
JINMYUNG CORP

Apple wine aged in *Onggi, a traditional Korean
fermentation process to present complex
flavors and clean finish.
*Onggi is a Korean traditional earthenware.

JINMYUNG CORP

APPLEASE KOREA BREWERY CO., LTD

755, Iljikjeomgok-ro, Danchon-myeon,
Uiseong-gun, Gyeongsangbuk-do

Importer

6344 Gross Point Road Niles, IL.60714, USAContact

Manufaturer

Winery

375mlNet Content

10 flavours (Original, Peach, Apple, Green Grape,
Strawberry, Plum, Pineapple, Blueberry,
Lychee and Mangosteen)

Flavour

Product
descriptions



Alc. 13.5% | Vol . 375mlAlc. 13.5% | Vol . 375ml

Pineapple

Sweetness 
Acidity
Body

Green Grape

Sweetness 
Acidity
Body

Alc. 13.5% | Vol . 375ml

Sweetness 
Acidity
Body

Alc. 16.8% |  Vol . 375ml

Original

Acidity
Body

Plum

Sweetness 

Alc. 13.5% | Vol . 375mlAlc. 13.5% | Vol . 375ml

Lychee

Sweetness 
Acidity
Body

Peach

Sweetness 
Acidity
Body

Apple
Alc. 13.5% | Vol . 375ml Alc. 13.5% | Vol . 375ml

Sweetness 
Acidity
Body

Strawberry 

Sweetness 
Acidity
Body

Alc. 13.5% | Vol . 375ml Alc. 13.5% | Vol . 375ml

Blueberry

Sweetness 
Acidity
Body

Mangosteen

Sweetness 
Acidity
Body

KOREAN HIGHBALL :
SPARKLING FRUIT SOJU!


