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We are the premier craft brand in Korea and The Hand and 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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The Brewery, dTEUOZNA

The Hand and Malt= 3Ll %|12| £+X| MFEE ohEL|C},

20144 2@ M3 Y H 00| £H| WF AXH, HEMZE(The Hand and Malt)L|Ct

HEHEEE EH I L2 (Quality &Consistency) O|2t= HetE SHOR £ no| WEE MHo|2] EZ4A & Z2|1 AYELICE
HEMEEE= 2= IR E2E °I +H WFE "J%7I 2ol x4 HEE AIESIH,

§OE LY 2H|X}SO| L°|'E *SI W E1I1*|III§ MEstn, EHHQI ot gol HAID| JHEZ I R WEAFo| CHH S F=FoIH
AWTE AFe| ot £0| =0 POE LIOf7H= HEMEET} & ALt

off ARILL 2| S Cher 2Lt
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2014.10 A7 |'E 2 AL O]
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The Wall Street Journal

2015.04 Slow IPAEA|

2015.04 Great Korea beer Festival & At %0
2015.05 M7 E2t AL £

2015.07 840|220 YA &

2015.07 CH K| I A E|H H AL O]
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2015.08 HHE X A3t

2015.08 2| ECHAL S & HE

2015.09 HHOY =4

2015.09 Great Korea beer Festival & At £t0d
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2015.10 International Beer Cup Silver =4}

2015.10 Great Korea beer Festival & At &0
2015.12 Beer master Club 2015 | 19| 220{2| 44
2015.12 ME HEHNESEHE QF (ME)

F=BBC
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Money Week

Allure Korea , Arena Korea
otolz| S H|H E&(19, 209)
Girly Mgazine

Al AFDH 7 EI2580

2016

VPN L

2016.02 Xf3| At SHEQHEOHE M

2016.04 HHZF Z 4|

2016.04 X RO 2 OHE H[O[HIO| A EA|
2015.05 Craft Brewers Conference = E2 E
2016.05 Great Korea beer Festival & At £04
2016.06 AE Stz 0|

2016.06 =1t 2| =0{ Y EA|

2016.07 Al& W5 &of

2016.07 0| =217 AL £
2016.07 Shake Shack Korea ZH24 3= &f
2016.08 0| Draft Magazine 2
2016.09 International Beer Cup- 32 & 4t

2016.09 A= IPAZA|

2016.09 HHPAEH E
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2016.10 Polar Stuff, BURTONz} &7H Beer Camp T3
2016.10 Napa Dubbel £A|

2016.12 71| 2|22 ZatEe]0o|Md W EA|

HH
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EuL]

Instyle Magazine

Liquor Journal

MBC mAROIO| B

0|= Draft Magazine
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2017.04 AZIPA S KRIHEER IPAZEA|
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2017.06 AIZIPAOE IPAE A

2017.07 O] CHARZE S 21 7|'EH Y HAL &0
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Slow IPA
SE2 oto[mfojjo]
ABV 4.6 | IBU 40

COLOR Orange(22IX]| M)
SRM(Standard Reference Method) 7
ABV(Alcohol By Volume)  4.6%
IBU(International Bittering Units) 40
DESCRIPTION H&}A| OHd4: = IPA

FLAVOURS  #,Z'Z, Fresh#, ZIst HiC|zt

NYB UFR, STE HH6| YF0| AHSH oo
oHu{st AE2{A OLROET 2TS 2 S SO 4 U2 Y
ROIQALICL Y2 LR R, 2B, D2ln ER0H w3}
oS58 Zok8 2 4 ALt

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.

FOOD PARING D
Q % 20L Keg 355 ml

#H(Year Round) M

I 365 IPA

365 IPA
ABV 6.5 | IBU63

COLOR Dark Orange(ZE2 2IX| M)
SRM(Standard Reference Method) 13
ABV(Alcohol By Volume) 6.5%
IBU(International Bittering Units) 63
DESCRIPTION 7|I2E2 &&%

FLAVOURS AE3A EZNfH, &

ot

EHEEIISZ R IPA0] 0]0f HE0|= 22| X['E West
Coast IPAQLICL HHAHO| =t K& FO| X H A ER{A, ER
o|Z, & go| IRSHA HXH, 7|2
ZHY =2 IPAYLICE

FTO MAMF = =L
ST HE%}O' = Ol—v—t

S

This IPAis 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
toinan IPA.

FOOD PARING —

Q "" 20eg
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"ZlF New London Ale Mocha Stout

FHEN D7} AEIRE

ABV 4.8 | IBU 22 ABV 5.0 | IBU 28

COLOR Orange(22IX]| M) ) : COLOR Dark Brown(& 2 i)
SRM(Standard Reference Method) 7 SRM(Standard Reference Method) 40
ABV(Alcohol By Volume)  4.8% ‘ ABV(Alcohol By Volume) 5.0%
IBU(International Bittering Units) 22 1’“‘”'1'(“”“’&*“? IBU(International Bittering Units) 28

DESCRIPTION E=2}0|= Mo EHS oM B2 Ux DESCRIPTION Yot ZM= REZ2 S

FLAVOURS ZAEEEE, &% FLAVOURS  7{I|¥, XEE, L|L2HE

A0S HRY ) Lt 0| R4 W o Lol HEYEIS B ———

=0iul BFQILICE I oY SR TAT SE 2B B I
M, 012 %155 & HHAAO|= B0| Kl &0 A2t g} 2Bt B

T|LIAIS 817 =2 4 Qe LICE SiLtel et AEIYZ 08 X

2 4 gt, 2%710f ofHel oLt

Rich malt and coffee flavors are prevalent

it is a cool hybrid of a English bitter and Pale Ale. We’ve brewed a in the nose and taste of this stout.

English Bitter style beer with American chinook and cascade hops It has a milky feel and is surprisingly easy to drink.
so you can taste the rich bread character from the malt but also
finishes with a piney hop flavor.
FBOOIPRRRIBG i FOOD PARING D

\ i
@ &( ) 20L Keg Q a 20L Keg 355 ml
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Belgian WIT

Hxiet fIE

ABV5.0 | IBU9

COLOR Light Yellow(¢$H - 2H4H)
SRM(Standard Reference Method) 4
ABV(Alcohol By Volume)  5.0%
IBU(International Bittering Units) 9
DESCRIPTION 433t MMot &t

FLAVOURS Qx| oj=ofst, Xat

£ 22 7HZ0, B30I X| LOHNE HFotH 22| FO|
A oho|E QA 24 BEeLICt

A3 I or0| LT 2 90| RERie YuyFE

o, 0f T2 910 7L B 4 Yl Ho| SHYLIT

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!

FOOD PARING

= & )

Waterfall Pale Ale
Exp oy
ABV 5.2 | IBU 28

COLOR Pale Orange(Z2 23Ix|A)
SRM(Standard Reference Method) 6
ABV(Alcohol By Volume)  5.2%
IBU(International Bittering Units) 28
DESCRIPTION &%, g

FLAVOURS &

EX Y0 L2 ZHHOHA OrA 7| Z2 W LT

SH0IM 2 M4t Af0|2) At =y

=2t0[%t Bt} Piney Hopo| &8 2

s
4
30

FLCh.

The Waterfall pale ale is a very easy and drinkable
pale ale which s so bright that it can almost

pass as a lager. It has medium to light body with
a piney hop forward nose with a slightly dry
finish.

FOOD PARING -

s i

20L Keg
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Belgian Dubbel

wx|ot £

ABV7.2 | IBU21

COLOR Dark Orange

SRM(Standard Reference Method) 17
ABV(Alcohol By Volume) 7.0%
IBU(International Bittering Units) 21
DESCRIPTION &, 74, E2to|st St

FLAVOURS BT Xt=, FHa{met

O fH=ohEEo| #X[ot A2 ot HE At

HX|H ESI|AE KN T2 E ALESH, 0f R Cifstn
He oS AL R =42 2o 745
2002 E210| YLICh AR, XM of FH{ T eFut
StE 2 =+ AGLI

The Hand and 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.

FOOD PARING -

- & !

20L Keg

#(Year Round) W=

The

A and Malt

Bre\wng Company

K-Weisse
#0] Hpo|A

ABV4.0 | IBU9

COLOR Pale Yellow

SRM(Standard Reference Method) 2
ABV(Alcohol By Volume) 4.0%
IBU(International Bittering Units) 9
DESCRIPTION M3, 2l20| LHX|= 438

FLAVOURS SO}, Atz 2|2 &

The Hand and 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.

FOOD PARING -

N :

20L Keg
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Ao HARVEST IPA
AE IPA

Unique and Creative

COLOR  Light Yellow(g3t L 2tM)
SRM(Standard Reference Method) 15
ABV(Alcohol By Volume) 7.4%

IBU(International Bittering Units) 60

-
-

DESCRIPTION MMgt & sk} et33t

Bot| 3¢

F

oF

FLAVOURS  MEZA, MMt E

0

201713 7120] Z A3 AT Harvest IPAL HEHZE & S50
M= ¢§@Et§§+ggi B 7h AlMSHIPARILICE Ch 5t

10

AT

O AbgstH=0 Bl H™ HARVEST IPA= M Z(Wet H
810 AEUELICE A|ER| AT 0|9 e MMt & FF0] =0t
S0, CHE IPASH= CHE 30|15 MARLICEH

In the fall we use our special hops from our farm for the
country’sfirst harvest IPA. India Pale Ale brewed with fresh
Korean grown hops. Aroma is of mandarin marmalade and
fresh-cut grass. Flavorsis like liquid hop candy. Sweet upfront
with a bitter but smooth, medium bodied finish. Notes of pine

]

20L Keg

resin, ripe melon and pomelo.

Omija Ale
Zehe oM Qu|x o
ABV 6.4 | IBU 29

COLOR Orange (2aIX| M)
SRM(Standard Reference Method) 10
ABV(Alcohol By Volume) 6.4%
IBU(International Bittering Units) 29
DESCRIPTION EEetat ofztol Atn|

FLAVOURS 20|xt, 8, M8

MT[OO] 1 LA E ZOIEO M SZot HEMEE X HEAE
EQIEQ| St W, ot=0| 20[Xtet EIELIOf |MREE
Of Ci¥ot S0|E L2 £ UACH, 2| EL|ote] ‘2K =2+
'8 "HItot YHAE HUASLICH

This beer features the Korean Omija berry and California
Pomegranate over a wheat ale base, letting the bright
berry flavors and aromatics shine through. The Omija
berry is known for its health benefits and flavor punch.

]

20L Keg
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2 (Year Round) WF

Ha_l'ld and Malt

l(’\ﬂng’ Company

0t Imperial Stout
HiZ 00| X| E UH|2|Y AEIRE

Unique and Creative

COLOR Black(®e XM
SRM(Standard Reference Method) 15
ABV(Alcohol By Volume) 9.5%
IBU(International Bittering Units) 44

DESCRIPTION &, 23L10| ot 2| Y AEIRE

T =

7
FLAVOURS 33AW, Ct3 X

il
S0

, i efet
B A ol 201’ 2l FH2|H| oF & WO A 18 J477t0] &
H2[H| e 2 BiZ oflo| X = Ym|2| & ﬁEf°E‘°"-lEf S5

Our caribbean rum barrel aged Imperial Stout has matured
for almost a yearin these hard to find barrels.

We put over 25 kilograms of roasted coconut, so you'll be able
to get both the sweetness of coconut aroma and flavor.

It has dark black color and a thick rich brown head that mesh

]

20L Keg

welltogether.

t

Brewing Company

Napa Dubbel

B of| 0| X| = Lt =&
ABV7.2 | IBU21

COLOR Brown

SRM(Standard Reference Method) 32
ABV(Alcohol By Volume) 7.2%
IBU(International Bittering Units) 21
DESCRIPTION E&e, Ltz 30/, 238
FLAVOURS ARk sli2{Wet, gl =etel

Napa Valley I| = =07t A H QA0 M 4 A|AH TH=E A

O BESIEY 2DekT S oto] Lt Yo

|_

This Belgian style dubbel was aged in oak barrels from
award winning Pinot Noir makers. The flavor brings
layers of caramel, toasted grain, dried cheeried and
berries and of course oak. The mouthfeel is smooth and

]

20L Keg

velvety with a slightly tart and warming finish.
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The Hand & Apple Apple Cider

OHE Atol

Ol HEMOHZ2 Ll 2 X 0| X} 2| 19| AL E AfatE(Craft Cider) S| AMRILICE ABV 5.9
ZLH 2| X2| HH o= AOIH E EMA 2D,
|E HISst7] 21} &0l 21 XISt ALO[T HIZAIEOIN

LIA
Ao ALpahS | 83l A7 2 EHI2 M ALO|C S MLASHLC, ABV(Alcohol By Volume) 5.9%

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

A3 SO AFOIHE,
consistency of every hand crafted batch. The Hand and Apple's foundational house Hoio| 228 ma|(Gluten Free) AHTHZHS AFR310]
—e—l 2T e — = [=)

cider is a proprietary recipe and other seasonal and varieties will be based on this

0%t
l—_|

A Ot HESIHA T

0z
o O
rot
=
il

house cider.

me
b=
ro
I}
ok
o
il
iu]l

This semi-tart cider uses all natural, gluten free
applesto bring out an apple aroma, with a
slightly sweet up front taste and off dry finish.

FOOD PARING - D

E8E=& :

20L Keg 355 ml
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Raspberry Cider

2t=H[2| Ato|
ABV 6.0

ABV(Alcohol By Volume) 6.0%

DESCRIPTION Afzte} el 2t=H[2| 9] 40|17} H

-

FLAVOURS  2t=H|2|g, 23, 43 ot

OiE AMOIHE 7|22,
M 2t=H[2| S E0f 2tEH| 2|2 Eah BHE ZETH L= AtO|T. 2t
s

ZH2|7t X EQ2f Aojet BhH E2to|et & ohE X '|AELIC

Based on the foundational Hard Apple Cider, this drink is
visually stunning with it’s reddish/pink hues. We use all
natural raspberries to give it a less tart but semi-sweet and
medium dry finish.

@

s = &

FOOD PARING ﬁ

20L Keg

Hop Cider

& AtojH
ABV 5.9

ABV(Alcohol By Volume) 5.9%
DESCRIPTION &2 H7tet o0iZ Alo|E{2 258

FLAVOURS  E%, 43, Al st

OiZ AOIHE 7|22 R,
E2 HIloto] g2l g1t ot2 23| 50 5t Ato|H
Mot 2 gaf e, AR o] LAX| = ot F Ut

Based on the foundational Hard Apple Cider, this drink is
visually pale green color. We use hops, so it has grassy
and hoppy flavor with a dry finish.

FOOD PARING - D

8=& :

20L Keg 355 ml
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Apple Cider

0= AtolT
ABV 5.9

H’Ihe =l @ le
Hard Cider Company

aLL NATUB AL LL FREgy,

Sd

APPLE CIDER

THE HAND AND APPLE

Hop Cider

F Aol
ABV 5.9

HandaaApple
Hard Cider Company
“LNHURAL ALL FRes,,

B (f(l:n/ e

HOPPED CIDER

THE HAND AND APPLE

ABV 590, 355 mi. | AF
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Brewing Company

Brewery launches with three new craft beers

By Paul Kerry

Adding to a growing range of lo-
cal craft beers in Korea, the Hand
and Malt Brewing Co. has entered
the market with three new beers.

The three new brews are The
Hand and Malt Extra Special
Ale, Mocha Stout and Blanche De
Hwado.

Korean-American Bryan Do
set up the company in Namyang-
ju, Gyeonggi Province, in April to
meet the increasing demand for
small-batch beers.

Do started brewing when he
came to Korea after graduating in
the 1990s, but says he had to give
up because of a lack of resources
at the time.

After spending a few years in
Singapore, he returned to find a
booming homebrew scene and a
gap in the market.

“I saw the need for quality craft
beers in Korea. There was demand
but there wasn’t enough supply,”
he said.

He owns Hopscotch pubs in
Gangnam and Gwanghwamun,
and said he was driven to set up
the brewery after seeing the reac-
tions of his customers.

‘I saw that there was a lot of
people coming into the pub that

From left: The Hand and Malt Brewing Co.'s Extra Special Ale, Mocha Stout and Blanche de Hwado The Hand and Mait

Brewing Co.

really loved craft beer ... (but)
Korea’s craft beer scene needs to
grow and a lot of the public don’t
know about it, even now,” he said.

“I'd say about 50 percent of my not just bringing craft beer to Ko-
customers have never had craft vrea, I really want to take it to the
beer before, and we give them masses.”

samples and they love it. So it’s

The company name is based on

the combination of hard work in
putting together and fine tuning
the brewing systems and the use
of high-quality ingredients.

“Especially, our goal is to make
great traditional beers with select
ingredients like European malt
and liquid yeast,” Do said.

The company describes the
Extra Special Ale as an English
Ale with a rich malty taste and
subtle hops to the nose. The Mo-
cha Stout has rich malt and coffee
flavors and a frothy head, and the
Blanche de Hwado is a Belgian
Wit which is refreshingly tart
with a nice fluffy head and citrus
flavor, the brewery said in a press
release.

The brewery’s system was in-
stalled by renowned American
brewer Phillip Kelm, who has
set up dozens of breweries all
over the world over the last 20
years.

The new craft beers are avail-
able at Do’s Hopscotch gastropubs
in Gangnam and Gwanghwamun,
Maloney’s Pub & Grill in Itaewon
and will be on tap at eight other
outlets in Seoul and nearby cities
by next week. The company said it
expects to add many more outlets
in the near future.

(paulkerry@heraldcorp.com)
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4. Awards : INTERNATIONAL BEER CUP 2015

BREWERY OF THE YEAR 2015 &= Brewing Company

keg #BF9 / Section 12 . Session Beer A% 1 )L
FRF#E/Country

H/Award HifR&E/Company MEE&/Brewery 772 K#/Brand E—)L#&/Beer Name BiEE{E%E/Brewer
$BE The Hand and Malt  The Hand and Malt ~ The Hand and Malt  The Hand and Malt Korea

Brewing Company Brewing Company Brewing Company Slow Korea IPA

SILVER The Hand and Malt The Hand and Malt ~ The Hand and Malt  The Hand and Malt Bryan Do
Brewing Brewing Company Brewing Company Slow IPA
The Hand and Malt

Slow IPA Compan;

<THE Hand and Malt>
M40l Slow IPAZE
2015 INTERNATIONAL BEER CUPO||A| SILVER PRIZE

ALS A AL I. This is to certify that the beer shown below is

S honourably awarded as an excellent beer
by the Judge Committee of
the International Beer Cup 2015.
FRov—uz,
AYH—F 2PN ETH7 720150
*kldﬂ)‘(n(ﬂﬁ*ﬂ
LELZ
::l.%ﬁcm‘l’kﬂ ‘.rL EOLNERLET,
Package/BB517 : Keg/Draft Beer
Beer Style/E£7Z5 )L : Session Beer
Brand Name/7 5K : The Hand and Malt Brewing Compiiny
Beer Name/E—JL% : The Hand and Mait Siow IPA
Brewer(s)/MiS#{EE : Bryan Do
Brewery/@iER% : The Hand and Malt Brewing
Exhibitor/#@R3t : The Hand and Malt Brewing

ro

-

September 22, 2015

BREWERY | de.

OF THE YEAR 2

2015 S

aciji:ler
Craft Beer Association

THE Hand and Malt7t
20153 ME XMFIH21010] H2 219 FLf HR0f
2|, H|o DtAE 23 || E0| 71E M=st= L B
2oi2|2 MHEEASLICE
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4. Awards : INTERNATIONAL BEER CUP 2016 QP  Brewing Company

THE HAND AND MALT
INTERNATIONAL BEER CUP 2016
WINNING BEERS

<THE Hand and Malt>
International Beer Cup 2016 Slow IPA
The Hand & Malt2| Slow IPAZ} Z A0
0]o] 242 =41,
K-Weisse®} Dubbel Noir7} 242t SAtS
T4510] 32 S KXW SLICE

K-Weisse Dubbel Noir

HandaaMalt

Brewing Company




4, Awards : INTERNATIONAL BEER CUP 2017 &’  Brewing Company

International Beer Cup 2017 Winners

Napa Dubbel | Harvest IPA

<The Hand and Malt>
2017 International Beer CupOi|A|
Napa DubbelO| 2HYS,
Fresh Hop IPA2! Harvest IPA7} SO

g 2ysaLI

=
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4, Awards : WORLD BEER AWARDS <WINNER> Brewing Company

WOORLD |

AWARDS

WORLD |

AWARDS
SOUTH KOREA

| WINNER

<THE Hand and Malt>
World Beer Awards 2017
The Hand & Malt®e| Slow IPA7}
Session IPA 220X South Korea
Winner2 MEE|RAELICE

SOUTH KOREA

WINNER



4. Awards : WORLD BEER AWARDS <WINNER> Q®  Brewing Company

THE vjojEAE

BEER
POST

<THE Hand and Malt>
HIO{EAEJL MA|St <Beer Survey Report 2017>0]|A
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5. Delivery business(EHES4) Brewing Company

HEMZSE= U 72| MEL 2t &HstD ASLIC

W8
SHILLA ® MADA

STAY RANUA TREE FOUR SEASONS

L7 HOTELS
B % MYEONGDONG
Flptids. crrecd Tovsorss

wework. @ SVATOS Mr.Pizza® BEST WESTEI
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Hopscotch
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Thirsty
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The Hand and Malt Brewing Company

A7 HEFA g ZEE 361-1

The Hand and Malt Taproom

MEA Z2FAMER12Z 12 2HHBEHEEHE

Find us

Instagram @thehandandmalt
Facebook /thehandandmalt
Website http://www.thehandandmalt.com
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Hadend Malt

Brewing Company



