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S U M M E R  S A V O R Y
S A T U R E J A  H O R T E N S I S  5  M L

PLANT PART: Plant
EXTRACTION METHOD: Steam dist i l lat ion
AROMATIC DESCRIPTION:  Spicy, herbaceous
MAIN CHEMICAL COMPONENTS:  Carvacrol ,
γ-terpinene

PRODUCT DESCRIPTION 
Used throughout ancient Egypt, the dried summer savory herb was powdered and used in 
various ways. The inventive uses throughout the world of  summer savory have influenced today’s 
uses. Due to its high phenol content, caution should be taken when inhaling or diffusing 
Summer Savory; only one to two drops is needed. Summer Savory essential  oil  has a warm and 
herbaceous aroma similar to that of  Oregano and Thyme and can be used to f lavour your 
savoury dishes.

USES
• Add a couple of  drops to enhance the f lavours of  your savoury dishes.

• Diffuse with Geranium, Wild Orange and Peppermint essential  oi ls .

•  Add a drop for a savoury f lavour addit ion to smoothies.

DIRECTIONS FOR USE 
Diffusion:  Use three to four drops in the diffuser of  choice.
Food Flavour use:  Add 1 or 2 drops to food or drink.

CAUTIONS 
KEEP OUT OF REACH OF CHILDREN. I f  you are pregnant, 
nursing, or  under a doctor ’s  care, consult  your physician. 
Avoid contact  with eyes, inner ears, and sensit ive areas. In 
case of  skin contact  , di lute generously with a carr ier  oi l .

•   ADDS FLAVOUR TO SAVOURY DISHES.

•  AROMATICALLY BLENDS WELL WITH GERANIUM, WILD ORANGE AND PEPPERMINT 
ESSENTIAL OILS.


