
Procedures to help reduce sulfur production in 
Mangrove Jacks Seltzers

We have noticed that sometimes the Seltzer kits produce a finished product with too much 
sulfur aroma.  After many trials we feel the following method helps eliminate most if not all the 
smell.

Following these steps will help reduce sulfur that can occur during fermentation in the Mangrove 
Jacks Seltzer kits. 

Stage one in the instructions will stay the same. Stages two and three are where we changed 
the procedure to make a more consistent product. 

Stage two - Flavor 

1. Once fermentation is complete you need to degas the seltzer using a drill mounted wine 
whip.  The procedure should take 60 seconds. The goal is to remove all remaining gas 
still trapped in the seltzer.

2. Add the flavor essence sachet into the fermenter and stir thoroughly using a copper 
pipe for an additional 60 seconds.  

3. Refit the lid and airlock and leave to stand for 24 hours. 

Stage three - Bottling

1. Clean and sanitize your bottles and syphon tube before use. 
2. Rack your seltzer into a sanitized fermenter and add your dissolved priming sugar to the 

fermenter. 
3. Using the copper pipe stir the seltzer for 60 seconds to properly mix in the sugar. 
4. Syphon your hard seltzer into bottles and leave 5cm of headspace from the very top of 

the bottle. (Automatic fillers will be used in stores who have them)
5. Seal the bottles and store them between 18-26 Celsius for 14 days. Then transfer the 

bottles to a cooler place and leave until the seltzer becomes clear.
6. Once clear, chill in the fridge before serving. 

Tips:
1. If you do not have a wine whip it’s really important to properly degas. Using a spoon, you 

need to stir vigorously until you no longer have bubbles rising to the top. We found it 
takes around 5 minutes to do this properly.

2. The longer it sits the better it gets. Our test seltzers taste much better after a month in 
the bottle. 

3. We found that PBW is the best product for cleaning copper between uses.
4. Once carbonated, putting the seltzer in the fridge for 24 hours helps with a much better 

pour with less sediment.


