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Greetings

Beer Market Trend 2024 :
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Towards Diversity, Lightness,

and A Sustainable Beer Market
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Showcasing Diverse Flavors with the Same

Hops, Reflecting the Brewer’s Unique Style
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Project Hop Profiles
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Project Beer
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Hops are a main component in the brewing of beer.
They contribute to beer’s flavor, aroma, bitterness and
more. This year, The Agricultural Trade Office (ATO) at
U.S. Embassy Seoul partnered with the Hop Growers
of America (HGA) to highlight 4 types of hops. These
hops include Bravo, Centennial, Talus, and Cascade,
and the six participating breweries will use only these
4 types of hops. By focusing on these hop varieties,
the brewing community, and beer enthusiasts, will
be able to see, taste, and compare how each of the
brewers used the hops. This will showcase the variety

of ways these hops can be used.

We continue to see growth in the craft beer
movement both in the United States and Korea. In
Korea, we have seen shifting consumer preferences,
and an appreciation for quality products, which has
contributed to the rise of craft breweries. Given the
constant evolution of social media and consumer
demands, it is important for the craft beer industry
to constantly evolve. It is important to continuously
identify new, and high-quality, ingredients and find
ways to tell the story of the product, especially given
the importance of social media and the connection

that consumers are looking for.

To enhance the connection between the United
States and the Korean craft beer industry, ATO Seoul
will further develop this activity by taking a group of
Korean brewers to the United States to experience
U.S. craft beer culture, see the hop harvest, and learn

even more about U.S. hops and brewing.

We are pleased to continue our collaboration with
the Korean Craft Beer industry and thank the Korean
Craft Brewers Association for their support on this
project. With the innovation of the Korean brewers,
and the high-quality U.S. ingredients, we know that
some amazing beers have been developed. We look
forward to an increased awareness and usage of U.S.

hops and to a successful event.

RS0 S YR AR /A 2

Lisa Allen,
Director, U.S. Agricultural Trade Office
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Towards Diversity, Lightness,
and A Sustainable Beer Market
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During the extended period of the COVID-19 pandemic, changes in the consumption
of alcoholic beverages in the United States have diversified compared to previous
trends. There has been a decrease in beer consumption at pubs and restaurants, while
consumption in personal spaces such as homes has increased. This shift has allowed
for the simultaneous purchase and consumption of a variety of beverages. Additionally,
heightened health consciousness has led to a trend of shifting from higher to lower
alcohol content beverages, as well as an increase in the consumption of beverages with

relatively lower calorie counts.
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Beer Market Status
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7t 402 HiH|Y 0|22] AV [N 2 Qlot AHIQ|S So| &= et JeFo 2 HEa0| =3t=UCt

As of late 2023, total beer sales in the United States decreased by 5.1% compared to the 2022 figures. Craft beer
and imported beer saw declines of 1.0% each, indicating a larger decrease in commercial beer production. In contrast,
the overall beer market sales amounted to $116.9 billion, marking an increase of $1.5 billion or approximately 1.3%
compared to 2022. The craft beer market reached $28.9 billion, showing a 1.7% increase from the previous year and
driving overall market sales growth. Despite reduced production levels due to inflation post-pandemic, the increase in
sales figures has had the most significant impact.

As of late 2023, the number of craft breweries in the United States rose by 0.9% to 9,761 from 9,675 in 2022.
Meanwhile, commercial breweries decreased by 12 to 145, indicating a declining trend and reflecting increased
diversity in beer consumption within the market. Consequently, the craft beer market, despite experiencing a
slowdown in growth and intensifying competition, is gradually transitioning into a stage of market maturity.

By the end of 2023, there were 196 beer breweries in Korea, with 182 of them holding small-scale brewing licenses.
This marks an increase of 5 breweries from the 177 recorded at the end of 2022, despite a slowdown in growth

influenced by economic downturns and reduced consumption following the pandemic.
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Enhanced Community Engagement
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While the overall beer market size in the United States is gradually shrinking, local breweries continue to thrive.
Consumers increasingly seek unique flavors and fresh ingredients, intensifying competition in the market and
prompting breweries to develop distinctive characteristics. In response, local breweries are strengthening their
regional identities by using diverse local ingredients to create beers that reflect their locality. These efforts not only
enhance individuality but also foster closer ties with the local economy by consuming agricultural products and
creating employment opportunities. Such endeavors significantly contribute to the sustainability of local breweries,
evident in the proliferation of taprooms and brewpubs (defined as establishments selling over 25% of beer brewed
on-site).

In Korea as well, craft breweries are actively showcasing their regional flavors and striving to connect with local

communities, with an increasing trend in launching beers using local ingredients.



etAe| Ehitat 2 23S YE

The Spread of Lagers and Low-Alcohol Beers
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In the past, the leading style in the craft beer market was hop-forward beers, particularly IPAs, cherished for their hop
flavors. Craft beer consumers were enthusiastic about the diverse hop profiles, making these beers highly popular and
central to the craft beer market. IPAs continue to thrive with various styles and hop varieties appealing to consumers.
However, lagers, which did not initially garner significant attention in the early craft beer market, are now gaining
momentum. Craft breweries are increasingly producing lager-style beers, even those that previously did not brew
lagers. This shift is driven by consumer preferences shifting towards lighter beers compared to the past. Alongside
this trend, the low-alcohol and non-alcoholic beer markets are growing. This growth aligns with trends emphasizing
health, reducing alcohol intake to mitigate negative effects, and lowering calorie consumption. Furthermore, stricter
perceptions regarding activities post-drinking, such as driving, contribute to the expansion of the low-alcohol and
non-alcoholic beer market. Breweries are maintaining taste and aroma while reducing or eliminating alcohol content,

establishing these beverages as enjoyable options in their own right.
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Decrease in Cultivation Area, Increase in Production

WORLD HOP PRODUCTION & PERCENT SHARE
(POUNDS X 1,000)

COUNTRY 2019 2020 2021 2022 2023
USA 113,041 104,810 116,631 102,756 104,243
39% 39% 41% 44% 40%
Germany 106,861 103,347 105,517 75,851 90,904
3% 38% 37% 32% 35%
Czech Rep. 15,752 13,062 18,31 9,815 15,873
5% 5% &% 4% 6%
China 15,529 15,529 13,889 13,258 14,330
5% 6% 5% 6% 5%
8,300 8,018 6,852 7549 7,844
Poland
3% 3% 2% 3% 3%
Europe 16,550 15,280 14,264 12,626 14,004
rest} 6% 6% 5% 5% 5%
World 10,725 11175 1,054 13195 13,737
(rest) 4% 4% 4% 6% 5%

286,759 27222 286,417 235,050 261,635

Totals

Eurape (rest): Austria, Belgium, Bulgaria, France, Great Britain, Romania, Serbia, Slovakia, Slowvenia, Spain, Ukraine.

World (rest): Argentina, Australia, Brazil, Canada. Japan, Mew Zealand. Russia, South Africa.

SOURCE: IHGC Econoemlc Commission Novembar 2020-2023 reparts. US hep acreage is updated to reflect the USDA-NASS 2023
National Hop Report.

EX{: 2023 Statistical Report, HOP GROWERS OF AMERICA
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The Pacific Northwest region of the United States, encompassing states like Idaho, Oregon, and Washington,
accounts for nearly all of the hops cultivated in the country, making it the largest hop-producing region globally. In

2023, the hop cultivation area in the United States decreased to 54,318 acres from 59,785 acres in 2022, a decline of



approximately 9.1%. This follows a similar decrease from 60,872 acres in 2021, down by about 10.8%. This reduction
in cultivation area correlates with the overall decline in beer production in the U.S,, a slowdown in the craft beer
market growth rate, and changes in beer trends.

Despite the 9.1% decrease in cultivation area, hop production in the United States increased to 149.2 million pounds
in 2023 from 127.6 million pounds in 2022, marking a rise of approximately 2.13%. This increase was supported by
high yields compared to the previous year. In the Pacific Northwest region alone, the yield per acre reached 1915
pounds in 2023, up by about 13% from 1,694 pounds in 2022. This substantial increase in yield contributed to

achieving high production levels despite the reduced cultivation area.

¢nte| Svt, ot=0te] #4
Increasing Alpha Production, Decreasing Aroma/Dual Purpose

U.S. HOP ACREAGE - AROMA/DUAL U.S. HOP PRODUCTION - ALPHA VS,
PURPOSE VS. ALPHA AROMA POUNDS OF PRODUCTION
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The most decisive factor enabling an increase in hop vyield per unit area in the Northwestern United States has been
the increased cultivation of alpha hops. Depending on their purpose, hops can be categorized into aroma hops, which
are primarily used to impart aroma and flavor to beer, bittering hops (alpha hops), which are mainly used to impart
bitterness, and dual-purpose hops, which serve both functions. Among these, alpha hops have a higher yield per
unit area, while aroma hops have a relatively lower yield. Examining the top 10 hop varieties by type in 2023, it is
clear that varieties with high alpha acid levels dominate the list. These include traditionally bittering hops such as CTZ,
HBC 682 (Pahto), and Chinook, along with new varieties like Helios, which also have high alpha acid levels and are

expected to have high yields.

2018 - 2023 Top 10 PNW Hop Varieties

2018

2019

2020

2021

2022

2023

1

Citra® HBC 394

Citra® HBC 394

Citra®, HBC 394

Citra®, HBC 394

Citra® HBC 394

Citra® HBC 394

2 C1Z C1Z C1Z Mosaic®, HBC 369  Mosaic®, HBC 369 C1Z
? Cascade Cascade Mosaic®, HBC 369 C1Z Cascade Mosaic®, HBC 369
7 Centennial Simcog®, YCR 14 Simcog®, YCR 14 Cascade C1Z Cascade
? Simcoe®, YCR 14 Mosaic®, HBC 369 Cascade Simcoe®, YCR 14 Simcoe®, YCR 14 Simcoe®, YCR 14
? Chinook Centennial Centennial Centennial Centennial Centennial
j Mosaic®, HBC369  Amarillo®, GXPO1 HBC 682 HBC 682 Chinook Pahto®, HBC 682
? Amarillo®, GXPO1 Chinook Amarillo®, VGXPO1 ~ Amarillo® VGXPOT ~ Amarillo® VGXPOT ~ Amarillo®, VGXPOT
? HBC 682 HBC 682 Chinook Chinook HBC 682 Chinook
I Summit Summit El Dorado® El Dorado® El Dorado® Helios™ HS15619

Sources: USDA Crop Production (Released June 9, 2023) Hop Growers of America 2022 Statistical Report



2018A 0|= O 12|

I
psl

K5tz AME2tL 2H &2

w U

30| of75| Bo| B2 F25pH W2sHs BFS0| 20| 9 HIEZ0) 2 A
7RI EICke B3, Alel Cleol Z7tsicks |, 3z e apio| ol |0k T IrHs HES Tefstet B8 7t
S5t 02 90|z TSt ARKO| 0437 Q|1 9IS S RE 4 9Uct

The continued popularity of Mosaic hops, along with Citra, which has been the top variety since 2018, indicates that
the craft beer market still values beers with rich hop flavors. However, the sustained popularity of hops primarily used
for bittering, the increasing diversity of the market, and the rising popularity of craft lagers suggest that a variety of

beer styles are being brewed beyond just hop-forward beers.

U.5. HOP YIELD - AROMA/DUAL
PURPOSE VS. ALPHA
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The trends in the craft beer market, which symbolize diversity, are changing Up until now, the craft beer market
has been characterized by explosive growth, with brewers' identity and creativity being highly valued. Even with
the continuous increase in the number of breweries, the market has consistently shown high growth rates, with
relatively low competition intensity. However, with external factors such as the pandemic and inflation, coupled
with the craft beer market entering a mature stage, growth rates are slowing down. Naturally, as competition in the
market intensifies, the market leadership is shifting from suppliers to consumers. For craft brewers, responding to and
interacting with consumer demands is becoming increasingly important. This results in changes in the cultivation area

by hop variety, shifts in leading beer styles, and the emergence of new styles.
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Showecasing Diverse Flavors with
the Same Hops, Reflecting the
Brewer's Unique Style
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The US-ROK Collaboration Brewing Project has reached

its 5th year. Initiated in 2020, this project involves
Korean craft breweries brewing beers using American
ingredients, under the auspices of the U.S. Agricultural
Trade Office (ATO) in Seoul. The ATO, established in
1980, provides information and services to help U.S.
suppliers and Korean importers bring high-quality
American agricultural products and processed foods to

the Korean market.

Celebrating its fifth anniversary, this year’s project is
organized by the ATO in Seoul, with hops supplied by
Vision Biochem from Hop Growers of America(HGA).
Participating breweries from the Korea Craft Brewers
Association (KCBA) include Magpie Brewing, Beervana
Brewing, Artmonster Brewery, Wild Wave Brewing, JH
Brewing, and White Crow Brewing Company. Since
its inception in 2020, the project has collaborated
with over 40 breweries, introducing more than 40
beers, thereby highlighting the superior quality of
American ingredients. This year's project, for the first
time, received support from the Hop Growers of
America (HGA), which provided four types of hops
that the participating breweries used to brew their
beers. Observing how each brewery utilized the same
materials makes for an intriguing study in resource

application.
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The participating breweries each brewed different
flavors and styles of beer using the four hops provided:

Bravo, Cascade, Centennial, and Talus. These hops

A S4ECZ FHZE G AMRA0fA range from those traditionally used in the craft beer

MEXMOZ 0| M0 F1F 8P H|w A £20| EA|  industry to more recently released varieties with unique
T SEESHEME X2st= 592 MU 2 xR characteristics. Each brewery varied the amount, timing,
e ZUE 30 £ Qf A7| AREHH S22 and method of hop usage and combined them with
2|51, LIHX| eizxo| x2S X§f6l 9| oS =6 other beer ingredients to showcase the diverse flavors
St 4 Q)= CIQF5H Ok AEFIO| OHmE MEACY and styles possible with these hops.

B2oiz|H ELES T AER

Brewery Beer Name Style

simto| B2 ]| Sour IPA with Passionfruit, Strawberry,

Magpie Brewing Co. Stinger and Mango

HofHiL H2Q s IPA )

Beervana Brewing Co. Hop Run IPA American IPA

OEZAE BHEo0{2| Art Monster Good Double IPA

Artmonster AM.G Double IPA Doubie IPA

ejcefol2 2 O MIA M Triole IPA

Wild Wave Brewing Co Summer in Another World P

JHE= G2 cajo| 31 2 |PA

JH Brewing DDH Cold IPA Cold IPA

Sl0|E3ZQR HEQ AL
White Crow Brewing

60 OFX|7| BE MY of|
60 Mazigi — Pyeongchang Pale Ale

Modern American Pale Ale

ot Z2ME0]| 7kt 0441 7| Y=F2 D=4 T

O 2 IPACIMRE] O H3t E2f S0let ZF2S 7HA
1 A= HE IPA E2|Z IPAS HIRS SUiM 28 F
7Fet Cold IPA, CRfeh tedat 41 Stof| Eof S0|1E Z25¢!
Sour IPAZZFR| CHFet MRS Y7Lt 22 2 A5}
HME ES LR S 0 Efo|of & Z2IX| Het
32| &2 = NAUXIE 2ARIC. Eot 22 Melet TE
W= M=ol T8, HiE HIZ SOl XI0|E FHA the
5| ¢2 BFQ & S0IS L2 malst As 5o o
AE[AO| WRE BISO{HO RN MO [Zl 0| 7t
Tl Feket Lol ThsdE 20U

In this year's project, the six participating breweries
brewed a wide variety of beers ranging from American-
style Pale Ale and IPA to Double IPA and Triple IPA,
which boast stronger hop flavors and higher alcohol
content. They also created Cold IPA incorporating
domestic rice, and Sour IPA that combine fruity and
sour flavors with the hop profile. Each brewery carefully
designed their use of hops, deciding the timing and
amount of hop addition during the brewing process.
By varying the combinations and ratios of other beer
ingredients alongside the hops, they not only expressed
the hop flavors differently but also created distinct beer

styles, showcasing the endless potential of hops.
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The beers brewed for this project will be introduced
at seminars. In previous projects, tasting events were
held post-brewing for sampling the project beers.
However, this year's project will host seminars on
August Tst at Beerpost Bar in Seoul and on August
8th at Sour YOUNGDO in Busan. At these seminars,
the brewers who brewed the beers will discuss their
recipe intentions, the characteristics of the beers, the
brewing processes, and how they utilized the hops.
This sharing of brewing experiences will offer a deeper
understanding of the beers and contribute to enhancing
the level of craft beer brewing in Korea by exchanging
brewing knowledge.

This project, centered around hops—the heart of
the craft beer—demonstrates the infinite possibilities
of beer ingredients and the exceptional flavors of
American hops. Enjoy the diverse tastes created with
the same ingredients, celebrating the rich potential of

beer brewing.
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Alpha Acids: 15-18%
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Developed by Hopsteiner Breeding Program
and released in 2006, Bravo™ is a second
generation super-alpha variety. It is an excellent
bittering variety and can provide pleasant fruit
and sweet floral aroma characteristics in some

applications.

AROMA PROFILE: CITRUS, FLORAL, SWEET
AROMATIC, TROPICAL, WOODY

TYPICAL BREWING VALUES @

ALPHA ACIDS [28.25% COMDWULONE)

[ | T
15.0-18.0% 3

VEGETAL
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Alpha Acids: 4-9% TYPICAL BREWING VALUES ©

USDA-ARA £ Z2I2H0i|A AZHEl FHAFHO] ““’"”'“'“””“_‘“""“"” :
C&= 1956301 8&[0] 19720 EA|E of2 0 4.0-9.0% 2
OF3 ZZQLICE HZ R29| I »22 =4 BETA ACIDS

It IALICH FHATO|EE ABmE B0 5 m b
OlM 7 Q7] = 2802 =55 e, A TOTAL O

TOIA, NESIA B0 B TE SAS AL A 5 pean :

Originating from the USDA-ARA breeding e e s

B-FINENE

program, Cascade is an aroma-type cultivar MYRCENE
UNAaLOOL
bred in 1956 and released in 1972. It was CARTCR
FARMESENE 458
developed by open pollination of a Fuggle HUMULENE
GERARIOL 0.1-0.5%

seedling. Cascade is the most popular variety in
craft brewing and is known for having a unique
floral, spicy and citrus character with balanced SENSORY ANALYSIS @

bittering potential. KRolaanc
SPICY = BERRY
WooY ) FRIAT
/ ]
AROMA PROFILE: FLORAL, GRAPEFRUIT, Il 1
GRASSY, HERBAL, PINE
GRASSY NELON
VEGETAL TROPSCAL
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Alpha Acids: 8.5-12%
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Bred in 1974 and released by Washington State
University in 1990, Centennial is an aroma-
type cultivar that has found favor as one of
the most popular varieties in craft brewing. It is
often referred to as a super-Cascade (containing
nearly double the alpha content) and can be
used for bittering purposes. Centennial is a
diploid cross between Brewer’s Gold and a

USDA male.

AROMA PROFILE: FLORAL, LEMON, ORANGE,
TROPICAL, WOODY
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TYPICAL BREWING VALUES @

ALPHA ACIDS (29-20% Conpmutone)
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“ 8.5-12.0%
BETA ACIDS
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SWEET
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DSHE & TR0

Alpha Acids: 7-10% TYPICAL BREWING VALUES
Taus’E YA RS, U A, TRl o), 4y IR SRR
I 1
2 4% IO Y MoIX|el Lt &S LA O 701008 "
SHL|C} 0|23t =E5t 0 4E5H &2 = 11y BETA ACIDS
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o _ T == T
LHLY SX|EILICE TalusQt EHAHIEZHH BHoj|A] BH= 0 8.0-10.5% 7
ah2 Flofl 2 B 4 LIt
o ot ) , , — T
Talus® delivers big aromas of pink grapefruit, 0 1.0-2.5% 8

citrus rinds, dried roses, pine resin, tropical

fruits and sage. These unique and impactful

aromas remain throughout the brewing

process. With Talus, what you smell in the field

is what you'll get in your glass.

AROMA PROFILE: GRAPEFRUIT, HERBAL, PINE,

ROSE, TROPICAL
SENSORY ANALYSIS @

SWEET
MROMATIC
iy o Bznny
- st
WooeH FRUMT
[~ \
1 | | | |
GRASSY \ MELOH
VEGETAL TROPICAL
HERBAL s coRs
FRORAL
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Magpie Brewing Company
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@magpiebrewing
€ www.facebook.com/magpiebrewing

@ www.magpiebrewing.com
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Magpie Brewing Company was started in 2011. 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. And like a magpie spreading good news,

Magpie Brewing Company has been spreading good beer and craft beer culture.
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Stinger is a playful way to refer to the way the acidity of this beer might “sting” like a bee.
Magpie wanted to make a beer that blended the flavors of fruit and hops together. And to do this they decided
that a sour beer would be a natural choice to best carry these flavors. From the options available to them
they decided on using a fruit combination of passionfruit, strawberry, and mango, and a hop combination of
Centennial and Talus.

They tried to take into consideration the desired aroma and flavor from their hops when deciding how to best
use them in their beer. Magpie thought the Centennial hops would best retain flavor from a whirlpool addition.
And then they added successive dry-hops of a combination of Centennial and Talus. Adding a large amount of
fruit and hops to any beer is always a fun process!

For brewing this beer they first focused on the souring process to hit their target level of acidity. From there they

put emphasis on how they can best use the fruit and hops to maximize their flavor contributions to the beer.

Beer Recipe
Ingredients Origin
Pilsner
Wheat
Malt / Grain
Oats
Lactose
Yeast Hornindal Kveik
Hot Side(Boil) Columbus
Whirlpool Centennial
Hops
Talus(1st and 2nd dry hop)
Dry Hop
Centennial(1st and 2nd dry hop)
Passionfruit
Special Ingredients Strawberry

Mango
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STINGER

SOUR IPA

o
S00ML 18U

Beer Description
Style Sour IPA with Passionfruit, Strawberry, and Mango
ABV 7%
IBUs 10
SRM 5
ErSH XISH QIX|Ad
Appearance =rotu Zet 2ux|

Hazy, deep orange color.

Flavor & Aroma

T HI0| A0 LIR 2 MOt FEE O|RH, nfut Zo| Zeto 2 ot Arf{at
o 9 A|EBi2 Z0|

Sweet base that is balanced by a sharp acidity. Strong tropical and citrus
flavors from the combination of fruits and hops.

Characteristics

Z Tt B2t FEo| Bhit
Full bodied and medium carbonation.

Special point, etc.

HIC|2Hat ESke ZES| 218 FE0| 2HRE0] Tt
Includes milk sugar for emphasis on body and sweetness
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Beervana Brewing Co.




@beervana_brewery_seoul

€ www.facebook.com//beervanaseoul
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Beervana is a combination of beer and nirvana, a state of mind in which all troubles and suffering have ceased,
and means “beer paradise”. In the United States, Portland is called ‘Beervana city’ because it is a beer lover's
paradise.

In Yeongdeungpo, Seoul, where Korea's first beer factory was built in 1933 during the Japanese occupation,
a craft beer brewery was established and named Beervana to create a beer paradise with craft beer. While
honoring classic beers, the brewery keeps up with the latest trends in beer, never stops challenging itself to
create innovative beers, and always strives to produce the best quality beer.

[t has been recognized for its quality and taste by winning awards at the world's top beer competitions, including
being the first Korean to win the World Beer Cup, known as the Beer Olympics, two years in a row, and winning

gold, silver, and bronze at the European Beer Star.
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=2 IPA
Hop Run IPA
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Hop Run IPA is named for the similarity between the ecstatic, exhilarating feeling of a home run in baseball and the

S
10
0x
o

flavor of hops that explodes in your mouth. Hop Run IPA s a classic American IPA that has stood the test of time at
many breweries in the US and Korea. It's brewed with Bravo, Cascade, and Centennial hops to create a classic style
of old school West Coast IPA. Beervana Brewing also added a fresh twist with the relatively new Talus hop, and
the complex flavors from the various hops are backed by the sweetness of the malt for a balanced, comfortable
drinkability.

Just as a home run in baseball circles the bases, Hop Run IPA has a total of four different hops that deliver flavor
in stages. It starts with the initial bitterness of Bravo hops, followed by the flavors of Cascade and Centennial hops,
and finally finishes with Talus hops. The complexity of flavors and comforting drinkability of the hops make for a
home run of a brew. Talus hops were primarily utilized in the cold side process to maximize the flavor of the beer.
They used a double dry hopping technique to create a hop schedule that allowed the Talus hop flavor to dominate
and be supported by Bravo, Cascade, and Centennial hops. For ease of drinking, they focused on flavor extraction
rather than hop bitterness by using the whirlpool technique, which allowed them to think about not only the layers

of hops, but also the malt bill to achieve a balance of sweetness and bitterness.

Beer Recipe
Ingredients Origin Ingredients Origin
Extra Pale Ale 90% Bravo
Hot Side(Boil) Centennial
Premium English Caramalt 4% Cascad
Malt / Grain ascade
Aromatic Malt 4% Hops ) Talus
Whirlpool Centennial
Crystal Medium 2% entennia
Talus
Yeast WLP 007 Dry Hop Centennial
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Beer Description
Style American IPA
ABV 6%
IBUs 38
SRM 85
sie suat o B
Appearance

Light amber. Good head foam

Flavor & Aroma

25 SOt S Y=o 28 SEHY

High hop flavor. medium bitterness, Malty sweetness.

Characteristics

ALHT, S2EH 0| HORUE SHA YIAE TAE IPAS| £

Pine, Floral, Classical West coast IPA

Special point, etc.

ool 2 HRA, ME 52 BafE,
IHAAOIE, HEILIZEZ & SO0l= WOt Tt FHS 01210 2101 28°90| EC.

Main hop is Talus. sub hop is Bravo, Cascade, Centennial. Hop flavor is
balanced with malt sweetness. it makes drinkability
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Artmonster
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© @artmonsterbrewery

@ artmonster.co.kr
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In 2012, a British reporter for the Economist based In Seoul sarcastically remarked that "Korean domestic beer
tastes worse than North Korea's Daedong River beer." Motivated by this, our founder spent five years in the
United States learning brewing technology, whilst simultaneously brewing around 500 test batches, before
returning to Korea to establish the brewery In 2017 where up on he decided that if "Beer is Art."They will name
their brewery Artmonster! Artmonster as in a monstrous force to be reckoned with in the local craft beer
industry.

Artmonster will constantly strive to brew beer that tastes like art, they make cool and hip beer for customers
who we believe are all special. When they drink Artmonster’s beer, Artmonster wants them to think of it as artful

boutique beer.
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A.M.G Double IPA
Art Monster Good Double IPA

AM.G Double IPA= ‘Art Monster Good Double IPAZH= 9|02 OIEZAE HREMEZ|= YAE TAE AEII0)|
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AM.G Double IPA means “Art Monster Good Double IPA”. Artmonster Brewing thought that the Cascade and
Centennial hops, which are popular in the West Coast style, combined with the tropical and sweet character of
Talus hops would make for an interesting beer in the Hazy style.

During the brewing process, adding Talus and Centennial hops in the whirlpool stage resulted in a well-balanced
character. However, when they performed the first dry hopping towards the end of fermentation with equal
amounts of Cascade, Centennial, and Talus hops, the strong citrus notes of the two C hops did not blend well
with the sweetness of Talus. By slightly adjusting the recipe and increasing the amount of Talus hops for the
second dry hopping, they achieved a harmonious balance among the three hops, resulting in a sweet and citrusy

beer with excellent drinkability.

Beer Recipe

Ingredients Origin
Pale Malt 59.6%
Wheat Malt 17%

Malt / Grain Oats17%
Acidulated 2%
Lactose 4.3%

Yeast Verdant IPA

Hot Side(Boil) Bravo

Centennial

Whirlpool

Talus

Cascade (7days)

Hops -
Centennial (7days)

Dry Hop Talus (7days)

Centennial (2days)

Talus (2days)
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Beer Description

Artmﬂonster

RS RS

AM.G IPA
Hazy [PA ABY 8%

Style Double IPA
ABV 8%
IBUs 78
SRM 3

Hi7 EFSH Q|
Appearance il Eet 2l

Pale Hazy

Flavor & Aroma

HE, AEZA HIEIF
Melon, Citrus, Berry

Characteristics

TF S A EZAIL EE FHAS OHX| 1 QL.
Sweet and Citrus well Balanced

Special point, etc.

i%"a 2 YLl == gof et
coho

ol feeling and well harmonized hops

33



oi-olinlH HE0I WILD WAVE
Wild Wave Brewing Co




©® @wildwave.brew

@ wildwavebrew.com
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Wild Wave Brewing is Korea's first brewery specializing in sour and wild beers.

Founded in 2015 in Gwanganri, Busan, and started by outsourcing beer production as a gypsy brewing project,
Wild Wave Brewing completed its own brewery in Songjeong, Haeundae-gu, Busan in 2017 and has now moved
to Jeonggwan-eup, Gijang-gun, Busan.

“How do we brew the beer that can express Korea?”

It started with a question, and Wild Wave found the answer with Wild Beer, a beer that contains yeast from
nature.

The brewery felt that yeast was the component of beer that could best represent the local color.

In Korea, in particular, yeast has been a part of our lives in various forms of fermented food, from kimchi, a
traditional food, to various types of fermented paste, to traditional liquors, so Wild Wave strives to use yeast,
which is a part of our lives, to create a beer that is different from conventional beers, and at the same time, to
capture the various personalities and characteristics of the locals.

Wild Wave also remembers the hard work and effort that many people put into making beer, so we want to

convey this through content and culture and contribute to the diversity of our lives.
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Summer in Another World
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“Summer in Another World” is a triple IPA, an enhanced version of the American pale ale style “Please Summer!,”
which is perfect for the summer season. The idea for this beer came about because Wild Wave brews both pale
ales and IPAs and thought it would be beneficial to create a strong IPA with a variety of hops.
Joining this project was a very important and special opportunity to Wild Wave because they typically focus on
wild beer style, so making a hoppy beer was a new challenge to them. By diversifying beers produced, they were
able to further build their brand identity. They launched their pale ale "Please Summer!" this past spring and when
they heard about this project, they had the idea to brew a stronger version of that beer.
Wild Wave has not previously used Talus hops and they were excited for the opportunity to do so. They used it

for dry hopping and hope that everyone will enjoy the results.

Beer Recipe
Ingredients Origin
Pale Ale 89.3%
Malt / Grain Caramel Malt 3.6%
Sucrose 7.1%
Yeast Us-05
Bravo
Hot Side(Boil) -
Centennial
Hops -
Whirlpool Cascade
Dry Hop Talus
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Beer Description
Style Triple IPA
ABV 9.50%
IBUs 64
SRM 8
HEO Q| X|AH
Appearance S XA

Pale orange

Flavor & Aroma

AE2{A, Bohut, 2ot ot

Citurs, tropical, strong bitterness

Characteristics

=2 YIS H 032 AERA & B 22 IH=E

Citrus & Tropical fruit character well matched with high alcohol

Special point, etc.

AEE PA AERIO| B

Beer style - strong IPA
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JH Brewing




@jhbrewing
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JH Brewing is a micro brewery in Hanam City, Gyeonggi-do, South Korea, making various style of craft beer in
focusing on high quality of beer. It started from love of German beers during the life in Munich Germany and got
into American home brewing culture which got into the current craft beer brewery status in Korea.

Since the opening of brewery it has released over 20 products and has won 5 international beer awards. JH

Brewing plan to keep making good beer and look forward to grow together with good Korean craft beer culture.
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DDH Cold IPA

DDH Cold IPAE Q2|L2le| 42 BEXOZ ALESH 0|24 SC IPAZ Z2M|E 8% 0|22 DDH Cold IPAZ
= AEHA(Cold IPA)2t AREEl B2 E210] 23 (DDH) @401l k= 0|0t FZEol| BiE0] M2 HX|=(0] 2101

A&
M ES U U0 AR 4 T SES 0/83l of 20%2| HO|SE AIZsl A2 OiAIS 2FS1 2fH &5

Il

&t 2 QICh= &
A= SN 2 PAS DHEQCE

E9| Of20tE Z|chsh A2l 20| SRSV| 20| BARCHHS 20| 2 EQldln, IE & T oA of20}
£ Z|oist At2|7] 2fs =it 20l Yol 2710l ES Hokst, €E, Aen =2t0| S, Fen =2t0]
4 5 Y0l B I 225 ZESI0] ALZEl B2l £2 &S Z|tis BO{LHY| 2/ 23HCH ChoH Lo
FE LIS 5% M2 UASH=H| TH%E DHE2{H Mol A2 = HI2 S2{0FH7| MR S 25l 2HY0|
SISQICHT giCE WS ALEsHE T B A= 10| Yz HEo| & #mf THAR1Y| 2ol Gois| & e ==
sfof 3HCt AZH CiEE 0| ZZHE BRIt 7|90f| = 0lfE ZE 220IM JH 22QJ9| $4E Hojds =

O SF =2 71 £0f5k= E= 2AT| TIRIIRE] E210| SHO| ARBE= 2| 4ol 0|27 7K ZE2|
MES ZHO| EEI6H B 4= QUAUCE M7t UFE CIE= SAHZ0ME B2 X 0| WRE &7 H Z2aLCH
DDH Cold IPA is an American-style Cold IPA that incorporates Korean rice and is named after the beer style (Cold
IPA) and the double dry hopping (DDH) method used in its brew. JH Brewing took advantage of the fact that the
brewery has a separate rice cooker, which allowed them to use raw rice for brewing beer, so they made a cereal
mash using about 20% white rice and fermented it with a lager yeast strain to create a cold IPA. The goal was
to maximize the aroma of the hops, so JH Brewing added more hops than usual and worked to maximize the
aroma at every stage of hopping: adding hops late in the boil, adjusting the beer conditioning temperature during
the whirlpool, first dry hopping, and second dry hopping to bring out the best aromas of the hops used.

Typically, rice beer is brewed at around 5% ABV, but JH Brewing had to double the amount of rice to get to 7%
ABV, so the process of cooking the rice was a challenge for them. JH Brewing head brewer Lim says the project
beer was memorable because it allowed him to push JH Brewing's boundaries in every way.

“This kind of challenge is my favorite, and it allowed me to challenge and learn new aspects of the brewery, from recipe

design to the amount of hops used in dry hopping | hope you enjoy these beers as much as | enjoyed making them!”

Beer Recipe
Ingredients Origin Ingredients Origin
Pilsen Malt 2-Row 73.4% Hot Side(Boil) Bravo
) Cascade
Malt / Grain Acidulated 3% Whirlpool Centennial
Hops
Rice 23.7% Cascade 1st Dry Hop (5days)
Dry Hop Centenial 1st Dry Hop (5days)
Yeast WLP 830 Talus 2nd Dry Hop (5days)
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Beer Description
Style Cold IPA
ABV 7%
IBUs 60
SRM 2.8
SESH Y
Appearance

T g ALpR(T)

Flavor & Aroma Fruity & piney(hoppy)

PHESE, LSS, WSk, E2tolgt

Characteristics Clean, Crisp, Bitter, Dry

K| OIS Arget 2|2 A

Special point, etc. ) -
P point, Cereal mash using local white rice
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© @whitecrowbrewing

@ www.whitecrowbrewing.com
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White Crow Brewing Company makes Good Beer for Good People in Good Places. We create special experiences
by bringing these elements together. The brewery and tap house are located in a spectacular mountain valley
in Pyeongchang, home of the 2018 Winter Olympics. The company name White Crow comes from the ancient
name of the Pyeongchang region (Bi231) and just like the bird, the company prides itself on its unique nature -
a one-of-a-kind destination brewery in Korea.

Every beer from White Crow starts from the most essential and local ingredient - brilliantly clear and fresh ground
water drawn from deep within the mountain. From this foundation we have crafted internationally award-
winning beers since 2019.

The company brings together people who love handcrafted beer, nature, animals, and adventure sports; hosting

and joining exciting annual events including marathon running, cycling, hiking, and even paragliding.
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60 Mazigi — Pyeongchang Pale Ale
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60 Mazigi is a special place in Pyeongchang. From there you can see mountain tops stretching into the distance
like waves in the sea. This beer will help welcome visitors to Pyeongchang, a perfect drink with a stunning
mountain view.

White Crow Brewing has teamed up with local businesses in Pyeongchang to share this beer with thirsty
summertime visitors. They crafted this beer to be the most refreshing and delicious beer they have ever had -
light-bodied and easy drinking, and highlighting the citrus and pine qualities of classic hops, with just a touch of
balancing bitterness. A modern take on a classic American Pale Ale.

To get the most aroma and flavor from these hops, they have focused on late boil, whirlpool, and dry hop
additions. Before adding to the whirlpool, wort is cooled to 80C, which reduces the amount of isomerization
(reducing bitterness) and keeps the aromatic hop oils intact. Centennial hops are noted for their high ‘survivability -
that is, the flavor and aroma of these hops tends to survive through the boiling and fermentation processes,

which, in addition to Talus dry-hopping, will lend this beer a very pleasant hop character.

Beer Recipe
Ingredients Origin
Pilsner 73.7%
Malt / Grain Vienna 21.1%
Caramalt 5.3%
Yeast Us-05
Bravo
Hot Side(Boil) -
Centennial
Hops Whirlpool Centennial
Centennial
Dry Hop
Talus
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Beer Description

330ML
ABV 4.6% |1BU 20+ EB0| MAISHE HER SUIST AR o0t

=k

J

60 OrAILIJI

PALE ALE

SO sy

Yol Y x|st ot F2H At otnll2|5t EE2|

M

Style Modern American Pale Ale
ABV 4.60%
IBUs 30
SRM 4
oftol Ef2I0| U e HEM, B IEOR ol g
Appearance

Light gold with a slight haze, capped by white foam

Flavor & Aroma

& 3007 THO|| LIEHTH, AIEHARL ALIR, JHHR & Woto| F0(7t US
Hop-forward, citrus and pine, with light bready maltiness.

Characteristics

AT LI E E47t HOFHS| ORA7 | Z5LICE

Delicious and sessionable.

Special point, etc.

Aot sre thote] 7Y,

Balancing bitterness and low sweetness.
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U.S. Agricultural Trade Office: ATO on I u

HAOIE www.atoseoul.com

CEkxpoi2ke]  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, ATO

Seoul has been collaborating with Korean craft breweries to promote 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. The ATO also introduces new U.S. companies and products to the Korean market that
are not present in Korea, support Korean buyers' buying missions to U.S. trade shows, and support U.S.
companies' visits to Korea. Additionally, the ATO also help Korean importers find U.S. suppliers or match them

with desired products through the U.S. Commercial Service or U.S. Department of Agriculture databases.
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HOP GROWERS OF AMERICA

DIE % xHHHxI‘ Hg 2AIO[E www.usahops.org

Hop Growers of America(HGA) =~

= www.facebook.com/usahops
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Hop Growers of America is a trade organization
with primary focus on grower support, statistics,
trade promotion, and education. HGA’s programs
emphasize nationally-focused support such as the
American Hop Growers Convention, IPM Field Guide,
Self-Certified Best Practices programs, Statistics,
Plant Protection needs, International Harmonization
of Regulatory Standards.

HGA provides updates on the progress of each crop
year and overall hop market through a schedule
of releases tied to statistics and updates from
the USDA and the International Hop Growers
Convention (IHGQ).
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Yakima Chief Hops
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American hops continue to be popular in Korea
because of its strong and rich flavor. Yakima Chief
Hops is an American hop supplier and 100% grower-
owned network of family hop farms based in the
Pacific Northwest. With over 100 years of tradition, it
also builds strong relationships between growers that
produce high-quality hops and breweries.

One of the greatest advantages of Yakima Farm
Network is that it achieves true sustainability and
safety through sharing and cooperation in information
and expertise. Its main products include hop pellets,

American Noble hops, and Cryo Hops etc.

47



D B2 - T2HE F )

2AIO|E

QIAETY

|
HIZXHI0|2F
Bision Corporation

1988 MZIE H|THIO|QA2 ot §, &

2
HM=E oh= Ao SEsta Y= tetel= CHE o
=]

T Yz 7ot 22Y & S5N2l Yakima Chief

Ingredients SpecialistCt.
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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 unigue
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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Korea Craft Brewers Association
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The Korea Craft Brewers Association (KCBA) has
been a registered organization under the National
Tax Service since 2003, representing the craft beer
industry in Korea. Through the "Drink Local" campaign,
the KCBA strives to promote and increase the
consumption of craft beers brewed in Korea, thereby
fostering the spread of Korean craft beer.

The association aims to create a healthier beer
industry by producing various types of beer
domestically and connecting them with consumers.
[t works to enhance the rights and interests of its
members, promote the growth of the craft beer

industry, spread craft beer culture.
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beerpost.kr
@beerpostofficial

Cielxt o12h%|  beerpost@naver.com
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POST

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 52 volumes. It has published "Craft Beer Korea:
Korea Craft Beer Guidebook" in 2018 and 2020, and
"BPOST" 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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U.S. Agricultural Trade Office

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



