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Name of Product IDO
JAN Code Materials Glass Bottle, PP Cap, PP Label
Package = = =
. .. . 3 Length(cm) X Width(cm) X Height (cm Inner Capacity
Use by date None (Distilled spirits do not expire) sclze/?;xer
iy 6.0 6.0 19.0 375ml
Minimum Units .
. 1 pallets (96 boxes) Materials | Corrugated cardboard [ Volume | 12 bottles
of Delivery
Packing
: Length(cm) X  Width(cm) X  Height (cm) Weight (kg)
Lead Time 3~4 weeks Sl:ffﬁ)tss
¢ 29.0 22.0 21.0 9.2
ormal Tempreture [vFoB ChorF Prices are
valid before 2026-05-31
[TRefrigeratino Reference ¥510 / per bottle
Storage Condition [Frozen Pri
HIES [Based on ID022(Alc.22%)] Price in Japanese | Currently not for sale in
) - market Japan
skvaried by terms and conditions
et 15022000, FSSC22000, Certified Organic (Korea)
(Products/System) ’ ’ &
Ingredient Amount

Ingredients and Additives The Place of Origin

Nutritional Facts (Eg. X calories/100g)

Water South Korea
Organic Rice South Korea
Koji South Korea
Dry Yeast South Korea
Enzyme South Korea

Product Characteristics

Use Scenes
(Usage * Recipes)

Brewed with 100% domestic organic rice and a patented native
yeast (N9), IDO delivers a pure and deep aroma of premium rice. It
is the winner of the Presidential Award at the 2024 Korean Sool
Award, representing the highest quality of distilled soju.

Perfect for enjoying the original, elegant aroma of rice when served
neat or on the rocks. It pairs beautifully with Japanese cuisine
such as sashimi and grilled fish, making it an ideal gift for special
occasions.
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100% Organic

Allergen
(Specific Raw Materials)

This product contaiThis product contains peanuts and is

manufactured in a facility that also processes wheat and

soybean. ns peanuts and is manufactured in a facility that
also processes wheat and soy.




B Company's profile

Company's Name Sejong Brewery Co., Ltd.
Annual Sales more than three million dollars Numbers of Employees 15
Name of Representative Kyung GIhO

We are dedicated to sharing the authentic taste of
Korean tradition with the world. By combining high-
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Messages to Purchasers | quality ingredients with rigorous scientific standards, o
‘e'{

we ensure constant innovation and a refined quality
that appeals to global consumers.

Website Address https://www. joeunsulsj. co. kr:5009/eng/
Company's — 28353 5-2, Sacheon-ro 18beon-gil, Cheongwon-gu, Cheongju-si,
Address T Chungcheongbuk-do, Republic of Korea
Factory's - 28353 5-2, Sacheon-ro 18beon-gil, Cheongwon-gu, Cheongju-si,
Address Chungcheongbuk-do, Republic of Korea
e O g Kim Taeju E-mail Address kkhoss@hanmail.net
Phone Number +82-10-2696-8027 Fax Number +82-43-218-4725

H Selling Points of the production process

Polished OrganicRice ——>  Steamed
'—» Putting Ferment This manufacturing process chart is based on Ido Alc.42, and it is also
KajiSeed produced as Ido 22/25/32 products by controlling the alcohol level
with the last supply of purified water.
:g(_g Yeast

Crude Liquor

O Water Supply
0
O Water Supply First Brew 11
ol
Polished Organic Rice ————>  Steamed —— -
‘ 0
i istillati Distilled Raw Liquor Activated Carbon Refining Alcohol Finished Liquer (42%)
Purified Enzyme Second Brew Vacuum Distillation —» 5% — W Supply — %) — 100 (42%)
O Water Supply
Pictures

TUSLER

X 28

Fermentation Distillation equioment Certification and award

M Information of Quality Assurance

(If yes, please provide additional information about inspection)

Inspection of Products | [ves [ No water quality testing, methanol-level testing

Managed under ISO 22000 and FSSC 22000 certified food safety management

Erodetiiae systems to ensure international standards of quality control.

Hygine Management Employees Regular hygiene training, Work uniforms and hygiene caps, Hand sanitization
Facilities and Daily cleaning and sanitization of equipment after work,
Equipments Regular equipment inspection and preventive maintenance
The Contact Points The person in charge Kim Taeju Phone number 82-10-2696-8027

Emergency Response
Product recalls and corrective measures will be promptly executed according to our food

Documentation X X
safety management protocol if any non-conformity occurs.
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