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Case Study: All About Kombucha – Sustainable beverage manufacturing Ireland
Overview and Relevance
All About Kombucha is a Galway-based microbrewery that produces Ireland’s first organic, sustainably brewed kombucha. Established in 2017 by two friends with a vision for healthier lifestyles and environmental stewardship, the company prioritises transparency, local sourcing, and zero-waste operations. Brewing in small batches, they supply cafés, restaurants, and retail outlets across Ireland. Their approach integrates health focused products with a strong sustainability ethos, positioning them as leaders in Ireland’s emerging functional beverage sector.
From small beginnings in a shed to a carbon-neutral brewery today, All About Kombucha illustrates how a simple idea can grow into a model of sustainable enterprise. The company embodies the intersection of environmental innovation, social responsibility, and market growth, aligning closely with circular economy principles, environmental behaviour change, and green consumerism, while contributing directly to the Sustainable Development Goals (SDGs).
Core Activities and Methodologies
· Brewing and bottling of raw, organic kombucha in a solar-powered Galway facility.
· Use of refill schemes and returnable glass bottles to minimise single-use packaging.
· Partnerships with local organic tea and sugar suppliers to ensure traceability.
· Community engagement through events, tastings, and sustainability workshops.
· Advocacy for low-sugar, probiotic alternatives to soft drinks.
Methodological Approach:
· Commitment to zero-waste brewing and carbon-neutral operations.
· Circular packaging through deposit-return and refill initiatives.
· Emphasis on transparency, with full disclosure of ingredients and processes.
· Integration of renewable energy into production and logistics.
· Collaboration with cafés and local retailers to shorten supply chains.


Link to Theoretical Frameworks
Circular Economy
· All About Kombucha exemplifies circular economy practices through:
· Closed-loop packaging and deposit-return systems.
· Renewable energy use in brewing facilities.
· Waste minimisation by repurposing brewing by-products.
· Localised supply chains reducing transport emissions. 
Environmental Behaviour Change
The company encourages behaviourial change by:
· Promoting kombucha as a sustainable, healthy alternative to sugary drinks.
· Educating consumers through workshops, social media, and transparency campaigns.
· Encouraging participation in bottle return schemes to reinforce sustainable habits. 
Green Consumerism
Green consumerism is embedded in their model by:
· Providing a functional, eco-friendly product aligned with health and sustainability values.
· Using storytelling to connect consumers to the origins and impact of their drink.
· Cultivating a community of environmentally aware consumers through branding and local events. 
Sustainable Development Goals
All About Kombucha contributes to:
SDG 12 – Responsible Consumption and Production
SDG 13 – Climate Action
SDG 3 – Good Health and Well-Being
SDG 8 – Decent Work and Economic Growth 
Measured Impact and Transferability
· Operates a bottle return scheme with a high uptake in Galway city.
· Diverted significant volumes of glass from waste streams through circular packaging.
· Supplies over 150 Irish outlets, strengthening regional supply chains.
· Hosts community sustainability events, engaging hundreds of citizens in discussions on health and environment.
· Demonstrated the viability of scaling sustainable beverage models in small markets.
The All About Kombucha model is highly transferable across Europe, particularly in regions where local supply chains and community-driven enterprises can thrive. It shows how micro-enterprises can build strong consumer loyalty while advancing sustainability goals. These outcomes suggest that the model holds potential for transfer to other European cities, particularly where rooftops, courtyards, and community networks are available for co-development, and, highlighting its fit within broader EU policy agendas for urban innovation and nature-based solutions.
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