KOMBUCHA

FLOX+KALE
The hea/thy
alternative
to solt drinks.
-
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Learn afout
our Kombucha.

How do we male it?

Here, we explain the process of making this fermented
tea-based drink that is rich in probiotics.

We infuse
the green tea

O

We add the SCOBY and
whole cane sugar

30N

The cane sug
absorbed during
fermentation

KOMBUGHA
And finally, to give it the '
final Flax & Kale touch, FW—]-
we add fruits and our

cold-pressed juices - KAL@ ,

a one-of-a-kind kombucha

with an incredible taste. \j




Whatis
kom/ucha?

A very pro(biotic)

drink _*

It contains millions of probiotics
and vitamins that give you a

boost so that you can live

life with plen-tea of energy, as
well as balancing your intestinal
flora and strengthening

your immune system. Among
other things, of course.

Sugary Soft Drink

42 KCAL

High in sugar, artificial
sweeteners and additives.

With unmm-
matched tlavour

In order to remove the sour
taste that most kombuchas
have, we use all our know-how
and experience and add flavour
using our cold-pressed juices
and 100% natural fruit in our
factory in Bell-lloc d'Urgell,
Lleida (Spain).

Flax & Kale Kombucha

15 KCAL

Low sugar content
due to fermentation.

Stimulating due to caffeine.

Stimulating
due to B vitamins.

Lacking in nutrients.

Associated with weight gain.

@ REFRIGERATED
Product
@ GLASS
recyclable / reusable

Rich in probiotics, helping to stimulate
our immune system.

Helps to restore the balance
of the intestinal flora.

*Except Passion Colada and Wonder Berry (6 months)



The drink of the moment, and
for every moment of your day.

When we say that kombucha is the drink of the moment, it's for good reason.
As well as being fashionable and the best alternative to sugary soft drinks,
it is designed to be enjoyed whenever you want. But if you need some
inspiration, here are some of our favourite moments.

Routine can have a different flavour.

Mid-morning, post-workout or after responding to 50 emails.
At lunch, to make that break taste even better.
For a twist on afternoon tea, and if you combine it with your favourite snack... yum.
At dinner, to end the day with a great taste in your mouth.



(Mocktaibmoments

On special days (and nights).

During aperitifs or brunches at the weekend... or during midweek ones too.
After work - happy hour can also be healthy hour, you know.
On nights when you say you're not going to get carried away, but you do.



Our most
refreshing range.

400ml & 250ml

( komBucolA ) (_  WONDERBERRY )




Our range
ol mocktail recipes...

400ml & 250ml

(" Bwemodto ) ( AFRCANMULE ) (_ SPICYMARGARITA )
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('SEXONTHE PEACH ) (PASSION COLADA)
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