
10. Test the soda every 24 hours, by 
SLOWLY opening the bottle lid with 

caution over a sink as the soda may be 
pressurized.

11. As it ferments it will carbonate. 
Once to your liking, refrigerate 

overnight before drinking

8. Pour in all 
contents of pot, fill 
rest of the bottle 

with filtered water 
up to bottle neck
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9. Seal the bottle with 
the lid and allow to 

sit at room 
temperature for 2-4 

days

3. Add 9 TBS of 
Sugar and spice 

packet to the pot. 
Simmer.

SUGAR

WHAT 
YOU WILL 

NEED
+ + + + + + FILTERED

WATER

Champagne Yeast Spice Packet 9 TBS SugarSoda Bottle Pot

SUGAR

¼ Cup Lemon Juice  

LALVIN

1. Clean and 
sanitize Bottle
with hot soapy 
water, Air Dry

4. Add ¼ Cup of 
pure lemon juice 
or the juice of 2 
lemons to soda 

bottle

2. Add 1 cup of 
Filtered water, 
to a pot and 

bring to a boil 

4. Simmer for 25 min, 
remove from heat. 

Let cool, remove and 
discard spices.

7. Add to Bottle  
1/8 of a teaspoon 
of Champagne 
Yeast, SHAKE

LALVIN
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For long term storage of Champagne yeast, keep in the refrigerator. You will have left over yeast to make another 6 
batches!

It is possible to make any kind of soda using the same yeast provided in this kit. To make more Ginger Ale 
you need a refill pack or prepare as follows: 2 inch knob of ginger sliced, pinch of salt. Use instead of spice 

packet and repeat recipe.

• Caution! Bottle contents are under pressure, open 
carefully keeping your hand on top of the lid when open

• Champagne yeast is the preferred yeast for making Soda at 
home because it easily ferments, and doesn’t create any 
yeast flavor in the soda.

• Different soda flavors can be made using the same 
method. Simply add 4-5 cups of pure fruit juice, 2-6 
tablespoons of lemon juice, sugar, 1/8 tsp champagne 
yeast and enough water to almost fill the bottle. 

• Once the soda is carbonated place in the refrigerator 
immediately. Leaving your soda out after it has 
carbonated or leaving it longer than the 2-4 days 
(especially in a warm environment) may cause your 
bottle to explode from the pressure. Always open with 
caution.

• Use white organic or refined sugar for fermenting for the 
best result. It doesn’t have a predominant taste. You can 
also use corn sugar, maple syrup, molasses, honey, agave 
nectar, coconut sugar, rice syrup, and brown sugar. Each 
type of sweetener will adjust the taste of the soda.

• For best tasting sodas, let sit in the refrigerator for 1-2 
days after fermentation before drinking. 

How do I know when the soda is ready?
• Every day the soda will slowly become more carbonated and the 

flavors will meld. Once carbonated to your liking, or day 2-4, place in 
the refrigerator immediately. 

My soda is not carbonated
• It needs to sit for 2-4 days to carbonate. It will also only carbonate if it 

is inside a sealed bottle or jar which traps the C02 inside the bottle 
thus carbonating the soda. 

My soda has gone flat
• Just like any soda the C02 slowly releases and dissipates. If you want it 

to return to a carbonated state after it has been refrigerated, let the 
sealed bottle of soda sit out on your counter for 24 hours or until 
carbonated once again.

I have run out of yeast, what can I do?
• You should be able to purchase more champagne yeast from our 

website, or any U Brew shop. If you can’t find it, you can use everyday 
active dry bakers yeast used for making bread. It will ferment the 
same, but it will also add a deeper yeast taste to your soda.

My soda is not sweet enough
• We all have different tastes, and the yeast digests the sugar as it 

carbonates the soda, so it may end up less sweet than desired. Simply 
add more sugar and try other sweeteners as well.
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