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Greetings
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2023 Beer Market Trend: The market for light beer
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The 70th anniversary of the U.S.-ROK alliance,
the value of the alliance expressed through beer.
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Project Beer
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Congratulations to U.S. Embassy Seoul’s Agricultural
Trade Office on its fourth year of the Beer Ingredients
Promotion Project. Americans and Koreans share a love
of beer, for celebrating, relaxing, and baseball games, so
'm excited to introduce this project to our partners in
the Korean food and beverage sector, and especially to
this country’s growing craft beer industry.

This year's project theme celebrates the 70th year
anniversary of the U.S.-ROK Alliance. The United States
and Republic of Korea are the strongest of allies working
together for our shared security and defense, and we
are also partners in prosperity and the closest of friends.
While we’ve been allies for 70 years, the U.S.-ROK
relationship goes back even further. And in all that
time, Koreans and Americans have been building a vast
network across the business industry, civil society, and
families, due to our shared interests, shared passions,
and shared affinity for one another’s countries.

As we mark the 70th year of the ROK-U.S. Alliance,
we marvel at its enduring strength and reiterate our
commitment to the defense of the Korean people. And
2023, is an exciting and pivotal time in our bilateral
relationship, as we redefine shared security with a
comprehensive global partnership that addresses the
full spectrum of ongoing challenges and emerging
threats, while creating new opportunities to promote
prosperity and our democratic values.

During my time in Korea, | have seen firsthand the
collaboration and partnerships in security, government,
education, and so many other areas. | have also
witnessed our strong ties in food and agriculture. Korea
is a leading market for U.S. agriculture, and the United
States is an increasingly important market for Korean

food and beverages, often containing U.S. inputs.

That is becoming the case for our trade in beer and
related products as well. | am pleased to see the
benefits of collaboration among our offices, and
between our U.S. suppliers and Korean breweries.
These are the types of partnerships and knowledge
exchange we want to see more of: building our
economic relationship and furthering our cultural ties.
The U.S. and Korean beer industries are natural partners.
The United States is a leader in craft beer and is one of
the top producers of brewing ingredients in the world.
Korea has a strong and innovative craft beer market of
its own, with talented brew masters looking to create
great new beers. The United States is recognized
for having a diverse range of excellent ingredients to
support the Korean craft beer industry as it expands the
market and increases Korean consumers appreciation
for a growing range of products.

With high-quality U.S. ingredients and innovative
brewers, some fantastic beers have been developed
in Korea, and more are coming. So, | would like to
express my appreciation to everyone that has partnered
with USDA/FAS on this project, both in the past, but
especially this year, as we celebrate the 70th anniversary
of our enduring Alliance.
We hope you'll try and
enjoy the new Alliance-
inspired, limited-edition
beers introduced in the

pages that follow!
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Philip S. Goldberg
U.S. Ambassador to the Republic of Korea






2023 Beer Market Trend
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The market for light beer

& 0= M| 2= FHOHZE2 2021 CHH| 31% 2451, =12 2.8% SR 0= HH| F2H=E 2

T2 0.1% S/ 2M D=L ST dit vt HS FERCE Tl 729 2FoM Ol= 4|

=

2022 3% 7

= Aol 4

ri

U= AR ZAU FE 1154 Df T FeHZE o= 284912 MACHH| 6% S7IRHCE 2|1 20223 7| 0|
=o| MA| ER0{2|2] = 97097H= 2021HY CHH| 3.5% S7IRHCE 0|21t 7120| FE21X|= M2 thE = Iz
E H20{2|7} Of] ARJOHZS OFRErS D0216AD 1747H0f| A 20222 157702 17707 Z4AFHCH= FO|Ct H|g2| Hoj|
Me 9.8%7F ZARUCE

At the end of 2022, total U.S. beer sales volume decreased by 3.1% compared to 2021, while imports increased by
2.8%. The decline in commercial beer production in the U.S. was compounded by a 0.1% increase in production in
the overall craft beer market. In terms of sales volume, craft beer accounted for $28.4 billion of the total U.S. beer
market's $115.4 billion in value, up 6% year-over-year. At the end of 2022, the total number of breweries in the U.S.
was 9,709, up 3.5% from the end of 2021. Notably, the number of commercial breweries that are not large or craft
breweries decreased by 17 from 174 at the end of 2021 to 157 at the end of 2022. As a percentage, this represents a

9.8% decline.
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IPA is still popular, but lightly! lightly!
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HA U.S. BEER

BREWERS
ASSOEIATION

OVERALL

BEER 2 B%
3 ‘I % - "~ IMPORT
BEER

182,052,632 BBLS 24273285BBLS. 40501 840BBLS

OVERALL BEER MARKET - B i

(40,501,840 BBLS)
13.2% SHARE
CRAFT BEER MARKET Sy
(117,508,632 BBLS)

SOURCE: BREWERS ASSOCIATION

Source: www.brewersassociation.org

With the growth and proliferation of the craft beer market, IPAs remain a popular style. While flavor trends have
shifted from West Coast-style IPAs featuring malt flavors and hop bitterness to hazy IPAs that feel like drinking hop
juice, IPAs have remained a mainstay of the craft beer market. IPAs are still changing, becoming lighter, less hop
bitter. and more hop flavorful than ever before. This is happening as more drinkability is emphasized. This trend, on
the other hand, is creating a lager wave in the craft beer market. Historically, craft brewers have focused more on
flavorful beers like IPAs, sours, and stouts than lagers. But as consumers increasingly favor lighter, easier-drinking craft

beers, craft brewers are increasingly focusing on lagers.
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The non-alcoholic beer market
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Growing health concerns and changing perceptions of everyday activities such as driving and working have driven the
market for non-alcoholic beers. It is being rebranded as a viable alternative to beer, rather than just a "drink of choice
when you can't have beer”. The growth of the non-alcoholic beer market has been accompanied by the growth of
the low-calorie beer and hard seltzer market. People aren't just giving up beer for health reasons, they're also gaining
psychological satisfaction by limiting their alcohol intake while still enjoying the unique flavors and aromas of beer.

The market for non-alcoholic beer has been growing steadily for several years now, and this growth is being fueled

by advances in quality and flavor.
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Establishment of packaging markets such as cans.
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Circumstances such as pandemic restrictions on movement and bans on eating in restaurants have forced craft
breweries to equip themselves with compact packaging equipment. This is because the market for draft beer in kegs
has been declining, and breweries have had to equip themselves with small-scale packaging equipment such as cans
and bottles to secure sales. In particular, cans were increasingly being used. This is because, unlike bottles, they can
block 100% of the light, essentially eliminating light-induced off-flavors. In addition, they are much lighter in weight
and smaller in volume than glass bottles, giving them a significant advantage in terms of logistics costs. This trend has
continued even after the pandemic ended. For producers, the distribution of canned beer has allowed them to reach
consumers in a wider geographic area, and for consumers, it has allowed them to supply more types of alcoholic
beverage retailers, including restaurants, more easily and at a lower cost, thus diversifying their sales channels. Add to
that the fact that people who were enjoying beer at home during the pandemic are still enjoying beer at home or in

private, and you have a steady demand.
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Hop Trend in 2023
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Declining acreage
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The US. states of Idaho, Oregon, and Washington in the Pacific Northwest (PNW) are the leading producers of U.S.
hops, accounting for nearly all of the nation's total hop acreage. Hops grown here are exported throughout the
United States and around the world. In 2023, U.S. hop acreage was 54,718 acres, down about 8.5% from 59,785
acres in 2022. This is down about 10% from 60,872 acres in 2021. This decrease in acreage is in line with a decline in

overall U.S. beer production, slowing craft beer market growth, and changing beer trends.
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In terms of hop varieties, Citra hops have been the number one hop variety in terms of acreage and production

since 2018. This is due to the popularity of IPAs, especially the Hazy style of IPA, which has spread beyond the U.S.

to become one of the most popular hops in the world. Citra hops account for about 16% of total acreage, and while

still grown on a vast amount of land, their share of total acreage has decreased slightly from the previous year. On

the other hand, CTZ (Columbus, Tomahawk, Zeus), which is primarily used as a bittering hop, has increased its share,

accounting for about 11.8% of total acreage in 2023. Also notable were the increases in acreage for hops used

primarily for bittering, which imparts bitterness to beer, such as Amarillo, which ranked seventh, and Willamette,

which ranked 10th.

2016-2023 0|2 BME &

EZH AXMHA 22| Top 10 PNW Hop Varieties by Acreage

2016 2017 2018 2019 2020 2021 2022 2023
1 Cascade Cascade Citra®, Citra®, Citra®, Citra®, Citra®, Citra®,
HBC 394 HBC 394 HBC 394 HBC 394 HBC 394 HBC 394
2 Centemial  Centennia r r r Mosaic”,  Mosaic”, c1z
HBC 369 HBC 369
Citra®, Mosaic®, Mosaic®,
3 C1z HBC 394 Cascade Cascade HBC 369 CTZ Cascade HBC 369
Citra®, : Simcoe®, Simcoe®, Simcoe®,
4 HBC 304 C1Z Centennial YCR 14 YCR 14 Cascade CTZ YCR 14
Simcoe®, Simcoe®, Simcoe®, Mosaic®, HBC Simcoe®, .
5 YeR14 YCR 14 YCR 14 369 Cosicsa YCR 14 bz Eerizrile]
Mosaic®, Mosaic®, . . . : , Pahto®,
6 HBC 369 HBC 369 Chinook Centennial Centennial Centennial Centennial HBC 687
. . Mosaic®, Amarillo®, Pahto®, Pahto®, ! Amarillo®,
7 Eifesl HBC 369 GXPO1 HBC 662 HBC 682 il VGXPO1
) ; Amarillo®, ) Amarillo®, Amarillo®, Amarillo®, )
8 Summit Willamette GXPOT Chinook VGXPOT VGXPOT VGXPOT Chinook
. . Pahto®, Pahto®, . A Pahto®,
9 Willamette Summit HBC 682 HBC 682 Chinook Chinook HBC 682 Cascade
10 Apollo™ Apollo™ Summit Summit El Dorado® El Dorado” El Dorado® Willamette

Sources: USDA Crop Production (Released June 9, 2023) Hop Growers of America 2022 Statistical Report
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Changing beer trends and hop preferences
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The overall U.S. beer market production is trending downward. This is because beer drinkers have increased their

u

consumption of non-beer alcoholic beverages, and the craft beer market is growing and taking market share away
from the big commercial brewers. Against this backdrop, the 0.1% growth in U.S. craft beer market share suggests
that craft beer is not experiencing the explosive growth it did in the 2010s, but rather a slowdown in growth as the
market moves toward maturity. Furthermore, lower beer production in 2022 compared to 2021 will inevitably lead to
higher hop inventories, which may be in the process of being adjusted by reducing acreage in 2023.

It is worth noting that the yield per unit area of all hops has been trending slightly downward in recent years due to
factors such as an increase in the area planted to aroma hops, which have a lower yield per unit area than bittering
hops, and recent extreme weather events. If this trend continues in 2023, it is likely that hop prices will remain stable

despite the decrease in hop usage.

g 7FE Q17| QUUE AER), 2XH0|3 Z0i| TSt =27t 2AHE REIS HRICH= FOICHA|
AEHE HIE2 A4S 1o, 2XI0|3 £ 2023 ARHE 2|7} 5lafst Zie2 EQICt 1o H]
Sff & M0 THHR MV M S = B0 ZSliA|L, 2i ABFU0|| T 217 |7F S0{LIT 7 D= IPAO] B2 0]
9| MS 7} Ok Qx| 1 Q7| ROl 402 A5 4= QIC} Hsteh= WFAIEC| BH &0 A ZHO|QID

DiQl= W=VE R2(Q 012tE S8 silE &= VIS 7|THsiECt
In terms of varieties, demand for Citra and Mosaic hops, which have been the most popular over the past few years,
is showing signs of diversification. Citra hops are declining as a percentage of acreage, and Mosaic is also expected to
decline in acreage in 2023. This is likely due to a stronger preference for less bitter and lighter beers than in the past,
the growing popularity of the lager style, and a somewhat weaker preference for hops that have traditionally been
used in large quantities in "delicious” IPAs. With the changing landscape of the beer market, we can only hope that fun

and delicious beers will continue to delight our palates.

1"
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2023 Proudly Brewed with U.S. Ingredients
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The 70th anniversary of the U.S.-ROK alliance,
the value of the alliance expressed through beer.
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The alliance between the United States and the Republic
of Korea marks 70 years. The Mutual Defense Treaty
between the Republic of Korea and the United States of
America was signed in Washington, D.C,, on October 1,
1953, following the cease-fire of the Korean War, which
lasted more than three years from June 1950, and
entered into force on November 18, 1954. The treaty
establishes a military alliance between the Republic of
Korea and the United States and contributes to the
stability of the Korean Peninsula as well as the Northeast
Asian region. Celebrating its 70th anniversary this year,
the U.S.-ROK alliance has given South Korea the leeway
to achieve economic development as well as security.
What began as a military alliance has evolved over time

into a cooperative relationship covering a wide range of

areas, including politics, economics, society, and culture.
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Since 2020, ATO Seoul has been organizing the Collaboration Brewing Project and is now in its fourth year. Korean
breweries are recruited to brew beers using American ingredients. So far, more than 20 Korean breweries
participated and developed over 30 recipes. The recipes have been shared with brewers across the country.
Established in 1980, the U.S. Agricultural Trade Office (ATO) provides information and services to U.S. suppliers and
Korean importers to help them access the Korean market for quality U.S. agricultural and processed foods. The year
2023 marks the 70th anniversary of the U.S.-ROK alliance. While the U.S.-ROK alliance, signed in 1953, began as a
military and security alliance, 70 years later in 2023, it has become a more comprehensive alliance that encompasses
politics, economics, and culture. In this sense, this project was designed to express the alliance by harmoniously
utilizing Korean and American raw materials under the theme of ‘alliance’. Organized by U.S. Agricultural Trade
Office(ATO), Baeksang, Brew Source International, and Bision corporation supplied the ingredients for the beer,
and seven Korean craft breweries - Gorilla Brewing, Magpie Brewing, MysterLee Brewing, Beervana Brewing, Seoul
Brewery, Andong Brewing, and White Crow Brewing - presented beers with their own unique interpretations of the

alliance.

HZ20{2|H Brewery

OHZ=04 Beer Name

AEI Beer Style

D2t 529 HujL|
Gorilla Brewing Co.

Woio| B2 HEL|
Magpie Brewing Company

D|AEzZ| 222 HEL|
Mysterlee Brewing Co.

H|O{H | 222
Beervana Brewing Co.

Mg 22012
Seoul Brewery

tEsE AL
Andong Brewing Co.

5l0|E 329 52 HHL|

White Crow Brewing Company

Ahz|” x| 2ol
Imperial Gose Rainbow

Eitjo|
Country Folk

SE IPA
COLD IPA

S H Y o
Alliance Pale Ale

AE|Z| A IPA
Sticky Hops IPA (DDH west coast IPA)

CHote
DaeMaWang(Demon King)

HAH HE IPA
Booster Double IPA

Fruited Gose

Saison

Cold IPA

American Pale Ale

West Coast IPA

Double IPA

Double IPA




STICKY HOPS
DDH WEST COAST IPA
citrus - piney- dank
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The breweries that participated in this project put their own personal spin on the alliance in their beers. By brewing
their beers with ingredients from the U.S. and Korea, they celebrated the strong relationship between the two
countries, the meaning of harmony and unity and the creation of new values, the 70 years of unbreakable bond, the

meaning of companionship, and the relationship of cooperation.
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The seven breweries showcased a variety of beer styles, from American pale ales to IPA, double IPA, gose, and saison.
As hops are the most iconic ingredient of craft beer, many of the beer styles were dominated by hoppy flavors, but
some breweries showcased gose made with American fruit puree and Korean bay salt. Korean ingredients included
omija, hemp seeds, bay salt, and rice, with many breweries using Gunsan malt from the city of Gunsan. Gunsan Malt
produces malt using barley grown in Korea. Along with Gunsan malt, another Korean ingredient that brewers have
taken notice of is rice. It's a staple food for Koreans, and they use it to give their beers a distinctive rice flavor and
clean taste. When it came to American ingredients, hops were the clear favorite. This is because American hops have
a rich and intense flavor that is unique and there are many varieties of hops that can express the personality of the
beer. In particular, American hops, which have accompanied the growth of craft beer, are the most representative

beer ingredient in the United States.



Alliance for the Future
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Like the long history of the alliance between Korea and the United States to achieve common goals, the
ingredients of beer are like companions who work together to be reborn as 'delicious beer’. And to brew a new
and delicious beer, brewers combine and coordinate ingredients. The beers created by participating breweries are

a great way to reflect on the history of the alliance and the future of the alliance.
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The U.S. Agricultural Trade Office said, "The Collaboration Brewing Project, which was first launched during the
coronavirus pandemic, is now in its fourth year, and thanks to the interest and active participation of Korean
breweries, we have been able to continue the project. Together with the Brewers Association (BA), we will continue
to update the Korean craft beer industry on U.S. craft beer trends and work with domestic importers to introduce
various raw materials to the industry. We hope that Korean breweries will continue to pay more attention to U.S. craft

beer trends and U.S. raw materials in the future.”
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Gorilla Brewing Company GORILLA
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Gorilla Brewing Company was founded in 2015 by two Englishmen. Gorilla Brewing Company has grown into a
locally based craft beer company representing Busan and has been recognized for its quality at domestic and
international craft beer awards. It is a brewery that produces high-quality craft beers based on the spirit of craft,
and the inspiration of Korea and the creativity of the brewers are added to create a variety of beers that have

never been seen before.



@gorilla_brewing
€ www.facebook.com/gorillabrewingcompany

@ www.gorillabrewingcompany.com
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As part of the collaboration brewing project,
Gorilla Brewing Company introduced Imperial
Gose Rainbow. 'Imperial Gose' is our brewery's
Fruited Gose series, which is released with
different fruits each time. This Collaboration
Project Beer was named Rainbow because it

uses all 7 fruits from the United States.

Imperial Gose Rainbow takes Gorilla Brewing
Company's signature two-step fermentation
of gose and adds a variety of American fruit
purees to complete the sweet and salty
character of gose, a blend of Korean sea salt
and American fruit.

In this collaborative project, Gorilla Brewing
Company took the concept of combining the
bold flavors of American ingredients with the
innovative spirit of Korean beer and combined
the expertise and elements of both cultures
to create a beer that offers a unique and

captivating taste experience.
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From that experience, they focused on finding the optimal balance by mixing the type and amount of fruit
appropriately. The result is a well-balanced combination of citrus and tropical: pineapple, guava, peach,
strawberry, mango, cherry, and passion fruit. The pinnacle of Gose's taste lies in its savory taste. It is in ‘bay salt’
that realizes that taste. Due to the nature of Gose beer, without the salt, it is just sour ale. They hoped that those
who ate it would feel proud that Korean ingredients are in a very important position to influence the taste. The
collaboration beer contained anticipation: a beer that is curious about the future series, a brewery that is looking

forward to the future, and an industry that is expected to develop in the future.
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Imperial Gose Rainbow
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Style Fruited Gose
ABV 7.20%
IBUs 1
SRM None
Details
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By blending a total of 7 fruits, including pineapple, guava,
peach, strawberry, mango, cherry, and passion fruit, they
pursued a variety of citrus, tropical, and sweetness.

The taste of 7 kinds of complex fruits and the unique

savory taste of Gose.

Ingredients
Ingredients Origin Details
Malt Australia, Germany Pale, Wheat, Carapils
Hops UsS. Columbus(Boiling)
Yeast Belgium Us-05
Sub-ingredients(KOR) Korea Bay Salt
Pineapple
Guava
Peach
Sub-ingredients(US) us. Strawberry
Mango
Cherry

Passionfruit

21



WOl BN FML|
Magpie Brewing Company

MAGPIE
BREWING
Co.
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Magpie Brewing Company was started by four friends in Seoul in 2011. Like a magpie spreading good news,

Magpie Brewing Company has been spreading good beer and craft beer culture.

In 2012, the company’s first brewery opened on Gyeongridan-gil in ltaewon, and in 2016, it opened a brewery in

Jeju Island in a converted citrus warehouse. Along with its solid core beers, Magpie continues to release a variety

of seasonal beers.
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@magpiebrewing
© www.facebook.com/magpiebrewing

@ www.magpiebrewing.com
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The general concept of this beer was to blend the unique taste of Korean omija, the rustic and earthy
fermentation character of saison yeast, and the aroma of US hops.

Country Folk borrowed from Jeju dialect, refers to a person who lives in the countryside or a rural area. Magpie
thought this works well to evoke the image of the beer style saison - traditionally brewed in the countryside of

Belgium and France - and its typically rustic flavors.

23

A\
e

&



24

A AEfUO] oo x4g§ﬁq QO|Xh= Crfet S0
of ofg HE0Ui= S=0] It ot 0= MF= &
= O AI8st= Aoz RE517| =20 e 30|12
Hefsh 4 Q= SEE 532 2 AH8sHH | of
2OIE Y=g 4 US Ao2H H2FCE

WHuto|= ettt QOIXIE = FEIE et X
A F=E3E wel 0| XI0IE 2elsh| fIet HIAES
T, 0|4t Hot g1t 28 &2 =202 E 5
Q0|Xtef efg ZZgfit SAf S STHefRICt
07| 2reEl M=Fofl= H7[0l|2r ZHA0M THEH
O V[ A= W AEIAY EROLL2f L5 U=
oM 21717} = AEHUO| MZ0]| ot= R M=
of Z0|E Hiet MHFE ME0|10A} Sk HIS BHAUTE

Magpie chose a Korean ingredient that was unique
and captured the spirit of Korea and incorporated it
into a traditional style of beer brewed with American
ingredients.

Omija has the ability to produce a variety of flavors
and tastes. And many US beers are famous for their
liberal use of hops, so they thought including some
special varieties of hops that will complement the
other flavors will do well to highlight the aromatic side
of our beer.

They tested the Korean omija to determine the
differences in flavor between a hot or cold extraction.
And they dry-hopped with the US Belma and Loral
hops to emphasize their aroma and maximize their
impact.

They hope the result will showcase a unique Korean
ingredient / flavor within the horizon of what is a
popular style of beer traditionally in Belgium and

France, but also today in the US.
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Country Folk

Style Saison

ABV 6.5%

IBUs 10

SRM 3
Detdails
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Omija gives a complex flavor that is at times sweet and
fruity, tart and sour, spicy and herbal. This will blend well
with the saison yeast which includes flavors of black pepper,
spice, and pome fruit. Layered on top of the yeast character
and omija taste is the aroma of the Belma and Loral dryhop.
Belma gives notes of fruit like melon and strawberry, while

the Loral is primarily floral and herbal, with a small amount of

citrus.
Ingredients
Ingredients Origin Details
Denmark Pilsner
Malt us. Flaked Oats
U.K. Rye
Magnum(Boiling)
Hops u.s. Belma(Dry hopping)
Loral(Dry hopping)
Yeast France, Korea French Saison

Sub-ingredients(KOR)

Korea

Omija
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Mysterlee Brewing Co.

' BREWING CO.
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Founded in 2017, Mysterlee Brewing is a brewpub that aims to be "the freshest place to enjoy beer in the city".
They brew a wide range of styles, from lagers to hoppy IPAs and sour ales, along with delicious Italian-inspired

food.
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© www.facebook.com/MysterLeeBrewingCompany

@mysterlee_brewing_company
@ mysterleebrewing.modoo.at
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For this collaborative brewing project, Mysterlee Brewing brewed a Cold IPA that combines the flavor and

intensity of American hops with a clean finish from Korean rice and lager fermentation and lagering. The name
Cold IPA is meant to evoke a lager-style IPA with grain adjuncts other than malt.

They believed that an alliance is a relationship that protects what is most precious to each other, and as Koreans
are a people who cherish rice, as the saying goes, "Koreans live on rice," so they combined what is most precious
to us with the American hops that have made American craft beer what it is today. By adding Korean rice to an
|PA that tastes great but can be overpowering in flavor, they created a beer with a refreshing taste.

By boiling the rice with a small amount of water to form a gruel, they were able to help with the saccharification,
and they were able to achieve a clean, crisp feel with plenty of flavor from the hops, which is what the cold IPA

style is all about.
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COLD IPA

Style Cold IPA

ABV 6.0%

IBUs 36.3

SRM 3.0
Details
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This beer has a bright appearance like a transparent
pilsner and is full of fruit flavors such as tropical fruits and
grapefruit, with a dry and clean finish with appropriate

hop bitterness.

Ingredients

Ingredients Origin Details

Malt u.s. Pilsen
Citra(Boiling)
Centennial(Boiling)

Hops Us S|_mcoe(.BIO|I|ng)
Citra(Boiling)
Citra(Dry Hopping)
Centennial(Dry Hopping)

Yeast Belgium W-34/70

Sub-ingredients(KOR) Korea Rice
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Beervana Brewing Co.
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@beervana_brewery_seoul

€ www.facebook.com/beervanaseou

Beervana is a combination of the words Nirvana and Beer, meaning a state where all suffering and anguish have

been extinguished. In the United States, Portland is called ‘Beervana’ because it is a beer paradise, and Beervana
Brewing Co. is a beer company that dreams of creating a true Beervana with craft beer in Yeongdeungpo, where
the first beer factory in Korea was built. While respecting classic beers, they also keep up with the latest trends in
beer and always put in maximum effort to make the best quality beer.

They have been recognized for their quality and taste by winning awards at the world's top beer competitions
such as the World Beer Cup and European Beer Stars, as well as placing in many world beer competitions such as

the Asia Beer Championship and the Korea International Beer Award.
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Beervana brewing co. created Alliance Pale Ale with the motto of harmonizing Korean malt and American hops
to create harmony and unity between the two countries and create new values through it. By using Gunsan
malt from Korea and hops from the United States as the beer's two main ingredients, Alliance Pale Ale signifies
that the U.S.-ROK alliance is more than just military mutual aid, but a relationship that harmoniously shares
and develops many values, including industry, science and technology, culture, and information. The beer's
name, "Alliance Pale Ale" also commemorates the 70th anniversary of the U.S.-ROK alliance and is an intuitive
representation of the union between Korea and the United States.

When it came to brewing the beer, they focused on allowing the character of the American hops to come
through at the right level to match the malt, limiting the amount of hops used during the boil and using an

extreme dry-hopping approach, using most of the hops during the dry-hopping phase after fermentation.
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Alliance Pale Ale

US-ROK 70th Anniversaiy Commemoration Beev
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The beer has a neutral yeast character with toast, bread crust,
light caramel and a hint of nuttiness, and bright American hop
flavors of grapefruit, orange and pine. Moderate sweetness,
moderate bitterness, medium-light body, and medium
carbonation make this an easy drinking American Pale Ale.
Ingredients
Ingredients Origin Details
Malt Korea Gunsan Malt
UK. Hallertau Magnum(Boiling)
Hops
us. Mosaic(Dry Hopping)

Yeast u.s. WLP 007
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@seoulbrewery
€ www.facebook.com/seoulbrewery

@ www.seoulbrewery.com
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Seoul Brewery first opened in 2017 in a renovated old house near the Danginri Power Plant in Hapjeong-dong,
Mapo-gu, Seodul. It is a craft brewery and pub restaurant that is not bound by the beer styles of the past, but
seeks to explore new beer styles and experiment with the traditional ingredients of malt, hops, and yeast, as
well as interesting adjuncts. It currently has a brewery and store in Seongsu-dong, Seongdong-gu, Seoul.

Seoul Brewery is making various efforts to establish craft beer as an enjoyable experience, culture, and part of
the lifestyle. The brewery continues to conduct research and development so that it can reach more people

with more than just beer.
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Seoul Brewery's beer is Sticky Hops IPA, a double-
dry-hopped, West Coast-style IPA. The concept
was to create a beer that is light-bodied and easy to
drink, yet has a strong hop character.

To showcase the unbreakable bond of the 70-
year U.S.-ROK alliance, they used characteristic
ingredients from both countries to create a sticky,
clean beer, emphasizing the rich nuances of the hops
with Korean glutinous rice and American hops. They
used sticky rice, which is used in traditional Korean
liquors, to give the beer body and a unique character,
while the American hops were double dry-hopped
to maximize their flavor. Seven varieties of American
hops were used in the brew to accentuate the rich
and strong hop flavors. This emphasizes the fact
that the beer is brewed by a Korean brewery while
also expressing the strong character of American

hops.
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Sticky Hops IPA (DDH west coast IPA)
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STICKY HOPS
DDH WEST COAST IPA
citrus - piney- dank

Ingredients

Style West Coast IPA
ABV 71%
IBUs 30
SRM 3
Details
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Bright appearance and intense hop aroma. The beer is
relatively light-bodied and easy to drink, but it is also
characterized by a strong hop flavor in the mouth for such

an easy drinkability.

Ingredients Origin

Details

Germany
Malt

Pilsner

Carapils
Wheat Malt

Korea

Stichy rice

Hops us.

Chinook(Whrilpool)
Cascade Cryo(Ist Dry Hopping)

Centennial Cryo(1st Dry Hopping)

Columbus(1st Dry Hopping)

Simcoe Cryo(2nd Dry Hopping)

Citra Cryo(2nd Dry Hopping)
Idaho7 Cryo(2nd Dry Hopping)

Yeast France

W37-70

37

Y
4

=

-

[



OM=H 2Ol | & %

e © =™"T O o
Andong Brewing Co. Ol S OH X

(=} - — = = AN
CI. WAIZ XIZ{Z ERXI0IR BICP MAIRIIQ] O HR0) ZEL|o| 0]214] IS OHS0| HEFS WELH= O
DIX|7} 2sll W32 Qsly| X{5st 20[2km BHEFS) Otz BER0{2|2 MRIICH Sixj o 859| BFE Yxsin
ACH, YO 2L Liefol WRE XLHH o2 HEHY A[=lo|Tt

In 2016, Andong Brewing Company was established to brew interesting craft beer using a variety of ingredients
beyond the traditional lager. Rhee Insik, CEO of Andong Brewing Company, is a Ciserone certificate holder and
BJCP judge, decided that Andong was a suitable place to brew beer because it has a strong image of making
traditional alcohol. Currently , they are brewing about eight types of beer and plan to continue introducing various

beers in the future.
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©® @andongbrewing ’

© www.facebook.com/andongbrewing

@ www.andongbeer.com
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The Andong Brewing Company conceptualized the alliance as "We go together" a play on the famous phrase, and

wanted to show the strength of the alliance by combining seemingly unrelated ingredients from both countries
to create the most popular styles of beer. To this end, they chose hemp seeds, a specialty of Andong, one of
Korea's traditional cities, to represent the "seeds of alliance." In addition, Columbus hops, one of the classic hops
from the United States, is given the meaning of "fruit of the alliance” to signify that the seeds of the alliance that

began in Korea have come to fruition in the United States.
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‘Daema’ refers to hemp, and ‘Wang means King. At the same time, ‘DaeMaWang’ also could mean ‘Demon King'.
Andong Brewing Company named the beer ‘DaeMaWang’ to convey the powerful image of the Dank Double IPA.
In the actual brewing of the beer, the flavor of the hemp seeds and the crispness of the Columbus hops have

similar properties, creating a harmonious flavor profile.
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DaeMaWang(Demon King)

Style Double IPA
ABV 8.5%
IBUs 90
SRM 6
Details
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Bright appearance and intense hop aroma. The relatively
light body makes it easy to drink, but at the same time, it is

characterized by a strong hop flavor in the mouth for such

a drinkability.

Ingredients
Ingredients Origin Details
Malt Denmark Pilsner

Columbus(Boiling)
Hops u.s.

Columbus(Dryhopping
Yeast us. Us-05
Sub-ingredients(KOR) Korea Hemp Seed
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White Crow Brewing Company
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White Crow Brewing was founded in 2019 in Pyeongchang by Canadian Les Timmermans. White Crow Brewing
Company is nestled in the beautiful mountains of Pyeongchang, Gangwon-do. Beers made at White Crow all
start with water drawn from deep inside the mountain beneath the brewery. A wide range of flavorful, well-
balanced, and approachable beers are produced by White Crow, combining local ingredients with quality hops,

malt, and yeast sourced from around the world.
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€ www.facebook.com/whitecrowbrewingco

@ www.whitecrowbrewing.com
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Strong Alliance and economic cooperation between countries such as the US and Korea pave the way for stable
supply chains, and availability of great products from around the world. White Crow Brewing has created the

Booster Double IPA which showcases such ingredients in an exciting and delicious new combination.
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Gunsan malt was used to give this beer its literal backbone, as elevated alcohol (8%) is a feature of double IPAs.
Not only the fermentability but pleasant bready notes come from the quality of the malt, produced here in
Korea.

They paid very careful attention to the timing and amounts of hops used; the decreased whirlpool addition
temperature and the best combination of dry hops for a big hoppy boost, but not leading to excessive bitterness

which would lower its drinkability and balance.
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A strong but drinkable Double IPA powered by loads of hops: Citra, Sabro, Amarillo and BOOSTED by the
innovative Spectrum hop concentrate, made with Eclipse hops. Balanced with a strong backbone of malt
produced right here in Korea. This beer showcases an excellent combination of ingredients from the US and

Korea. Boost has the meaning of support. And this Double IPA is the perfect beer to BOOST your fun.
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Booster Double IPA

Style Double IPA
ABV 8.0%
IBUs 55
SRM 6
Details
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Booster Double IPA is a heavily-hopped, West Coast-
leaning IPA brewed with a neutral yeast and a firm
bitterness. Strong aromas and flavors of citrus and

tropical fruit.

Ingredients
Ingredients Origin Details
Korea Gunsan Pale Malt,
Malt Denmark Fugelsang Pale
Australia Vienna
us. Magnum
u.s. Cryo Sabro
Hops Australia Spectrum Eclipse
us. T-90 Citra
u.s. Cryo Amarillo
Yeast FR Us-05
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U.S. Agricultural Trade Office: ATO

HA|1E www.atoseoul.com

EleIXp od2kx| chunhr@state.gov
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The U.S. Embassy's Agricultural Trade Office (ATO) Seoul office is part of the Foreign Agricultural Service
(FAS) within the U.S. Department of Agriculture (USDA). Since its establishment in 1980, it has served
as a bridge between U.S. suppliers and Korean importers, providing information and services to facilitate
the entry of quality U.S. agricultural and processed food products into the Korean market. Since 2020,
the organization has been working with Korean craft breweries on a project to brew beer using U.S.

ingredients.

F82 MHIA Key Services
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ATO Seoul provides information on U.S. suppliers and products to Korean companies looking for importers
or partners in Korea. We also introduce U.S. companies and new products to the Korean market that are not
present in Korea, send buying missions to establish partnerships, organize visits to U.S. food fairs, and support
U.S. companies' visits to Korea and seminars. It also helps Korean importers find exporters of U.S. agricultural
products they are looking for, and matches them with desired products through the U.S. Commercial Service

or U.S. Department of Agriculture databases.
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BSG CO,LTD is a malt vendor that provides the best service for its customers based on years of accumulated
experience and knowledge.

They started the malt business in 2002 and have focused on providing and communicating customized
services to our customers. They would like to provide customers with lower logistics costs and high quality
malt supply. They started selling malt from WEYERMANN in Germany in 2002. And in 2010-12, it signed a

contract with SWAEN in the Netherlands and CRISP in the UK in 2012.
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BreW SOU rce International chekxt od2hy  jason@brewsourceintl.com BREW SOURCE INTL.
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Brew Source International is a Seoul-based company that has been importing and distributing malt, hops, and
puree, the raw materials needed to brew beer and whiskey, as well as disposable kegs, canning equipment,
bottling equipment, and brewhouses since 2016, providing a one-stop shop for brewing-related products.
Brew Source International imports premium quality products from around the world, including Great Western
Malting, Yakima Chief Hops, and Oregon Fruit products. They are committed to partnering with our customers

to help them create the best products using the highest quality ingredients.
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Founded in 1988, Vision Corporation is South Korea's leading supplier of beer ingredients, including malt, hops
and yeast, to the Korean market. As the Korean distributor for global hop supplier Yakima Chief Hops, the
company supplies high-quality hops and works closely with Yakima Chief Hops to provide technical support
to help brewers produce unique beers. In addition, Vision Corporation, which imports, manufactures, and sells
enzymes, yeast extracts, probiotics, and peptones, is a bio ingredients specialist with a wide range of industries

ranging from food, brewing, biotechnology, and feed.
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The Beerpost Cioixtod2kx| beerpost@naver.com

2015 e &f7tel & 51

2]
il g
od
rot
=
-
=
Mo
=2
N
3
T
m
@
m
m
el
o
o
wn
o
Ml
>
bal
o
_|E=
]
Hh
=t
N
\0_||
o
bal
-
>
o
nx
om

S e SlAICL T FIE U UTHS Aokt 2

SERIA, D8, AAE 5 Clsst Q0] 23 % 23t Fellx me oz =

ZE Hjof 22/0F: CHHRIR AHIBE 710|212 201813 20201 LAkEHD, WS HlESH SR 00p|S 4
S TBPOST,E WS SAKST Biet 4l D710/t S FIHR MEs| i3t @710l HlojZAE BpS
NS YSET 2SSO SYstn YLk CHsIYIR HEE THEIRIE BiZMQY HRIS|KBEX/S 201965E] 2022

E7IX| 4 45 ZHE[RI D, 202010 Z| £ = TSR 1= =8| UCHS|(KIBA)S ZHEIZHC

It is a beer culture content company covering various areas such as beer festival planning, business consulting,
conferences, education, and expositions, starting with "THE BEERPOST" a specialized beer magazine that was
founded in November 2015 and has published a total of 51 volumes. It has published "Craft Beer Korea: Korea Craft
Beer Guidebook" in 2018 and 2020, and "B'POST," which introduces the stories of beer and other beverages. It
operates the "Beer Post Bar" in Mullae-dong, Yeongdeungpo-gu, Seoul, a space for readers to meet and serve beer
properly. It was the first organization in Korea to host the Korea International Beer Expo (KIBEX) for four consecutive

years from 2019 to 2022, and the first to host the Korea International Beer Awards (KIBA) in 2020.
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