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Last year the Agricultural Trade Office (ATO) at the U.S.
Embassy in Seoul partnered with six great local breweries
to develop delicious new craft beers featuring a wide
range of U.S. ingredients. The beers were made using
tasty U.S. blueberries, hops, wheat, and other high quality
US. ingredients. This partnership was a great success and

resulted in some fantastic beers.

This year ATO Seoul is excited to expand this partnership
to 11 local Korean craft breweries. The new beers this
year will feature 19 different types of high-quality U.S.
hops. Hops have played a central role in the craft beer
revolution in the United States. Hops add bitterness,
flavors, and aromas, making beers more exciting. Hops
can a wide range of flavors: fruity, floral, and herbal,
and many more. Brew masters can use hops to add a
refreshing bitterness to a beer or focus on the rich flavors
through dry hopping. While hops are most notably
showcased in IPAs, they play an important role in most

beers, include ales, porters, and pilsners.

The U.S. and Korean beer industries are natural partners.
The United States is a leader in craft beer and is the top
producers of hops in the world. Korea has a growing and
innovative craft beer market of its own, with talented
brew masters looking to create great new beers. The

craft beer market in Korea grew an impressive 37 percent

in 2020 to 109.6 bhillion won. We expect this impressive
growth to continue as more Korean consumers try high

quality craft beers.

ATO Seoul is happy to partner with the Korea Craft
Brewers Association on the project this year. We thank
them for their participation and support and look forward

to a great event.

We expect some truly outstanding results from the
collaboration this year and can’t wait to try the beers.
Please seek out a participating brewery near you to try
some great beers featuring high-quality and flavorful U.S.

hops.

o bt pein

FHO|T Y PAUY AT AHCie-Az2fH

Andrew Anderson-Sprecher,
Director, U.S. Agricultural Trade Office
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€ www.facebook com/galmegibrewery
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IPA Lab Series

American IPA

6.5%
40
4.8

Style

BV
IBUs

A

1
|

Vi

w

Details
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Hops

ABAIE

HIZ=ALH
YCH
YCH

Whirlpool / Dry Hopping

us.

Talus

Whirlpool / Dry Hopping

us.

Cryo Trial Blend
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Gorilla Brewing Company
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@ @gorilla_brewing

@ www.gorilla.beer
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Ddalgi Creamslide

Style Milkshake IPA
ABV 5.8%

IBUs 20

SRM 43

Detdails
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of 22 L A9le 37 2o CiXjE Sae
2 Mel7| 93 B B2 cajojz by o
£o| & g2 50[D, B2 Juyskton], 2uo| =
o/sh et wlo] L2 S8 2mC)

Hops

H|ZALE HEY HAX| MEAE
John | Haas Incognito Citra us. Dry Hopping
John | Haas Strata UsS. Dry Hopping
John | Haas Centennial Us. Dry Hopping
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Nomadic Brewing Company

@ @nomadicbrewingco

@ facebook.com/nomadicbrewing
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H BF DfAE "Rl 827 2ASkE a1 BER02|CE LOIE2 T AM2Q| 2f0|Z AEfY, 20| Hetg S}
ESUCR F2 M= HFE Atz DIEE 715 Hot o T5(1 DA | Het B2 HSsh=m =8HE W5
2 UCk

2019 4YTE| FIF 22 BR0j2|2A X|2 FUISOP Cletst AATE MR 4sisin on, 22 5 1020
5 =

= 3H20t80] 25 HE QEs10] i) 2

26



=EgH SFA

Black Hops

Style Cascadian Dark Ale

Detdails
S0| ZAE Mzo| MALO| HTH= HAHAS 7| sl o

P12l &S AIB3) £ Hoje) KatEe 20/S Lie)
WCf A% 0Pt gl ofef BES Hes) S5t

9| E42 S0 OIE0LI7| RIall E20] SEZ FCT

Hops

H|Z=AH HEY S| AFZAIE

MI Local Hops Cascade us. Dry Hopping
MI Local Hops Magnum us. Dry Hopping
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Peaches and Cream

Style Milkshake IPA
ABV 6.4%

IBUs 22

SRM 9

Detdails

TR O 32 HAMO0|2 IPAE T 4T

o] D727 12 Higa} Bt REs ERIrt
B0l= DIAZIIAM THHlE 22| S0jet z=ats

Hops

H|Z=AH HEZH Lt AFZAIE

MI Local Hops Centennial us. Whirlpool / 1st and 2nd Dry Hopping
MI Local Hops Copper us Whirlpool / 1st and 2nd Dry Hopping
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BREWING
Magpie Brewing Company co.

@ @magpiebrewing
© www.facebook com/magpiebrewing

@ www.magpiebrewing.com
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daho 7 Cryo Amarillo, Cryo

= LIEPATE

HZ=AY HEY LR AEAIH

YCH Columbus us. Boiling 60 minutes

YCH Idaho 7 us Whirlpool / Dry Hopping
YCH Cryo Amarillo us. Dry Hopping

YCH Cryo Simcoe us. Dry Hopping
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Beervana Brewing Co.

@ @beervana_brewery_seoul

© www.facebook com/beervanaseoul
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Hop Flex Double IPA

Style New England Double IPA
ABV 8.5%

IBUs 30

SRM 5.6

Detdails
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E AR ER0| MES Yot 2 00| 22 ee dE

SHCE

Hops

HZ=AE HEY SR ARBAIE
YCH MOSAIC us. Whirlpool
YCH Sabro UsS. Dry Hopping
YCH Cryo Citra us. Dry Hopping
YCH Cryo El Dorado Us. Dry Hopping
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© @artmonsterbrewery

© www.facebook com/artmonsterbrewery

@ www.artmonster.co.kr
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A 8ll0IX] IPA
Over-the Top Hazy IPA

Style Hazy IPA
ABV 7.2%
IBUs 66

SRM 4
Details

IC|e| 32|05t =zt =AlstCt

—= =2 e =
£2010| Z3t= 20, WelofE, 21 5 Aol eks
7IX| @)t
Hops
H|Z=ALH HEY HLHR| ALEAIE
YCH Talus us. Boiling
YCH |daho7 us Whirlpool / Dry Hopping
YCH Mosaic us. Whirlpool / Dry Hopping
YCH Simcoe us. Dry Hopping
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Alecrew Brewing Co

© @alecrew_brewing
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Alecrew Guardian

Style American IPA
ABV 6.7%

IBUs 45

SRM 7.1

Details

ERICIghIPAZN Eteot 2EUS 283 &
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ZH0|| A4S ALt Mosaic?t Simcoe 2 H|QICE Of

o8 ol T rt

25X ob2 22 Ofn MAst A 2 S 840] 220, f
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7|= 80| =&0l= EHIC| 6 0|=4] IPACH

Hops

HZ=AMY HEY HAx| ALEAIH

YCH Mosaic us. Boiling / Dry Hopping
YCH Simecoe us. Boiling / Dry Hopping
YCH El Dorado us. Boiling / Dry Hopping
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Kabrew

@ @kabrewbeer
© www.facebook com/kabrewbeer

® www.kabrew.co.kr

ADVENTUROUS
BREWERY

FUFE S BTiR A CANING ADVENTURE GA NOTHING

= - ," ) 7"7 i KOREA

FIHEE 20004 22 AIZFE CHSRIS TMICH FeHZE B202|Z, 47| 5 7HE =0 QIX|6 QUL T ot =XH
AS SliAl O[O|RIE|E|Z 200§ H7F T TE MR 5@ 9lond, 0|2 BIEO R 70|$ MR g Aikstn Qlot
20153 FIER SHUF HAEMS JFHF0A JHEIS LIt IAEE MR HAES el 7(0RIen, 0%

o HJ
12
Sim

2019 ZIE 2 H|0 HAE|HEZ &F
20198 NAM= M2 FES Zld BERHE 3o, OX0M= ILHoM Al 27| 022 MOIE ARO|Lt

-
1
M MR E BEE W 5 PETHATHRO| A, iy T =S AT W A TOHR O|A7| &= BTt

El

38



=J19dl0] 283
Milkyway Thriller

Style New England Style

ABV 5.9%

IBUs 13.5

SRM 5.1

Detuails

22| 32 71 A A = Qe U ARSI 7 U2
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Hops

HZALY HEY SR ARBAIE
John | Haas Strata UsS. Whirlpool / Dry Hopping
John | Haas Incognito Mosaic us Dry Hopping
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Whasoo Brewery

@ @whasoobrewery
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American Lager

Style American Lager

ABV 5.0% )
IBUs 13

SRM 3

Detdails

si4 220{2|9| it £ H 2330 Fas o

=2 75k LE3ien, ViR Hit|gde R 25 g

0] 24 = QUCt &I AEIE D Q= 2= £2
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Hops

H|Z=AH HEY S| AFZAIE

YCH Centennial us. Boiling

YCH Comet us Boiling / Whirlpool
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@ @whitecrowbrewing

© https://www.facebook com/whitecrowbrewingco
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LRI
(Don't Worry) Berry Hoppy

Style Fruited Sour IPA

ABV 5.8%

IBUs 20

SRM

Detdails

D2 31 20| 0|29 472 o= 73| 5129 2

Hops

HZ=AE HEY SR ARBAIE

MI Local Hops Magnum UsS. Boiling

MI Local Hops Mackinac us. Whirlpool / 2nd Dry Hopping
MI Local Hops Centennial us. 1st Dry Hopping

MI Local Hops Copper us. 2nd Dry Hopping
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Four Seasons Hotel Seoul CHARLES H.

HIOf 2HHI2!
Beer Cocktail

Recipe by

Keith Motsi
AA H, AT|ME| H} 8| HEEID

Recipe

Top Beer: Milkyway Thriller IPA by Kabrew

30ml Gin

20ml Lemon Juice

20ml Orange Juice

15ml Cardamom syrup

2 to 3 drops saline water

Garnish: dehydrated lime & orange

4Lh
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Yakima Chief Hops

HAO|E www.yakimachief.com
O|AE}T2H @yakimachief

YAKIMA
CHIEF

-HOPS-
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John |. Haas

HA|E www johnihaas.com
OIAEtT @haas_hops

BarthHaas
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MI Local Hops Korea

HA|1E www.milocalhops.com
OIAE|T2H @milocalhopskorea
SRR 9i2fR  dan@milocalhops.com

2ZsAA2|0t
O|= OJA|IZE=
Hops) s&H2 EX|<] ZHiE2

=
= YA 71535101 OtAlOt X[e| A=F S0 el 21 /U
|

HEAA OIE|LHML

T e s

BREW SOURCE INTL.

HAO|E www.brewsourceintl.com
OIAE|T2H @brewsourceintl
SHERboIErY  jason@brewsourceintl.com

BREW SOURCE INTL.
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