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Craft beer is made in a brewery.

Besides brewing beer, there are also sales to consider, and some breweries have restaurants.

Let us introduce the craft beer breweries that we handle at GATHER.
Come visit and find a favorite brew foryourself!
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Come to Yokohama’s Craft Beer City!
Our aim is to make the world’s best Pilsner. We also want to turn

Yokohama into a craft beer city of the world. The challenge has just
begun! But first, come and drink our pride and joy Bay Pilsner!

ZEE
2014%
FIARADE—ILBES

GOLD BREWERS SEAL2014 &5

BRANLT)

WREV77PET T 1!

IBENBRELTADIE HR—DEILRF—%2ESHT .2 LT,
WBLAHRIZTRETITAIZTHIETT £/ Bk
B FES7ED N 2T IE BRBDRAIELRF—"Z8RAIZEKT

B ]

MR BEEH AR
L+ % #BET2006
TELO45-443-9972

b_{ ~/7“ YOKOHAMA BAY BREWING

BOEROARZHOHBRNS . EHRREOE-N
E—ILSUERFEDM TR TN ) T4 2B, 22T M,
EREBEREFILBERINFHEZELEILWVGHRNAEET
E—LEVICMATOES REERE My 7 3%E K- - F 3
DAHE E— L DL RMEZBEELALTZEL,

Beers made from traditional recipes and fueled

by our brewer’s passion.
We strive to show our high quality beer personality at the birthplace of

Japanese beer culture in Yokohama with brewers who our spare no
expense to make great beer while remaining faithful to tradition. Our
current lineup is based on four countries: the United Kingdom, the
United States, Germany and the Czech Republic. Please enjoy the
diversity of beer.
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Let’s study (drink and enjoy) together!

The South Yokohama Beer Institute was born at the southern tip of
Yokohama in 2016. We work with very small batches (150 liters) and
continually work on improving our brewing process as well as our
recipes. Our theme is "to be a properly delicious brewery no matter

what you drink".
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YOKOSUKA PRIDE

The concept of Yokosuka beer is to showcase "YOKOSUKA PRIDE"

- and share the feeling of "We want you to like our town." Come and visit
us where family, friends and everyone can enjoy!
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To share with everyone the finest beer made from scratch
Founded in 2011, our vow is to produce the finest ales and lagers by
using high quality raw ingredients and traditional brewing methods.
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Unfiltered, non-heated yeast to bring out the best
Pure and fresh beer Shonan beer is based on traditional German

recipes and carefully selected malt and hops. We only use water from
the Tanzawa mountains and unfiltered, non-heated yeast to produce the

freshest beer.
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Hitachino Nest Beer,

familiar in over 35 countries around the world

Born from Kiuchi Shuzo, which has been making sake since 1823. Our malt is
carefully selected and imported directly from the home of beer. Our hops are
also specially picked, each for its own individual personality.
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Number one in the US, a masterpiece forever

We use only the highest quality ingredients in all of the beers we
produce, and we place great importance on using them as naturally as
possible. We use more whole (raw) hops than any brewery in the world.
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1075 E 20th St, Chico, CA 95928 USA
TEL +1 530-893-3520
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Do not follow market, brew beers that you want to drink
Our beers always earn high scores at Beer Advocate and Rate Beer,

which are indicators of the public’s beer preferences. We're constantly
rated as a "world's top brewer" and are now also entering Europe.

1999 Citracado Parkway, Escondido,
CA 92029 USA
TEL +1 760-294-7899

GATHER@EATINGHOUSE




