


INSTRUCTIONS:
How to brew 
3 litres of 
delicious 
kombucha

EQUIPMENT:

▶ LARGE KETTLE FOR BOILING WATER
▶ GLASS MASON JAR, 3 L
▶ PIECE OF CLOTH
▶ STRING
▶ STEEPING BAGS FOR TEA
▶ 15G OF LOOSE LEAF TEA
▶ 180G OF SUGAR
▶ SCOBY AKA KOMBUCHA CULTURE
▶ ROUGHLY 3 DL (DECILITRE) OF 
    UNFLAVOURED KOMBUCHA
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Boil water, approx. 2,7 
litres. Turn off the stove. Add tea in steeping 

bags and let steep 
for 20 min. 

Remove tea and add the 
sugar. Stir until the sugar 
has dissolved.
 

Allow to cool to room temperature. Keep 
covered and avoid contamination. Do not pour 
hot water or other liquids in the glass jar, 
as it will break. A faster way of cooling 
down is to refrigerate the tea 
for a while.  
 

After cooling down,
pour the liquid into 
the glass jar. 

To harvest kombucha, remove approx. 3 dl 
and set aside to begin another batch. This 
is the starter tea for brewing your next 3 
litres of kombucha. Remove the scoby and 
bottle your kombucha for either drinking 
straight or for secondary fermentation 
(flavouring). 

Let the kombucha ferment. A normal brew 
cycle is 7 - 14 days - shorter when it’s hot. The 
first time takes longer to establish the culture, 
sometimes up to 2 weeks. Use a straw to taste 
the kombucha as it ferments. Kombucha should 
be semi-sweet with a cidery aroma and a pH of 
2.5 - 3.5. Longer fermentation results
in a more vinegary taste. 

Set aside in a quiet undisturbed spot; 
kombucha doesn’t like direct sunlight. 
Room light is OK but a dark cabinet is 
preferred. Optimal temperature is between 
22-27 degrees Celsius. Too cold slows 
down and too hot speeds up the 
fermentation. Below 21 degrees is not 
recommended as it increases the chance of 
mold growth. 

Cover with a clean cloth, paper 
towel or t-shirt material. Do not use 
a cheesecloth as you need a tight 
weave to keep nasty fruit flies away. 
Secure with string or 
a rubber band. 
 

Add scoby and approx. 3 dl of starter tea which 
comes with the scoby. Starter tea is very strong 
kombucha which has been left to ferment for a 
long time. It brings down the pH
of your new batch of kombucha
protecting it from harmful 
bacteria and kick-starting 
the fermentation. As a rule 
of thumb, always add 10% 
of the starter tea when 
brewing a new batch of
kombucha.
 

Turn 

NOTE! If the scoby has been stored in a 
fridge, leave it in room temperature for 
1-2 days before starting your brew. That 
ensures the bacteria and yeast have 
enough time to spring back to action.



Find more instructions on 
how to brew kombucha from 

The Good Guys Kombucha Academy 
THEGOODGUYS.LIFE/PAGES/KOMBUCHAOPISTO

INSTRUCTIONS:
Flavouring 
– second 
fermentation

Add flavouring agent and close the bottle. Fresh 
fruit, ginger or fresh herbs are the most common 
flavouring agents but feel free to experiment 
with jams, dried fruits etc. Remember that many 
flavouring agents have plenty of sugar which will 
reawaken the latent yeast in kombucha. That 
secondary fermentation will boost carbonation 
and change the flavour profile of your 
kombucha.

Pour the kombucha in a bottle and cap it. 
Glass bottles with a stopper
cap are well suited for 
this purpose. 

Open the cap daily to release excess pressure. 
NOTE! The bottle may break or the cap may 
damage if pressure is not released. It’s a good 
idea to burp the bottle over a sink to avoid 
cleaning the kitchen in case of excess 
carbonation. 

1-4 days is typically enough for second 
fermentation. When you like the flavour and 
balance of the brew, refrigerate it and enjoy 
your delicious kombucha with friends.

There are many instructions for brewing 
kombucha including sugar and tea ratios but 
with this basic recipe you’re guaranteed to 
succeed. Brewing kombucha is fun and you can 
be as creative as you’d like and experiment with 
new flavours and ingredients :)

Turn 

1.

2.

3.

4.

Made by: The Good Guys 
Vaittintie 9, 33960 Pirkkala
hello@thegoodguys.fi, www.thegoodguys.life
From Nekala with love.

ALL YOU NEED FOR KOMBUCHA BREWING:
Find scobys, utensils, tea blends, 
and more from the The Good Guys webshop. 

www.thegoodguys.life

SHARE YOUR KOMBUCHA ON INSTAGRAM
Did you brew a funky nettle kombucha or perhaps the best ginger 
kombucha in the whole Nordics? Post a picture of your best 
brews and brewing moments on Instagram and tag 
@thegoodguys_kombucha plus #munkombucha. Every month 
we feature the best, the funniest, or the quirkiest post on The 
Good Guys Kombucha’s instagram. 

FACEBOOK KOMBUCHA COMMUNITY
Share best brewing tips and join the discussion in 

Kombucha Community by The Good Guys


