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Homemade

6 HOW TO MAKE

Add 1-2 tsp fresh
grated ginger during
second fermentation.
Ferment 2-4 days at
room temperature.

HOW TO MAKE

Add mashed or sliced
fresh strawberries
during second
fermentation. Ferment
2-3 days (up to 4 for
stronger flavor).

HOW TO MAKE

Add fresh lemon
juice + a little zest
during second
fermentation.
Ferment 1-3 days.

@ HOW TO MAKE

Add lightly crushed
fresh mint leaves
during second
fermentation.
Ferment 2-4 days.

HOW TO MAKE

Use hibiscus tea

or infused dried
hibiscus during
second fermentation.
Ferment 2-3 days.

KOMBUCHA

=> FLAVOR GUIDE <~

Simple recipes, brewing tips & natural benefits

G es

» Start small — ginger
is very strong

« Grate or crush for
better infusion

» Can increase carbonation,
open carefully

@ TIPS

» Lightly crush fruit for
more juice release

* Use ripe strawberries
for natural sweetness

» Strain before drinking
for smoother texture

FPS
+ Don't overuse zest —
it can turn bitter

* Short fermentation
keeps flavor fresh
and bright

* Optional: add a little
honey or ginger
for balance

@ TIPS

* Gently bruise leaves
(don't chop)

* Avoid overloading —
can become bitter

+ Pairs well with
lemon for extra
freshness

TIPS

« Pre-steep hibiscus for
stronger color and flavor

* Use glass bottles due
to strong pigmentation

« Pair with lime or berries
for balance

Enjoy the process, trust your taste, and have fun creating your
own signature kombucha flavors!

@ senerirs

« Traditionally used for
digestive comfort support

+ Often associated with

reducing post-meal heaviness

+ Provides a natural warming,
energizing effect

« Commonly enjoyed during
colder seasons

o BENEFITS

« Naturally contains antioxidants

from berries

« Often associated with
supporting skin freshness
and glow

« Makes kombucha more
enjoyable for beginners

= Helps replace sugary soft

drinks with a fruity alternative

BENEFITS
+» Creates a fresh, clean,

refreshing taste profile

» Often used in light “reset”
style routines

+ Naturally rich in vitamin C
(from citrus content)

* Helps balance sweetness and
enhance clarity of flavor

@ BENEFITS

« Commonly associated with

digestive freshness after meals

+ Creates a natural cooling
sensation

= Often enjoyed for feeling
lighter and more refreshed

* Helps cleanse the palate and
reset taste perception

@ BENEFITS

* Rich in antioxidants
(anthocyanins)
+ Traditionally associated with

heart-focused herbal wellness

+ Often enjoyed for a sense
of lightness and hydration
« Creates a calming, floral,




