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About

Bombooch
Kombucha

Two thousand years ago, ancient Chinese Tea Shifus discovered what was known
as the ‘elixir of life' - an aged tea that became bubbly over time, healed great
emperor's ailments...and likely just made people happy.
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Health is happiness and should taste good along the way. Thousands of years later,
this magical culture that turned tea into kombucha FEEZ % landed in Macau. In 2014
to be exact.

It wasn’t an ancient Chinese tea Shifu from out of the fog who brought it, but rather
a benevolent Hong Kong naturopath that delivered the ‘black tea mushroom’ LA E
to our vegetarian restaurant, The Blissful Carrot, in Old Taipa Village.

We started wielding this slightly sweet and tangy beverage into a modern version
of kombucha teq, determined to create a Made in Macau beverage that was
accessible to every taste bud and, most importantly, that the region could feel

proud of.

What followed was the awakening of a modern tea shifu in our founder...and 03
eventually an adoring following of new kombucha drinkers. Kombucha;
it's not just for emperors anymore!
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While we hope that our commitment to
sustainable sourcing and keeping ancient
brewing practices alive is evident, our
greatest wish is that you feel better than
before your first sip and happier when you
reach the bottom of the bottle.
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KOMBUCHA

vision
Bombooch wants to change the way

people think about healthy drinking.
We put the FUN in FUNCTIONAL.

Where soda depletes, kombucha
REPLENISHES.

Mission
To be the flag bearer of:
Made in Macau

We want to represent the finest of
consumer packaged good (CPG) products
of our region.
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Gina Managing
Head of Director
Production
Daniela
Sales &
Operations
Manager
Joe
Asst. .
Brewer Daniel Jr.
Logistics &
@drinkbombooch gfgé?\}:ggf
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Macie in
Niacau

SINCE 2014

Bombooch was Macau's first commercial
kombucha and also one of the first
commercial beverages to be licensed
locally and for export.

Import to Hong Kong started in 2016.
08
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Farm

HUBEI, CHINA
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You can't make functional, living foods without using the best carefully sourced ingredients.
Our Tea Farm is located in the heart of the mountains in Hubei.

All of our kombucha starts with this Organic Sencha Green Tea.
This variety of tea is packed with antioxidants, polyphenols, and L- Theanine.

09
We use real ingredients for real people.
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The
PI*OCES

- SUSTAINABLE RAW
INGREDIENTS

Only the best roots, shoots,

fruits and teas inspired by Macau, Asia,
and the last good meal we had.

- KOMBUCHA
CULTURE

We use a custom crafted S.C.O.B.Y

culture to brew the finest living beverage,

good for your gut and your soul.

« FERMENT

Tea and kombucha culture are fermented
for 10-14 days to yield a sweet and tangy
beverage full of living beneficial microbes,
enzymes, and micronutrients.



millions of cultures, working together, to make your life better

o0cCcw

KOMBUCHA

O M |

Health
Benefits

Relieving '
L-Theanine
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Health
Benefits
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mood

elevator 1& 1

vegan
gluten free

digestive
wonder

natural
energy

beneficial
microbes
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@drinkbombooch
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SIiX
Balanced
Flavors
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Raspberry

Lemonade
EZFiEHs

A new drinkers favorite.

Endless summer

in every sip.

Ingradients: Raspberry. Leman, Apple,

Hibiscus, Rose Hips, Lemonbalm Organic Sencha Green Tea,
Watler, Raw Cane Sugar, Live Kombucha Culture

(Hacterio and Teast) .

difg c MRF  HAE - A RERRA - FHF - H
B ok EHWE LA (EEAosS)
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Blueberry
Hibiscus

EB XS
Berries and flowers

combine to make this
e an Antioxidant Ally.

,-"" [+ Lo Ingrecilents: Qrganic Drled Rlushery, Orgonic Dried
! &DOCW Wiblgeus, Dried Agple. Urgonie Sencha Green Tee, Urgonic
( vyl thot Mlock Cavlon Ten, Woter, Row Cora Sugor, Live
Kombueha Culture (Bocterio ond Yeost).
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Dragonfruit

Apple
JLREFHAF
A tropical
probiotic punch.

Ingredienis: Cold Presied Apple bulve, Cold Presssd
Oragonfrut jucd, Rombipe, Buttarfly Pea Floser, Lessum
Verbmna, Crasge Zeol, Orgamic Gunpousder Gresn Tea,
Orgenic Sencha Green Tea, Waler, Raw Cane Sugur, Live
Hombuche Callure (Bacleria cnd Teasl)

Af PR PR AREY RRAL SR HA4RE,
L FMCRRE YARE - k- BAN - EEW BLE
LLLE

Pineapple
Lemongrass

BEWFRE
Sweet, earthy, with a
little ginger spice

Ingredients: Cold Pressed Pineconle, Organic
Lemongrass, Cold Pressed Ginger, Orgonic Sencha Green
Teo, Woter, Row Cone Sugor, Live Kombucho Culture
(Aocterio ond Yeost).

b ARERA HRREY, 2L - HRAE - X
CERENE LR (84N Me)

o -y

Ginger Lychee
Zing Rose

Our most popular
seasonal release.

Ingredients: Roapberry, Lemon, Apple, Hibiscus,
Roee Hips, Lemonbolm,Orgonle Sercho Green Tea,

Immunity in
a bottle.

Ingredionts: Glnger, Oronge 2est, Block Pepper, Orgonie

Sencha Green Teo, Water, Row Cone Sugor, Live | % ﬂ Woter, Rew Cors Sugor, Live Kembucho Culture
Kermbucha Culture ('Bc:t-'in:rdVl.uIl}_ ) ﬁﬂa"@l (Bocterio ond Yeost)

e A X A Rita HREE - & REM- GRS Rt AY¥F wF-FAL-AF A0 R - F4FF -
€-35 FoF 5 B LYCHEE AMAR R ER@R-DFEY (S1T+NG)

Produced By: Macau Tea Company
Avenida Olimpica No 522-568
Va Nam Bldg. 1/D, Taipa, Macau

@drnnkbombooch
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Awards

Out of 150 different companies representing
22 countries competing for 16 awards
categories, Bombooch Kombucha got 2 Silver
owards at the 2023 World Kombucha awards!
For the categories of Signature Kombucha
(Lychee Rose) and Fruit With Herbs or Flowers
Kombucha (Dragonfruit Apple)!
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KOMBUCH A

BUCH !/

KOM
AW BB

TASTE CATEGORY

NOBLE CRANE - ORGANIC

S SENCHA CULTURED TEA

BONMBOOCH KOVMBUCHA -
LYCHEE ROSE

ARENSBAK ROSE

TASTE CATEGORY

e FLOR DEBUGANVILLA

BOMBOOCH KOVBUCHA -
DRAGONFRUIT APPLE

YUGEN KOMBUCHA
STRAWBERRY BASIL

WORLD

AWARDS

2023
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KOMBUCHA SHOULDN’T BE ONE OF THEM.

Organic
Certified

Tea Farm

Years of making

20,000L Top Tier

functional Monthly brewing Hospitality

beverages. capacity. Partners




e | Milestones

2014

We started making
kombuchaq, kefir and
other fermented living
foods as unlabeled
bespoke products of
the Blissful Carrot
Vegetarian Eatery in
Old Taipa.
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2015

The brand Blissful
Bombooch Kombucha
is created and sold on

shelves in the restaurant.

Bombooch gets a rebrand
and begins distribution at
The Sands Venetian, small
retail fronts and gyms.
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2017

Bombooch arrives as a
white-label product in
Hong Kong.

We are the first
commercial kombucha to
be exported from Macau.

ones

2018

Bombooch begins
white labeling for major
hospitality groups
suchs as Four Seasons
Macau and Londoner
Court Hotel.

Bombooch rebrands and
moves from an 800 ft sq
space into a 4000 sq. ft.
production space.




2020

Kombucha gains traction
In Hong Kong as Macau as

more than a "'niche” health
drink.

Bombooch expands into
Macau’s Main
Supermarket stores

atev | Milestones

2022

Bombooch designs it's
own bespoke bottle,
incorporated a more
sustainable tin cap.

2023

Bombooch relaunches
with a new 330ml bottle,
eliminating two sizes and
providing a better value
to consumers.

o
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|lestone

2023 2024
ERREEN NemlaE Bombooch launches into
Wins 2 Silver World
Hong Kong Supermarkets
KKombucha Awards for : : :
o debuting at various City
Taste and Quality in S :
uper locations.

Barcelona Spain.




Same
&%?* Kombucha,
New Ouftfit,
Better Value.
<4 T,

KOMBUCHA

RASPERRY
| LEMONADE |/

Bz

330ml

More kombucha,

less money, g {‘m‘“

IeSS Tlme onie .,Iehtﬁgfg@gr;
juggling smaller bottles. B

Your pockets have better things to do.

@drinkbombooch
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| ) Taipa

NMacau's
Kombucha

Cotai

Park n’ Shop

Macau
Peninsula

O™ | Drink Bombooch

Vending
Machines

Delivery Apps

| MFood | Goodees Macau
| Aomi . blu basket
| Hello Macau



G‘bbo?* sales cnannels THE KOMBUCHA MOVEMENT GROWS

KOMBUCHA

B-B
WHOLESALE SME'S
DISTRIBUTION:
HOSPITALITY & VENDING
GROCERS MACHINES
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KOMBUCHA

Market
Analysis

Kombucha's performance was

51% tracked in the market research
company's 2016 Foodservice Trends
and Carbonated Soft Drinks US 2016
report, where it found that 51% of US
adults aged 25-34 already drink
kombucha.

Food Navigator USA

U.S. Kombucha Market BEv99E

size, by product, 2020 - 2030 (USD Billion) GRAND VIEW RESEARCH

$1.0B
mm I

ECIED ECIEII. 2022 2023 2024 2025 2026 2027 2023 2029 2030

16.2%

U.5. Market CAGR,
2022 - 2030

@& Conventional

The global fermented foods and beverages market size
reached USS 575.6 Bn in 2022 and is projected to grow at a

CRAGR of 5.6% during the forecast period, totaling around USS

289.2 Bn by 2032.

i 24
Future Market Insights
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OUR DAILY DOSE OF HAPPINESS
SHH RE R

WE MAKE FUNCTIONAL
BEVERAGES FOR PEOPLE WHO
WANT TO SEIZE THE DAY,
EMBRACE THEIR OM, OR JUST WET
THEIR WHISTLE.
FERMENTED FOODS, NOT JUST
FROM YOUR GRANDMA’S PANTRY
ANYMORE.

BAAEBFEET, BEEBAR,
Bf BB At A G B — BRI IR FIR(FThBETE BERHl o
¥BRm, FBERRRBMRIMNENEEE.




WHOLESALE SME'S HOSPITALITY
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KOMBUCHA

we're let's
h e
eretalk # ™
= c Contact us for wholesale, retail, or

\ just to chat over a kombucha!
- il (%)
Pas
V4 0\
Zhuxian Park O Z 3 o
+853 6847 7557
, E-Jibl r!"-:'t‘: )'?Iﬁ' N
sales@macauteaco.com
g Xiachengg A %’Ei

www.drinkbombooch.com

r(_).) @drinkbombooch



