
ARTEMISIA

Wormwood    Southernwood   Mugwort   Tarragon   Sagebrush   

(Handout for the “Useful Artemisias to Grow” seminar 

presented by Koidu Sulev at Richters on May 4, 2014.)

Artemisias are cultivated for their often finely divided silver foliage and their 

aromatic leaves, They are drought tolerant, prefer an open well drained site and are 

easy to grow. In a perennial bed they enhance the shades of bright and pastel 

flowers and repel insects.  Some have medicinal and culinary uses and have been 

cultivated since ancient times. They have also been given magical properties and 

were used to ward off evil spirits.

WORMWOOD  Artemisia absinthium

Grey- green finely dissected foliage and bushy growth, tiny grey flower heads 

appear in summer. Height 1.2m. 

In Canada wormwood was brought in by the early settlers and has spread as a weed 

from Newfoundland to Hudson’s Bay to the Prairies.

Climate and site: Zones 4-9, Full sun to partial shade. Ordinary garden soil.

Cultivation: Sow seeds shallowly outdoors in fall or sow seeds indoors in late winter, 

planting outdoors in spring. Thin first year plants 1 foot then 3 feet the second year. 

Also by cuttings in summer, root division in the fall.

Pest and disease prevention: This plant repels most insects.

Uses: (whole flowering plant)  Ingredient in bitters to increase appetite. Major 

ingredient in Absinth- modern versions anisette and vermouth.

Used in cooking to aid digestion of fat meats.

Used in dried flower arrangements and wreaths. Use in sachets to repel insects, or 

make a tea to repel aphids in the garden.

Cultivars: Silver mound, Silver King, Silver Queen, Beach wormwood, Roman 

wormwood, Powis Castle wormwood, Tree wormwood, Sweet Annie wormwood, 

During the great Plague in the Middle Ages, grave robbers washed their hands in a 

herbal vinegar solution which showed to be very effective to prevent infection.

FOUR THIEVES VINEGAR - ALL PURPOSE  DISINFECTANT



Chop up the fresh herbs in a pint sized jar and pack them as tightly as possible.  

Pour over apple cider vinegar to cover the herbs completely. Place a coffee filter  

inside the lid to prevent corrosion. Place the jar away from direct sunlight (kitchen  

cupboard) and shake daily. After six weeks of steeping strain through a cheese  

cloth and pour the liquid into a clean bottle.

2 tablespoons of mugwort 2 tablespoons of sage

2 tablespoons of lavender 2 tablespoons of rue

2 tablespoons of rosemary 2 tablespoons of peppermint

This vinegar is mild and safe for external use even for children and pets. It can be  

used as a surface disinfectant, hair rinse, skin cleanser, hand sanitizer, insects bites,  

and flea repellent for dogs.

Dilute 1 part of vinegar to 3 parts of distilled and pour into a spray bottle

SOUTHERNWOOD      Artemisia abrotanum

Old Man, Lad’s Love - was once used as an aphrodisiac

Aromatic finely cut gray-green leaves, tiny dull yellow flowers, does not flower in 

cool summers. Grow against a warm wall in cold areas. Height 1-1.5m. Do not 

fertilize.

Climate and site: Zones 5-9. Requires full sun. Well drained garden soil.

Cultivation: Propagate by cuttings, or divide older plants in spring or fall. Cuttings 

root easily, difficult to grow from seeds. Prune to shape in spring.

Pest and disease prevention: Usually free from pests and diseases.

Uses: Plant as a living insect repellent as a companion plan. Keeps moths and other 

pests away. Collect foliage in summer and dry bunches for backing for wreath, use 

in potpourris and in moth  sachets.

Cultivars: Southernwood, Camphor Southernwood, Citrus Southernwood

SOUTHERNWOOD SACHETS

A sweet smelling mixture appealing to you but still repulsive to the moths. 

Tuck the bags in closets and drawers.

1 cup lavender ½ cup mint

½ southernwood ½ cup santolina

1 tablespoon whole cloves 2 cinnamon sticks



Mix all the herbs and keep the mixture in a sealed glass jar. Once the mixture 

has mellowed (3 weeks), divide into sachets.

MUGWORT:  Artemisia vulgaris

Mother of Herbs, Chinese Moxa 

An ancient magical herb, respected in Europe, China, Asia. One of nine herbs used 

by the Druids to expel evil and poisons. 

Naturalized in North America. Upright purple stems and deeply cut green leaves 

that have soft downy undersides. Panicles of small, red-brown flowers in late 

summer. Height: 60cm - 1.7m.

Climate and site: Zones 5 -9. Requires full sun. Light well drained garden soil

Cultivation: Sow seeds in spring, root division in fall. Can be invasive.

Pest and disease prevention. Usually free from pests and diseases.

Uses: Attractive ornamental for the garden, for floral wreaths for their sage like 

smell.

Also for moxibustion, cones of smoldering leaves are placed on the affected area for 

relief of rheumatism. 

Used for clarification of beer. Repels flies.  Placed in your shoes to sooth tired feet.

Used in magic for protection and clairvoyance. Mugwort induces clairvoyant dreams.

Yomogi (Japanese mugwort), used in salads, rice dishes and dumplings

Cultivars:  Mugwort, White mugwort, Yomogi (Japanese mugwort)

CLAIRVOYANT SLEEP PILLOW

Mix equal parts of Mugwort, Thyme, Rosemary and Yarrow and place into a sachet.

Tuck the sachet in your pillow case.

TARRAGON  Artemisia dranunculus

French tarragon - true French tarragon, Originates from Southern Europe. Cultivated 

elsewhere as a garden plant, commercially grown in Europe and North America.

Hardy perennial with long green, branched leaves. Height:60-120cm

Climate and site: Zones 4-9. Full or partial sun.

Cultivation: Cuttings in spring or fall, does not set seeds. Divide older plants every 3 

years. Prefers a rich soil with addition of peat moss. Prune away flower stems each 



year for best flavour. Can not tolerate wet soil. Can be grown indoors in a window 

sill.

Pest and disease prevention: Usually free from pests and disease.

Uses: Leaves used for flavour  sauces, chicken and egg dishes. Also used to flavour 

vinegar, oil and mustard. Foliage may be clipped all year. Harvested twice a year for 

drying. Fresh foliage lasts several weeks in the fridge wrapped in a paper towel and 

kept in a plastic bag. 

Cultivars: Russian tarragon (larger leaves, but taste is inferior to French tarragon)

TARRAGON MUSTARD TARRAGON VINEGAR

4 tablespoons black mustard seeds Fill a pint size jar with washed fresh

3 teaspoons all purpose flour tarragon and cover with white wine

½ teaspoon salt vinegar. Store away from light for 

1 teaspoon honey 3 weeks. For a stronger flavour bring 

4 tablespoons tarragon vinegar the white wine vinegar to a boil before

2 teaspoons chopped fresh tarragon adding to the fresh tarragon in the jar.

Mix and place the mustard into small jars.

SAGEBRUSH  Artemisia cana and others 

Blue sage

Sagebrushes are native to the American West.

Pale grey , grey green or blue green finely cut leaves.  

Climate and site: Zones 3-10. Full sun. Height 30 -90 cm.

Cultivation: Sow seeds in spring or fall. Grown plants are drought tolerant and prefer 

poor soil.

Pest and disease: Strongly aromatic repelling pests.

Uses: Smudge sticks are tied bundles of usually White sage. Where White sage does 

not grow, local Artemisias are used.. When burning smudge sticks  in homes and 

sweat lodges, strong aromatic essential oils are released, purifying the air. 

Sagebrushes have been used by Native Americans for food and medicine. 

Cultivars:  Big sagebrush,  Black sagebrush, Dwarf sagebrush, Mountain sagebrush, 

Silver sagebrush, White sagebrush, Wyoming sagebrush.



HERBAL SMUDGE STICKS

Cut newspaper into 8-inch squares. On the edge of the square place 5 6-inch-long  

stems of sagebrush. Roll up the bunches tightly in the newspaper, and tie the ends  

with string. Lay the sticks in a warm place to dry, for two weeks. Clip the ends and  

remove the paper. Light  the end of the stick, wait a few seconds, then blow out the  

flame. Place the smoldering stick upright in a bowl with sand and waving the smoke  

with cupped hands towards you to benefit from the positive energy. 
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