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NEWS BITE: KOM
Earlor this summer, Whole Foods pulied al of s
Kombucha varitios rom store shelves after concerns.
that bottles contained more than 05 percent alcohol,
the logal imitfor  drink to not be considered alcoholc
‘Some producers claim that in order forthe fermented
t6a beverage 1o remain n s authentic raw and unpas-
tourized state, a lower alcohollevel cannot be attained.
Yot Healdsburg, Caliomia-based Vibranz Beverages,
whose Kombucha s the fistto retum to the marke,

has reformulted s orgaric, probiot recipe s0it RIGONI DI ASIAGO

conforms to FDA guidlines whio coninuing 0 offr

e crinks purported haath bonfi:increased enrgy, FIORDI FRU"TA & N|0ChCIOLlATA

immunity ] a,t uscio

digestive bacteria. “We were always watching the chocolate and Ny brown su ki ilk, and

fermentation process as my partners’ backgrounds in flower oil from Rigoni di Fo try their

‘making wine and hard ciders led us to the awareness Pl to
: bitter a Tl

Gortounder, Kathy Tyl grian Asiagas own DolceD;

54910

by two award-winning winemakers, Robert and David
Cordtz. wwwibranzbev.cor
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