
Peppermint was one of the first essential oils produced in Tasmania in the 
late 1970s, using the prized Black Mitcham cultivar, renowned for its rich, 
complex flavour and aroma. Our production of Tasmanian Peppermint oil 
today is still from this heritage cultivar.

With ideal growing conditions arising from Tasmania’s latitude - warm 
summer days, ample sunshine and cool nights - the original genetics of 
the cultivar have been preserved but also developed more complexity in 
aroma and flavour. Tasmanian Peppermint oil is now considered to be 
among the world’s finest,  offering a special alternative for the perfumer’s 
and flavourist’s palette.

Uplifting, cleansing and with unique warming and cooling properties, our 
Tasmanian Peppermint oil adds freshness and zing to a multitude of 
products.

CAS NUMBER: 8006-90-4

FEMA NUMBER: 2848

BOTANICAL NAME: Mentha piperita

DESCRIPTION: Based on the prized Black 
Mitcham cultivar, Tasmanian Peppermint is a 
premium, rich, crisp and complex 100% 
natural essential oil true to its renowned 
heritage.

AROMA: Complex, fresh and richly 
penetrating peppermint aroma and taste.

EXTRACTION: Steam distilled from the leaves 
and stems of the plant Mentha piperita (Fam. 
Lamiaceae).

APPLICATIONS: Flavour, aromatherapy, 
personal care, nutritional, oral care, 
complimentary medicine.

VARIANTS: Tasmanian Peppermint Oil
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