
HEMPOZ.COM.AU

Claim your FREE Kombucha Tea in 2 Easy Steps

To receive a free pouch of Hemp Oz black tea, simply leave 
Hemp Oz a five-star review on Google, and send a screenshot to 

info@hempoz.com.au with your delivery address. 



Rinse containers and your hands with cider vinegar.
Kombucha must not be stored in plastic.

Keep metal away from kombucha.
Use bottled or �ltered water for best results.

Soak your muslin cloth in apple cider vinegar and 
double-fold over container to avoid mold. 

In the box What you’ll need

3-5L Large 
Glass Container Saucepan

3-5L Filtered 
Water

Cup Measure

Sugar Tea
Muslin 
Cloth

Elastic 
Band

Strainer

SCOBY
PH

strips Hemp Oil

Before you start

Caring for your Scoby

Tips & tricks

Step 1
Brew & Mix

Boil 8 cups (2L) of water in the 
saucepan and add 1 cup (200g) of 

sugar, and mix until dissolved. 
Add 2 spoonfuls (20g) of black tea 

and let it steep for 1-3 hours.  

Step 2
Cool & Strain

Once the tea has cooled to 
room temperature, strain and 
discard tea leaves and transfer 

the brew to your large glass 
container (ideally with a tap). 

Step 3
Fill & Add Scoby

Fill the rest of the large 
container with cool �ltered 

water - 5cm from top. Carefully 
add the SCOBY on top.  Try not 

to disturb it while it brews. 

Step 4
Cover & Store

Cover the top of the container 
with the doubled-over muslin 

cloth (dipped in apple cider 
vinegar) and secure with elastic 
band. Store in a well ventilated 

area, out of bright light.  

Step 5
Wait & Test

After 3-5 days, dip a pH strip 
into the brew and compare the 
card colours. It should go down 

to between 2.5-3.5 pH. Next, 
taste the kombucha daily for 1-5 
days to decide when it is ready. 

Step 6
Bottle & Add Hemp

Decant 80% of the brew into bottles 
and add fruit etc. Let them sit at 
room temperature for 3-10 days 

(depending on your taste) before 
refrigerating. When ready to drink 

add 1 teaspoon of hemp oil. 

Each kit makes 4 brews of up to 5L each.
Recommended to drink up to 500ml per day.

Kombucha will keep for up to a month when chilled.
The warmer the room, the faster the ferment.

Kombucha likes 25-28°C, and never go over 35°C. 
If cold weather, add 1 teaspoon of cider vinegar.

Adjust timings for warmer/colder weather.
pH is only an indication of fermentation.
The longer you brew, the less sweet it is.

Keep 20% of each brew and SCOBY to start the next.
Don’t use honey in kombucha.

Sing to your hemp kombucha daily.
Home-made kombucha makes great gifts.
You can order a re�ll kit from our website.

You can split the recipe into two smaller jars.
Add fruit, ginger, etc. when decanting kombucha 

into bottles for the second fermentation. 

Instructions

Day 1

6

0

1

2

3

4

5

Day 14

Ready to bottle

Keep your SCOBY refrigerated before use. 
You SCOBY will last 6 months in the fridge. 

Outside of a fridge, a SCOBY is OK for 2 weeks. 
Do not freeze your poor little SCOBY.

If you see mold growing, do not drink.
If your SCOBY grows too large, split & gift!
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