


Our Story

• Uiseong’s largely daily temperature difference, abundant sunshine and even 
less rainfalls make ideal conditions for apple growing.

• Apples from family-owned orchard for generations with the 
collective experience.

• Brewing for 28 years with apples picked in October for an ideal balance of 
acidity and sweetness.

Outstanding material management

Onggi aged – Korea’s traditional fermentation method
• After 15 years of study, developed our own brewing method of combining a 

Korean traditional fermentation in Onggi with a classic apple wine brewing 
method.

• All products of Applease Korea are produced with the Onggi aged method.

*Onggi is a Korean traditional earthenware.

Inspired by Calvados, apple-based brandy from France, we craft a premium quality apple wines. 

Apple wine from a land of abundance



Our History



Our Products



Fruit-flavored liquor aged in Onggi
The Chateul Soorok / Dugun Dugun

•

•

360ml

14~19.3%

Apple Wine

360ml

★12%

Apple Wine

•

•

•



Your ‘the very first start’ is Be:gin19

375ml

19%

Distilled 
Liquor 
(apple)

•

•



Bright & Sweet APISODE Apple Cider & Sangria

275ml

3.5%

Apple Wine

•

•

275ml

3.5%

Red Wine



Apple BOMB, original hard cider HEBE

330ml

9%

Apple 100%

•

•



Onggi Aged Apple Wine Han’s Orchard

750ml

11%

Apple

•

•



15 years Onggi-aged apple brandy Kuemgamyeongju

750ml

40%

Apple 
Brandy

•


