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“Be Konscious, Do Good”





Konscious by name, Konscious by nature…

Konscious is more than a brand – it is a lifestyle. Konscious focuses on not only 

feeding the body, but also the mind and soul. We believe that you are what you 

eat and we o�er products that aim to heal, fuel and nourish you. Our daily 

choices have rippling e�ects – from where we shop, to what we choose to eat 

and how we behave. By increasing awareness of others, and ourselves we are 

able to more positively influence the connection between the three elements - 

body, mind, soul.

Studies show that a balanced bacterial environment in the gastrointestinal tract 

is crucial for maintaining not only healthy digestive function, but also contributes 

to immune function and overall systemic wellness. Our Konscious brew may aid 

in maintaining an optimal gut environment by contributing to the gut micro flora. 



In turn this may improve the digestion and assimilation of nutrients, and provide 

overall immune support.

The gut actually has more nerve endings than the brain, which creates a highway 

of communication between our nervous and digestive systems, along with an 

undeniable gut-brain connection which can a�ect the entire body’s functioning. 

By including Konscious products in your daily routine we hope to contribute 

towards your path of greater health and vitality.

Konscious aims to bridge the gap in the health food industry in Indonesia in a 

way that is inviting and flavourful. Each product has been created using locally 

sourced produce, and where necessary some speciality imported items. In a 

fast-paced world, we are here to restore, revitalize and hopefully inspire you to 

be more Konscious.





What is Kombucha?

Kombucha is a fermented tea that uses a SCOBY (symbiotic culture of bacteria 

and yeast) as a starter culture to produce a probiotic, gut-healing beverage.

First brewed in China in the Qin Dynasty in 200 B.C., Kombucha was consumed 

as a healthy elixir to promote longevity of life. Nicknames such as “The Tea of 

Immortality”, “Stomach Treasure” and “Sea Mushroom” are commonly used in 

China to describe Kombucha.

Making resurgence in modern society, Kombucha has hit the international 

marketplace by storm. Flavours, recipes and brews di�er, with a wide selection of 

brands on the market o�ering a variety of tastes for all palettes.



Health Benefits

The potential benefits of ferments are endless! Kombucha is a beverage with 

significant microbial diversity, containing numerous strains of yeast and at least 

20 bacterial strains.

At Konscious we have given traditional kombucha a modern twist. Our products 

are based on age-old recipes that have been consumed for generations, we have 

carefully curated each flavour with the guidance of our Nutritionist and Naturo-

path.





Konscious Kombucha Brew

Konscious Kombucha is brewed in small batches on the island of Bali using:

• Scoby (Symbiotic culture of bacteria & yeast)

• Organic palm sugar

• Local green & black tea

• Cold pressed & / or blended fruit & vegetables

• Archipelago herbs & spices

• Speciality imported products

All products are: Raw - Vegan – Gluten Free – Unpasteurized.

We recommend consuming Konscious Kombucha as a daily elixir, morning 

mood booster, co�ee replacement, lunch beverage, afternoon pick-up or even 

mixed with alcohol for sunset or evening cocktails… because, BALANCE.



Profit 
per L

IDR 115,000

IDR 80000-120000

250ml

Minimum order of 3 flavours

3 x 250ml bottles per flavour

1000ml

Minimum order of 3 flavours

1 bottle per flavour

PRICING & MARGINS

Bottle
size

1000ml

250ml

Wholesale
price

IDR 85,000
(5,000 /btl returned)

IDR 30,000
(5,000 /btl returned)

Suggested 
price per cup

IDR 50,000

IDR 60,000

ml
per cup

200

250

cups
per L

5

4

Minimum Order



PAYMENT

Accounts will need to be paid cash on delivery unless otherwise arranged with 

management.

ORDERS AND DELIVERY

Once you are a proud stockist of Konscious Kombucha, please have your 

purchasing sta� send all orders to +62 821 4758 8631. We will endeavour to 

process and deliver all orders within 1 business day. Note: Our facility is closed 

Saturday & Sunday. For standing orders, 48 hours must be given for cancelation.

SHELF LIFE

Kombucha can last refrigerated for 4-6 weeks before acids begin to intensify and 

the fruit flavor degrades slightly. The brew will not go “o�” but become too sour 

for some to drink. If kombucha is left unrefrigerated the fermentation process will 

continue producing CO2. This can result in lids popping o� and potential glass 

breakages. To prevent this please ensure your kombucha is stored below 10°c.

BOTTLE REUSE

In order to reduce waste on the island, we encourage recycling and reuse of our 

bottles. Please rinse bottles and lids to have ready for collection upon your next 

order.

SERVING

Please ensure the bottle of Konscious Kombucha is well mixed before serving. To 

do this, simply turn the bottle upside down with the lid on, turn right side up & 

pour. Serve in a glass over ice.





#1. MANGOSTEEN & 

CINNAMON

#2. PINEAPPLE & 

DRAGONFRUIT

#3. BEETROOT, CARROT, 

LEMONGRASS & GINGER

#4. PASSIONFRUIT & 

VANILLA

#5. GREEN JUICE, 

SPIRULINA & CHIA SEED

#6. ORANGE, CARROT, 

TURMERIC & GINGER

#7. MANGO & 

GUAVA

#8. CRANBERRY & 

SPICES

#9. GINGER

FLAVOURS
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