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Kickstart Guide



Kombucha has come a long way from its humble 
beginnings as a slightly vinegary tonic. 

Today, kombucha is a vibrant tapestry of flavors, each 
offering its unique twist on this probiotic-rich beverage.

Whether you're a newcomer to the kombucha scene or a 
seasoned enthusiast, this guide will help you navigate the 
endless possibilities and find your perfect flavor match.



It's helpful to have an idea of the taste profiles you enjoy 
before you embark on your flavor exploration. 

Do you prefer bold, fruity flavors or more subtle herbal 
notes?

Let's dive into some of the most popular kombucha flavor 
categories:

Citrus: Bright and tangy, with notes of lemon, lime, or 
grapefruit. These flavors can be incredibly refreshing and 
may help curb cravings for sugary drinks.

Berry: From sweet and jammy to tart and invigorating, 
berry-infused kombuchas offer a delightful flavor. Blueberry, 
raspberry, and blackberry are all common choices.

Ginger: Spicy and warming, ginger kombucha can aid 
digestion and provide a unique twist on the traditional flavor. 
It's a great option for those seeking a little zing.

Green Tea: For a more subtle, earthy taste, green tea 
kombucha is a fantastic choice. It offers the benefits of green 
tea, such as antioxidants, along with the probiotic punch of 
kombucha.

Herbal: Herbs like lavender, rosemary, and mint can add a 
soothing, aromatic element to kombucha. These flavors can 
be particularly enjoyable when served chilled on a warm day.

Discover Your Signature Flavor



Brewing kombucha at home can be a delightful and 
rewarding process, but it requires attention to detail to 
achieve that perfect balance of flavor and fizz. 

Whether you're a beginner or looking to refine your brewing 
skills, this guide will help you unlock the secrets to crafting 
your ideal kombucha.

Let’s dive into the essential steps, tips, and tricks to ensure 
your brewing experience is both successful and enjoyable.

Unlock the Secrets of Brewing
Perfect Kombucha



Before you start brewing, make sure you have all the 
necessary tools and ingredients:

• A large pot for brewing 
tea

• A 1-gallon glass container 
for fermentation

• A thermometer

• Cheesecloth or a 
breathable cloth for 
covering the jar

• Rubber band to secure 
the cloth

• Glass bottles for bottling 
the finished kombucha

Step 1: Gather Your Supplies

• 1 gallon of filtered 
water

• 1 cup of organic 
cane sugar

• 8 bags of tea (black 
tea is preferred; you 
can mix in green tea 
for added flavor)

• 1 cup of starter tea 
(from a previous 
batch or 
store-bought raw 
kombucha)

• 1 SCOBY (Symbiotic 
Culture of Bacteria 
and Yeast)

Tools:

Boil Water: Bring 1 gallon of filtered water to a boil in a large 
pot.

Steep the Tea: Remove the pot from heat and add the tea 
bags. Allow the tea to steep for about 15 minutes.

Add Sugar: After steeping, remove the tea bags and stir in 1 
cup of organic cane sugar until fully dissolved. Allow the 
sweetened tea to cool to room temperature.

Step 2: Brew the Tea

Ingredients:



Add Starter Tea: Once the sweetened tea has cooled, pour it 
into your clean glass fermentation container. Add 1 cup of 
starter tea to the mixture.

Introduce the SCOBY: Gently place your SCOBY into the tea 
mixture. If you have a SCOBY hotel, be sure to use the top 
layer of the SCOBY to maintain the right balance of bacteria 
and yeast.

Cover the Jar: Use cheesecloth or a breathable cloth to cover 
the top of the jar, securing it with a rubber band. This allows 
the kombucha to breathe while keeping out contaminants.

Step 3: Combine Ingredients

Find the Right Location: Place the jar in a warm, dark place 
with a stable temperature between 70°F and 85°F (ideally 
around 80°F). Avoid direct sunlight and drafts.

Fermentation Time: Allow the kombucha to ferment for 7-14 
days. The exact time will depend on your taste preference 
and environmental factors. Taste your kombucha daily after 
the first week to monitor its progress. You’re looking for a 
balance of sweetness and tartness.

Step 4: Ferment the Kombucha



Remove the SCOBY: Once your kombucha has reached the 
desired flavor, carefully remove the SCOBY and set it aside in 
a clean glass container with some of the kombucha for your 
next batch.

Bottle the Kombucha: Using a funnel, pour the kombucha 
into clean glass bottles, leaving about an inch of headspace 
at the top. At this stage, you can add fresh fruit, herbs, or 
spices for added flavor.

Second Fermentation: Seal the bottles tightly and allow 
them to ferment for an additional 3-7 days at room 
temperature. This step enhances carbonation. Check the 
bottles daily to prevent over-carbonation, which can lead to 
exploding bottles.

Step 5: Bottling and Second Fermentation

Once the second fermentation is complete, refrigerate the 
bottles to stop the fermentation process. 

Your homemade kombucha is now ready to enjoy! 

Serve it chilled, and savor the unique flavors you’ve created.

Step 6: Refrigerate and Enjoy



Use Quality Ingredients: Opt for high-quality tea and sugar. 
Black tea is ideal for kombucha because the tannins help 
nourish the SCOBY.

Avoid Contaminants: Cleanliness is crucial. Ensure all 
equipment is sanitized, and avoid using metal containers or 
utensils, as they can react with the kombucha.

Monitor Temperature: Keep your brewing environment 
stable. Extreme fluctuations in temperature can affect 
fermentation.

Experiment with Flavors: Once you master the basics, feel 
free to experiment with different flavorings during the 
second fermentation to create unique blends.

Tips for Perfecting Your Brew

Too Sweet: If your kombucha is too sweet, it may need more 
time to ferment. Taste it daily until it reaches your desired 
flavor.

Too Vinegary: If your kombucha tastes overly vinegary, it 
may have fermented too long. Adjust your brewing time for 
future batches.

Mold Growth: If you see mold on your SCOBY or in the brew, 
discard the batch and start over. Cleanliness is key to 
preventing contamination.

Troubleshooting Common Issues



Discover a world of delicious possibilities with these enticing 
kombucha recipes that will elevate your brewing game and 
tantalize your taste buds. 

From tropical delights to exotic infusions, each recipe is 
designed to inspire your creativity and enhance your 
kombucha experience.

Flavorful Kombucha Creations

Citrus flavors are bright and invigorating, making them 
perfect for a refreshing drink.

1. Citrus Sensation



Lemon Ginger Kombucha

• In a small saucepan, 
combine grated ginger 
and honey with 1 cup of 
water. 

• Simmer for 10 minutes to 
create a ginger syrup.

• Strain the syrup into a 
mixing bowl, discarding 
the ginger pulp.

• Add the lemon juice and 
mix well.

• Combine the 
ginger-lemon mixture 
with the brewed 
kombucha and stir 
gently.

• Bottle the kombucha, 
leaving some space at 
the top, and let it ferment 
for an additional 3-5 days 
at room temperature 
before refrigerating.

• 1 cup freshly 
squeezed lemon 
juice

• 1 cup grated ginger
• 1 cup honey
• 1 quart of brewed 

kombucha (cooled)

Instructions:Ingredients:



Orange Turmeric Kombucha

• In a bowl, mix the orange 
juice, turmeric, and black 
pepper until well 
combined.

• Add the mixture to your 
brewed kombucha and 
stir gently.

• Bottle the kombucha and 
allow it to ferment for an 
additional 3-5 days before 
refrigerating.

• 1 cup freshly 
squeezed orange 
juice

• 2 tablespoons 
ground turmeric

• 1 tablespoon black 
pepper (to enhance 
turmeric 
absorption)

• 1 quart of brewed 
kombucha (cooled)

Instructions:Ingredients:



2. Berry Bliss

Raspberry Lavender Kombucha

• In a small saucepan, 
combine raspberries and 
lavender with 1 cup of 
water. Simmer for 10 
minutes to create a 
berry-lavender syrup.

• Strain the syrup into a 
mixing bowl, discarding 
the solids.

• Mix the syrup with the 
brewed kombucha and 
stir gently.

• Bottle the kombucha and 
let it ferment for 3-5 days 
before refrigerating.

• Ingredients:
• 1 cup fresh or frozen 

raspberries
• 2 tablespoons dried 

lavender
• 1 quart of brewed 

kombucha (cooled)

Instructions:Ingredients:

Berry flavors can satisfy your sweet tooth while providing 
antioxidants.



Blueberry Basil Kombucha

• Blend blueberries and 
basil together until 
smooth.

• Strain the mixture to 
remove solids, creating a 
blueberry-basil syrup.

• Combine the syrup with 
the brewed kombucha 
and stir gently.

• Bottle and ferment for an 
additional 3-5 days before 
refrigerating.

• 1 cup fresh or frozen 
blueberries

• 1/2 cup fresh basil 
leaves

• 1 quart of brewed 
kombucha (cooled)

Instructions:Ingredients:



3. Ginger Zing

Classic Ginger Kombucha

• In a saucepan, combine 
grated ginger and honey 
with 1 cup of water. 

• Simmer for 10 minutes to 
create a ginger syrup.

• Strain the syrup into a 
mixing bowl, discarding 
the ginger pulp.

• Mix the syrup with the 
brewed kombucha and 
stir gently.

• Bottle the kombucha and 
allow it to ferment for 3-5 
days before refrigerating.

• 1 cup fresh ginger, 
grated

• 1/2 cup honey (or to 
taste)

• 1 quart of brewed 
kombucha (cooled)

Instructions:Ingredients:

Ginger is known for its digestive benefits and adds a spicy 
kick to kombucha. Here’s a classic recipe:



4. Herbal Infusions

Lavender Chamomile Kombucha

• Steep chamomile and 
lavender in 2 cups of 
boiling water for 10 
minutes.

• Strain the tea and let it 
cool.

• Mix the herbal infusion 
with the brewed 
kombucha and stir 
gently.

• Bottle and ferment for 
3-5 days before 
refrigerating.

• 1 cup dried 
chamomile flowers

• 2 tablespoons dried 
lavender

• 1 quart of brewed 
kombucha (cooled)

Instructions:Ingredients:

Herbal flavors can add a soothing touch to your kombucha. 
Try these recipes:



Mint Lime Kombucha

• Muddle mint leaves in a 
bowl to release their oils.

• Add lime juice and mix 
well.

• Combine the mint-lime 
mixture with the brewed 
kombucha and stir 
gently.

• Bottle and let it ferment 
for 3-5 days before 
refrigerating.

• 1 cup fresh mint 
leaves

• 1/2 cup freshly 
squeezed lime juice

• 1 quart of brewed 
kombucha (cooled)

Instructions:Ingredients:



5. Green Tea Kombucha

• Brew the Tea: Boil 1 gallon of filtered water, then remove 
from heat and steep the green tea bags for about 5-7 
minutes. Remove the tea bags and stir in the sugar until 
dissolved. Allow the tea to cool to room temperature.

• Combine Ingredients: In a clean glass fermentation 
container, combine the cooled sweetened tea with the 
starter tea. Gently add the SCOBY.

• Cover and Ferment: Cover the jar with a breathable cloth 
secured with a rubber band and place it in a warm, dark 
location. Allow it to ferment for 7-14 days, tasting daily until 
it reaches your desired flavor.

• Bottle and Enjoy: Once fermented, remove the SCOBY and 
bottle the kombucha. You can enjoy it as is or add flavors 
during the second fermentation.

• 8 bags of green tea
• 1 cup organic cane sugar
• 1 gallon filtered water
• 1 cup starter tea (from a previous batch or 

store-bought raw kombucha)
• 1 SCOBY

Instructions:

Ingredients:

Green tea kombucha offers a subtle, earthy taste and 
provides the antioxidant benefits of green tea along with the 
probiotic punch of kombucha.



6. Tropical Kombucha Flavor Recipes [BONUS]

Mango-Pineapple Kombucha

• In a blender, puree the 
ripe mango until smooth.

• In a mixing bowl, 
combine the mango 
puree and pineapple 
juice.

• Gently mix the 
m a n g o - p i n e a p p l e 
mixture with the brewed 
kombucha.

• Bottle the kombucha, 
leaving some space at 
the top for carbonation.

• Allow it to ferment at 
room temperature for an 
additional 3-5 days before 
refrigerating.

• 1 cup ripe mango, 
pureed

• 1 cup pineapple 
juice (fresh or 
canned)

• 1 quart brewed 
kombucha (cooled)

Instructions:Ingredients:

Transport yourself to a tropical paradise with these vibrant 
kombucha recipes. Infuse your brew with the sweet and 
tangy flavors of mango, pineapple, and passionfruit for a 
refreshing escape in every sip.



Passionfruit-Pomegranate Kombucha

• In a bowl, combine the 
passionfruit pulp and 
pomegranate juice. If you 
like it sweeter, add sugar 
and mix until dissolved.

• Combine the 
passionfruit-pomegranat
e mixture with the 
brewed kombucha and 
stir gently.

• Bottle the kombucha, 
leaving some space at 
the top.

• Let it ferment for 3-5 days 
at room temperature 
before refrigerating.

• 1 cup frozen 
passionfruit pulp (or 
fresh if available)

• 1 cup pomegranate 
juice

• 1 quart brewed 
kombucha (cooled)

• 1-2 tablespoons 
sugar (optional, 
adjust to taste)

Instructions:Ingredients:



Watermelon-Lime Kombucha

• Blend watermelon 
chunks until smooth, 
then strain to extract the 
juice.

• In a mixing bowl, 
combine watermelon 
juice, lime juice, and lime 
zest.

• Gently mix the 
w a t e r m e l o n - l i m e 
mixture with the brewed 
kombucha.

• Bottle the kombucha, 
leaving some space at 
the top for carbonation.

• Allow it to ferment for 3-5 
days at room 
temperature before 
refrigerating.

• 2 cups watermelon 
juice (freshly juiced 
or blended and 
strained)

• 1/4 cup freshly 
squeezed lime juice

• Zest of 1 lime
• 1 quart brewed 

kombucha (cooled)

Instructions:Ingredients:



Coconut-Pineapple Kombucha

• In a mixing bowl, 
combine coconut water 
and pineapple juice.

• Gently mix the 
c o c o n u t - p i n e a p p l e 
mixture with the brewed 
kombucha.

• Bottle the kombucha, 
leaving some space at 
the top.

• Let it ferment for 3-5 days 
at room temperature 
before refrigerating.

• 1 cup coconut water
• 1 cup pineapple 

juice
• 1 quart brewed 

kombucha (cooled)

Instructions:Ingredients:



Guava-Lime Kombucha

• If using fresh guava, 
blend the fruit until 
smooth to create a puree. 
If using canned guava, 
simply measure out the 
puree.

• In a mixing bowl, 
combine guava puree 
and lime juice.

• Gently mix the 
guava-lime mixture with 
the brewed kombucha.

• Bottle the kombucha, 
leaving some space at 
the top.

• Allow it to ferment at 
room temperature for 3-5 
days before refrigerating.

• 1 cup guava puree 
(fresh or canned)

• 1/4 cup freshly 
squeezed lime juice

• 1 quart brewed 
kombucha (cooled)

Instructions:Ingredients:



Fresh vs. Frozen: You can use fresh and frozen fruits for 
flavoring. Frozen fruits are often more convenient and just as 
flavorful.

Adjust Sweetness: Feel free to adjust the sweetness of your 
kombucha by adding sugar, honey, or agave syrup to taste.

Experiment: Don’t hesitate to mix and match flavors! 
Combining different fruits can lead to unique and delicious 
results.

Tips for Flavoring Your Kombucha



7. Exotic Kombucha Flavor Recipes [BONUS]
Expand your kombucha horizons with these exotic flavor 
recipes that infuse your brew with unique ingredients for a 
refreshing twist on traditional kombuchas.



Lychee Mint Kombucha

• If using fresh lychee, peel 
and pit the fruit. If using 
canned lychee, simply 
drain and rinse.

• In a blender, puree the 
lychee until smooth.

• In a mixing bowl, muddle 
the fresh mint leaves to 
release their oils.

• Combine the lychee 
puree with the muddled 
mint and mix well.

• Gently stir the 
lychee-mint mixture into 
the brewed kombucha.

• Bottle the kombucha, 
leaving some space at 
the top for carbonation.

• Allow it to ferment at 
room temperature for an 
additional 3-5 days before 
refrigerating.

• 1 cup lychee fruit 
(fresh or canned, 
drained)

• 1/2 cup fresh mint 
leaves

• 1 quart brewed 
kombucha (cooled)

Instructions:Ingredients:



Cinnamon Apple Kombucha

• In a mixing bowl, 
combine the apple juice 
and ground cinnamon, 
stirring until well mixed.

• Gently mix the 
apple-cinnamon mixture 
with the brewed 
kombucha.

• Bottle the kombucha, 
leaving some space at 
the top.

• Let it ferment for 3-5 days 
at room temperature 
before refrigerating.

• 1 cup apple juice 
(freshly pressed or 
store-bought)

• 1 teaspoon ground 
cinnamon

• 1 quart brewed 
kombucha (cooled)

Instructions:Ingredients:



Rosemary Grapefruit Kombucha

• In a small saucepan, 
combine grapefruit juice 
and rosemary sprigs. 

• Simmer over low heat for 
about 5 minutes to infuse 
the flavors.

• Remove from heat and 
let it cool. Strain out the 
rosemary.

• Mix the 
g r a p e f r u i t - ro s e m a r y 
infusion with the brewed 
kombucha.

• Bottle the kombucha, 
leaving some space at 
the top.

• Allow it to ferment for 3-5 
days before refrigerating.

• 1 cup freshly 
squeezed grapefruit 
juice

• 2-3 sprigs of fresh 
rosemary

• 1 quart brewed 
kombucha (cooled)

Instructions:Ingredients:



Coconut Lime Kombucha

• In a mixing bowl, 
combine coconut water, 
lime juice, and lime zest.

• Gently mix the 
coconut-lime mixture 
with the brewed 
kombucha.

• Bottle the kombucha, 
leaving some space at 
the top for carbonation.

• Let it ferment for 3-5 days 
at room temperature 
before refrigerating.

• 1 cup coconut water
• 1/4 cup freshly 

squeezed lime juice
• Zest of 1 lime
• 1 quart brewed 

kombucha (cooled)

Instructions:Ingredients:



Guava Ginger Kombucha

• If using fresh guava, 
blend the fruit until 
smooth to create a puree. 

• If using canned guava, 
measure out the puree.

• In a mixing bowl, 
combine guava puree 
and grated ginger, 
mixing well.

• Gently stir the 
guava-ginger mixture 
into the brewed 
kombucha.

• Bottle the kombucha, 
leaving some space at 
the top.

• Allow it to ferment for 3-5 
days before refrigerating.

• 1 cup guava puree 
(fresh or canned)

• 1 tablespoon grated 
fresh ginger

• 1 quart brewed 
kombucha (cooled)

Instructions:Ingredients:



Fresh vs. Canned: You can use both fresh and canned fruits 
for flavoring. Fresh fruits often provide a brighter flavor, while 
canned fruits can be more convenient.

Adjust Sweetness: Feel free to adjust the sweetness of your 
kombucha by adding sugar, honey, or agave syrup to taste, 
especially if using tart fruits.

Experiment: Don’t hesitate to mix and match flavors! 
Combining different fruits and herbs can lead to unique and 
delicious results.

Tips for Flavoring Your Kombucha



Now that you have an array of delicious kombucha recipes, 
it's time to savor the experience. 

As you enjoy your homemade kombucha, take a moment to 
appreciate the flavors and textures. 

Notice the effervescence as it dances on your tongue, the 
interplay of sweet and tart, and the subtle nuances of each 
ingredient. 

This mindful approach can heighten your satisfaction and 
make the experience more rewarding.

Sipping your kombucha slowly allows you to fully appreciate 
its benefits. 

The probiotics have more time to work their magic, and the 
flavors can linger pleasantly, reducing the temptation to 
reach for sugary snacks or drinks.

Savor Each Sip



Brewing perfect kombucha is a journey of experimentation 
and discovery. 

Don’t hesitate to experiment with different flavors and 
combinations. 

Each batch can offer a unique taste sensation, so keep an 
open mind and enjoy the journey of finding your perfect 
kombucha match.

By following these steps and tips, you can create a delicious 
and refreshing beverage that suits your taste. 

Remember, patience is essential, and don’t be afraid to learn 
from each batch.

By savoring each sip and exploring the endless possibilities 
of flavors, you can transform a simple beverage into a 
delightful ritual that supports your weight loss goals and 
overall well-being. 

Cheers to your kombucha adventure!

Experiment and Discover


