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A FRESH TAKE ON
KOMBUCHA

AUSTRALIAN OWNED & OPERATED

Kommunity Brew was born in Perth,
Western Australia = now available on
the East Coast.

NATURAL INGREDIENTS

Flavoured the natural way, using
traditional, whole ingredients, botanically
infused delicious tasting beverages.

ORGANIC , MADE IN PERTH

. KOM BUCHA ' The sun sets best in the west, we have

o | ; built the capacity to see us through to
i | | the next chapter.

NEXT GEN INNOVATION

Led by our own food scientists and
team with back grounds in nutrition.

CONSUMER LOVE

Our reviews speak for them selves,
check out our Trust Pilot with an
average of 4.6!




Authentic kombucha, natural ingredients,
we've created a delicious kombucha for an Aussie thirst

ORGANIC

KOMBUCHA
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TRADITIONALLY BREWED

LOW SUGAR . LOW CALORIES. AUTHENTIC KOMBUCHA
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100ml




SPARKLING KEFIR
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* Water Kefir (ke-feer) is a dairy free cultured .~
beverage brimming with natural probiotics.
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DESCRIPTION SUCF::';S:EER BARCODE CASE SIZE
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B ORGANI KOMBUCHA ISWINE GREEN TenTsom [wirso | saseswrossrsal ]
B ORGANIC KoMBUCHA GIVGER & TURMERC7som[oTrso | sssessrosmmso] |
B ORGANI KoBUCHA TROPICAL HoPs som |70 | saseawrosarsa] 6]
B ORGANIC KoMBUCHA RASPBERRY sLossow 7som[rerso | saseasrorarss| |
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PROBIOTIC HEALTH SHOT WITH GiNGER soom | pasivunnimvsoo | saseasrossoss] 6|
ERBAL HEALTH SHOT COLLAGEN B0OST soom_|scouuasoo | sasessrossoss] 6|




AUTHENTIC

ORGANIC * LOW SUGAR

KOMBUCHA

KOMMUNITY SCAN B
BREWING CO TO ORDER ONLINE

For orders please contact:

Sam | 0491207 734 | sam.waters@kommunitybrew.com
Mason | 0418 111 578 | mason@kommunitybrew.com
Enquiries | 1300 822 160 | orders@kommunitybrew.com

& (@) @kommunitybrew



