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FOREVER ORGANIC. FOREVER AUTHENTIC. NO COMPROMISES!

Im_ : . A
Based th O sl BB s g
) ® CRAFTED IN DIRECT ONLY 6G FULLIN
c ga‘\’ MICHIGAN TRADE TEA OF SUGAR FLAVOR

‘ o 3
T VEY (2T

LTVELY UP TS A CREATIVE IMPULSE; AN ITMPERATIVE
PESIRE TO NURTURE SYMBTIOSIS.

Lively Up is hand crafted along the shoreline of Lake Michigan where quality cannot be good,
it must be great. Combining years of brewing experience and a mindful pallet; each brew is
carefully crafted & paired with organic herbs, fruits, and spices. We are passionate about not
only supporting our microbiome but also our local economy. Leading the way in Dry
Kombucha, it is the lowest sugar kombucha on the market & brewed with integrity for your
inner vitality. Our mission is simple; provide Michigan with low sugar kombucha that is
delicious & full of love. — Cheers to your health!
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Wait, what is kombucha?
Kombucha is a effervescent, non-alcoholic fermented tea. Composed of

water, tea, sugar and a live culture called a SCOBY (Symbiotic Colony of

Bacteria and Yeast), through fermentation the kombucha uses sugar as

energy and converts it to healthy organic acids, vitamins, enzymes, and
probiotics-resulting in a beverage with low amounts of sugar and

caffeine. These work together to create a delicious, bubbly tonic that

supports nutrition absorption, digestion, liver function, detoxification,
immunity, PH balance and overall well being.

ORGANICIMGREDIENTS « LOW SUGAR - MICHIGAN INGREDIENTS + HOMEY FERMENTED - ADAPTOGEMS
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ﬁ}f Case Size: 12/12 oz. Bottles %{?
LIVELY UP 5 month shelf life - KeepRefrigerated LIVELY UP

1 Jammin 6[1V|@6F Crafted for the true ginger connoisseur- this was made with the in-
| \

tention of awakening the fire within. This kombucha is not a subtle flame, but a vigorous
blaze! Inspired by Pelé-the Hawaiian fire goddess herself-we ignited this brew with raw
ginger root and paired it with hibiscus flowers and oolong tea. Jammin' Ginger is about
evolution: transformation, expansion and release. Burn Bright, Unite, Spread Light!

Ingredients: Triple Filtered Water, Cane Sugar *, Oolong Tea *, Green Tea *, Ginger Root*, Hi-
biscus Flowers*, Raw Live Cultures*

Code: #40043

La\/ewder B“SS is its own creation; fermented with Earl Grey tea, conditioned on

lavender flowers and whole vanilla beans, the result is a crisp libation with hints of lemon
& lavender. Less is more with this brew, a favorite on hot summer days.

Ingredients: Triple Filtered Water, Cane Sugar, Earl Grey Tea *, Lavender*, Whole Vanilla
Bean*, Raw Live Cultures*

Code: #40044

TY‘OP]G&II Dream is a fun pineapple brew intended to resemble the spirit of Aloha!

Paired with Organic Limes and Butterflypea Flowers, this is not your average brew! Tart

and sweet, this Green Tea based kombucha packs full-bodied juicy flavor! A must have
for a hot refreshing day! Be here now!

Ingredients: Triple Filtered Water * , Cane Sugar*, Oolong Tea*, Green Tea*, Pineapple*, Lime
* Butterflypea Flower*, Raw Live Cultures *

Code: #40045

BIMGVGY'Y'\{ HMY‘VGS‘i’ is a clean, clear full bodied blueberry kombucha infused with

locally grown, organic blueberries. A delicious libation kids will enjoy, and adults alike -
bringing back memories of blueberry picking on Michigan farms.

Ingredients: Triple Filtered Water, Cane Sugar, Oolong Tea, Green Tea , Ml Blueberries,
Lemongrass, Raw Live Cultures*

Code: #4004

*= Organic Ingredients



