The invention is attributed to the food industry and is related to the production of beverages. The invention relates to fermented birch sap beverages cultivated with a symbiotic culture of Medusomyces gisevii with Aronia and/or Lonicera fruit juice, aimed at increasing the nutritional value of the beverages by enriching them with proanthocyanidins and mesophilic lactic acid bacteria. According to this fermented beverage production method, a solution of Medusomyces gisevii nutrient medium consisting of a 1:1 mixture of green and black tea and ~10% sugar is replaced by birch sap (pH ~7). Birch sap fermented beverage cultured with a symbiotic culture of Medusomyces gisevii, where the nutrient medium of Medusomycss gisevii is replaced by 25-75% birch sap and ~5% chokeberry (Aronia} and/or honeysuckle (Lonicera) fruit juice, the total proanthocyanidin content increases to 4- 9 times, the number of mesophilic lactic acid bacteria increases up to 7 times.The total amount of phenolic compounds and the oxygen radical absorption capacity increase up to 3 times.
