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Noosa
Black Garlic

The Truffle of the Garlic World

hello@noosablackgarlic.com

Teneille - 0409 007 089
Tony - 0455 076 478

Socials - @noosablackgarlic

Cellar Door
5/2 Lomandra Place,
Coolum Beach, QLD

Your New Favourite...Your New Favourite...

N A T U R A L  P R O C E S S
Created with low heat & high humidity, 
our black garlic is transformed via the

‘Maillard Reaction’ creating our naturally
sweet, umami ‘Truffle of the Garlic World ’.TM

A U S T R A L I A N  &  S U S T A I N A B L E
We aim to use as much local & Australian
ingredients as possible. We are committed

to using sustainable glass & packaging. 

R E C I P E S
Find inspiration on our website with a 
range of recipes, from the everyday to

special occasions.
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Become a 
Gourmet Insider

Become a 
Gourmet Insider

Subscribe @ www.noosablackgarlic.com

Australia’s
Most
Awarded

Australia’s
Most
Awarded

Multi-Award WinningMulti-Award Winning
Champion Savoury Preserve
2025 Royal Tasmanian Fine Food Awards
Champion Savoury Preserve
2024 Royal Australian Fine Food Awards
Champion Flavoured Oil
2024 Sydney Royal Fine Food Show
Champion Honey
2024 Royal Tasmanian Fine Food Awards

Each product is meticulously crafted with
100 % organic, Australian garlic. 
Our range is gluten free, dairy free & with
vegan & vegetarian options. 

The Ultimate Health FoodThe Ultimate Health Food
Black Garlic offers health benefits beyond
that of white garlic. It is:

An antioxidant powerhouse
Gut friendly - lower FODMAPs
Supportive for healthy immune &
cardiovascular function
Lower in sulphur - no garlic breath!

The Perfect GiftThe Perfect Gift
Elegantly presented in our embossed
custom matte white gift boxes, finished with
black grosgrain ribbon - our gift boxes are
the ultimate gift for the food lover in your
life. Corporate gifting is available.
Choose from our ‘Laguna Bay Luxury’,
‘Alexandria Bay’ or ‘Little Cove Duo’.


