
Mortier Pilon – About Kombucha Information Sheet 
 
Kombucha is an effervescent, tangy tea that’s both delicious and good for you. It’s made by 
fermenting sweetened tea using a kombucha culture, which ‘digests’ the sugar in the tea, 
thus generating the wealth of vitamins, anti-oxidants and probiotics that makes it the 
nutrient-packed living drink it is.  
 
Air goes in and out through the jar’s cloth filter.  
 

 
 
This is the first-ever fermentation crock to be designed specifically for kombucha brewing. 
It comes complete with its own filter and tap valve and allows you to brew and store your 
own kombucha at home. The rewritable label at the top of the crock makes it easy to 
identify each batch, while the booklet provides plenty of delicious recipes.  
 

 
 

1. Helping your SCOBY Acclimate to its New Environment  
Before you can brew your first batch of kombucha, make sure your  
SCOBY settles in its new environment. Attempting to immediately start  
making large quantities of kombucha with a new SCOBY could result in 
your colony of microorganisms dying, so make sure to take things slow at  
first. 

 
2. In order to avoid contamination, it is key to first clean your Mortier Pilon 

fermentation jar.  
a) To sterilize the jar:  

Put it in the dishwasher for a run, or clean by hand using very hot water and a 
mild soap.  
Leave it to dry overnight on a dry, clean towel. Avoid touching the inside of the 
jar, including with the towel.  

 
 
 
 



 
3. ALLOW SCOBY TO SETTLE 

o Heat 4 cups (1 Lt) of filtered water. Place 3 bags of organic tea (preferably 
black or Otolong) in the  

o hot water.  
o Add ½ a cup (125 ml) of white sugar (avoid brown sugar and honey).  
o Let the mixture cool (your SCOBY doesn’t like the heat!).  
o Pour room-temperature sweetened tea into your sterilized Mortier Pilon 

fermentation jar.  
o Place your SCOBY in the jar; make sure to include the juice from the sachet as 

well.  
o Cover and let sit for 2 to 3 days.  

Once your SCOBY has settled into its new environment, it can start producing larger 
quantities of kombucha.  
During this first fermentation stage, the SCOBY will feed on sugar and liberate carbon 
dioxide. At this step, the gas will pass through the porous wall of the Mortier Pilon jar, 
resulting in a still (non-sparkling) drink.  
With time and as the fermentation process goes on, the drink will become less and less 
sweet.  
 


