Tea Olive is the Scent of Autumn
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‘ N { e’re having a very mild autumn in Atlanta this vear, and all the glorious wwarm wweather means

that my tea clive has been in bloom, more or less non-stop, since September. The creamy floveers
are the main reason | grove this shrukb which iz also knoven s sweet olive, or Osanthus fragrans for those
who prefer Latin binomials.

These tiny blozsoms are intocicsting not for their beauty —in fact, vou hardly notice
them hidden among the folisge — bt for their scent. The perfume absolutely infitrstes
the air in fall, and sporadically throughout the winter whenever there's a warm spell.

The scent of tea olive is hard to dezcribe — nothing elze smells like this, that | can
think of . {t's fresh and light, not sweet like rozes or headily pungent like jasmine, Mot
musky . Mot fruity. & little bit spicy, but not sharply =0, |'s just a clean, happy smell.
And I've come to think of it as a Southern smell as well, because the scents of
gutumn didn't include anything ke this when |ived onthe Grest Lakes, (f was all
(FPhoto: H. Brucken crisp, timbered smells up there — dry leaves, spruce needles, and wood smoke.)

Tea olive iz a bulky, evergreen shrub that can reach 25 feet in height and half that much in girth, =0 in general
wou have to choose a site for it carefully.

Mine is growing in a pot, and it probably gets lez= light than it would like, =0 it's a bit more restrained in
zize. I've pruned it into & tree shape, which iz easy enough to do, even if vou're growing tea olive in the
ground. Az vou can see, | keep it very cloze to my front door, and i makes all my comings and goings just a
little bit svweeter It would be a shame to plant tea olive in a place where you didn't pass by often.

(Fhoto: H. Brodeern

Tea olive and itz cousing are widely growen and much loved in China, where the
floweers are harvested and used in tea (similar to jasmine), az well azin
perfume, Since they're sotiny, it takes many kilos to produce a small smourt of

fragrance, making osmanthus ol an expensive and precious ingredient in the
perfumes that contain it. Several years agoin China, & series of postage stamps 20 e
depicted four differert Osmapthis species, including some yellowy - and orange- : R
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flovvered varigties.
Here inthe U .S tes olive is hardy in zones 7 to 9. 1 seems to be very common in the coastal South, ezpecially

inthe gardens of like Savannah and Charleston, which iz where | first discovered it, but I'd love to hear from
gardeners in other parts of the country who growe tea olive or any of the other Osmanthys shrubs.
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