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WORKING WITH SPICES SINCE 1911 ESTABLISHED RELATIONSHIPS FLAVOUR CONNOISSEURS
WITH FARMERS

LACK PEPPER

[ Piper Nigrum/

. .
Deseription -
Round dark brown bold peppercorns with rugged surface and are uniform in size. The Piper
Nigrum plant is a dark green perennial climbing vine that uses a host tree, pole or trellis to reach
a height of up to 10 metres. The peppercorns are berries that form after pollination, the vines take
three years to reach maturity at which point it produces up to 20 kg of berries per annual harvest.

As the berries ripen they turn from green to red and their content of pungent, heat-giving piperine
continually increases whereas their content of essential oils peaks and then declines.

Origin Story
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nigrum vine, altitude and
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MAJOR PEPPER PRODUCING COUNTRIES



GENERAL ORGANOLEPTIC STATEMENT FOR PEPPER

Favvur Profile

Break through the husk of a pepper-

HOT CITRUSY corn where all the essential oils are
woobyY found and, at its heart, you’ll find

piperine. This pungent, natural alkaloid

\ is what gives pepper its biting spici-

WOODY ness. At a minimum of 4.75mm

Tellicherry Special Extra Bold pepper-
TEA TREE corns have more essential oil because

OlL
they have more husk. As a rule of
thumb premium peppercorns contain
3% essential oils. Smaller peppercorns
tend to be hotter and less complex in
flavour because the ratio of husk to

core is smaller.
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Yuzu

Cassia Cinnamon Bark

Fennel

Grapefruit

Go on, your Gin deserves i+

For decades we have been working closely with the local farmers and
suppliers growing and buying the highest quality spices and herbs to
provide a life full of flavour, consistency and provenance. We are
experts in spices so you can be the master of Gin.
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GET THE FULL
SPICE EXPERIENCE

Get the full spice experience by requesting samples or a masterclass by emailing us at
customerservices@chefsdrystore.co.uk.

For more information visit www.santamariaworld.com/uk/foodservice/concepts/Gin
Can’t wait to try our amazing spices, buy now at www.chefsdrystore.co.uk



