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We are pleased to introduce six great new beers
made with high quality U.S. ingredients. These
beers are the result of collaboration between
the Agricultural Trade Office (ATO) of the U.S.
Embassy in Seoul, Korea and six experienced
local craft breweries. ATO helped provide a wide
range of U.S. ingredients, such as hops, malts,
yeasts, and fruit purees. The breweries then de-
veloped innovative beers featuring these quality

ingredients, with great results!

ATO is proud to partner with Korea’s dynamic
and growing craft beer industry. Beer is by far
the most popular alcoholic drink in Korea. While
total beer production in Korea has been drop-
ping, the number of breweries has been soaring.
This represents a move towards more diversity
and premium craft beers. It is exciting to watch
and experience first-hand.

The modern craft beer movement began in the
United States half a century ago, and it contin-
ues to be a leader in craft beer. Craft beer sales
in the United States now account for over a
quarter of all beer sales by value, totaling $29
billion. There are now over 8,000 breweries in
the United States, five times the number there

was just ten years ago.

The United States is also a leader in quality
craft beer ingredients. The United States is the
largest hops producer in the world and supplies
half of the hops used in Korea. Some of the
best hops in the world are produced in Yakima
Valley in Washington State. The United States
also produces a wide range of other high quality
ingredients, including fruit purees, wheat, and

malts.

The combination of high quality U.S. ingredients
and innovative Korean breweries resulted in
some fantastic beers. | am sure you will agree

after you try them.

4&- /luf»h—? redoal

FHORSYRTT HES Acja

Mr.Andrew Anderson-Sprecher,
Director, USATO
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Style: Sour IPA
Stats

ABV 6%
oG 17.5"P
FG 7P

IBU
SRM

Malt

HZAMY N=d ALK Percentage (%)
Great Western Premium Two Row u.S. 37.5%

U.S. Wheat Associates* Raw White Wheat U.S. 33.3%
Briess Flaked Oats U.S. 20.8%

Lynn Dairy Milk Sugar U.S. 8.3%
Hops

=AY N=d UMK Addition

YCH Columbus U.S. Bittering

YCH Mosaic U.S. Whirlpool

YCH Amarillo Cryo u.S. Whirlpool

YCH Mosaic U.S. Dry-hop

YCH Amarillo Cryo U.S. Dry-hop

YCH Citra Cryo uU.S. Dry-hop
Yeast

| Z=AH Strain SAX| ID

Magpie Magpie Sour Culture U.S White Labs
Omega Yeast Voss Kveik u.s OYL-061
Adjunct

N =AY N=d ALK Percentage (%)

Oregon Fruit Products
Oregon Fruit Products

£, Mosaic2t Amarillo Cryo
Voss Kveik 227} 2H=0

*O|2AWS5|0| X|QOZ (F)

I

Passionfruit Puree
Blackberry Puree

c c
» o

Sour IPA has recently become quite popular in
the U.S. We used a base of raw wheat, flaked
oats, and milk sugar to give the beer a full mouth-
feel. It was then soured overnight before adding
Mosaic and Amarillo Cryo hops. The Voss Kveik
provided some extremely fruity esters while the
large dry-hop as well as the addition of passion-
fruit and blackberry puree rounded out the tropi-
cal flavor.

2 £l 0|24 HXHZ (Raw White Wheat)E 23 8E4&LIC
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Malt
H|Z=AH N=H SIAX] Percentage (%)
v A Overview :
. Briess Brewer's Malt U.S. 60.3%
e Newing . .
F Style: New England IPA Briess Wheat - White Malt u.s. 17.2%
. i o)
G%!MH@.A Recipe by Stats Br!ess Oats, !:Iaked u.s. 13.8%
= =g = ABV 7.00% IBU 10.2 Briess Carapils uU.s. 8.6%
oG 1.046 SG SRM 4
FG 1.009 SG Hops
HZEALY N=ZY LK Addition
YCH Citra U.S. Steep/Whirlpool
YCH Ekuanot U.S. Steep/Whirlpool
YCH Sabro uU.s. Dry-hop, 10 Days
o RO S et s LR YCH Ekuanot u.s. Dry-hop, 10 Days
YCH Citra U.S. Dry-hop, 4 Days
YCH Ekuanot U.S. Dry-hop, 4 Days
YCH Sabro U.S. Dry-hop, 4 Days
Yeast
HZ=ALH Strain HAR| ID
Omega Espe Kveik U.S. OYL-090
Details

Zot0| 2 OhALE YR Etol 32 Sl = Heavily dry hopped New England IPA, made
gt E2t0| sE$H FUSUE IPAYILICE Lot with in conjunction with the US Agricultural
= Hazy IPAQILICE. Sabro,  Trade Office. Heavily dry hopped New England
& C2lo| SY5l0f 550F @ IPA, made with in conjunction with the US Ag-
=) I

Citra, Eukanot2
g2 =2+ EL et ricultural Trade Office. Hazy IPA with tropical

E Hl2|, 2324 &
fruity aroma, dry hopped twice with Sabro,
Citra and Eukanot hops - peach, melon, berry,

and coconut aromas.

10 11
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Style: American Pale Lager

Stats

ABV 4.8% IBU 18
oG 1.046 SG SRM 4.03
FG 1.009 SG

Malt
=AY HEY PN Percentage (%)
Briess Pilsen U.S. 82.0%
Briess Bonlander Munich U.S. 7.0%
Briess Carapils uU.s. 11.0%
Hops
HZ=AIY HEd K| Addition
YCH Centennial U.S. 4809
YCH Comet U.S. 870g
Yeast
HZ=AtH Strain L ID
Omega Yeast American Lager u.s OYL-103
MS YFE OIS w) SO olM LKIS Ozt D8 MAHEl AMSH 0|4 HOLE opAglo] AFgst
o ANEA 5t HFEt Z2 o 20| et2 JH o Mol Z0ojot AZ|EIS S}SLICE £ 0= F9
A EMFEO LU0 =2 FS A8 0|2 0l2  AEZA ) JEE S 288 2 AERUE &
OFS BO0lLiLT WES HZIA7|7| ZEIK| £Yst0]  Zoh=0| Mol SR = W AEIUQI Ofm|2|2k
0|=o| QAU I o, elets 20 E0 JUSLICEL  HEY A 0|20 MR x| TIHK| Az
Bt CZ0IRIR MYs BEISE L2 4 Q0 9 MEHS QX3 ZCIM B2 oY 5RE 5
OFS ArZsto] RE[X| pFMAM e 90| HWapA 0F  RELICE
Al HZQILICH AlRIEt 9t R DBfsitaLIct
13
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Malt
M =AY HNZY x| Percentage (%)
Briess Pale Malt u.S. 53.6%

Style: Sweet Stout Briess Dark Chocolate Malt u.s. 71%

Stats Briess Carapils u.s. 3.6%

ABV 4.8% IBU 20 Briess Roasted Barley u.S. 3.6%

0G 1.060 SG SRM 48 Briess Caramel Malt 20L u.S. 0.7%

FG 1.024 SG
Hops
HZ=ANY HEY LK Addition
YCH CTZ u.s. Boiling
YCH HBC 472 u.s Boiling
Yeast
HZ=ALY Strain b ID
Fermentis* English Ale France SafAle S-04
Adjuncts
| = AP H=d 2IAX| Percentage (%)
Lynn Dairy Lactose u.S. 8.0%
USHBC** Frozen Blueberry u.S. 21.4%
The Maple Treat Co. Organic Maple Syrup u.s. 1.1%
AQIE AEIRE J|HIOZ 5104, E2H|2| H|0|Z ™e|  BriessAte| ZESt Yakima ChiefAle] ES HIES
LS 5 SEotHAN D7 HECIME WRE L 2 SxE[QSLICE 2 2P0l Lynn DairyAte| 2t
&5t 0} SFAELICE EXE F0{ot 1, 0|=5I0|2AISRH|2[RS|(U.S.

Highbush Blueberry Council, USHBC)2| X|gi2
2 0|34t S2H|2|E SZHot F2IE HEOM X

StELICE

*&2 M= Omega Yeast2| OYL-007 British Ale 12 AE510] & O HO|A2Lt, +A2PH0IIM 2X|7F 7 Fermentis2l
S22 ChA|ot0] YZSIUSLICE
0| =o0|FAIERH|ZR3|| Y22 0|F4 HE SZH|

U

i
O

FHASLICE
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EQHE
Malt
H|Z=AH N=H SIAX] Percentage (%)
Ot} H|oj| Overview
TompEEOE o Overview Briess Pale Malt u.s. 62.0%
Guava Pale Ale ,
Style: New England Pale Ale Briess Malted Oats U.S. 11.0%
Recipe by Stats Briess Malted Wheat U.S. 22.0%
=gl XM ABV 5.4% IBU 20 Briess Carapils u.s. 5.0%
oG 12.5*P SRM 4
FG 1.8°P Hops
[N N=ZY UMK Addition
YCH Citra U.S. Whirlpool
YCH Sabro uU.S. Whirlpool
YCH Citra u.s. 18t Dry-hop
_— s YCH Sabro u.s. 1t Dry-hop
YCH Citra u.s. 2d Dry-hop
YCH Sabro uU.s. 2" Dry-hop
Yeast
=AY Strain SR ID
Omega Yeast Hothead Kveik U.S. OYL-057
Adjuncts
H|Z=AFH HNZEY SAX| Percentage (%)
Oregon Fruit Products Guava Puree uU.S. -
Details
O] Mz Clgkel QE, W, J2|11 22| WotE €0  This beer is orange juice-opaque, brewed with
QFxolo] EEHSH QEX| FA MAS X|L|D UEL| a generous amount of oats, wheat and malted
Ch. CiiX| ALY 7FEF B2 29| Citra 2 Sabro &  barley. It has a full body, complementing the
2 4= 20| SEst0] '20{A|, Mo ZHIC|Z  most Citra and Sabro hops we ever double dry-
E R ELICE Kveik E2E Sslf 0| F= 2E hopped a beer with. We used a clean Kveik
It IR gl =0 YngkE CaiFAUSLIC yeast, to complement a touch of mango along

the lemon, fruits and coconut flavors of the

hops.
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Malt
HZ=ALY HEY LK Percentage (%)
Q|E ALjo|A Overview :
Wheat Spice - mmmmmmmmmmmmmmmmmeooooo Briess Brewers 2-row uU.S. 50.0%
P Style: Belgian Witbier Briess Wheat White uU.s. 30.0%
Recipe by Stats U.S. Wheat Associates* Raw Wheat us. 10.0%
18] =] ABV 5.0% IBU 15 Briess Bonlander 10L u.s. 1.0%
0G 10*p SRM 3 Briess Caramel 20L U.S. 1.0%
FG 2*P
Hops
=AY NZY LK Addition
YCH Sabro U.S. 60min
YCH Citra uU.s. 45min
Yeast
| Z= AL Strain e | ID
Omega Yeast American Wheat U.S. OYL-002
Adjuncts
=AM HEY SR Percentage (%)
Briess Oat Flake U.S. 8.0%
N/A Coriander Seed U.S. -
N/A Orange Peel U.S. -
Details
SIS LBHUS J1T o) AEKY LUFYULICEL © LS HIISI0] e HICIZS L2 4 glon], ozt
BX| ST QI SO 5{HES L2 4 YALICL O HEEH S0t OfL|at A|2 L 4 o] FF|Eel

*U.S. Wheat Associates?| X|Y 22 #3tH|E2S Sall 0|=4 fIRiE(Raw Wheat)E S52H4SLICH
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Style: Beer Cocktail

-Blue Black (Sweet Stout by CraftRoot)
-Campari Bitter
-Blend of Dark Rum

-Egg White
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-Simple Syrup
-Passion Fruit
-Lime Juice

-Fig Puree

A drink with ingredients that complement the
components of the beer. As the beer is intense
on its own, the best way to use it is as an en-
hancer. The drink is a sour style of drink with
fig and chocolate notes complementing the
dark cacao notes from the beer. The Campari
adds a bitter component as a dancing partner
to the sweet nature of the beer.

Like all stouts, just straight up. It has quite a full
body to it so | recommend going maybe with
a light pastry. Dark chocolates cake or if you
insist on a meal maybe a big smoky flavored
steak, dishes with a bit of spice and big bold
flavors will work with complement the drink as
well.
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U.S. HIGHBUSH BLUEBERRY COUNCIL
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Yakima Chief Hops is a 100% grower-owned

global supplier of premium quality hops and
uncompromising service. We're passionate
about providing brewers with the tools and
information to do something special. We are
hop masters, beer geeks, farmers and families
who share a culture of pride, partnership and
innovation centered on sustainably produced
hop products and brewing solutions from the
Pacific Northwest.

SUALO|E: https://www.yakimachief.com/
AEtT2: @yakimachief
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GREAT WESTERN MALTING'

THE HEART OF YOUR CRAFT

gBRIESS

MALT & INGREDIENTS Co.
All Natural Since 1876
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U.S. Agricultural Trade Office

www.atoseoul.com
Email: atoseoul@state.gov
Instagram: @atoseoul




