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The CBCE 2025 (Craft Beer China Conference and Exhibition), held on April 17 at the Shanghai New International Expo Centre,
concluded successfully. With the theme "Cross - Border Integration”, the exhibition covered 18,000 square metres, a 14% increase

from last year, bringing together 296 exhibitors. It drew 28,691 visitors from 39 countries, highlighting its strong appeal as an
industry hub.
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Over the three-day show, more than 10 activities were held, including the 2025 Global Brewing Conference, Brussels Beer Challenge
(BBC) Awarding-winning Products Tasting and European Beer Star(EBS) Awarding-winning Products Tasting, Book Promotion
Meeting — by China Light Industry Press, CBCE Chinese Map of Craft Beer Breweries, CBCE 2025 online exhibition tour and live
interviews, Gala Dinner and Brussels Beer Challenge China Award Ceremony.
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ErHiFiE Comments from Exhibitors
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Long Zhang, National Sales Director of Micro Matic Beverage Equipment (Tianjin) Co Ltd.
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The 10th CBCE exhibition is really eye-catching! With an wide range of beer equipment and comprehensive solutions on display, along with the vibrant
atmosphere of the craft beer booths, the dynamic pulse of the industry was palpable. Many customers specially come to consult about Micro Matic’s beer
equipment and innovation solutions. Their persistent pursuit of the quality of draft beer and brewing is particularly valuable in the current competitive
market environment, and this persistence has deeply moved and inspired us. As a professional supplier specializing in beer and beverage dispensing

equipment, quality has always been the foundation of our market presence. In the future, we will continue to innovate and steadfastly practice the core
concept of "making every perfect draft beer", and work hand in hand with everyone!
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YAKIMA  Carl Zhuang, Sales and Marketing Manager, Asia, Yakima Chief Hops
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The 2025 CBCE achieved its desired publicity effect. Through various promotional platforms such as on-site and off-site forums and conferences, it
received positive feedback and active engagement. New and existing clients have established cooperative relationships or reached cooperation intentions
with the event. We look forward to CBCE 2026 striving for even greater success!
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MAIEE Comments from Visitors
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Zhihao Gao, Manager of the Marketing Department of China Resources Mixc Life
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At CBCE, I discovered some truly valuable exhibitors ripe for deep collaboration. These high-caliber, B2B-focused companies align perfectly with supermarket channel
requirements—both in supply chain capabilities and service systems—making this trip truly rewarding. While the exhibition buzzed with brands and business
opportunities, the overwhelming crowds occasionally interrupted meetings and made booth visits feel rushed. Future events could enhance the experience through
smarter venue planning—perhaps staggering popular exhibitor activities or expanding floor space. Still, kudos to CBCE—I look forward to uncovering more opportunities
in a more relaxed setting next time!
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Shiming Hu, Manager of Yushangfang Hotel
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My experience at CBCE felt like a treasure trove of industry surprises! Here, I fortuitously connected with exhibitors whose vision aligns seamlessly with our company’ s
direction. Their product philosophy resonates deeply with ours, and we’ re now actively developing procurement plans—eager to co-create value together. The true
highlight? An immersive showcase of premium brands that let me explore cutting-edge industry innovations all at once. Heartfelt thanks to CBCE for this exceptional
platform—can’ t wait to return for more discoveries!

B, I FEIXBRAREE
Yi Tang, Manager of Zhejiang Yanzhoufu Catering Co., Ltd.
RARZ T HEDHNSEIOERIE |, AEINBET e REF KA m. CBCE REMAMENF MR OIRS | 1T& T 28T &S | BiFRRIESEEXERERE SR E |
Initially attending just to gauge market trends, I was thrilled to stumble upon products that precisely fit our needs. With top-tier offerings and thoughtful services, CBCE
delivered a flawless industry showcase. Here' s to many more rewarding surprises here in the future!

BEE , FNHE=FE BRIREE

Wenjing Shi, Manager of Taizhou Meilan Chun Brewery Co., Ltd

KNESRIRTIE | AEEhiBE 7 EBERENE | I RIBSERINERTERE | IHUREEIIRBIE. BIAMsS , CBCE REMNTWENRER , EXHES/HELY !

Initially, I came to CBCE just to gauge market trends, but unexpectedly discovered Shanghai Qiyi Brewing—a perfect match for my needs. Their product philosophy

aligned so seamlessly with my requirements that I immediately decided to increase my procurement budget on the spot! Overall, CBCE's professionalism and exceptional CRAFTBEER
quality make this event absolutely worth revisiting!
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The 2025Global brewing Conference, co-hosted by CBCE and the European Brewery Convention (EBC), and co-organized by Jiangnan University and ZW-
E E Lab International Brewing Academy, gathers 39 industry experts worldwide to explore cutting-edge tech, share innovative ideas, and boost global brewing

E E‘ 2025EIFFIFBERISIE & H CBCESEXNMENEN S (EBCHRFEIE . IITRAZSRIEFRASH , iCRERAURSIAISUTILER , HREFKITIRLEGRA , FZCIFHES

-

tech sharing and innovation.

s This conference will revolve around six sections, covering a comprehensive range of topics from innovation trends to business strategies. It will bring
- together top experts, scholars, investors, and well-known brand companies from both domestic and international circles. It attracts R&D departments and
brewers from nearly 200 domestic and international beverage companies to exchange ideas, learn advanced international brewing techniques, and
communicate deeply with global beer mdustry peers
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The conference covered themes such as craft beer industry trends, brewing channel
sales strategy, brand building and innovation, and supply chain innovation. More than 55 ®
industry experts were gathered to share over40 keynote speeches and panel discussion,

mm e
attracted a large number of visitors to participate.
. + CBCE WHERRRENSER Litts
3 ‘\ ¥ - CBCE Commercial Conference
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\ . : Forum on New Beverage and Production Technology Application
l for 2025 — Exploring the Future Path of Beverage Innovation
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The CEO of the Brussels Beer Challenge Thoms, and the Project Director of European

Beer Star Kilian ,were invited to personally host the award-winning products tasting
events, leading visitors to tast on site.

© HEERMEIRRBE mE
Brussels Beer Challenge (BBC) Awarding-winning Products Tasting
. BUMIERE ~ 23RBS
European Beer Star(EBS) Awarding—winning Products Tasting
CRAFTBEER
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Gala Night Celebrating a Decade of Splendor by the Huangpu River's Starlight - The
CEO of Nuremberg Exhibition Group attended and toasted the golden decade of
craft brewing. Ten - year partner awardees were honored for their journey with the
industry. At the Brussels Challenge Awards, BBC's CEO Thomas presented medals
and certificates to Chinese winning breweries, showcasing China's craft beer power
on the global stage.

On the cruise banquet and award - giving deck, trophies shone with the Huangpu
River's lights, symbolizing China's craft beer golden age. The deck turned into a
moving pub where industry experts talked about craft beer's future amid river

breeze and malt aroma.
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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. There were also live exchanges with 4 international beer competition judges, and

4 brewers from overseas and Hong Kong breweries.

CRAFTBEER

nnnnnnnnnnnnnnnnnnnnn



SAVIRE

CBCEEBIEREMR. TIER, MEARE. BEFim. Mub, B&F. )
TPREREVESHITTBERRE , BBEYEIX 158.2 Bk, HPRElE, /)
T HEFEATES 46.4 B , 100 + RRSIEIAR 79 BIRIE.

===

=

EEER ;% =

The CBCE has provided continuous coverage of the exhibition

[FoodPailic through official media, industry media, WeChat official accounts,
R*,‘,Ifi ?DD]][IIH@M: mobile clients, websites, Douyin (TikTok), Xiaohongshu, and other
A51a Food Journal TEINE  cHvarogo maNUFACTURNG JouruaL channels. The total exposure was 1.582 million, including 464,000 on

new media platforms like Douyin and Xiaohongshu, and 790,000 from
over 100 cooperative media.
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