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The 9th Craft Beer China Conference & Exhibition ( CBCE 2024 ) closed successfully in Shanghai New International

Expo Center on April 27th. The exhibition covers an area of 15,000 m2, bringing together 264 high-quality exhibitors and
attracting 26,684 professional visitors.
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CBCE held 10+ accompanying events : Technology Summit "Focusing on Brewing Innovation and Looking Forward to
a New Era of Craft Brewing", Brussels Beer Challenge Awarding-winning Products Tasting Event, European Beer Star
Awarding-winning Products Tasting Event, Book Promotion Meeting — by China Light Industry Press, CBCE Chinese
Map of Craft Beer Breweries, CBCE 2024 online exhibition tour and live interviews, Gala Dinner and Brussels Beer
Challenge China Award Ceremony.
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ErHiFiE Comments from Exhibitors

Talos Ehitis . EBHRRRHERAR BHK
18 B Hf Diqing Qiu Talos Technology Corporation President
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Thanks CBCE to provide the best platform to show our new products-Brewjet.We do have the positive feedbacks from our clients.This

exhibition also help us to have a deep understanding for the market demands.We are looking forward to continuous innovation and create
industry success in the future.
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Weiguo Jin, Developtech Group (Shandong) Co., Ltd.
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Congratulations on the successful conclusion of CBCE 2024. The CBCE ‘s scale and visitors quality are ahead of the curve and the effect is remarkable. Over the past
few years, Shendong and Best have witnessed the vigorous development of the craft beer conference and its industry. We have also developed from a single beer
equipment manufacturer to an intelligent equipment manufacturing enterprise focusing on the food and beverage industry. We have earnestly provided quality products
and services, contributing our modest strength to the cause of Chinese craft beer industry! The 10th anniversary of CBCE is coming in 2025, let us look forward to it
together and move forward hand in hand!
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Carl Zhang, Technical Sales Manger, Yakima Chief Hops Co., Ltd
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The annual Shanghai CBCE is an event that cannot be missed in China craft brewing industry, Yakima Chief Hops has continuously
participated in the exhibition since 2016, and achieved rich results through in-depth communications with customers and business partners. In
2024, Yakima Hops introduced a new product DynaBoostTM Whirlpool Hop Extract which using a cutting-edge technology, creatively proposed
the concept of “Hop Hopping" (at the hot side, compare with “Dry Hopping” at the cold side), which has a significant "cost reduction and high
efficiency" impact on the brewing, and became the focus of attention in the exhibition hall. At the same time, according to the market
development trend, Yakima Chief Hops proposed a new product concept of "Hop Water" for the first time at this CBCE technology conference,
aiming to expand the application of hops to the beverage industry, through the integration of beer and beverages, to achieve cross-border

innovation. It is hoped that CBCE will increase media channel broadcasting and advertising, provide more exposure opportunities for exhibitors,
and achieve win-win cooperation. We look forward to meeting you again in 2025!

ES
a:
R
i

s10)qIyx3 Inoqy

'AE ° =, SATIAEBER] , FEIDAFZEE
wommreneanace. @ao0Yan, AEB Group, General Manager of China Branch
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The organizer provided us with professional and detailed services. The exhibition was well organized. Through the exhibition, AEB Group established
effective connections with many excellent upstream and downstream enterprises. I have to say that CBCE has played a positive role for both individual
companies and the whole industry.
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MAIEE Comments from Visitors
FNF, ET RIS AERISERARLSE

Carol, General manager of Chengdu Wild west Beer Brewing Co., Ltd.
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It is an honor to have visited CBCE 2024. This exhibition has left a profound impression on us. On this international platform, we have been
exposed to numerous exhibitors offering raw materials, equipments, and technical consultations, and we have also seen an endless array of

emerging craft beer brands. The CBCE platform has professionally showcased the latest trends in the craft beer market. We will also
participate in the CBCE next year. Wish CBCE a better future!

ie—R , 23 (HE ) BIRAE IFERWEE
Fan Yifan, Beer Purchasing Manager of HEMA (China) Co., Ltd
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In the exhibition, I find some new categories of craft beer and communicated with some breweries . CBCE is not only a professional platform
for buyers to purchase raw materials, equipments and craft beer, but also a communication platform for understanding current market trends
and brewing technology. I believe CBCE will get better and better! !
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Zhang Shangcheng, President of Lu ‘an Sugar and Liquor Chamber of Commerce
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Our chamber of commerce organizied member companies to attend CBCE 2024, to jointly explore the innovative pulse and development trends of the craft

brewing industry. This will help member companies understand the most cutting-edge products and the latest industry trends, thereby boosting the

development of Chinese craft beer. As a professional exhibition in the Asian craft brewing field, CBCE builds a bridge of connection for manufacturers to
share new opportunities. Wishing CBCE more a great success with each passing year!

TS RREIREEBRAE
Genki Forest Food Technology Co., Limited
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The overall experience at the CBCE was quite good. We saw many high-quality craft beer and found many new breweries in CBCE. IPA and
fruit craft beer are the focus of our attention, and we gained a lot. We looking forward to a wonderful CBCE next year! CRAFTBEER
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Pannel Discussion-The Distinctive ment Road of Chinese Craft Beer Breweries.
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Focusing on Brewing Innovation and Looking Forward q‘q
to a New Era of Craft Brewing |
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The CBCE 2024 Technology Summit is co-organized by CBCE and EBC, supported by Jiangnan University-School of bioengineering and ZW-Lab
International Brewing Academy. The theme of this year’s summit is "Focusing on Brewing Innovation and Looking Forward to a New Era of Craft Brewing".
CBCE 2024 Technology Summit gathered 31 experts, scholars and entrepreneurs from all over the world , with the aim of promoting innovation, efficiency
enhancement, and sustainable development of the domestic beer industry.
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Brussels Beer Challenge (BBC) Awarding-winning Products Tasting
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On the first evening of the exhibition, to express gratitude for the
support and trust from exhibitors and guests, CBCE hosted a Gala
Dinner and the Brussels Beer Challenge China Awards Ceremony at
the restaurant of Shen Pavilion. The dinner, themed "Blooming
Flowers," specially prepared 10 award-winning beers for the

Brusg

attendees. The menu was meticulously designed to perfectly complement the beers, with
each beer and dish pairing carefully considered for balance in taste, flavor, and aroma,
offering guests an exquisite gustatory experience. From beers rich in fruit aroma to the
full-bodied taste of stouts, the dinner left an unforgettable taste memory for the
attendees. Together, we look forward to the Chinese craft beer industry achieving even
more brilliant accomplishments.
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CBCE combine live streaming and offline exhibition to comprehensively show new products and new techniques of craft beer. Inviting influencers
to visit booth, providing a detailed introduction to raw materials, technology equipments and breweries. The chairs and project director of two

major competitions have made a special appearance to host tasting sessions. CBCE conducted 5 live streaming and attracted 8,664 views in total.
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The CBCE has provided continuous coverage of the exhibition
through official media, industry media, WeChat official
accounts, mobile clients, websites, Douyin (TikTok),
Xiaohongshu, and other channels. The exhibition has achieved
over 1.597 million exposures. Among these, more than 100
professional and mass media outlets have been involved in the
promotion, resulting in approximately 790,000 exposures. Self-
media platforms have reached over 40,000 users, and the
exposure on new media platforms has reached 805,000.
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