HWAYO COCKTAIL RECIPES
Enjoy on the rocks or mixed with soda. SERVED CHILLED!
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HWAYO, the rediscovered pure taste of Korean distilled spirits with a 700—year tradition
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Meaning of HWAYO

Mg I =HWA(K)+Yo G&)
Noble liquor governed by fire, HIWAYO

Ingredients of HWAYO

The ingredients of HWAYO are from nature itself. Using pure water
from 150m below the rock bed and organic Korean rice from Yeoju, in
the Gyeonggi province of South Korea. HWAYO is fermented and
distilled in scientific and hygienic conditions.

Manufacturing process

HWAYO is made using a vacuum distillation method. (low tempera-
ture distillation) HWAYO is held in traditional pottery and stored for a
period of time to produce a deep, soft flavor.

Package design

HWAYO, inspired by glorious Korean tradition, contains an unique
Korean taste. An elegant re-creation of a willow-patterned Jungbyung
and Cheongja Cheolhwa Yangyumun bottle, which allows us to savor
the famous Goryeo peony blossom-adorned ceramics. The calligraphy
of the HWAYO bottle portrays a mystic deity in a remote wood, sitting
on a rock drinking and reciting a poem. This shows off the beautiful
curves of Korean lettering with a robust brush.
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Making process of premium liquor
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Grape ! ¢ Wine

Raw Materials Brewage Distilled Spirits

Distilled liquor has a high percentage of pure alcohol.
There are little trace constituents which induce hangover.

Worldwide HWAYO

Awards
2014 Korea Alcoholic Beverage Awards : The Grand Prize
2013 Obtained Liquor Quality Certification

2010 Korea Liquor Contest
: The Grand Prize (The Best in Korea)

2008 The Monde Selection : Gold Medal (EU)

L 2007 IWSC (International Wine & Spirit Competition) : Bronze (UK)
Design
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& 2013 Red Dot Design Award : Winner in Communication Design
Pt 2010 Korea Liquor Contest : The Best Design and Packaging Prize

News

E\’G‘?ﬂ 2011 Duty Free Military PX Product (Korea)

2010 G20 Signature Cocktail (korea)



