Lingonberry/Cowberry
(Vaccinium vitis-idaea)
4-8” dainty tufted mat-forming evergreen sub-shrub of the heath
family. Creeps via slender underground stems. Diffuse upright
branching. The name ‘Lingonberry’ comes from Swedish name
‘Lingon’ for the species, derived from Norse lyngr, or heather.
Native to CT. New England and the northern tier of the states of
the US are the southern tier of this wide-ranging plant.
•

•

Lingonberry is a common plant in northern regions of North America,
Europe, and Asia. In these regions, the plant can form dense colonies
in a range of environments: wet or dry, in soils of often low fertility
but with high decaying organic material, in forests, exposed sites,
tundras, fields, plateaus, ledges, windswept hilly barrens, peaty places,
by water. The plant is protected from severe cold by snow cover.
In its southern range (in the U.S.) the plant is found in sporadic
patches in high elevations, foggy coastlands, and in acidic bogs,
mosslands,and woodlands. The key cultural requirements here are
constant moisture without wet feet, acid soils, and protection from
summer heat.

Small clusters of little pink nodding bell-shaped flowers, June to
July.
Glossy leathery dark oval 1/2” evergreen leaves, rolled under, with
notched tip. Light on underside with black dots. Burgundy in
winter.
Dark red edible berries, juicy, tart, acid, somewhat bitter, but tasty,
ripen in August or September, but become sweeter after frost, or
over winter and into spring. Somewhat similar to Cranberries.
Slender trailing light-brown/yellow-green stems, rooting at nodes.
Sun to semi-shade.
Prefers moist, well-drained, cool, acid, rocky, peaty, and/or mossy
soil.
Possible optimal environments: higher altitudes, cool moist areas
protected from the worst of winter heat - perhaps in light woodland, in mossy beds, damp places in rock gardens. One of our CT
wholesalers found the plant growing happily at the bottom of a
slope that stayed quite moist, growing among the mosses.
Uses: pretty mat of foliage, perhaps ground cover over time in the
right spot.
Culinary: There are a host of culinary uses (and an essential in
many northern cultures. See https://en.wikipedia.org/wiki/Vaccinium_vitis-idaea)
Here are some common uses: Cooked and sweetened for jam, compote, juice, or syrups. Raw fruits mashed with sugar, stored at room temperature in closed but not necessarily sealed containers, or frozen, then
served as compote, often accompanies game dishes.
Special Value to Native Bees
Fruits a food source for birds migrating northward in the spring,
including ravens, ring-necked pheasant, grouse, and partridges,
scarlet tanagers, eastern bluebirds, thrushes, mockingbirds, catbirds, robins, thrashers.
Mammals also eat fruit.
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