basil, robust and 
delicious.  In French cuisine, it is used to make pistou, sort of like Italian pesto.

Napoletano Basil (Ocimum basilicum ‘Neopolitan’), native to Naples, Italy.  Strong flavor 
used in Caprese salad.  Slow to bolt making it ideal to grow in our area.



Growing Basil
• Fast grower, germinates in 3 to 10 days.

• Easy to grow from seed once the soil has warmed 
to 50F or grow indoors in a container.  Ideal is 
65F.

• Likes a rich, loamy, well-draining soil, 5.1–8.5 pH 
(acidic to alkaline).

• Likes the heat, full sun but most varieties will 
tolerate partial shade.  

• Is an annual in our area, hardiness zones 10-11.

• Great for pollinators

• Pest resistant and will help nearby vegetable 
plants in deterring pests.
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Basil for basic faithfulness:

Place potted Basil in your home to 
prevent infidelity and increase
devotion.



Basil:
Mutual relationship with asparagus, dentures the asparagus beetle and 
asparagus attracts ladybugs which eat aphids.

Great for peppers, basil traps the proper amount moisture in the soil that 
peppers need to thrive.  Basil attracts mutually beneficial pollinators and repels 
unwanted pepper pests.

Besides being a delicious companion to tomatoes, basil repels the tomato 
hornworm and other pests like aphids.  Eggplant also often falls victim to tomato 
hornworms and other pests, plant basil nearby to help deter unwanted critters.

Basil’s scent masks the scent of nearby greens such as carrot, radish, beet, turnip, 
and potato tops thus letting these root vegetables grow & thrive below the soil 
line.

Plant basil near other herbs such as chives, chamomile, cilantro, garlic, dill, or 
parsley and they benefit by enhancing the flavor of each other.

Oregano and basil not only enhance each other’s flavor when planted together, 
but oregano serves as a ground cover around basil to help keep the soil moist.

Use marjoram next basil to promote quick grown and make your basil recuperate 
quickly after pruning.  Marjoram releases chemicals in the soil that speeds up the 
basil’s growth.
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Growing Bay Laurel (Laure nobilis)
• Very slow to germinate and grow, it’s better to propagate 

from a cutting, or obtain as an established plant.
• Use an all-purpose potting soil.  Water only after soil dries 

out. Not picky about soil pH, acidic, neutral, or alkaline.
• Needs very little fertilizer.  
• Likes full sun.
• Can grow to be a very large tree. Is susceptible to boring 

insects, prune off any affected areas. 
• Tolerates severe pruning.
• Perennial in zones 8 -11.  
• Great deterrent to mice in out buildings.
• Native area:  Mediterranean.
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Bay is for loyalty:

Carry dried bay leaves 
in your wallet to attract 
a faithful partner.
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Bay Laurel 

• Plant bay with beans for pest deterrence. 

• Bay grows well with Rosemary, sage, thyme and parsley to enhance each 
other’s flavors.

• Spread bay leaf branches around outbuildings to deter mice.

12
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Growing Chives 
Onion (Allium
schoenoprasum) & Garlic 
(Allium tuberosum) 

• Slow to germinate.  Sow in the spring, ideally at 
45F, may take a few weeks to come up.

• Easily propagated by dividing an established 
clump.  

• Chives like plenty of sun, and a well-draining,
rich soil (loamy sandy), a little compost and very 
little fertilizer. Likes slightly acidic to neutral soil.

• Drought-tolerant but keep moist during growing 
season (spring & fall).  Perennial in zones 3-9.

• Harvest by cutting all the way down to the base.

• Native area:  Europe, Asia, North America
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• Chives are thought to possess 
strong spiritual energy:

• Keep chives around your home 
to promote clean thoughts and 
create strong emotions.
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Chives

Plant with carrots, tomatoes and sunflowers to repel aphids, beetles, cabbageworms, slugs, and carrot flies

Grows well with dill, marjoram, parsley, and tarragon.

.
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Growing Cilantro 
(Coriandrum
sativum) 

• Germinates in 7 to 14 days.

• Easy to grow from seed once the soil has warmed 
to 50F or grow indoors in a container.

• Likes fast draining soil with an acidic pH for best 
growing conditions.  

• Will bolt when the temps heat up, does well with 
some afternoon shade.  

• Is an annual in our area, thrives in zones 2-11.

• Native Area:  Asia, Europe, Africa
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Cilantro is for a peaceful relationship:

Place a bowl of coriander seeds
in your home to stop arguments
& fights.



Cilantro

• Plant cilantro next to 
peppers in the summer, 
and lettuce in the winter 
to deter aphids.

• Keep away from dill as 
they will cross-pollinate.

This Photo by Unknown Author is licensed under CC BY-NC-ND
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Growing Dill (Anethum graveolens)

• Germinates in 10 to 14 days.  Best to sow seeds directly in the garden as it 
doesn’t like its taproot disturbed.

• Easy to grow from seed once the soil has warmed to 50F.
• Likes a rich, well-draining, loose soil, and is not picky about soil pH. 
• Keep the soil moist but not soggy.  If the soil dries out completely, it will 

cause the Dill to bolt.
• Morning sun is best, 6-8 hours, but appreciates shade on hot afternoons.  

Is surprisingly cold hardy, in case there’s a late freeze, it will survive down 
to 25F.  

• Annual, hardiness zones 2-11.
• Native area:  Europe, Asia
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Dill is for enchantment:

Use dill seeds for love potions to attract your soulmate.
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Dill 

• Plant with tomatoes, peppers, 
eggplants, cabbages, and other 
brassicas to deter tomato 
hornworms and aphids.

• Keep away from cilantro as they 
will cross-pollinate.

• Grows well with chives, lemon 
balm, lemon thyme, and lovage.
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Growing Fennel (Foeniculum vulgare)

• Germinates in 10 to 30 days.  Best to start seeds indoors as it 
germinates in the dark.

• Transplant in the garden after all threat of frost has passed.  Don’t 
plant near dill or coriander as cross-pollination will occur which will 
affect the flavor of the herbs.

• Plant in moist, fertile, well-draining soil with a slightly acidic pH.
• Prefers full sunlight, shady conditions will make it leggy. 
• Perennial, hardiness zones 4-9.
• Native area:  Mediterranean.
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Fennel is for eternal 
love:

Plant fennel around 
your home for long-
lasting love attraction.
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Fennel 

• Plant fennel away from other herbs and vegetables.  

• Attracts swallowtail butterflies.
• Food for Parsleyworms (swallowtail caterpillars).   

• Cut the bulb into thin slices for raw fennels and add 
it to salads, like our Fennel and Watercress Salador 
Fennel
• Apple Salad. Pair your fennel-containing salads 
with a citrusy vinaigrette, intensifying the tuber’s 
flavors without overpowering the rest of the 
ingredients.
• Add sliced fennel to risotto, or enjoy them as side 
veggies, like our Fresh Green Beans, Fennel, and Feta 
Cheese to complement your mains. They are also 
delicious when roasted. 11.



Mints (Mentha spp.)

• Germinates in 10 to 14 days.  Sow seeds after all threats of frost have 
passed.  Can be invasive, consider growing mints in a container.

• Likes a loamy, moist, well-draining, soil.  Is not picky about soil pH, but 
acidic to neutral is best.  Likes compost but not much fertilizer.

• Favors partial shade but will tolerate full sun if you water frequently.  It also 
survives in fairly shady conditions.

• Hardy perennials, zones 3-11.
• Native area:  North America, Africa, Australia.
• Many varieties of mints including Peppermint, Chocolate Mint, Spearmint, 

Pennyroyal, Corsican Mint, Watermint, Apple Mint, Pineapple Mint, 
American Wild Mint, Cuban Mint, Margarita Mint, and many more!
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• Mints are for energy:

• Keep mints around your home to 
promote an invigorating love life. 
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Mint 
• Plant near tomatoes, brassicas, and peas 
to deter white cabbage moths, aphids, and 
flea beetles.

• Grows well with oregano but not parsley.

• Can be invasive.  Plant in a container or a 
contained area.

• Mice hate the scent of mints, grow 
around areas where mice are a problem.  
Mints are a natural deterrent to ants, and if 
you plant mints around your 
doorways/windows, it will deter flies from 
coming in your home.  Mints will also help 
keep spiders away from areas that you 
don’t want them.
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Growing Oregano 
(Origanum spp.)

• Germinates in 7 to 14 days. Grow from seed after all threat of 
frost has passed or grow from cuttings and transfer to the 
garden after soil has warmed to 50F.

• Can be invasive, consider growing in a container or contained 
area.

• Prefers poor, well-draining soil, and does not like fertilizers. 
Not picky about soil pH, slightly acidic to neutral is best.

• Likes full sun but appreciates partial shade on hot afternoons 
to prevent it’s leaves from scorching.

• Drought tolerant, let soil dry out between waterings, 
overwatering will cause root rot.

• Annual, hardiness zones 4-10.

• Native area:  Europe, Asia, Mediterranean
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Oregano is for ensuring light-hearted fun:

In Roman times, oregano was used for “sour 
humours” and  thought to promote joy and 
happiness. 
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Oregano 
• Good companion to all vegetables.  Plant 
next to peppers, eggplant squash, beans, 
cabbage, broccoli, brussels sprouts, 
cauliflower, kohlrabi, turnips, and 
strawberries.  Oregano is especially good at 
deterring sap-sucking insects like aphids.

• Grows well with basil, chives, parsley, 
rosemary, sage, savory, and thyme.

This Photo by Unknown Author is licensed under CC BY
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Growing Parsley 
(Petroselinum crispum)

• Germinates in 12 to 29 days, seeds can be direct-sown into an outdoor garden 3-4 weeks before last projected frost date.  Parsley is a 
good herb to germinate indoors 10 weeks before transferring to garden.  Ideal nighttime temperatures of 50F.

• Likes sun but appreciates afternoon shade in the heat of summer.

• Use a good, loamy, well draining soil, that’s rich in organic matter.  Mulch to avoid weeds overtaking the parley.  Neutral to slightly 
acidic soil.

• Keep soil evenly moist, 1-2” a week.

• Little to no fertilizer.

• Biannual, normally has a 2-year life cycle.  Hardiness Zones 2-11  (USDA).

• Curly parsley is a little bitter, flat leaf (Italian parsley) has more flavor for using in recipes.* 

• Native area:  Europe

• * Japanese parsley (Cryptotaenia japonica), native to Japan & China, have strong stems that you can eat like celery.  Zones 5-8.
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• Parsley is for love, and 
protection from death:

• Keeping parsley around, 
according to folklore, ensures a 
long and strong love life.
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Parsley 
• Especially beneficial to asparagus, also plant near carrots, 
chives, and tomatoes as it attracts beneficial insects like parasitic 
wasps, ladybugs, and damselflies. 

• Grows well with basil, chives, dill, lavender, lemon balm, 
lovage, marjoram, oregano, rosemary, sage, savory & thyme.
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Rosemary (Salvia
rosmarinus)
• Germinates in 14-30 days.  Recommend propagating from cuttings.  

Rosemary does not like it’s roots disturbed.  When placing a 
transplant into the garden, be very mindful of the roots, and once 
in place, do not move to another location. Best to plant in the 
spring after all chance of frost has passed, late spring or early 
summer is ideal.

• Loves full sun, even in the summer.  Prefers a sandy, loamy, well-
draining soil that is acidic to neutral.  Hardiness zones 8-10.

• Rosemary is a perennial and can live for up to 10 years outdoors, 
indoors, it will not usually live as long.  It does well in a container, 
or place in a spot well away from structures, as it is extremely 
flammable.

• There are several types of rosemary, including Arp, Golden Rain, 
Albus, and Prostratus.  Prostratus, or creeping rosemary, which can 
be a bit invasive if not contained.

• Native area:  Mediterranean 
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Rosemary is for preventing a breakup:

Keep rosemary in your bedroom to 
prevent heartbreak and increase 

faithfulness.

Rosemary is for preventing a breakup:

Keep rosemary in your bedroom to 
prevent heartbreak and increase 

faithfulness.
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Rosemary 

• Plant near brassicas (cabbage, broccoli, 
cauliflower, etc.), collards, beans garlic, and 
carrots.

• Deters cabbage moths, bean beetles, Japanese 
beetles, and carrot flies.

• Grows well with Bay, basil chives, lavender, 
lemon verbena, marjoram, oregano, parsley, sage, 
savory, tarragon, and thyme.

• Rosemary is a natural flea deterrent, grind the 
leaves into a fine dust and sprinkle around pets 
bedding areas.

• Grow rosemary away from structures as it is 
highly flammable. 
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Sage (Salvia
officinalis)

• One of the easiest perennial herbs to grow.  Germinates in 10 
to 21 days at 70F but is better to propagate from stem 
cuttings when nighttime temperatures are around 55F.

• Start from seed on the average date of the last frost in spring 
or put transplants out after all threat of frost has passed.

• Likes a loamy, sandy, well-drained soil that is acidic, neutral 
(6-7).  Likes full sun and blooms in the summer.  Hardiness 
zones 4-10.

• Fairly drought tolerant, let established plants completely dry 
out before water.  Avoid getting water on the leaves as this 
can cause mildew.  Use very little fertilizer.

• Sage can become too woody and should be replaced after 
about 5 years.

• There are several types of sage, including Tricolor, 
Purpurascens, and Aurea (or golden sage).

• Not subject to many pest or disease issues.  Insecticidal soap 
will help with any soft bodied insect.

• Native area:  Mediterranean
Photo by April Rippel
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• Sage is for wisdom, 
remembrance, and attraction.

• Keep sage around for making 
wise choices in attracting and 
keeping your soulmate. 
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Sage 

• Plant near brassicas, carrots, lettuce, 
and beans.  Deters cabbage moth and 
carrot fly.

• Grows well with lavender, lemon balm, 
lemon thyme, lemon verbena, lovage, 
oregano, parsley, rosemary, savory, 
thyme, and tarragon.

• Throw sage leaves into your campfire 
to deter mosquitoes and other flying 
insects.
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Thyme (Thymus
vulgaris)

• Slow and difficult to germinate, 14-30 days. Best to propagate 
from cuttings and can be planted at most any time.  
Germinate at 70F, when temperatures drop no lower than 
50F at night.

• A hardy perennial that likes loamy, sandy soil and can take 
acidic, neutral, or alkaline pH.  Does not like a rich or moist 
soil.

• Likes full sun but appreciates a little shade on hot summer 
days.  Fertilize once a year in the spring with an all-purpose 
fertilizer diluted to half-strength.  Allow established plants to 
completely dry out between waterings.  Hardy in zones 5-9.

• There are several types of thyme, including Golden lemon, 
Woolly, Caraway, and Creeping.

• Native area:  Mediterranean
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Thyme is for finding your soulmate:

Hang dried thyme in your bedroom to attract & keep the love of your life.
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Thyme 

• Plant near cabbage and other brassicas, as well as 
strawberries.  Deters cabbageworm, whiteflies, and 
cabbage maggots.

• Grows well with bay, basil, chives, dill, lavender, 
lemon verbena, lovage, marjoram, oregano, parsley, 
Rosemary, sage, and savory.
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A word about Binomial Nomenclature Rules:

The first word names the Genus and is always capitalized.  The second word names the 
Specific Epithet, i.e., Species, and is not capitalized.  Both words are italicized.  Words are usually 
written in Latin but there are many exceptions to this rule.

Spp. = species (plural)
Sp.= used when species is unknown

Species: Meaning:
angustifolia narrow leaf
longifolia long leaves
crispum curled/curly/elegant
officinalis medicinal properties
sativa/sativum cultivated/prepared/developed
vulgare/vulgaris common/ordinary
salvia health or healthy

Genus refers to the “generic” name, and species refers to the
“specific” name.23
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Refer to the USDA Hardiness Zone Map to compare the temperature extremes in your area to those of the Texas zones when making planting decisions.



.5

6.

This Photo by Unknown Author is licensed under CC BY-SA



.5

7.



.5

7.



Herbs that can tolerate shade, partial shade, or shade in the afternoon:

Alpine Strawberry (Fragara vesca) Zones 5-9
Angelica (Angelica archangelia)  Zones 4-9
Basil (Ocimum spp.) Most will tolerate partial shade in the afternoon, Zones10–11 (grown as an annual elsewhere)
Black Cohosh (Actaea racemosa)  Zones 4-9
Bloodroot (Sanguinaria canadensis) Zones 3-8
Cilantro (Coriandrum sativum) Will tolerate partial shade in the afternoon, Zones 2-11
Dill (Anethum graveolens) Will tolerate partial shade in the afternoon when it’s very hot, Zones 2-11
Epimedium (Epimedium spp.) Zones 5-8
Foxglove (Digitalis purpurea) Zones 3-10
Mints (Mentha spp.) Zones 3-11
Oregano (Origanum spp.) Will tolerate partial shade in the afternoon when it’s very hot, Zones 4-10
Parsley (Petroselinum crispum) Will tolerate partial shade in the afternoon when it’s very hot, Zones 2-11
Passionflower (Passiflora incarnata) Zones 7-11
Partridgeberry (Mitchella repens) Zones 4-9
Tarragon (Artemisia dracunulus) Zones > 4
Thyme (Thymus vulgaris) Will tolerate partial shade in the afternoon, Zones 5-9
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Herbs that can tolerate moist/wet soil:

Angelica (Angelica archangelia)  Zones 4-9
Bee Balm, Crimson (Monarda didyma) Zones 4-9
Parsley (Petroselinum crispum) Keep soil evenly moist, Zones 2-11
Elderberry (Sambucus nigra) Zones 3-9
Goldenseal (Hydrastis canadesis) Zones 5-8
Gotu kola (Centella asiatica) Zones 9-11
Lovage (Levisticum officianale) Zones 4-8
Mayapple (Podophyllum peltatum) Zones 3-8
Mints (Mentha spp.) Zones 3-11
Sweet Flag (Acorus calamus) Zones 6-9
Valerian (Valeriana officinalis) Zones 3-9
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Herbs that are drought tolerate/like a dry soil:

Anise Hyssop (Agastache Foeniculum)  Zones 3-8
Basil (Ocimum spp.) Fairly drought tolerant, like a well draining soil Zones 10-11
Bay Laurel (Laure nobilis) Zones 8-11
Catnip (Nepeta Catania) Zones 3-7
Chaparral (Larrea tridentata) Zones 7-10
Cilantro (Coriandrum sativum) Likes a fast-draining soil that dries out in-between waterings, Zones 2-11
Ephedra (Ephedra sinica) Zones 6-10
Evening Primrose (Oenothera biennis) Zones 4-9
Horehound (Marrubium vulgare) Zones 3-10
Hyssop (Hyssopus offinalis) Zones 3-9
Marjoram (Origanum majorana) Zones 9a-10b
Milk Thistle (Silybum marianum) Zones 5-9
New Jersey Tea (Ceanothus americannus) Zones 4-8
Oregano (Origanum spp.) Zones 4-10
Rosemary (Salvia rosmarinus) Zones 8-10
Sage (Salvia officinalis) Zones 4-10
St. Johns Wort (Hypericum perforatum) Zones 3-8
Thyme (Thymus vulgaris) Zones 5-9
Wormwood (Artemisia absinthium) Zones 4-9
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Herbs that like an acidic soil:

Alpine Strawberry (Fragara vesca) Zones 5-9
Birch (Betula spp.) Zones 2-8
Cilantro (Coriandrum sativum) Zones 2-11
Dill (Anethum graveolens) Not picky about soil pH, Zones 2-11
Epimedium (Epimedium spp.) Zones 5-8
Fennel (Foeniculum vulgare) Likes a slightly acidic soil pH, Zones 4-9
Grape (Vitis vinifera) Zones 6-9
Horsetail (Equisetum arvense) Zones 4-9
Mints (Mentha spp.) Not picky about soil pH but does like a slightly acidic soil, Zones 3-11
Mountain arnica (arnica montana) Zones 4-9
Oregano (Origanum spp.) Not picky about soil pH, slightly acidic to neutral is best.
Parsley (Petroselinum crispum) Enjoys a slightly acidic soil, Zones 2-11
Passionflower (Passiflora incarnata) Zones 7-11
Partridgeberry (Mitchella repens) Zones 4-9
Rosemary (Salvia rosmarinus) Tolerates a slightly acidic soil, Zones 8-10
Sage (Salvia officinalis) Zones 4-10
Sweet Woodruff (Galium odortum) Zones 4-9
Tarragon (Artemisia dracunulus) Zones > 4
Thyme (Thymus vulgaris) ) Tolerates acidic soil, Zones 5-9
Witch hazel (Hamamelis virginiana) Zones 3-9
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Herbs that like alkaline soil:

Ashwagandha (Withania somnifera)  Annual in zones < 8 and Perennial in zones > 8
Basil (Ocimum spp.) Not picky, 5.1–8.5 pH (acidic to alkaline), Zones10–11 (grown as an annual elsewhere)
Bay Laurel (Laure nobilis) Not picky, acidic, neutral, alkaline, Zones 8-11
Bee Balm, Crimson (Monarda didyma) Zones 4-9
Cowslip (Primula veris) Zones 5a-8b
Gotu kola (Centella asiatica) Zones 9-11
Lavender (Lavandula angustifolia) Zones 5a–9b 
Rue (Ruta graveolens) Zones 4-10
Scented Geranium (Pelargonium) Zones 10 - 11 (USDA); grown as an annual in our area
Summer Savory (Pelargonium) Zones 1-11
Thyme (Thymus vulgaris) Not picky, acidic, neutral, or alkaline pH, Zones 5-9
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