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Sara Gail Soaps

How long have you lived on Daniel Island? I moved to Daniel 
Island from Mt. Pleasant in 2013.

Where are you originally from? I grew up in Northfield, IL, a sub-
urb of Chicago.

Tell us about your background: I graduated in 2000 from the 
College of Charleston with a degree in Elementary Education. I 
taught fifth grade before having my two children and becoming 
a stay-at-home mom. As a new mom, I developed an increasing 
interest in health and nutrition, and in 2015, I earned a second 
degree in Food Science and Nutrition from the University of 
Alabama. Following graduation, I completed a nine-month intern-
ship at Roper St. Francis Hospital and am now a Licensed and 
Registered Dietitian.

What is Island Kombucha?  Island Kombucha is the company I 
started two years ago on Daniel Island to supply kombucha to 
local families. I sell the kombucha in gallon and half-gallon glass 
jugs. Bottling in large jugs is economical and helps to keep my 
prices competitive.

What is Kombucha?   Kombucha is a living health drink made 
by fermenting tea and sugar with the kombucha yeast culture. 
The finished beverage tastes like sparkling apple cider. The 
first recorded use of kombucha comes from China in 221 BC 
during the Tsin Dynasty, when it was known as “The Tea of 
Immortality.”Besides being tasty and refreshing, kombucha pro-
vides healthful micronutrients and bacteria beneficial to diges-
tion as well as antioxidants and B-vitamins.

Why did you start Island Kombucha?  The kombucha business 
is actually an outgrowth of my original handmade soap busi-
ness, “Sara Gail Soaps.” About three years ago, a soap customer 
noticed I was brewing kombucha and asked if I would make some 
for her.  She said she would love to buy local kombucha instead 
of the small bottles at the grocery store. In a short time, the word 
got out and my kombucha soon became more popular than the 
soap! So much so, that I had to put the soap business on hold to 
keep up with all the Kombucha business! I still produce my hand-
made soaps but, right now, the main focus is the kombucha. 

Who is involved? I do everything myself: creating the recipes, 
buying the ingredients and making the product. Quality comes 
first and I'm not satisfied unless every single batch is perfect.

What are the benefits of Kombucha? 
Digestion: Kombucha supports digestion because of the high 
levels of beneficial acid, probiotics and enzymes.

Antioxidants: Kombucha tea contains antioxidants, compounds 
that block the action of free radicals (activated oxygen molecules 
that can damage cells).

B-Vitamins and Energy: Kombucha can invigorate people through 
the iron released from the black tea during fermentation. It also 
contains caffeine (very small amounts) and B-vitamins, which can 
energize the body.

Nutrition facts: 8 ounces of kombucha contain only 30 calories 
and 2 grams of sugar.

How do you make it? Kombucha is basically made by fermenting 
tea in a controlled environment with or without special, natural 
flavorings. Each batch of kombucha takes about 10 days from 
start to finish.

What flavors do you offer? I make a variety of flavors including: 
Original, Pomegranate, Cranberry, Pineapple-ginger, Grape, 
Elderberry and Lemon-ginger. All of the flavors offer the same 
great nutritional benefits.

What do you enjoy most about what you do?  I am passion-
ate about science, especially chemistry and biology.  Making 
kombucha is a fun way to bring the science of nutrition into 
making a delicious and healthy product for my Daniel Island 
friends and neighbors!

Where can we purchase it? Please visit my website, islandkomu-
bucha.com, or contact me through email, text, phone or Facebook 
– whichever is most convenient. Ordering a jug of kombucha 
is fast and easy.  Customers order from my website and choose 
their pick-up date.  The Island Kombucha Facebook page is up-

dated daily with what I currently have in stock.  Customers can 
also email or text me their orders and arrange a convenient time 
for pickup. 

Anything else you would like to include? I love the science behind 
kombucha and soap making and I have enjoyed building my busi-
ness with my clients on Daniel Island. The heart of my passion is 
to connect people with reliable, useful information, which is why 
I pursued a degree in nutrition. As a Registered Dietitian, the 
next step will be to help new clients navigate the important and 
sometimes confusing world of nutrition through individualized 
counseling programs – coming soon. Please visit my website for 
more information.
 
Contact Info:
Sara Gail
saragailRD@gmail.com
843.513.9626
www.islandkombucha.com
www.facebook.com/islandkombucha
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Sara Gail
of Island Kombucha

Classical training for a 
contemporary world of dance.

Try one FREE class with mention of this ad. 

Artistry begins here.


