
STAGE ONE
Activating Your Grains

STAGE TWO
Brewing Your First Water Kefir

STAGE THREE
Harvesting Your Water Kefir

Congratulations you’ve made your 
first batch of Water Kefir! 
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1. Start by preparing your equipment. Sanitise all 
surfaces and thoroughly clean your brewing
jar and all utensils. Ensure you use hot water 
and no trace of detergent remains on any
utensils or the jar. Detergent and contaminants 
can damage the health of your culture.

2. In a medium pot bring 500ml of filtered  
water to a boil. Once boiling, remove from heat.

3. Add the entire contents of one sugar pouch 
to the now hot water and stir until the sugar is 
dissolved.

4. Add 1.5 litre of cold filtered water to your 
clean brewing jar. Carefully add your 500ml  
of hot sugar mixture to the brewing jar. Stir
gently.

5. Depending on how cold your filtered water 
was in step 4, the contents of the jar may be 
too hot for your grains. If the jar is warm to the 
touch it is too hot, the temperature needs to 
be below 28 degrees before adding your Kefir 
grains.

6. Once cool enough pour in your dehydrated 
kefir grains and stir gently.

7. Cover the jar with the cloth, and allow kefir 
grains to hydrate for three to four days in a 
warm, well ventilated place out of direct
sunlight and away from other ferments or 
compost.

8. After three to four days have passed,  
proceed to stage two.

9. Congratulations, you have now activated 
your Water Kefir Grains! Start by preparing 
your equipment. Sanitise all surfaces and 
thoroughly clean your utensils. Ensure you use 
hot water and no trace of detergent remains on 
any utensils. Detergent and contaminants can 
damage the health of your culture

10. Using a clean strainer, strain the liquid, 
KEEPING the now activated kefir grains and 
discard the activation liquid. This first brew can
be very tart and sweet and we don’t think it is 
very tasty.

11. Set the kefir grains aside and give the 
brewing jar a good clean by following Step 9. 
Your freshly activated kefir grains are ready to
brew a batch of Water Kefir.

12. In a medium pot or kettle bring 500ml of 
filtered water to a boil. Once boiling, remove 
from heat.

13. Add the entire contents of the second sugar 
pouch to the now hot water and stir until the 
sugar is dissolved.

14. Add 1 litre of cold filtered water to your clean 
brewing jar. Carefully add your 500ml of hot 
sugar mixture to the brewing jar. Stir gently.

15. Once your thermometer strip reads below 
28 degrees, you may now add your activated 
grains and gently stir the mixture.

16. Top up jar with remaining 500mL of cold 
filtered water, making sure not to over flow jar. 
As grains grow and multiply, you will need less 

water.

18. When happy with taste at 24-72 hours, 
using a clean strainer, collect the liquid by 
gently straining the grains. We suggest using a 
funnel to strain the liquid directly into your clean 
storage bottles. Set your grains aside, as you
will need these for your next brew

19. Your Water Kefir is now matured and ready 
for enjoyment or flavouring. Try adding herbal 
tea, small amounts of dried or fresh fruit and be 
experimental!

Now you can flavour your water kefir, or drink just as it 
is. Or continue to brew more water kefir by reusing your 
grains. As your culture matures your brews will become 
stronger and more vigorous.

You can either purchase sugar blends from Kommunity 
Brew, or make your own. Go to kommunitybrew.com for 
the recipe. Complete Steps 9 through 19 for each brew.

To learn more about storing your Water Kefir Grains for 
future use, visit www.kommunitybrew.com/kits/faq

17. Cover jar with cloth, and allow kefir to 
ferment for 24-72 hrs. Taste your brew 
everyday as kefir can be a fast ferment. Kefir 
should begin to taste less sweet and develop 
tartness. 



BREWING INSTRUCTIONS
TIME TO BREW SOME GOOD!

WATER KEFIR

Congratulations on your Water Kefir Kit purchase!
We hope you will enjoy this kit as you embark
on a journey in fermentation. If you are new to
fermentation or a seasoned veteran, here are a
few basics before you get started.

Cleanliness is extremely important for the health
of your culture, as well as the outcome of your  
final product. We do our best, to provide you 
with the best kits, but cleaning everything well 
prior to beginning your ferment is the best way 
to run a brewery. It is important to ensure there 
is no contamination from other food products or 
detergents in your brew. 

Your grains have been dehydrated to preserve the 
cultures integrity and this ensures you receive the 
healthiest culture possible. This means the first step 
is to activate your grains prior to producing your first 
delicious Water Kefir brew. Activating your grains 
is easy, and we have provided simple step-by-step 
instructions to assist you. 

Temperature is a very important element to 
fermentation. We have included a stick-on
thermometer for your jar to help you keep track of
your ferments temperature. The ideal fermentation
temperature for water kefir is between 18-28 °C.
Anything warmer than 30 °C will start to hurt your
grains health, and anything lower than 18 °C will halt 
the fermentation and invite the potential for mould 
to grow.

Warmer temperatures affect your ferments by
finishing faster, while cooler temperatures will slow
the fermentation. Try to aim for a happy medium at
around 22 °C, and you should see your fermentation 
takes two days once your culture is acclimatised.

Taste is your guide to harvesting a good brew.
Finding the right length of fermentation will come
as you continue to ferment with your culture. Be
adventurous and try different lengths of time as you 
become more comfortable with the brewing process.

THIS KIT CONTAINS:

YOU WILL NEED:

2L BREWING JAR

DEHYDRATED WATER KEFIR GRAINS

SIGNATURE SUGAR BLEND

CLOTH COVER

THERMOMETER STRIP

RUBBER BAND

MEDIUM POT

MEASURING JUG AND SPOON

2L FILTERED WATER

STRAINER

FUNNEL FOR HARVESTING FINISHED BREWS

WATER KEFIR STORAGE BOTTLES

20 MINUTES OF TIME


