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ROMANESQUE BLENDS: Romanesque Blends

Blend 1: Scrubland Blend

Composition suggested: 

Common self-heal leaves (Prunella vulgaris L.) 
Carqueja flowers (Genista tridentata L.) 
Spearmint leaves and inflorescences (Mentha spicata L.)

Three plants of different habitats and characteristics provide an interesting herbal tea, with particular scent and well-
balanced flavour: slightly earthy and floral, delicate and sweet, fresh and minty. Herbal infusion to drink as hot as possible, 
promoting the memories of the countryside. 

Plants have natural phytochemicals which may cause some side effects, depending on consumers’ age and condition. 

Basic recommendations for herbal tea: 

Water temperature: about 90 °C 
Amount of mixed herbs: about 10g/L 
Suggested time: infuse in hot water for 6 to 9 minutes, and then filter the herbs with a tea strainer. 
To obtain a slightly different profile, in color and taste, steep for less time or reduce the amount of the mix. 

Rationale:

The aim of blending is to create a well-balanced flavor using different origins and characters. The three species selected 
have interesting chemical and biochemical features and antioxidant activity. Based on several research studies, the blend 
anticipates the advantages of interesting sugars, organic acids, phenolic and volatile compounds, and essential oils that 
are present in such species. 

The infusion of carqueja flowers is robust and full-body, having strong, bitter and earthy flavor and scent. Moreover, 
it has also something floral, some notes suggesting honey. After a few hours of preparation a fermented taste may 
be detected as well as some oxidation. Experimental studies found that blending carqueja flowers with other herbs 
increased the medicinal potential (e.g. antioxidant activity and other bioactivities) of the individual herbs. The herbal tea 
of self-heal leaves is smoother and tastes sweet, with very own aromatic notes. Spearmint infusion has also unique taste 
and powerfully pleasant aroma. Its sensorial profile is described as smooth, sweet, mentholated and refreshing, with a 
vibrant fragrance.

Some consumers find the taste of carqueja beverages too much dominant and pungent. Blending of different herbs 
together might create a final product generally lighter, taking advantage of synergistic effects as well. Therefore, the 
combination of carqueja, common self-heal and spearmint is suggested to moderate the strong and earthy taste and 
to make an herbal tea much more aromatic, providing a fusion of flavors and aromas that stimulate the senses and the 
memories of the countryside.

Carqueja water extracts such as infusions and decoctions have a long history of traditional uses in Portugal. It is frequently 
associated with wildlife and the rural lifestyles. This species is not easy to grow because it produces few seeds and 
vegetative propagation is not easy either. In general, the raw material of carqueja is wild gathered in the mountainous 
regions by local people, using sustainable approaches. Young flowers and young shoots are dried in the shade, stored in 
bags and preserved and consumed throughout the year.

The species distribution along the Portuguese territory, the technique of collecting and processing plant materials, as 
well as its consumption in infusions sweetened with honey and flavored with a slice of lemon recall another interesting 
Fabaceae: Aspalathus linearis (Burm.f.) R.Dahlgren., which common name is rooibos or bush tea. The species is usually 
grown in a small mountainous area in the region of the Western Cape, province of South Africa. Traditionally, local people 
climb the mountains to cut the needle-like leaves from wild rooibos plants. These procedures are remarkably similar to 
the Portuguese ones.
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INFUSÕES COM HISTÓRIA: Misturas do Românico
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