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Fairtrade Korea signed MOU with <Hotel&Restaurant> Magazine.

In order to activate a global partnership for development, Fairtrade Korea has officially signed a memorandum of understanding(MOU) with <Hotel&
Restaurant> Magazine.

As part of the International Fairtrade organization, Fairtrade Korea is working alongside <Hotel&Restaurant> Magazine as well as other businesses
who have invested in the Fairtrade mark to introduce the global movement to magazine subscribers and corporations.

Fairtrade Korea representative, JEE Dong-Hun, expressed his excitement for the new partnership stating, ‘We are honored to have partnered with
<Hotel&Restaurant> Magazine and our hope is that this new agreement will pave the way for a paradigm shift in the tourism industry of advanced
nations.’

The formal signing ceremony took place at the Fairtrade Korea office located in Euljiro, Seoul and was attended by Fairtrade Korea representative, JEE

Dong-Hun and <Hotel&Restaurant> Magazine representative, Surh Dong-Hae.
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Boost for Cocoa and Sugar Farmers as Ferrero Increases its Fairtrade Commitment

Italian confectionery company Ferrero will double the amount of cocoa it purchases from Fairtrade farmers. Ferrero also announced a new
collaboration with Fairtrade on cane sugar, with plans to Fairtrade cane sugar.

Ferrero has sourced cocoa from Fairtrade cooperatives in Cote D’lvoire since 2014, making it possible for them to sell a substantially higher
proportion of their crops on Fairtrade terms. Training on good agricultural practices has helps the cooperative members to increase their productivity
and the quality of their cocoa.

Fairtrade also provides cooperatives with inclusive training on gender equality and child rights for the safe production and sales.
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<Hotel&Restaurant> teamed up with Fairtrade Korea to support hospitality industry’s ethical consumption.
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Secret Garden, Damdamgak

&2 HIZEH, ez

EEZ o|ETez: =0l =1t 32 7I20| A0l= = RE|IZ S HEZRE 19302F U
20| X2 222 23t o2 ESATAM ]A| &2, B4l e 2ES 0|F 1 UCk =
L S22E zx2 SFFH AHulet XS TS0 MSsl X&7tst B21% AH| Ao
HHE =2eiCt Lot MFS Soll AHIXIet SFRA YUXIE HZsh= o2 I 5l

2 & Ql= 0| HEZho|ck, www.damdamgak.co.kr

Damdamgak - the name speaks for itself! Relax your senses, renew your spirit and unwind in a state of tranquillity at the Ganghwa hanok boutique

hotel. Built in the 1930s, the features of the traditional hanok have been kept and restored by the Ganghwa Hanok Cultural Research Institute.

The refined service and high level of customer satisfaction proves that this place is indeed a must-visit destination. Damdamgak is the very first hotel

in Korea to participate in a campaign to encourage ethical consumption by providing guests with Fairtrade tea and coffee. Through this exposure, the

hotel hopes to raise general awareness of the significance of consuming Fairtrade products.

The boutique hotel, laden with artwork and antiques, exudes bags of character you won’t find elsewhere. Food made with home-grown fruit and

vegetables, exclusive use of the premises, purchasable Fairtrade tea and coffee, all these things are just a small part of the whole unique experience!

www.damdamgak.co.kr
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Mongozo Beer - Experience The Mongozo Moment.

Mongozo beer is all about enjoyment to the full and particularly about its surprising unique flavors. These beers are exotic: they have been developed

using recipes and others are their own brew. There are five scintillating and exotic flavors available: Mango, Banana, Coconut, Quinoa and Palmnut.

Mongozo also produces a unique Fairtrade, organic and gluten-free premium pilsner.

The ingredients, recipes and drinking customs from all corners of the world, including Ghana, Sri Lanka, Indonesia, Costa Rica and Brazil, are brought

together in the five different flavors of Mongozo beer. Five of the six exotic Mongozo beers are entitled to display the Fairtrade Logo. This means that

Mongozo uses ingredients purchased from farmers in developing countries for a fair price.

Mongozo beers(Mango, Banana, Coconut, Buckwheat) can be purchased for around six thousand won in Winenara direct management

stores(Yangpyeong, Gangnam, Ganghwa finance, Seorae Village, Dongdaemun stores)
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