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S I G N  T H E  P E T I T I O NS I G N  T H E  P E T I T I O NS I G N  T H E  P E T I T I O N
Prohibition-era legislation, when live fermented beverages were not on

the market, currently threatens raw, unpasteurized kombucha.
 

As a living product, our kombucha changes over time, making it hard to control whether
each bottle stays below .5% or shifts slightly while sitting on grocery store shelves.

 
       A bill is in Congress to raise the ABV for kombucha from .5% to 1.25%, a level globally

recognized as nonalcoholic. This will allow us to continue 

brewing traditional, raw kombucha without the
fear of being penalized and means you can count
on drinking kombucha the way nature intended.


