
WELL-BEING APPLICATIONS*
Promotes sleep. Reassuring and comforting, it helps reduce emotional 
dependencies. Restores confidence and reinforces creativity and the 
ability to let go.  An aphrodisiac, it makes you available to others. Helps 
to free oneself from so-called dead-end situations, to overcome a crisis 
or mourning situation.

ALBERT VIEILLE ADDED VALUE
Neroli and Albert Vieille go back a long way! Decades ago, in France, on the hills of Vallauris and 
Golfe-Juan, orange trees stretched as far as the eye could see. In 1956, after a series of harsh 
winters and losing over half of his bitter orange trees, Marius Laborma purchased a distillation 
plant in Nabeul, Tunisia. By 1968, when Mr Laborma’s son-in-law, Albert Vieille, took over 
the company and gave it his name, the factory was no longer there, but the flowers from 
the trees planted by Mr Laborma are still harvested and our privileged relationship with our 
production partner lives on.

ABOUT ORANGE BLOSSOM
Bitter orange tree is very popular for its fruit, used to produce bitter orange essential 
oil, but also for its magnificent fleshy white flowers with their intoxicating fragrance. 
The flowers are clustered in the leaf axils and contain small glands of the characteristic 
bitter orange blossom fragrance. Orange floral water, also known as a hydrosol, is a co-
product of neroli essential oil. 

Orange blossom floral water is a popular ingredient in cooking. It is used in many cakes 
and as a flavoring for fruit salads. Orange blossom floral water also has a number of 
therapeutic properties, said to be calming and to aid digestion. The fruit of the bitter 
orange is used to make the famous marmalade, and the orange’s pulp is found in a 
number of liqueurs, such as Cointreau and Grand Marnier.

O R G A N I C  F L O R A L  W AT E R
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These applications are given for information only

Orange blossom Tunisia

*These aromatherapeutic properties 
are excerpted from specific works 
and are provided for information 
purposes only. They are not, under 
any circumstances, to be considered 
sufficient as a basis for any health 
claim or diagnosis for purposes of 
therapeutic application.
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* Tenacity of characteristic notes

Head BaseHeart

Floral, orange blossom, green, 
honeyed,  zesty.

OLFACTORY PROFIL

CAS TSCA: 8016-38-4
CAS EINECS: 72968-50-4
EINECS : 277-143-2
FEMA: /
FDA: 182.200
CoE: 136n
INCI: Citrus aurantium amara flower distillate

Resource: Cultivated
Processed plant part: Flowers

Transformation process: Steam distillation
Appearance: Colorless to very pale yellow 
liquid
Main constituents: Water and essential oil 
titration
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