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@ Since its inception in 2016, the Craft Beer China Conference & Exhibition (CBCE) has evolved over the past decade of dedicated cultivation into Asia’s premier craft
beer industry event, renowned for its scale and influence.

@ As anindustry platform spanning the entire supply chain, CBCE brings together a comprehensive ecosystem of resources—from brewing ingredients and equipment
to craft beer brands, food pairings, cultural derivatives, and end consumers. It stands as a benchmark event in the Asia-Pacific region for business networking, product
launches, technical exchange, and trend forecasting.

@ Standing at the dawn of its second decade, CBCE 2026 will undergo comprehensive upgrades: expanding exhibition scale, enhancing overseas buyer engagement,
diversifying product categories, and pioneering service innovations. These initiatives will further consolidate global premium resources and introduce cutting-edge interna-
tional technologies, ushering in a new golden decade of industry growth!

® With a Global Vision and Worldwide Connections, CBCE will further expand its global footprint, attracting more leading international brands, buyers, and industry
leaders to participate. This will deepen global collaboration and exchange across the craft beverage industry.

@® Through Cross-Industry Synergy and Exploring Co-Creation, CBCE will intensify focus on the innovative integration of craft beer with the broader beverage sector and
the culinary world. With the newly introduced "Brewery Kitchen System" and a continuously expanding into the distilled spirits sector represented by whisky and gin, as well
as the hard seltzer and low-alcohol beverage segments, CBCE will lead exhibitors to collectively build a diversified and resilient craft beer ecosystem and pioneer innovative

@ As Multi-Dimensional Innovation and Leading Trends, CBCE as the platform spearheading the development of Asia's craft beer industry, will continue to convene global
industry expertise and innovation, providing a professional and efficient bridge for communication and learning. It will share insights into cutting-edge market trends, provide
access to advanced innovative technologies, draw from proven success stories, and collaboration on future growth opportunities, injecting dynamic momentum into the
continued prosperity and growth of craft beer culture across Asia and globally!
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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-catehing! 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 Mat-
ic' 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 bever-
age dispensing equipment, quality has always been the foundation of our
market presence. In the future, we will continue to innovate and steadfast-
ly practice the core concept of "making every perfect draft beer", and work
hand in hand with everyone!
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Carl Zhuang, Sales and Marketing Manager, Asia, Yokima 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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Zhihao Gao, Manager of the Marketing Department of China Resources Mixc Life
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At CBCE, | discovered some truly valuable exhibitors ripe for deep collabo-
ration. 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 plan-
ning—perhaps staggering popular exhibitor activities or expanding floor
space. Still, kudos to CBCE—I look forward to uncovering more opportuni-
ties in a more relaxed setting next time!
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Yi Tang, Manager of Zhejiang Yanzhoufu Catering Co., Ltd.
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Initially attending CBCE primarily to gauge market trends, | was delighted to
discover products that perfectly aligned with our needs. With its top-tier
offerings and thoughtful services, CBCE delivered an exceptional industry
showcase. | look forward to many more rewarding discoveries here in the
future!
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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,
| 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!
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Wenjing Shi, Manager of Taizhou Meilan Chun Brewery Co., Ltd
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My primary mission at CBCE was mapping craft beer trends, yet the discov-
ery of Shanghai Qiyi Brewing proved transformative. Their visionary
approach resonated at such a fundamental level that we executed
on-the-spot budget augmentation. This exemplifies why CBCE remains the
definitive destination for industry advancement
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Global Brewing Conference
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The 2025 Global Brewing Conference, co-hosted by CBCE and the
European Brewery Convention (EBC), and co-organized by Jiangnan
University and ZW-Lab International Brewing Academy, gathered
39 industry experts worldwide to explore cutting-edge technolo-
gies, share innovative ideas, and boost global brewing technology
sharing and innovation.This conference centered on six core
sections, covering a comprehensive range of topics from innovation
trends to business strategies. It brought together top experts,
scholars, investors, and well-known brand companies from domes-
tic and international spheres. The summit attracted R&D depart-
ments and brewers from nearly 200 beverage companies world-
wide to exchange ideas, learn advanced brewing techniques, and
engage in in-depth communication with global industry peers.
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Gala Dinner and Brussels Beer Challenge China Award Ceremony
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Gala Night Celebrating a Decade of Splendor by the Huangpu
River's Starlight - The CEO of NurembergMesse 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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The conference covered themes including craft beer industry trends,
sales channel strategy, brand building and innovation, and supply chain
innovation. It gathered more than 55 industry experts who delivered

over 40 keynote speeches and participated in panel discussions, attract-
ing a large number of visitors.
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International Craft Beer Competition Tasting Events
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The CEO of the Brussels Beer Challenge Thomas Costenoble, and
the Project Director of European Beer Star Kilian Kittl,were invited

to personally host the award-winning products tasting events,
leading visitors to taste on site.
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Live Streaming
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CBCE combined live streaming and offline exhibition to comprehen-
sively showcase new products and new techniques of craft beer.
They invited influencers to visit the booth and provided a detailed
introduction to raw materials, technology, equipment, and brewer-
ies. The chairs and project director of two major competitions 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.
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