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The brewery for Red Ginseng Wine is located in Goesan-gun, Chungcheongbuk-do with clean, clear
water and air. Ginseng was a sacred plant that only those with a good personality could find as a unique
long-standing Korean traditional medicinal herb that perfectly treated a variety of ilinesses.

For increased production, ginseng has been planted in fields and has passed through diverse
development processes.

The reason why Korean ginseng has been widely known throughout the world is that ginseng is
steamed to make the red ginseng, a process that increases the active beneficial ginseng substances.

Moreover, Goesan, a clean region, is home to unpolluted, clean and clear nature along with clean water
and beautiful mountains.

Ginseng produced in clean and clear nature is cultivated to be fresh and healthy in unpolluted soil. It is
proud of offering the best quality that clients can enjoy with confidence.

—RAESR, 48Rl

TS 2BERE LT ERFIERIE, XEWFEKSE, =55#H. B
ELER, LIZENBRRANGERGESAM, 2—HRE0HE
RAIAZ BEHREIRIHEZYD .

SKR, NTHBESHFE, FRESAEATME, EFIES
TEXERRE. BEAZHRAZNRERRETZIIASHMLS, 180
THEEAFRBEREMNS .

BUILLIEKT, BXEHR, FREENEARNER, SENEARRNRET
ZENAZ, EELSRMLIM BT, BN, TRORA.

The energy that can be acquired from wine is increased
because of the vitality of the microbes created through the
long fermentation process being combined with the power
of the soil and red ginseng.

That's why you can gain energy from drinking wine.

More than just saying, ‘Let’s cheer up!’

Red Ginseng Wine will refresh and rejuvenate you!
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Red Ginseng Wine

375ml

Traditional Korean wine is mostly
made from grain (rice) or various kinds
of fruit. Red Ginseng Wine is the

first wine made with red ginseng. The
effective ingredients of red ginseng are
quickly abserbed into the body, making
it strong and healthy:

Red Ginseng Wine delivers the
genuine taste without any artificial
additives.

It has no expiration date and is not
oxidized. You don’t need to add any
additional red ginseng.

Enjoy the rich flavor of red ginseng.
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Red Ginseng Wine 500ml

© Immunity is power.

© Immunity. .. it is critical at the moment

© Red Ginseng Wine is not just an ordinary wine.

O Red Ginseng Wine is made through a natural
fermentation process, so it is good for human
health.
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Red Ginseng Wine 750ml

O Red Giseng Wine slides down your throat

smoothly.
O Red Giseng Wine also has a slight taste of
whiskey.
© Red Giseng Wine has a rich and smooth finish.
O [t feels softer and smoother in a wine glass.
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Red Ginseng Wine Gift Set «s « Storage

Room temperature or cold storage / No expiration date

Fatigue recovery, the power of a sip! Red Ginseng Wine (If you prefer a cold drink, keep it in the refrigerator)
Red Ginseng Wine is fermented wine made from the Republic of Korea’s signature brand ‘Hongsam (red ginseng)'. &

As alocal specialty of Goesan, Chungcheongbuk-do, Red Ginseng Wine is an aged red ginseng extract. oo (REHIE

The 4-5-year-old ginseng roots are fermented and aged for 3 or more years. IR BT/ TR

(I RIS ERME VKA, T AR 5 2 )

Get rejuvenated with your family and friends with a sip of
Red Giseng Wine!

Enjoy the pleasant finish from a glass of good wine!

We hope you can achieve your goals with a sip of

Red Ginseng Wine.
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The Return of 43,824 Hours in a Pure Region!

The prestigious red ginseng liquor birthed through 5
years of cultivation and 3 years of fermentation and

ripening is a prestigious liquor produced by fermenting

No. 1 Gift Set

Korean red ginseng, which provides various flavors.
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«The prestigious red ginseng liquor is only processed

through fermentation, and thus, various flavors are
released depending on the sail, light, and environment.
- Only Korean red ginseng is fermented with no other
additives.
- Our thorough quiality control results in only the best
products.
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No. 3 Gift Set No. 4 Gift Set






