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We are the premier craft brand in Korea and The Hand & Malt is synonymous with quality and
consistency. We have pushed the boundaries locally and introduced innovations like kimchee
lactobacillus beer, first to barrel age, first wet hop beer with locally grown hops, and first to
collaborate with a major US brewery. We are dedicated to making quality hand crafted beers in
Korea using only the finest ingredients with a no compromise attitude. We will always strive for

consistently delicious beers you can trust every time it touches your lips.
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Slow IPA
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ABV 4.6 | IBU 40
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This award winning beer is a low alcohol Session
India Pale Ale with a deep golden sunset hue and
a pronounced hop profile that is a unique blend of

floral, citrus and tropical flavors and aromas.
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365 IPA
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ABV 6.5 | IBU 63
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This IPA is an original American West Coast style
India Pale Ale. We've used a special combination of
cascade and chinook hops, so you will get a blast of
citrus and tropical aroma, with the piney hop flavors

you are used to in an IPA.
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New London Ale
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ABV 4.8 | IBU 22
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It is a cool hybrid of a English bitter and Pale Ale. We've
brewed a English Bitter style beer with American chinook
and cascade hops so you can taste the rich bread character

from the malt but also finishes with a piney hop flavor.
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Waterfall Pale Ale
= [ ofY

ABV 52 | IBU 28
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The Waterfall pale ale is a very easy and drinkable pale
ale which is so bright that it can almost pass as a lager.
It has medium to light body with a piney hop forward
nose with a slighty dry finish.
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Belgian Wit
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This European classic is refreshingly tart (from the
orange and coriander) with a nice fluffy head. A great

all year around beer to pair with most foods or try by

it self!
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K-Weisse
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ABV 40 | IBU 9
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The Hand & Malt's take on a traditional Berliner
Weisse but made with lactobacillus from kimchee.
Visually this beer has a light golden hue with a hint
of peach aroma. The K-Weisse will be a tart and

refreshing low alcohol drink to quench your thirst.
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Mocha Stout
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ABV 5.0 | IBU28

DESCRIPTION 22tS ZM= S22 &
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Rich malt and coffee flavors are prevalent

in the nose and taste of this stout.

It has a milky feel and is surprisingly easy to drink.
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Belgian Dubbel
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ABV 7.0 | IBU 21

DESCRIPTION 2, 748, S2ofst %
FLAVOURS ZiEE, K=, jl2{2st

Cf HEQHSE O] HX|OF FHS 513 HE
WR|Q ETIAE O] EDE A3, 1S CI5H
712 942 XYBILICL X LS Y1 74510
2ok 240| BLICH AEE, XIE 2 22 3t
% L7 4 ABUC,

The Hand & Malt Belgian style Dubbel is brewed
with traditional Korean Yeot (candied sugar), creating
a beer that is complex and rich that has a malty sweet
up front flavor with a dry and warm finish. Look for

flavors and aromas of dark fruits, caramel and spices.
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Seasonal Beer

Seasonal Beer
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The seasonal Beer is our chance to shine using the
most popular style of beer. For every season we strive
to create a unique beer to fit that season. For example,
in the fall we use our special hops from our farm

for the country’s first harvest IPA. Every season our
new offering gives our fans something special to look

forward to.
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Can Beer
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Odur can craft beer is not only special on the inside but outside also.
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In order to give a Korean touch to our cans we use a traditional rice paper label to give

it a special texture, so when you pick it up you won't let it go.
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THE HAND & MALT
SLOW IPA
MOCHA STOUT




'The Hand & Apple Cider Company
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The Hand and Apple handcrafts all its ciders in small batches using the best apples to deliver the
freshest ciders from Namyangju, South Korea. Cider is the world’s fastest growing alcoholic drinks
category in volume terms, and The Hand and Apple is poised to help the growth of cider in Korea
through its dedication to quality and consistency of every hand crafted batch. The Hand and
Apple's foundational house cider is a proprietary recipe and other seasonal and varieties will be

based on this house cider.
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Apple Cider
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This semi-tart cider uses all natural, gluten free
apples to bring out an apple aroma, with a slightly

sweet up front taste and off dry finish.
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Hop Cider
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Based on the foundational Hard Apple Cider,
this drink is visually pale green color. It has a great
tropical aroma with a slightly bitter but refreshing

apple taste.
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Raspberry Cider
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DESCRIPTION AL, 2tXH2|0| ot 5 Tel 031) 593-6258
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Based on the foundational Hard Apple Cider, this 12-2, JONG-RO 12-GIL, JONGNO-GU, SEOUL

drink is visually stunning with it’s reddish/pink hues. Tel 02) 720-6258

We use all natural raspberries to give it a less tart but

semi-sweet and medium dry finish.
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