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Macau Cuisine

Macanese Cuisine

Macanese cuisine is cooked with many
ingredients that recall the unique history
of Macao and its Portuguese maritime
culture. During the 16th and 17th Centu-
ry, Portugal energetically established a
sea route to the East, paving the way for
merchants engaged in the spice trade in
Africa, India and the coast of Malacca,
bringing exotic spices and food cultures
to Macao. In addition, many Portuguese
married local Chinese in Macao and
inhabitants from the above-mentioned
regions. Thus, different foreign and
Chinese ingredients and cooking styles
were gradually incorporated into tradi-
tional Portuguese dishes cooked by Ma-
canese families over the past centuries.

Based on Portuguese cuisine, these
spices and ingredients from Africa,
Southeast Asia and India - including cur-
ry, coconut milk, cloves and cinnamon
- are combined using Chinese culinary
skills in a wonderful potpourri of tastes
and aromas, giving birth to the uniquely
delicious Macanese cuisine of today.
Signature dishes most famously include
“Galinha a Africana” (African chicken)
and Macanese Chilli Shrimps. Maca-
nese Gastronomy was inscribed on the
Macao Intangible Cultural Heritage List
in 2012.

Chinese Cuisine

Macao features a wide variety of food
from most Mainland provinces. Peking
duck is the highlight of Peking cuisine,
while steamed buns with minced pork
filling, wontons and freshwater hairy
crabs are renowned Shanghainese dish-
es. Lovers of spicy food can also enjoy

Article & Image/Macao Government Tourism Office

signature Sichuan soups and hotpots in
Macao.

When it comes to “Yum Cha” (literally
‘drink tea’) devotees are spoilt for choice,
with many hotels and restaurants in Ma-
cao serving a cornucopia of “Dim Sum”
specialties such as “Har Gau” (steamed
dumplings stuffed with shrimp), “Shiu
Mai” (steamed dumplings stuffed with
pork and shrimp) and “Tsun Guen” (Fried
rolls of shrimp and vegetables). Other
famous Guangdong dishes include
roasted meats, seafood and other deli-
cate dishes. “Dim Sum” is commonly ac-
companied by tea, particularly jasmine
(Heong pin cha) or red tea (Pou lei).

International Cuisine and
Others

Macao is an excellent choice for sam-
pling international cuisine. Major hotels
and upscale malls offer a diverse array
of cuisines, often featuring buffets, food
court, Michelin star restaurants, and
international dishes prepared by world-
class chefs.

Macao offers Japanese cuisine, Kore-
an barbecue, and specialties from the
United States, France, Italy, India as well
as from Southeast Asia. The Rua de
Abreu Nunes — also known as “Thailand
Street” — houses many Thai restaurants.
Curry, boiled fish, and Tom Yum Goong
soup are just some of Thailand’s tan-
talizing cuisine choices on offer here.
The Rotunda de Carlos da Maia (Three
Lamps District) has become a magnet
for a number of overseas Chinese from
Myanmar over the years, who have
brought the secrets of Myanmar cui-

o

sine to Macao with them, while Rua do
Cunha in Taipa and Senado Square on
the Macao Peninsula also enjoy a “Food
Street” reputation. Visitors can easily
find a diversity of restaurants and eat-
eries in streets and squares throughout
this cosmopolitan city.

Some “must-try” items are found in
street stalls, with Pastéis de Nata (Por-
tuguese egg tarts) and pork chop buns
established favorites of Hong Kong and
Taiwanese visitors.

Rua de S. Paulo, Avenida de Almeida
Ribeiro (popularly-known as “San Ma
Lo"), Rua da Felicidade, Travessa do
Auto Novo near Senado Square and
Rua do Cunha in Taipa Village are the
places to find local snacks, packed with
shops selling Macao delicacies like
almond cookies, egg rolls, peanut can-
dies, roasted sliced meat and many oth-
er local specialties. Some of the snacks
are cooked right in front of you — and all
make excellent gifts for your nearest and

dearest.
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Souks
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the Medina In

Marrakech

Article/Regional Council of Tourism Marrakech Image/Quanjing

To get an idea of the richness of the
Marrakchi handicraft and to give you
the knowledge of its 40,000 craftsmen,
nothing beats a stroll in the souks of
the medina among the most famous of
Morocco, for their diversity and the at-
mosphere, the souks of Marrakech are
unique in the world in their organization
and size.

It is a very rewarding experience for the
visitor. They have traditionally narrow
lanes, which intersect, stretch intertwine
to form the impression of a maze when
entering for the first time. To protect
yourself from the sun. The souks are or-
ganized by district and by profession.

The Moujmar El Frara

complex
Located 8 km from Marrakech, you will

find in this complex a wide choice of

o

potteries. This marriage between tradi-
tion and modernity generates original
products with high quality that respond
to contemporary sensibility. Many
creators, Moroccans or foreigners,
reinterpret materials and tradition to
produce modern objects and "trends".
Marrakech has become a real temple
of design. While most of designer bou-
tiques are located in the modern dis-
trict of Guéliz, now we can find them in
the medina.

Information:

The souks are open from 8:30am to
9:00pm, some settling later in the morn-
ing. Many shops are closed on Fridays.

Sometimes merchants leave their shop
for a few minutes, during prayer. A little
patience, and the object of your dreams
will be in your possession.
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The tango reflects the cultural brother-
hood between Montevideo and Buenos

Aires. This was expressed in a joint re-
quest submitted by both countries at the
UNESCO to declare the tango Intangible
Heritage of Humanity, which was grant-
ed in 2009.

In the last decades of the 19th cen-
tury, a massive flow of immigrants,
mostly Europeans, started to arrive
in Uruguay and Argentina. This multi-
cultural melting was increased by the
promotion of public education. Tango
was born of this mixture. Its musical

background is African, Latin-American
and European, merged in such a way
that the resulting product is completely
new. lts origin is fully urban and sub-
urban (arrabalero). Tango lyrics make
use of the slang known as lunfardo,
born in brothels, jails and taverns of
the suburban areas where the working
class lived. This feeling of belonging to
the suburbs gave rise in Montevideo
to neighborhoods with their own tango
identity, such the Barrio Sur, the Adua-
na, the Aguada, and the disappeared
Bajo Montevideano.

o
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In Montevideo, tourists can take tango
or bandonedn lessons, visit old cafes or
enjoy milongas every night of the week.
In the traditional Feria de Tristan Narvaja
they may find tango antiquities such as
tango vinyl records, music sheets, pho-
tos and books. In 1917, a song written by
Gerardo Mattos Rodriguez, a Uruguayan
composer born in Montevideo, was per-
formed for the first time in the intersec-
tion of 18 de Julio Ave. and Andes St.
This song, called The Cumparsita, is the
most famous and recognizable tango of
all time.
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The Fashion
Quadrilateral in

Milan

Article: Milano & Turismo Image: Quanjing

Milan is undoubtedly Italy’s fashion cap-
ital and one of its internationally-known
symbolic locations. And it is in the so-
called central "Quadrilateral" area that
the major national and global luxury
brands have established their business-
es over the years. One of the access
points, via Montenapoleone, is the most
important and luxurious street in Milan
and, with the parallel streets - Via della
Spiga and via Sant’Andrea, via Gesu,
via Santo Spirito - and via Borgospesso
running perpendicularly it forms the heart
of the district, historically known as the
Quattro Borghi. Visitors strolling around
the Quadrilateral can delve in a very spe-
cial atmosphere of elegant showrooms
and alluring window displays.

Nestled in amongst the boutiques, how-

o

ever, there are also prestigious palazzi
that play host to important cultural entities:
for example, the Bagatti Valsecchi house
museum and the historical collections
of Palazzo Morando dedicated to cos-
tumes, fashion and image. Leaving via
Montenapoleone in the direction of Corso
Matteotti, we arrive in Piazza San Babila:
until the early thirties the open space in
front of the church of San Babila - built in
the eleventh century upon the ruins of an
earlier place of worship and remodelled
several times over the years - was initially
a crossroads built in correspondence to
the ancient porta Orientale, today's Porta
Venezia. The current layout of the piazza
is the result of a series of urban planning
proposals summarized in the 1934 city
planning regulations.
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Some people love beer, but they don't necessarily know beer;
some people know beer, but they don't necessarily know the
world's beer. When you understand the world's beer, you will find
out that there are beer festivals around the world waiting for you
to participate in, and yes, the world of beer is so rich and*happy.
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\9 Beer, one 0 ost common alcoholic drinks, is popular because of its affordable

price, unkﬁa taste ang easy availability. Whether it's meeting relatives or friends, or

meeting people, beer brings people closer to enjoy themselves.

Around the world, there are numerous beer festivals, the most famous of which is
the Oktoberfest held every October in Munich, Germany. Thousands of Germans
and tourists come to the lively city during the Oktoberfest to toast, talk and laugh with
friends, relatives or even strangers.

As a beer lover, maybe you have drunk a lot, how much do you know about the wide
variety of beer on the market? Why does Tsingtao taste different from a Belgian beer?

Now let's open the door to a new world of beer.
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There are hundreds of beers in the
world. It seems a lot, but they share
the same origin.
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There are hundreds of different types of beers in the world. It
seems a lot, but they share the same origin. Beers are mainly
classified by the brewing technology. There are two kinds of
brewing technology: top fermenting and bottom fermenting.
Therefore, beers basically can be divided into two classifications:
the top fermented beer (i.e., ale) and the bottom fermented beer
(namely, lager).

Ale, brewed using a top fermentation method, originated in the
British Isles in ancient times and has a history of several thou-
sand years. Lager beer is brewed with a bottom fermentation
method, and born after Columbus’s discovery of the New World,
only a few hundred years old. Their difference mainly lies in the

temperature during fermentation and the yeast position.
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Ale yeast works at the top of the fermen-
ter at a temperature of about 10-20°C,
while lager yeast at the bottom at a
temperature below 10°C. Ales have the
aroma of the fruit and ester, as well as a

relatively high alcohol by volume. Some
ales need only two weeks for fermenta-
tion. The word "lager" means "storage"
in German. The beer comes with a
strong malt flavor, a relatively low alcohol
by volume, and a slower fermentation. A
good lager sometimes needs half a year
in advance for brewing.

Types of Ales mainly include pale ale,
brown ale, Porter, Stout, Belgian ale and
so on.

Pale ale is somewhere between gold
and amber, and lighter in color. Pale ale
originated in England, but its flavor can
be different in different places. Sipping
a pale ale, you can feel that the sweet-
ness of malt is offset with the bitterness
of hops, creating a mild and balanced
taste.

Brown ale is dark amber or brown in
color, and tastes like a combination of
coffee, malt, nuts, caramel and toasted
biscuits. This beer is common in En-
gland and was first seen in the early part
of the last century.

Porter is generally darker in color, ranging
from dark brown to black. It first appeared
in England in the 18th century. Its name
comes from the English word "porter",
which implies the mover at the wharf.
Porters liked the beer so much that it was
named after the job. Derived from that,
stout was the porter beer improved by
Irish people when it was spread to Ireland.
They added roasted black malt to make
the beer darker. In terms of the taste,
if stout is sweet chocolate, then porter

o
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should be bitter chocolate.

With regard to the origin of the Belgian
ale, we should mention the position of
Belgian beer in the world beer industry.
Some people say, "beer is to Belgium
what wine is to France," which is no
exaggeration. Belgium has more than
400 different styles of beer, sweet, spicy,
bitter, sour, and everything.

Like ale, there are many different types
of lagers, mainly including pale lager,
dark lager, bock, pilsner, etc. Our familiar
Tsingtao and Yanjing are pilsners.

In addition to ale and lager beers, there
is mixed beer, which combines the two
brewing processes, top fermenting and
bottom fermenting, such as using the
top fermenting yeast at a low tempera-
ture, or using the bottom fermenting
yeast at a high temperature. The style of
this beer is difficult to define, but it usu-
ally has some extra flavors to the classic
porter and weizenbier, or is brewed with
unconventional ingredients, such as
vegetables, fruits, etc.
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As a beer lover, maybe you have drunk a
lot, how much do you know about the wide
variety of beer on the market?
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Heineken is a world-famous Dutch beer
brand founded in Amsterdam in 1864 by
Gerard Adrian Heineken. Heineken has
165 breweries in more than 80 countries
around the world.

The unified green bottle, alphabetical
smile and logo, as well as the distin-
guishable cylindrical body, have made
Heineken highly recognizable and pop-
ular in the international market, with one
of the largest production scales in the
industrial beer market. Heineken beer
uses hempseed as the raw materials,
tastes smooth and sweet.

Carlsberg beer is produced by the Dan-
ish beer giant Carlsberg. Carlsberg is an

international brewer in the Netherlands,

€€

%5 Special Report

There are hundreds of beers in the world. It seems a
lIot, but they share the same origin. Beers are mainly
classified by the brewing technology. There are two
kinds of brewing technology: top fermenting and

bottom fermenting. Therefore, beers basically can
be divided into two classifications: the top fermented
beer (i.e., ale) and the bottom fermented beer

(namely, Iager).

founded in 1847, second only to Heinek-
en. The brand has a history of more than
160 years and factories in more than 40
countries.

Carlsberg uses wooden barrels to make
beer. In 1876 it established the famous
"Carlsberg" laboratory. In 1969, it formed
the modern Danish United Beer Compa-

24

ny by M&A. Carlsberg beer is a typical
European larger with a clear quality and
sweet taste. It builds a strong brand
image through a variety of cultural and
sports activities, including sponsorship
of music / football events.

Budweiser was founded in 1876 in the
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United States by Adolphus Busch and
headquartered in St. Louis, Missouri.
The beer uses high-quality natural ma-
terials and strict process control, it is
brewed through natural fermentation
and low-temperature storage. The entire
production process does not use any
artificial ingredients, additives or preser-
vatives.

Budweiser uses rice as an adjunct,
and taste soft and cool. With its unique
taste, stable quality, coupled with the
130-year brand history, Budweiser has
made itself a brand. It uses the finest
hops, fresh rice, natural barley malt and
high quality deep well water imported
from the United States, combined with a
unique beech aging process. Make sure
that each bottle, each can, each barrel
of Budweiser has a consistent clarity,

refreshing taste.
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This brand originated in Bremen in the
16th century. Its fine brewing technique
has made the brand Beck’s long-stand-
ing. In 1876, at the Philadelphia World's
Fair that commemorated the founding of
the United States, Beck’s was awarded
the gold medal in the first international
beer competition, and numerous awards
over the next century.

Germany, with excellent beers, has
become the world's recognized beer
kingdom. The 400-year-old Beck’s is
the representative of German beer and
the most popular German beer in the
world, especially in the United States
(sold about 100 million liters per year),
the United Kingdom, and ltaly. It is the
champion brand of imported beer. Its
annual exports account for more than
35 percent of the total German beer ex-
ports.

Asahi

Asahi Beer Co., Ltd., founded in 1880,
is one of the most famous brewers in
Japan. In 1987, Asahi Beer Co., Ltd. in-
troduced a new product, SuperDry draft
beer with a booming sales performance.
Up to 1998, the sales of SuperDry has
ranked first in Japan, third in the world,
becoming the NO.1 draft beer in the
world.

Asahi uses the exclusive superfine yeast
Karakuchi in combination of unique fer-
mentation method and makes a beer,
not bitter, but aromatic and spicy.

T i : A0
Tsingtao beer is one of the first Chinese
brands that entered the international
market. Since its entry, it is still the larg-
est Asian beer brand in the US market.
So far, Tsingtao beer is sold to more
than 100 countries and regions, such
as the United States, Japan, Germany,
France, Britain, Italy, Canada, Brazil,

A

4l Special Report

Mexico, etc., ranking first in China's beer
export volume, accounting for more than
50 percent of China's beer exports. It
has a well-established market in North
America, Europe, Southeast Asia. To-
day, Tsingtao beer varieties are available
in more than 100 countries.

Corona
The world's first bottle of Corona Ex-

tra was carefully made by the Modelo
Group in 1925. Corona Extra has be-
come the world's top-selling Mexican
beer with its unique taste. For its trans-
parent bottle packaging and special fla-
vor with white lemon slices, it was once
popular with young people in the United
States.

The mysterious and charming Latin cul-
ture interest people all over the world.
The magical Mexican Corona Extra has

fascinated consumers around the world
with its soft and light taste.
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Popular Beer Festivals in
World-famous Tourist Cities.

Every September witnesses the annual
Oktoberfest. But outside Munich,
Germany, the rest of the world there are
excited by all kinds of beer festivals.
Let’s take a look at what not-to-mjiss beer
festivals that the World Tourism Cities
Federation member cities offer!
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One of the summer’s most unmissable
events, CAMRA’s Great British Beer
Festival returned to the halls of Olympia
London from 7-11 August 2018.

Living up to its reputation as ‘the ultimate
beer festival’, the Great British Beer
Festival is the only place where you can
visit 30 different bars serving nearly a
thousand different beers, ciders, perries,
wines and gins. One of the biggest, most
exciting and well-known events in the
beer world, the Great British Beer Festi-
val brings together great food, entertain-
ment, and most importantly - great beer.

This year we welcomed back our favou-
rite brewery bars including Greene King,
Fuller’s Harvey’s, St Austell’s, XT and
Titanic. For the very first time we intro-
duced brewers including Budvar, Beer
Monkey, Arkell’s, Angels & Demons,
Brew York, Hook Norton, Thornbridge,
Bedlam and Greyhound.

These were in addition to more than 350
breweries represented on the CAMRA
bars, including those in the Champion
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Beer of Britain competition and two ded-
icated cider and perry bars. This year
we introduced even more hand pumps
with rotating beers on our bars - keep an
eye out for these, because once they're
gone, they’re gone!

With its opening ceremony on Thursday
(9 August), the Great British Beer Festi-
val was hosted by Planet Rock, the larg-
est rock radio station in the UK. Planet
Rock brought the bands Broken Witt
Rebels, Danny Bryant, the Dust Coda,
Bad Touch, Mollie Marriott and Fireroad
to entertain the crowds. That thursday
was the festival’s famous Hat Day, so
people came along with their most topi-
cal, silly or fabulous headgears!

If that wasn’t enough, you could attend
tutored tasting sessions to learn more

o

about the brews you are sampling, while
enjoying some fantastic street food.

Visitors could listen to live music and
partake in pub quizzes, and be the first
to sample this year’s Champion Beer of
Britain winner, the highest accolade in
the beer world.
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Mondial de la biére is America’s most
important international beer festival.
The festivities go strong in June ev-
ery year at the Palais des Congres
de Montréal and its exterior terrace
located on the Esplanade. An assort-
ment of activities linked to beer will be
presented: guided tours, conferences,
beers and food pairings, all in a festive
atmosphere that will satisfy both the
curious minds but also any beer lover,
both newcomer and epicurian, up to
the finest connoisseur!

The Mondial de la biére is the oldest
beer festival in Quebec, with a 25-
year history! It has been a privileged
witness to the development of the
Quebec’s brewing industry and a
major player in the evolution of the
consumer’s taste for beer!

The Mondial de la biére was found-
ed in Montreal in 1994 by three beer
lovers including Jeannine Marois,
president of the event since 2002.
A unique and friendly tasting event,
it is considered a doorway to the
brewing industry in Quebec and
around the world. In addition to its
professional side, the Mbeer school
of beerology and the Greg Noonan
Mbeer Contest, the festival offers
visitors an education about beer.
Over the years, it has become the
most important international beer
festival in America and its reputation
extends worldwide.

WORLD TOURISM CITIES 045




Special Report %l

LA

HHEEER, BrBELRET R
HME. FRIRBEEERE. X8
B RRANPEURE AIRIFROIEE
HWEUWAE—P— N BIRD, &8
1JRAE LRI o

BFEOTAHL, BaREE 2%
AT BEREREE. RTEEZIN,
BEEA U m=Re8E B ERE
NEEE, ERERITERKEES
R, S U HEEEN D m
ERE, TERIEFRIREREES.
SR ERN R 22 ER, &’
ERIFMN. ETRHESHER, Hm
METRExR.

5' (. , ‘ ,T ¥y

g\

R EiET

BT EERAT —LHEMAERD
RFETHRS, IR BR
FEMRBEUNEMSERBXRAIML
Z2ARE.

RERIEDRIMRAITH. FEH
VAR IR B ZE R M ER IR EB MR PTER A,
XLIIBIE T B I E R R ST
R ARRITES (HEF~mERE
RUMPRMRINILE )o PTLABZS WSEA IR A
TEREHMER, MEAEUAYEIS
W, LHrEYERRERSEN BER
WHI—R ISR B LA EHFER
EMERYD, EEEEREIMMEEHT
VA ES S ER




—p—

g

The Czech Beer Festival presents the true
treasure of the Czech Republic, Czech
beer, in the company of great food. The
best of beers from micro, mini and mid-
sized breweries are all tapped into glass-
es, and are taken very good care of.

The beers brewed especially for the festival
occasion annually complete the beer port-
folio of the festival. Apart from the golden
brews, the visitors can also taste wines from
smaller Czech wineries, traditional Czech
lemonades or coffee from traditional Czech
manufactures. You can compliment your
taste buds by trying out meats from the
butcher, baked goods from a family bakery.
The ingredients used by the local chefs are
always fresh and of the best quality. The
offerings are accompanied by a selection of
delicacies, sweet products and local restau-
rant presentations.

Each festival day is completed with the ac-

o
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Czech Beer Festivol ——

companying programme, which connects
culture and arts with gastronomy, through
several thematic workshops, music perfor-
mances and exhibitions as well as other
new formats.

The Czech Beer Festival is an ECO festi-
val. All plastic cups, which visitors would
usually encounter at such a festival, were
replaced by glasses, which are cleaned by
state-of-the-art dishwasher technology di-
rectly on site of the festival (the machines
and products have european ecological
certifications). Instead of purchasing bev-
erages in plastic containers or tetra-packs,
we purchase beverages in returnable
glass bottles and we serve all food on
either porcelain tableware or in recyclable
disposable containers. The amount of
waste produced by such a festival is truly
minimal and even that waste is carefully
sorted directly on site.
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Mikkeller Beer Celebration Copenhagen
(formerly known as Copenhagen Beer
Celebration) was born on May 11, 2012
in Sparta Hallen in @sterbro, Copen-
hagen. 23 of the best breweries in the
World and 180 different exclusive beer
was represented. Since 2012 MBCC
has grown out of Sparta Hallen and into
Oksnehallen at Vesterbro, Copenhagen.

MBCC is quite simple. 2 days - 2 ses-
sions per day. We invite the best brew-
eries in the world to come and serve a
minimum of 8 of their rarest and craziest
beers. The beers are paired in two by
the breweries which means that all
breweries will pour minimum two beers

I

Mikkeller Beet Celebration Copenhagen

per session — but there is a limit of beer,
so when the kegs are empty they are
empty.

We are always thinking of new ways
and ideas how to make this festival the
very best of its kind. Every year we aim
to make an even better beer festival
than the previous and we are constantly
thinking where and what to improve. We
love to play with new ideas and chal-
lenge the concept of a beer festival.

Though the set-up is the same, MBCC
is never exact identical. The first year of
MBCC in Gksnehallen we had a Scan-
dinavian Bar. This was to showcase the
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massive talent that are seen here. The
set-up was simple one tap each and 4
beers throughout the festival.

The second year of MBCC in @ksnehal-
len we had a New Talent section where
we we gathered some of the most excit-
ing, upcoming breweries from Scandina-
via, Europe and Asia. We invited those
breweries that are on the verge of step-
ping up as the next world stars of beer,
and those who rightfully deserve the
attention. Like us, we share the common
goal of always trying to be innovative
and challenge the concept of good beer
- and that is exactly what MBCC is all
about.
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The Berlin International Beer Festival
2018 took place from 3 to 5 August in
Berlin on 2.2 kilometers between Straus-
berger Platz and Frankfurter Tor in the
splendor. Hundreds of thousands visi-
tors from all over the world gathered in
the heart of Berlin to celebrate this festi-
val. The beer festival has grown into an
important economic factor in the capital.

Every year a festival, a specific region
or a specific theme is the focus of the
festival. The motto of 2018 is: “Beers
from the other side of the world - New
Zealand hop side”. The New Zealand
breweries Tuatara Brewing from Para-
paraumu, Renaissance Brewing from
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Betlit Ihternotionol Beer Festivol

Blenheim, Epic Brewing, Liberty Brew-
ing and Behemoth Brewing from Auck-
land as well as the Zeffer Cider from
Fernhill present themselves at the beer
festival. The 2018 festival beers include
the American Pale Ale and the Porter El-
emental of the Renaissance Brewery, as
well as KAPAI, a New Zealand pale ale,
and the popular tomahawk of the Tuata-
ra Brewery. In addition to German craft
beers, there are a variety of international
craft beer specialties to discover at the
Beer Festival. Recent innovations in-
clude Korean lager beer, pea beer from
Lithuania, Kunstmann beer from Chile,
Sona Premium Lager from India and a

o
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Czech cucumber ale.

In the “longest beer garden in the world”,
around 350 breweries from 90 countries,
with 2400 uniquely represented beers
were expected. Numerous street food
delicacies enriched the GenieBer Bier-
meile this year. There were 22 beer re-
gions and 19 stages with live music, with
national and international artists, with
free admission.

As every year, the Berlin International
Beer Festival is organized by the or-
ganizer PRASENTA GmbH and the
conceptual sponsor, the Private Brewers
Germany e.V,, in close cooperation with
the district of Friedrichshain-Kreuzberg.
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From July 20th to August 26th, the 28th
Qingdao International Beer Festival was
celebrated at Golden Sand Beach Beer
Square. This year, the celebration lasted
for 38 days, the “longest” in its history. At
the site, a Russian beer tent was elected
and a variety of beer brands from the SCO
member countries were introduced. A lot of
international friends from the SCO member
countries were also invited to the opening
ceremony and other activities of the festi-
val.

During the festival, there were 10 tents
that exhibited world-famous beers and 3
tents for beer-tastings, showcasing more
than 1,300 beers of over 200 international
brands produced in Qingtao and such
countries as Germany, the United States,
Czech and Spain. This beer festival has
witnessed the largest number of beer
brands and varieties, comparing with the
previous sessions. Visitors could either
quaff premium brews at home or enjoy
beers with a global reputation.

Except the fine alcohols, Chinese delica-
cies were another highlight of Golden Sand
Beach Beer Square during the celebration.
The seafood cooking contest and Chinese
cuisine shows provided visitors with experi-
ence of Chinese food culture. People could
have a taste of astern Shandong noodles,
Shaanxi food, snacks sold at Shilin Night
Market, German sausage, Turkish doner
kebab, and other 200 delicacies without
travelling.

This year, light shows were performed ev-
ery night not only on the starlight revenue
but also on main roads such as the beer
street, the music street and the ocean
street. Shade shows were performed at
the beer museum, brewery, and the middle
of the starlight revenue as a new attrac-
tion. With a series of latest techniques, a
dreamy and splendid world of beer was
created.

WORLD TOURISM CITIES 055




Special Report % il

; M“#%Wﬁr 4 e . 1000000000000000000000000000000040¢
3404 - 140346448 T 00000 0000000000000000000 0000

DCIEET
f;i;'&/jj\ﬂ'i_j' . %; L‘égmm
AfiE) : B 4

REREEED ZYTHOSIEH®®
DI BE, REE 04, - LERIRT, 5%
Fie) : G4F 10 7 AfiE) - 4 B

LEEES /

ZPM . ZE, b BAIEEDS

I8 BF 98 b B, Fe. SEE. KR, hE. BE
A1) - B 6 B

BEZHPEED

2 - FEIF, mEEER

AflE) . SE3 B

\
W
'l

ol y N
““““‘”"‘ ‘\ ‘\ ‘\ ')g ‘;\ %, / \

199999990977 000 087009




: l

Munich Oktoberfest

Place: Munich, Germany
Mime: Every October

Great American Beer Festival
Place: Denver, the United States
Time: Every September

Barcelona Beer Festival
Place: Barcelona, Spain
Time: Every March
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Other Beetr Festivols
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DC Beer Festival
Place: Washington D.C., the United States
Time: Every April

ZYTHOS
Place: Leuven, Belgium
Time: Every April

Great Japan Beer Festival

Places: Tokyo, Nagoya, Osaka, Okinawa, Yokohama, Japan

Time: Every June

V/
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