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Thyme from Provence: Famously Hot

A Aromatic herbs with a high phenolic content are characteristic of

Mediterranean landscape and traditional diets. Greek cuisine largely us-
:

sage and rosemary, Italian dishes rarely spare oregano, and thyme is st
associated with the cooking heritage of Provence.

A While growing in neighboring countries, thyme of Provence has a distincti
taste depr ViR g RO M BT SEEEE e - ca
strikingly reflects and evokes the most archetypal features of its region of
origin and its climate.
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The Place and Role of Wild Collected
Thyme in o0Thyme of

Preliminary Research Work: fundamental to build
the specification for the future PGl

The carvacrol chemotype: Spread throughout the thyme area.

Light and heat factors influence the chemotype;

In conditions of extreme drought, very dense populations of this carvacrol
chemotype and exclusive of the other types. These dry areas are
geographically limited and notably departments of Vaucluse and Var.



