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IN FIGURES:

v' More than 5.000 employees
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v' 1 Malting Plant
v 9 Distribution Centers’
v' 192 independent Dist
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I THE SIMPLE COMPLEXITY OF BEER

HISTORY

QUILMES FAVORITE

Quilmes Favorite was born on
September 27th, 1888, when the
Germans Otto Peter Bemberg and Bemberg'’s product range improved
his son Otto Sebastian founded
La Brasserie Argentina together
with other investors. On that very for beer and when you order beer,
same day, construction works of
“Cerveceria Argentina” brew house
began in the city of Quilmes. On
October 31,1890, the first beer

was drafted and sold with a trade

name after the village of Quilmes.
Generation after generation, the

and grew in the beer market.
Nowadays Quilmes is a synonym

you order a Quilmes.

PARING TIPS |

With hot dishes, the bitterness opens up the spices and

leads you to the core of the dish. Its malty sweetness

pairs the beer with the dish and helps sooth the hot notes

while carbonation opens up the fat from the spices in the

palate. This beer is particularly appealing and pleasant as a
panion to Thai and Viet dishes, which are bright,

spicy and complex by nature.

Also, it goes well with Jamaican dishes, like chicken or pork
jerk.

Since traditional Mexican food is really hot. this beer
is highly drinkable since it easily opens up the sauces,
bles, cheese, jal. and sour cream.

Almost all food may be enjoyed with a Quil

Favorite. Quilmes and fried squid is a perfect pair, for this
beer cleanses the palate, leaving the flavor of the seafood
intact. Scallops though, are tricky, and not a great choice
combination since they require a more delicate taste to
enhance their flavor. All kinds of hams and prosciutto get
along marvelously with this beer, for it opens up the fat in
the palate and extracts the salt in the meat.

PILSEN GLASS

High, slim glass, which ¢

carbonation in the beer

collar. Thi
ness and transparency of the beer

-which translates into refreshment.

Things to look for in
Quilmes Favorite

MAIN INGREDIENTS K

BARLEY
# - MALT»

Provides the beer with its
distinctively SMOOTH flavor.

HOPS)

Refresh the beer, adding aroma
and a SLIGHT BITTERNESS.

FLAVOR PROFILE

A typically German-style, translucent Pilsener,
Quilmes Favorite strikes a balance between a
slight hoppiness and cereal taste. It is bright
gold-yellow.

KEY: FERMENTATION

- PARING TIPS W

ACCENTUATE Mexican, Hindi orThai
dishes; SPICY

BRIDGE Fried dishes; CREAMY

BRIDBE Sauces, snacks; SMOOTH




‘THE SIMPLE COMPLEXITY OF BEER

HISTORY

Sl b ot 11 MES Bocx

Quilmes Bock was ona of the first
recipes introduced by the Quilmes
Brewery, and the very first bock ever
in our product range. The origin of
the bock style can be traced back to
Einbeck, a city in Bavaria, in the X1V
century. Owing to the hard Bavarian
accent, the name of the beer spraad
as "Einbock™ at first, in association
with strength, and this style became
s0 popular that was ripped off by
several counties and aventually,

the radicals in Bavaria decided te
ditch the recipe and formulate a

naw one. To that end, Duke Ludwig
X hirad & northern-based brow
master to change the farmula. The

new flavor kept the ariginal strength
but provided another dimansion of
sophistication so the Bavarian Brew
Mastars felt proud and officially
changed its name to Bock, Also, a
logo portraying a geat ( “ein bock™- a
billy goat in German] was adopted
averywhare to label this style. In
Argentina, the goat in the logo
bacame so popular it even created
its own idiom when soccer players
began wearing the Bock lage in
their t-shirts. Every time the goat
appeared onTV people said

"A goat is going by Today this
idiom is used informally to refer to
non-traditional advertising.

PARING TIPS |

Quilmes Bock is strong and goes very well with fatty foods,
whare thick and dark reductions (with high content of
caramel] are the star. For instance: pork stewed with dark
sauce or grilled with butter or cream. Another distinctive
feature in Bock is that it has a high alcohol by volume,

Quilmes Bock has a higher alcohol by volume than other
bears and this goes well with dishes such as eggs, cream,
fatty cheese, pork rind, or the popular Bagna Cauda.

Its hitterness contrasts with sweet creamy desserts or
cream cheese desserts such as Tiramisu.

Things to look for in
Quilmes Bock

MAIN INGREDIENTS l

TOASTED
£ ) | MALTS)

s Add the body and a TOASTED
and COFFEE flavor as well as its
maroan color.

HOPS)»

Sooth the malty base with &
balanced BITTERNESS.

FLAVOR PROFILE

FPradominantly caramel, toasted and bitter.
Its maroon color comes from the toasting of
malts in the brewing process, high alcohol by
volume and a powarful character with me-
dium impact.

KEY: INGREDIENTS AND B00Y

T PARING TIPS -

ACCENTUATE C

d

BRIDGE




I THE SIMPLE COMPLEXITY OF BEER

HISTORY

- PARING TIPS e

QITLMES STOUT

In 2008, Quilmes product rangea breastfeeding and athletes weare

was expanded to include yet encouraged o consume this style

another dark beer: Quilmes Stout. of beer based on its nutritious

With a Sweet Stout style, and propearties. In Great Britain and in

less alcohol by volume than a some Caribbean countries -where mngs fo 'nnk fn' ln

dry stout, this kind of beer has a it is now brewed - this beer was

story to tall. During Victorian Ages  considered to have energetic nui"nns s‘mt ACCENTUATE
in England, women who wara proparties. BITTER

MAIN INGREDIENTS .

PARING TIPS | TOASTED
MALTS)»

Quilmes Stout is a great companion of Vietnamese or Thai Special malts add to the body
food. and the COFFEE and
CHOCOLATE flavors.
The taste of grilled meat and vegetables is enhanced by the CONTRAST
combination with Stout, since the roasted or caramel in the SWEET

food matches the toasted flavor of the beer. Hops}

Sooth the malty base with a
BALANCE BITTERNESS.

Haot, fried and vinaigrette dishes find an ideal match in
Quilmes Stout.

Strong-flavor meat or meat served with thick sauce also
taste better with this beer. A great example is roasted pork
carré with spicy or pickled stuffed onions.

If you'd rather hawve fish, you may try grilled-goiden BRIDGE
haddock with crispy potatos and Teriyaki sauce. mvun Pﬂnﬂ!ls STRONG

Quilmes Stout is a Cream/Sweet Stout with

If you are a cheese lover, we recommend trying a Risotto a robust body. lts bitternass is friendly and

ai Funghi and three types of cheesa. balanced with the sweetness of the toasted
caramel which reminds of coffee or chocolate.

When you think of desserts, pairing one with a Quilmes Quilmes Stout goes well with strong flavors

Stout is way beyond comparison. Whether it is a hot like smoky, toasted and hot. A pleasant aroma

brownie with ice cream, a chocolate volcano, a slice of also invites to enjoyment.

tiramisu, a cheesecake or an apple pie, the combination
with this beer is like a symphony in the mouth.

KEY: TOASTED MALTS




l 'THE SIMPLE COMPLEXITY OF BEER

Born in 1921, Andes has been a pinnacle was the Andes

favorite brand for many years Teletransporter campaign. This
now, both based on its quality advertising campaign became a
and a strong emotional bonding landmark in our history, since it
with our customers. The brand’s was acclaimed in Cannes, building
communication strategy has on international reputation. Andes
appealed to customers with Beer is the authentic flavor of the
high-impact relevant messages Andes.

and innovative ads, whose

PARING TIPS |

Andes is the ideal companion to any seafood dish. Fried
squid gets on well with Andes, for the latter cleanses the
palate and enhances the flavor of squid.

It is worth stating, though, that we do not recommend to
pair it with scallops, since they are delicate and need a
match where one flavor does not overshadow the other.

Andes beer disrupts the spicy feeling of Mexican dishes,
and helps cleanse the palate to continue enjoying such an
intense food experience.

CIA BLANDA
330cm
Pt

PINT

Tall and slim, this glass captures the
carbonation in the beer and keaps
the crown. This glass showcases the
brightness and transparency of the
beer -which translates into a refrash-
ing feeling.

Things to look for in

Andes

MAIN INGREDIENTS .

BARLEY
MALT»

Provides the beer with its
distinctively SMOOTH flavor.

HOPS)

Refresh the beer, adding aroma
and a SLIGHT BITTERNESS.

the malt.

FLAVOR PROFILE

This is a clear and bright Pilsener-type Lager,
with fruity aromas, and predominant notes
of banana and green apple. Andes features
slight hoppy notes, green leaves and flowers,
together with the typical aroma and flavor of

KEY: FERMENTATION

- PARING TIPS

CONTRAST Fried crispy dishes; CREAMY

BRIDEGE Dry snacks, ham, ha
SMOOTH

W

heease;




I THE SIMPLE COMPLEXITY OF BEER

HISTORY

A I AG o " IA AM B En The glass was designed to enhance 6
the aroma of the beer, by narrow- N S
th. | I - TR PARING TIPS i
ing of the mouth. It is tail enough to
appreciate the color and the finish in
a tulip shape keeps the collar perfect

and intact.

Patagonia Amber Lager is a beer Anton Dreher began marketing
for delectation. The complexity of  a red-copper color beer with a
its aromas is based on the wide creamy malt taste. The product mny s to ’oak ’a' ‘n

malt range used (carared, carapils, was delicious but he never knew
melanoldina and pilsen) and a pataynma ‘m“' Lag"

he would trigger a true revolution

PATAGONIA : ¢ & 5 ACCENTUATE Acid, citric desserts; ACID
. remarkable aging process ~which in the history of German Beer.
g creates its special character. The Nowadays, Patagonia is launching MAIN INGREDIENTS -
i Amber Lager style was born its 340 ml packaging and is in
in 1841, when an influential permanent innovation.

Viennese-born brewer called

, CARAMEL
- MALTS)

PARING TIPS Add BALANCED SWEETNESS,
amber color and body.

Due to its organoleptic properties, Patagonia Amber Lager
may be paired with red meat and sauce reductions. A great
example to try is with a braised bondiola with dark or cassis
sauce, cinnamon and thyme sided by crispy baked swest
potatoes.

CONTRAST Flour-based dishes; DRY

If you wish to try more plex food, our rec d.

is to order smoked deer risotto, peas and araucaria pine nuts
which combine the fragrance of the dish with the Patagonian
aroma in the beer.

If your choice is cheese, our proposal is to try the 3-cheese
Fondue. The age of the cheese used should be medium,
seasoned with white or cayenne pepper. e

When you are in the mood for fish, a good option might ﬂavon Pnonbs

be a dish of Fussili with smoked trout in thyme and lemon
topped with lime zest. It might be a good option. Fully bodied and delicate at the same time, the
beer has a pleasant bitterness which reveals
toasted caramel. Slightly toasted aroma of
fine malt.

But if you are in for pasta, our recommendation is to try
Tierra del Fuego southern king crab served with sour lemon
cream, which is elegantly contrasted by the sweetness of
the beer.

©00 00

KEY: SPECIAL MALTS




I ‘THE SIMPLE COMPLEXITY OF BEER

HISTORY

PATAGONIA

PILSENER LAGER

ARAR

it .

PATAGONIA

Patagonia Bohemian Pilsener is true  in low temperature fermentation
to its own style. Owner of a golden (lager) and used it for this new style

color, darker than its German or
American cousins, Bohemian
Pilsener tends to be sweeter and
has a great body. This beer is
distinctively malty as a rasult of
the spacial variety of malts used
during the brewing process. This
style was born in 1842 when a

at the Plzensky Prazdrof brewery.
This style was later replicated in
the Spéten in Munich, creating

a product range derived from
the ariginal Bohamian Pilsanar
Lager. Patagonia beer continues
this tradition of innovation by
developing new products.

Bavarian monk separated the yoast

P '
BOHEMIAN PILSENER.
et e 1 b .

PARING TIPS |

Fatagonia Bohemian Filsener has a great flexibility to be
paired and enjfoyed with several dishes.

Whether it is smoked white meat or cured with spices like
smaoth mustard, white pepper or herbs (thyme, etc.) the
hoppy aroma of the beer complements the dishes very weail.

in Wok vegetables, where the very essence of vegetables
is kept, the body and brightness in the aroma of Bohemian
Filsenar makes it a great companion.

Owing to its elegance, this bear might contrast with zome
gourmet starters containing fresh leaves (basil, parsley] where
the maity notes tone down the herbs, making every mouthful
iike the first.

Things to look for in
Patagonia Bohemian
Pilsener Lager

MAIN INGREDIENTS - 4

MALTS)

Add CREAMY and HONEY
flavors.

NOBLE HOPS)»

Add HERBAL notes

FLAVOR PROFILE

The Bohemian Pilsener is a golden bear dark-
ar than their German or American cousins.

It is slightly sweeter and it features a malty
craamty body as a result of using a maodified
malt during the brewing process. The classical
Czech Saaz hops contribute to its fruity aroma
which virtually jumps out of the glass, appeal-
ing to the nose immediataly.

KEY: AaSORTED MALTS

- PARING TIPS

CONTRAST Starters with
v L

AROMA

BRIDBE White meat
HOPPY




I THE SIMPLE COMPLEXITY OF BEER

HISTORY

ATAGONIA WEISSE

PATAGONIA

Patagonia Weisse is the latest
addition to our Patagonia product
range. With a superb aroma giving
off notes of orange and coriander,
Patagonia Weisse is unique in

our market. Its typical haze is
created by the use of wheat malt.
Patagonia Weisse is a Belgium
Wittbier. This style is one of the
survivors of the Out Law Beers in
Germany. It was very popular in

the area of Randres, in southern
France and its recipe included fruit
and spices which were used by the
monks in the Trapeze abbeys to
bring aroma into their beer.

TULIP

The glass was designed to enhance
the aroma of the beer, as a result of
narrowing its mouth. It is tall enough
to appreciate the color and the finish
in a tulip shape keeps the collar per-
fect and intact.

¢ alolor

WEISSE
L s de i 1 bopo &
e e e rober rom bnguts

PARING TIPS |

F ia Weisse is d

| with fresh salads, adding a

dressing sensation to them.

It is excellent with vinaigrette dressings, where its main
advantage over other beers and drinks in general is that
Weisse may handle g

makes a salad more complex such as eggs, cheese, ham,
anchovies, celery and fennel.

y any other el which

With strong cheese and omelets, as well as spicy, smoked
or hot Weisse beer

@
e
@

the palate.

Things to look for in
Patagonia Weisse

MAIN INGREDIENTS K

WHEAT)

Adds the hazy aspect, BODY and
a slightly tart flavor.

ORANGE
PEEL)»

Adds an airy CITRUS flavor and
aroma, refreshing the palate as
well as the senses.

CORIANDER)»

Almost imperceptible. balances
and makes the

PROFILE of this beer more
complex.

faithful

Peruvian, Mexican and Thai dishes find the best and most

panion to relish in Patagonia Weisse.

fruits.

There is no better beer to pair with dry desserts and citric

FLAVOR PROFILE

The aroma is bright, citrus, slightly spicy, with
orange notes. A clove-like note can be per-
ceived. Weisse’s flavor is highly refreshing
and fruity. Its medium tartness enhances its
citrus notes.

KEY: FERMENTATION AND
INGREDIENTS

- PARING TIPS

SWEET

HRIDEE Saiads; AROMA

. !g" %
vy

-




I THE SIMPLE COMPLEXITY OF BEER

HISTORY

Becker was born in 1991 and As years went by, the brand
became the first brand of the AB began to deploy a unique and
InBev portfolio in Chile. distinctive communicational

approach, becoming the youth's
favorite brand in Chile owing to its
innovative style.

PARING TIPS l

With its refreshing flavor, Becker is the perfect
match to share with friends over grilled meat.

snacks before a fun night begins, as a result of its
youthful and integrating character.

0 In addition, Becker goes well with appetizers and

PILSEN GLASS

Tall and slim glass, that helps display
its color and aroma.

This glass enhances the color and

Things to look for in
Becker

MAIN INGREDIENTS -

MALT)»

The beer presents slight notes of
hops - which give roundness

to its delicate and distinctive
FLAVOR.

HOPS)»

The beer presents slight notes
of hops -which give roundness
to its delicate and distinctive
FLAVOR.

FLAVOR PROFILE

Light and brilliant beer, with slight notes of
hop, green leaves and flowers.

- PARING TIPS

ACCENTUATE Grillod meat

BRIDEGE Snacks

-




PILSEN

La cerveza més tradiclonal ge Uruguay
lieva el nombre de ia categorta mas
conoclda y consumida de todo el
mundo: Plisen. Naclo en 1886 como
Plisen Roysl Luxe. El nombre se redufo
¥ su popularidad creckd. Hoy, Plisen es
|a cerveza mas vendida del pals.

The most traditions! Uruguayan beer
bears the name of the most populsr and
consumed beer type In the world: Pisen
This beand wss originally known 3s
Pilsen Royal Luxe. But Ister, the brand
name was shortened and its popuiarity
grew. Todsy Plisen is the best-selling
beer In the country.

‘ MARIDAJES

El mrg;myoﬁladoch

PAIRING TIPS

ia Pilsen hxm& p-'a bittarness of Pilsen makes it
mandar con comi leﬁdplr!wlha%und
Vummm,qucuwaamm atnamese dishes, which
porlnrplmwnnpnnn are spicy, saphisticated and
esbomoion.” i "
7
N\ Cured ham i
mwu.nm o Ll oyl
’ mP"-ﬂngu the baer opans up tho fat in tho
i la fham and iifts up the salt in theso
.:az .U ng:nbmmn i MI oo
ctos. Una h
B arfanta s con foataci da 30 s o] gropere
pnonyquuoguyom.

VASO PILSEN
PILSEN GLASS

Vaso aito, estilizado, que captura la
esforvesconcia da la corverza y manticne
Iz espuma. Acsalts el color, la brillanter
y I transparancia de le carveza, lo que
5@ traduce an refrescancia.

High, slim glass, which captures the car-
bonation in the beer and s the col-
lar. This glass erhances the brghtnoss
and transparency of the beer -which
transiates into & m(m:hmg fooling.

&0ué hay en Pilsen?
Things to look for in Pilsen

MALTAS DE CEBADA»
BARLEY MALT»>

Aporta ol color y al ssbor SUAVE
carctaristico do esta canvezs.
Provides the boor with its

LUPULOS»

HOPS»

Refrescan al liquido aportando

¥ AMARGO LEVE o
Rafreshes the boar, sdding sroms and
o SLIGHT BITTERNESS.

PERFIL DEL SABOR
FLAVOR PROFILE

Color dorado brillanta, n?umn parsistanta y notas do
mpmmnd flores de kipulo, qua hacen

a la carveza con destacado y sabor, un liquido
bdumdoorlnnbory-m

The bright rgoldﬂnaokwpaummlhrmdbw

non-pmwdndby hop fiowers moke Pilsen stand

Mhmbodynﬂbmmdhrbnngnbwﬂuf
fevor and

CLAVE: FERMENTACIEN KEY: FERMENTATION

Kt —— MARIDAJE / PAIRING TIPS =3ttt 3D

CORTE Piatos Maxisanos o Tai; PICANTES,
ESPECES

ACCENTUATE Maxican or Thai dishes; HOT
sPicY

el

CONTHASTE Mases homaedss fritas, queso y
jsmon; CREMOSIDAD
CONTHAST Fried or baked dowgh ham and cheass;
CREAMY

COMPLEMENT( Salsas, picades; SUAVIDAD
BRIDOE Sames, saadks SMOOTH




