stard'

Tnsamasamameas  Beautiful Culinary Sages

Beautiful Culinary Sages
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‘Tricolor’: The plants feature elongated gray-green leaves edged and marked with
cream. New growth is both purple and ivory edged.

‘Purpurescens’: Purple sage has purple young leaves while older ones age to gray-
green.

‘Aurea’: Featuring bright green leaves, it attracts attention with its golden edging.

‘Berggarten’: Features more silvery leaves that are fatter. Its habit is neater and
mounded.

‘Variegated Berggarten’: A bi-colored sport, which features leaves with creamy-
yellow leaf edges.

‘Rosea’: The flowers are pink and the leaves are solid green.

‘Compacta’: The petite variety tops out at about eight inches. Its flowers are vivid
purple.

Pineapple Sage: The leaves smell and taste of pineapple. The plants reach 3-4 feet
and produce scarlet flowers in fall that feed hummingbirds.

Golden Delicious Pineapple Sage: Just like pineapple sage but with golden-green
leaves.

Fafard® Potting Soils and Amendments
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Fafard® Premium Natural and Organic Compost
Fafard® Garden Manure Blend



