
KOMBUCHA
Ingredients:
• organic kombucha scoby
• 200ml starter liquid 
• 12g tea
• 100g sugar 
• 1,3l water

1. Bring 300ml of water to a boil and add the tea leaves. Let the tea steep for about 8 minutes 
to make a strong tea concentrate. Strain out the tea leaves.

2. Add 1 litre of cold water, the tea concentrate and the sugar into your fermentation jar and 
stir until the sugar is completely dissolved. The liquid should now only be lukewarm, ensuring 
that the living cultures will survive.

3. Now add the kombucha scoby and the starter liquid to the container and cover it with a 
cloth and a rubber band. This way the kombucha can breathe, but any bugs or dust are kept 
out.

4. Let your kombucha ferment for 7-10 days. The longer it ferments, the more acidic and less 
sweet it becomes. With a clean straw, you can regularly sample the taste to see if its to your 
liking. In the end you decide when your kombucha is done.

5. Now you can bottle your kombucha. Be sure to reserve some kombucha as a starter liquid 
for your next batch.

6. You can ferment the bottled kombucha for another 2-4 days at room temperature to build 
up some carbonisation. You can add different herbs, juices or fruits to the bottles to create 
interesting flavors. Watch out: During the fermentation a lot of pressure to build up in the 
bottles. Its best to check the bottle daily.

New batch & storage:
The bottled kombucha stores very well in the refrigerator for 1-2 weeks. With the reserved 
starter liquid and the scoby, you can now start a new batch of kombucha as explained in step 1. 
You need at least 10% starter liquid, so you should add 100ml or more of fermented kombucha 
to 1 litre of fresh tea. To be on the safe side, you can let the starter liquid with the scoby acidify 
for another 3 days in the jar before the next round.

MAKE YOUR OWN


