
CATALOGUE

Kombuchas



UMIKO KOMBUCHAS SERVES THE WORLD 
WITH PRODUCTS THAT ARE HEALTHY 
A-N-D GOURMET. IT IS A BRAND, A WAY 

OF LIFE WITH FUN AND LESS ALCOHOL, 
SUSTAINABILITY, FAIRNESS AND 

EXCELLENCE IN TASTE.





Ibiza‘s finest kombucha literally surprises and spoils every
gourmet.In Umiko we ferment noblest teas in our artisan 
manufacture.



THE BENEFITS 
FOR OUR 
CUSTOMERS

Umiko is a functional refreshing probiotic drink. An 
extraordinary option for having a drink with less sugar and 
less alcohol. In a raw, healthy, and noble way we are changing 
the way people enjoy their culinary experience in the finest 
way.

Tea has been consumed in China for more than 5,000 years. 
It is the second most popular beverage and is considered 
to be the oldest natural medicine due to its health benefits. 
The fermentation of the tea makes this product even healthier. 
It has been scientifically proven that kombucha is a valuable 
source of probiotics. Besides, our premium tea contains the 
most amount of antioxidants from all green teas. Overall, 
kombucha kills bad bacteria, improves digestion, boosts 
the immune system, reduces inflammations, prevents leaky 
guts, and much more. A good microbiome can even improve 
the way we age.

Have a look at the laboratory data:

Antioxidants 70% -1143mg/L egalic acid 0.65 mg/L hydrocaffeic acid, 0.40
mg/L, Quercetin 0.30 mg/L, cumaric acid, 0.55 mg/, Trehalosa 14.33 mg/L
Malato 3.01 mg/L, Vitamin B2 0.06 mg/L, vitamin B5 0.10 mg/l, vitamin C
0,03mg/L Minerals: iron(Fe) mg/L 4,203 Zinc 149,636 μmol/L.























THREE FLAGSHIP 
KOMBUCHAS

1. PURE

Umiko‘s pure state and soul. Pale of color. A little 
fizzy and a fruity flavor evoke a refreshing and 
balanced sensation in your mouth.

Ingredients: Water, green tea, symbiosis of bacteria 
and yeast, sugar, and NOTHING MORE. Everything is 
organic and sourced locally if possible. <1% alcohol.

OUR ASSORTMENT



THREE FLAGSHIP 
KOMBUCHAS

2. EL MAR

Our sea infused kombucha in an ocean blue color 
is not only an absolute eye-catcher but also an 
ultimate „nutrient booster“. It allows your body to 
absorb and use the most microbiota, phytonutrients 
and fatty acids which again provides your cells with 
basic minerals and improves cellular regeneration.
Ingredients: Sea water, cucumber, spirulina, fulvic 
acid and NOTHING MORE. Everything is organic 
and sourced locally if possible. <1% alcohol.

OUR ASSORTMENT



THREE FLAGSHIP 
KOMBUCHAS

3. BLUSH

This is our bestseller so far. Its poppy rubin color 
and refreshing taste are as attractive as its various 
health benefits. To name just one out of many 
examples. The red cranberries provide you with a 
lot of resveratrol which supports the beauty of your 
skin and hair. In short, this kombucha protects you 
against free radicals and is a fountain of youth.
Ingredients: Water, green tea, hibiscus, rose, 
mint, symbiosis of bacteria and yeasts, sugar and 
NOTHING MORE. Everything is organic and sourced 
locally if possible. <1% alcohol.

OUR ASSORTMENT



THREE HARD KOMBUCHAS

1. UMIKO % GINGER

The combination of chili, honey, cardamom and a 
bit of alcohol <5% gives you a healthy energy kick. 
It is a unique and already very popular digestive 
that spoils all of your senses. This yellow colorectal 
kombucha smells fruity and citrusy while it surprises 
you with a very strong and spicy taste.

Ingredients: Water, green tea, ginger, cardamom, 
honey, chili, natural aroma, symbiosis of bacteria 
and yeast, sugar and NOTHING MORE. Everything is 
organic and sourced locally if possible.

OUR ASSORTMENT



THREE HARD KOMBUCHAS

1. UMIKO % WINE NOT

Kombucha and wine combined ;) Imagine fresh 
organic Ibiza grapes fermented with aromatic black 
tea. Then add a bouquet of flowers and spices as 
well as a little bit of alcohol <8% and you’ll get a 
festive mood boost. This violet drink provides you 
with a fresh, floral, spicy taste and is our bestseller 
at every party.

Ingredients: Water, black tea, wine grapes, jamaican 
pepper, black pepper, neroli, symbiosis of bacteria 
and yeast, sugar and NOTHING MORE. Everything is 
organic and sourced locally if possible.

OUR ASSORTMENT



Last but not least our very first 
UMIKO % Cidre is currently in the making.





THANK YOU  
FOR YOUR TIME



hola@umiko-combuchas.com         Umiko.Kombuchas         +34 660 727 224


