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Vibrant Organic Kombucha 

 

FERMENTED TEA DRINK made from green tea or hibiscus-green tea base, blended 
with sweetened fruit or herbal infusions. 

 

RAW KOMBUCHA IS FULL OF LIFE! 

Kombucha is a fermented tea drink with a pleasantly sweet-sour taste. 
100% organic, vibrant, natural, and refreshing – brewed with love and time. 

Our handcrafted organic Kombucha is not only a delicious beverage but also a 
source of refreshment and vitality. Using carefully selected ingredients and traditional 
brewing methods, we create Kombucha full of natural flavors and live cultures. 

 

Our Certifications: 

   

 

Our Key Features: 
✔ Certified organic 

✔ Unpasteurized & alive 

✔ Traditionally brewed in small batches with real tea 

✔ Made in Austria 

✔ Free from artificial additives 
 
 

Bottle sizes: 
330 ml disposable glass bottle 
500 ml returnable glass bottle 

Shelf life: 9 months after bottling 
Storage: Store and transport upright at +5°C to +10°C 
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GREEN TEA – LEMONGRASS 
 

Available in: 
330 ml disposable bottle 
500 ml returnable bottle 

 

Description: 
Crisp and citrusy – this Kombucha blends green tea with aromatic lemongrass for a 
naturally fermented, unpasteurized drink full of life. 

 

Ingredients: 
Fermented green tea infusion* 67% (water, green tea*, beet sugar*, yeast and 
bacterial cultures*), 
Lemongrass infusion* 33% (water, lemongrass*, beet sugar*) 
*from certified organic farming 

 

 

Nutritional values per 100 ml: 

 

Energy 76 kJ / 18 kcal 
Fat < 0.5 g 
  of which saturates < 0.1 g 
Carbohydrates 4 g 
  of which sugars 4 g 
Protein < 0.5 g 
Salt < 0.01 g 
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HIBISCUS - FRUITS 

 

Available in: 
330 ml disposable bottle 
500 ml returnable bottle 

 

Description: 
Fruity and refreshing with a natural acid – this variety combines fermented tea with 
apple, rosehip, and elderberry for a vibrant taste experience. 

 

Ingredients: 
Fermented hibiscus-green tea infusion* 67% (water, hibiscus flowers*, green tea*, 
beet sugar*, yeast and bacterial cultures*), 
Fruit infusion* 33% (water, apple slices*, rosehip*, elderberries*, beet sugar*) 
*from certified organic farming 

 

 

Nutritional values per 100 ml: 

 

Energy 76 kJ / 18 kcal 
Fat < 0.5 g 
  of which saturates < 0.1 g 
Carbohydrates 4 g 
  of which sugars 4 g 
Protein < 0.5 g 
Salt < 0.01 g 
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GREEN TEA - GINGER 

 

Available in: 
330 ml disposable bottle 
500 ml returnable bottle 

 

Description: 
Bold and invigorating – this Kombucha combines the mild bitterness of green tea with 
the warming kick of ginger. Naturally fermented and full of live cultures. 

 

Ingredients: 
Green tea infusion* 67% (water, green tea*, beet sugar*, yeast and bacterial 
cultures*), 
Ginger infusion* 33% (water, ginger*, beet sugar*) 
*from certified organic farming 

 

 

Nutritional values per 100 ml: 

 

Energy 76 kJ / 18 kcal 
Fat < 0.5 g 
  of which saturates < 0.1 g 
Carbohydrates 4 g 
  of which sugars 4 g 
Protein < 0.5 g 
Salt < 0.01 g 
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GREEN TEA – „THIRST QUENCHER“ 

 

Available in: 
500 ml returnable bottle 

 

Description: 
Refreshing and aromatic with herbal charm – this Kombucha pairs fermented green 
tea with a floral-minty note from anise hyssop and apple mint. Naturally fizzy and 
unpasteurized. 

 

Ingredients: 
Fermented green tea infusion* 67% (water, green tea*, beet sugar*, yeast and 
bacterial cultures*), 
“Thirst Quencher” infusion* 33% (water, anise hyssop*, apple mint*, beet sugar*) 
*from certified organic farming 

 

 

Nutritional values per 100 ml: 

 

Energy 76 kJ / 18 kcal 
Fat < 0.5 g 
  of which saturates < 0.1 g 
Carbohydrates 4 g 
  of which sugars 4 g 
Protein < 0.5 g 
Salt < 0.01 g 
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GREEN TEA - ELDERFLOWER 

 

Available in: 
500 ml returnable bottle 

 

Description: 
Delicate and floral – this Kombucha combines the mild freshness of green tea with 
the fragrant aroma of elderflowers. Naturally fermented, alive and sparkling. 

 

Ingredients: 
Fermented green tea infusion* 67% (water, green tea*, beet sugar*, yeast and 
bacterial cultures*), 
Elderflower infusion* 33% (water, elderflowers*, beet sugar*) 
*from certified organic farming 

 

 

Nutritional values per 100 ml: 

 

Energy 76 kJ / 18 kcal 
Fat < 0.5 g 
  of which saturates < 0.1 g 
Carbohydrates 4 g 
  of which sugars 4 g 
Protein < 0.5 g 
Salt < 0.01 g 
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GREEN TEA - PEPPERMINT 

 

Available in: 
500 ml returnable bottle 

 

Description: 
Cool and uplifting – this Kombucha blends the mellow depth of green tea with the 
crisp clarity of peppermint. Naturally fermented, unpasteurized, and vibrant – perfect 
for a clear mind and a fresh taste. 

 

Ingredients: 
Fermented green tea infusion* 67% (water, green tea*, beet sugar*, yeast and 
bacterial cultures*), 
Peppermint infusion* 33% (water, peppermint*, beet sugar*) 
*from certified organic farming 

 

 

Nutritional values per 100 ml: 

 

Energy 76 kJ / 18 kcal 
Fat < 0.5 g 
  of which saturates < 0.1 g 
Carbohydrates 4 g 
  of which sugars 4 g 
Protein < 0.5 g 
Salt < 0.01 g 
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GREEN TEA – WINTER SPICE 

 

Available in: 
500 ml returnable bottle 

 

Description: 
Spicy and harmonious – this Kombucha brings a cozy winter warmth with rosehip, 
hibiscus, cinnamon, cloves, and essential oils. The gentle fermentation on a green tea 
base keeps it vibrant and light – perfect for relaxing moments. 

 

Ingredients: 
Fermented green tea infusion* 67% (water, green tea*, beet sugar*, yeast and 
bacterial cultures*), 
Winter tea infusion* 33% (water, rosehip*, hibiscus*, orange peel*, apple*, cloves*, 
cinnamon*, and essential oils* of orange, mandarin, clove, lavender, cinnamon) 
*from certified organic farming 

 

 

Nutritional values per 100 ml: 

 

Energy 76 kJ / 18 kcal 
Fat < 0.5 g 
  of which saturates < 0.1 g 
Carbohydrates 4 g 
  of which sugars 4 g 
Protein < 0.5 g 
Salt < 0.01 g 
 

 


