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As an authoritative international event for craft beer industry in Asia, 2023
Craft Beer China Conference & Exhibition (CBCE 2023) builds a aggregated
dual platform for the industry from brewing equipment, raw material to
end-user and strives to create a one-stop exchange circle for supply and
demand connection.
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Precisely grasping market trend, CBCE 2023 will expand into the distilled spirit
segment represented by whiskey and gin as well as the low-alcohol beverage
segment represented by hard seltzers and non-alcohol beer, leading a new
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wave in craft beer industry.
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The well-known craft beer conference is an all-round, multi-level, high-density
brainstorming from industry trend analysis to business empowerment, from
experts' instructions to on-site Q&A and from operation experience to pitfall
avoidance guide!
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Technical Services

Hops & hop products EBREESRE Beer sales and supporting equipment
(2353 Yeast IRED RIS Beer dispensing equipment
=i Malt SENDIRE (R Bar & restaurant suppliers
Bz Fruit pulp B Brewery valuations
RUERFIFRRE 7 Flavor stabilizer AR ZERNE Technic consulting providers
HR BT Supply chain management
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Production Technology and Equipment
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Cold chain transportation & storage systems
Hotel internal supplying systems & appearance design

BREHEREIR S Storage installations for raw material 182778 X $A L AE N7 7 Turnkey beer suppliers
FEESI&EISE Machinery for processing of raw material SEIEIS Bars design
KL IRIG Machinery for water treatment BIEITRE RS Bars ordering systems
ZHHIERE Machinery for wort treatment FEERECE Food pairings for craft beer
BRI E Machinery for fermentation
ﬁ?}ﬁ?&%’i&é Machinery for filt.ering & separating M T EN 5 EMRS
R Machinery for filling &=/ Marketing Services & Other Services
O MRS E Sealing,Labeling Machine
EfERCI% S Storage and distribution equipment IR E RS Marketing services
BEMEA R m Packaging materials and container products s/ axigit Lol g e e
RIS Auxiliary production equipment HIHEHES AXKRS Marketing & public relations services
T Control systems TR/t R Media / publication
I B RIS E Equipment for analysis, cleaning, & processing MIEX P+ B SHIRFU R Y IOT & marketing model planning
ZEIBEE New Distillation equipment IBE SRR Beer graphic design
BAR New Oak Barre HitiRSS Other services
1171 SRECHE Valve, Pump accessories SErERRsE T
KERBERISE Home brewing equipment HIENT) Data company
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Alcoholic Beverage Brand
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Craft beer brand owner
Liquor (Brandy. Whisky. Vodka. Rum. Gin)
Low-alcohol drinks (Hard Seltzer. Low-alcohol fruit wine and tea. Cocktail)

Importer/Agent
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Justin Pan, CEO Of Joyferm Labs
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Although CBCE 2022 has gone through many twists and turns, it was finally
successfully held by picking up Nanjing as the hosting city. Since CBCE is a
professional exhibition in craft beer industry, Joyferm Labs keeps attending CBCE
every year since its foundation. Here we find new customers, reunite with old
customers, strengthen relationships with partners, and track new trends of the
industry. It takes us four years to grow from a new participant into a technology
exchange hub in the craft beer industry. We believe that in the future CBCE,
Joyferm Labs will bring more high-quality liquid yeasts and innovative brewing
solutions to the whole craft beer industry!
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Alvin Wang, Brand Event Planning Supervisor of Great Leap Brewery (Beijing)
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First of all, we are so appreciated for being invited to CBCE 2022. In addition to some
well-known craft beer brands, we also saw the power of new local brands at the
show. As the first local craft beer brand in Beijing, Great Leap, while developing itself,
has also witnessed the glorious history of Chinese brew scene. From craft beer being
accepted by few people to turning to a niche culture, and to gradually being loved by
public, this can never be done without every effort of craftsman in craft beer industry.
I would like to thank CBCE for providing this stage for all the craftsman in craft beer
industry to raise their glasses and drink together. We look forward to seeing you next
year.
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TWELVETAP
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Momo Sales manager of Taizhou Twelvetap Brewing Equipment., Ltd.
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In September 2022, CBCE is the most authoritative exhibition in China and even in
Asia. Taizhou Twelvetap Brewing Equipment Co. Ltd. is a comprehensive
enterprise focusing on the development, design, manufacture, sales and service of
barreled beer and liquid food distribution equipment systems. At this exhibition,
our star product "Quantum Keg", as well as a series of products such as distillation

kegs, new-generation beer machines, and new beer-making equipment, were
highlighted. Our idea of Constantly insisting on innovation, discovering customer
needs, solving customer problems, and winning unanimous were highly praised by
customers present. We will use our years of technical experience and enthusiasm to
serve every craft beer enthusiast, make persistent efforts to do better, and prepare
well for the CBCE next year.
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Cheng Li, Sales Manager of Centron Electronics Technology Co., Ltd.
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Closer Eo your worldwide markets!

MESSE *International cooperation partners

Thanks to CBCE for providing such a high-end platform for industry communications
so that we could better promote our series of products to the domestic market. At
CBCE, we could demonstrate our products, talk with customers directly as well as
make more friends in the industry at the same time, which well meets our
expectations. May CBCE do better and better in future! Looking forward to our
cooperation with CBCE next year!

BarthHaas'
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Yanli Liu, Sales Manager of BarthHaas(Beijing) Trading Co., Ltd.
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BarthHaas Beijing made its debut at the 2022 CBCE in Nanjing, showcasing for the
first time the R&D beers of the Asian Technical Center Campus Brewing, with raw
materials from the world's leading raw material suppliers, Weyermann special malt,
Fermentis active yeast series and the new LD20, BarthHaas brand European and
American hops, attracting brewers to taste. Innovative black technology hops,
concentrated aroma granular hops LUPOMAYX, Incognito, and Spectrum bring high
value, improve efficiency and reduce cost-effectiveness which were well received.
Trustworthy and mature brewing solutions come from BarthHaas Campus.
High-quality delivery of each raw material comes from the stable supply chain of
BarthHaas. Our company is a partner of the craft brewing industry! Many thanks to
CBCE organizers for providing the platform, and we look forward to seeing you
next year!
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Purchasing advisor
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BERMRE Decision maker in
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Zhihao Li, New Product Developer of Institute of Technology,
China Resources Snow Breweries
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Under the continuous influence of epidemic, it was not easy for CBCE to insist on
moving to Nanjing and holding it as scheduled. Although exhibition scale has been
reduced, but the quality is no lower than before. | can say it is comparatively
successful among the professional exhibitions being held this year. CBCE 2022 was
not only a quality platform for industry communication, but also a long-awaited
event for old friends to gather together. Thanks to CBCE for never being absent
along with the growth of craft beer industry. Looking forward to meet you in CBCE
in Shanghai next year!

MAE2ME R Purposes of Visiting

62% 48% 45%
BETHER XPFT R AR FTFIRAYFREX BHRERY
Collect market Access to new technologies Invest

information and knowledge and purchase
40% 40% 28%
ZRM B S E:3STEN2: N

Exchange experience  Create new cooperation Maintain business contacts
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Craft beer brand owner
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Xuekun Wang, Founder of Fever and CPO of Fulu Beer
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We attend CBCE every year, and of course we couldn't miss it this year. We saw new
developments in local craft beer brands on the exhibition. Whether the new
technology or the expansion to lower-tier user base left us deep impression. In
terms of equipment we also broadened our horizons and have made several
purchases, helping us a lot in building our new plants. For raw materials, we saw
new products from various companies, which was also beneficial for our future
development. We are so moved that CBCE is still working hard in the epidemic
period. Wish CBCE a bright future!
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High-level industry experts are invited to analyze the development trend of beer industry
and share the world’s top brewing technology.
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The host Lei Zhang, Brewmaster of Barthhaas, introduced over 10 award-winning beers of
the 2021 Brussels Beer Challenge from Chinese breweries. The audience had the
opportunity to taste the pinnacle of Chinese craft beer.
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World Beer provides detailed descriptions of breweries and their classic beer varieties from
more than 800 countries and regions around the world, as well as detailed descriptions of
their taste characteristics and pairing suggestions, highlighting both the craft
characteristics of beer and the richness of beer culture.
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CBCE Chinese map of craft beer breweries once again set up in the craft beer community.
The geographical distribution map covering all the craft beer community exhibitors clearly
presents the blossoming development of Chinese local craft beer brands in recent years
and it becomes a welcomed spot in CBCE 2022.
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Besides Gala Dinner, CBCE 2022 also held a party for craft beer lovers together with Beer
Matters. More than 20 kinds of craft beer including those winning 2021 Brussels Beer Challenge
served in the bar, mixed well with evening breeze, delicious food, stories and music.
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One of the biggest highlights is CBCE live show. On the first day, heavyweight guests were
invited to visit booths and give a detailed introduction to raw material, equipment
technology and top products of craft beer brands. The second day started with two online
panel discussions. Online audience could have the opportunity to brainstorm with leading
brand founders and benefit greatly. The two-day live broadcast attracted over 3,200
viewers in total, truly realizing online exhibition tour and cloud discussion.
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CBCE held a banquet to thank all the exhibitors and guests for their support and trust
during epidemic period. Industry friends gathered to witness the highlight moments of 14
Chinese breweries winning the 2021 Brussels Beer Challenge, 9 golds, 7 silvers, 2 bronzes
and 1 Best Beer Award. The unprecedented achievements of the Chinese delegation won
the applaud of guests present. More than 10 BBC award-winning craft beers were
sponsored on the banquet. While enjoying the freezing beer, guests endorsed the
booming development of Chinese craft beer industry in recent years and expected that
Chinese craft beer will be more dazzling on the international stage in near future.

Hall E7

CRAFT
BEER

Venue: Hall E7, Shanghai New International Expo Center
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Address: No. 2345, Longyang Rd., Pudong New District, Shanghai, China \/
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