
Description
Coriander is a herbaceous plant, which leaves and seeds are used as 
seasonings. The little coriander flowers develop into the fruits (seeds) 
that are small, approximately 5mm in diameter and almost spherical. 
The seeds are ribbed and grooved in appearance, with a papery husk. 

CORIANDER 
[ Coriandrum sativum vulgare ]

Origin Story
Santa Maria sources 

coriander seeds from 

Hungary. The green fruits are 

harvested in early morning. 

Once dried the seeds turn 

pale brown. The seeds are 

easy to grind as needed, 

once ground the aromatic 

oils evaporate fast. 
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Flavour Profile 

Perfect Pairings

GET THE FULL  
SPICE EXPERIENCE

Coriander seeds are scentless 
until the seed husk is broken. 

Once crushed, the seeds 
release sweet, floral, citrusy, 
peppery and earthy aromas. 
The taste is sweet, warm and 

woody, with orange notes.  

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 

Go on, your Gin deserves it!
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. 

E A R T H Y

Cassia Cinnamon Bark
Nutmeg

Pink Peppercorns

 Star Anise Tellicherry Black Pepper

Juniper Berries


