Feijoa sellowiana
• Use: Versatile, and easy to grow with an upright branching form, edible flowers, and tropical fruit!
Fleshy white flower petals have showy red accents, contrasting nicely with the gray-green foliage.
Tasty guava-like fruit ripens in late fall. Easily trained as espalier, a hedge, or a small specimen tree
for landscape or container.
• Exposure/Soil: In general, guava should be planted in full sun for best growth and fruit production.
These plants are well-adapted to warm subtropical to tropical climatic conditions. Ideal temperatures
for growth and production range from 73°-82°F. Temperatures below 60°F or drought cause growth to
slow or cease. Guavas do best with regular deep watering. The ground should be allowed to dry to a
depth of several inches before watering again.
•
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