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The Bar & Drinks
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Leveraging the huge momenftum of HOTELEX Shanghai — Asia's premier Food &
Hospitality Expo — "The Bar & Drinks" will debut at the National Exhibition and
Convention Center (Shanghai) from March 30 to April 2, 2026. Located in Hall 8.2, it
will create an integrated platform that combines show, exhibition, and competition,
connecting the beverage supply chain and uncovering new value for the industry!
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We will utilize a "Pop-up Space” to focus on future trends in bar culture,aiming to
tfranscend the limitations of traditional bar seftings and create a multi-dimensional
ecosystem that integrates cultural expression, social experimentation, and
sustainable business.
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Throughout the exhibition period, the space will bring together elements including
major liquor brands, bars, bartenders, spirits enthusiasts, interior designers, and
supply chain resources,etfc. It will forge a comprehensive platform “exploring the
journey from scene design to business models”,and upgrading from merely a
drinking scene to embracing culture, fechnology, and ecology”.
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Digital Advertisements Online Clicks Media Partners Cumulative Coverage Readerships
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Chinese restaurants/Exotic cuisine/Hot pot restaurants/Snack shops/Fast food restaurants/BB& restaurants
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Light meal shops/Bakeries/Pastry shops/Pizza restaurants/Cake shops/ice cream and chocolate specialty stores/Dessert shops
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Hotels/BnB
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Cafés/Coffee shops/Bars/Clubs/Entertainment venues
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Tea beverage shops/Tea rooms
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Service providers/Consulfing serviees/Full-scale planning/Business training/Vocational skills training
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Manufacturers/Producers/Source factories
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Importers & exporters/Dealers/Distrioutors
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Supermarkets/Convenience stores/Department stores/Duty-free shops/Specialty stores
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Food service design/Packaging design/Food design
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Group medl suppliers/Event catering services/Government & enterprise canteens/Airlines/Cruise ships/Railways
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Chain fra@Achise brand owners
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Private kitchens
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E-commerce platforms/Online shops/Live streaming organizations
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Investment institutions/Brand incubators
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Wine consumption is shifting towards lighter styles and
more casual occasions, driving surging demand for craft
natural wines and low-intervention varieties.This section
highlights distinct expressions from both Old and New
World regions, featuring a dedicated "Terroir Museum"
zone. Complementary activities include masterclasses
and food pairing sessions.
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For frade buyers, we host business roundtables
connecting wineries with regional distributors fo address

key challenges like inventory management and logistics.
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Wine consumption is shiffing fowards lighter styles and
more casual occasions, driving surging demand for craft
natural wines and low-infervention varieties.This section
highlights distinct expressions from both Old and New
World regions, featuring a dedicated "Terroir Museum"
zone. Complementary activities include masterclasses
and food pairing sessions.
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For frade buyers, we host business roundtables
connecting wineries with regional distributors to address

key challenges like inventory management and logistics.
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Craft beer competition now intensifies on dual
fronts: quality and uniqueness. This zone spotlights
Chinese brewers' innovation through a dedicated
"Experimental Brewery" featuring limited-edition
barrel-aged beers, tea/coffee-infused brews, and
more—creating an integrated craft beer ecosystem.
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We seek brands with localized supply chains and
community-building skills for inferactive "Pop-up

" . 2026.3.30
Brewery" experiences.
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Growing health awareness fuels premium water Peml“m

market growth, spoftlighting functional waters

(hydrogen-enriched, low-sodium), artistic bottling,
and eco-friendly packaging.Our zone features a (,I
"Water Provenance Narratives + Health Tech" with a

"Source Imagery Exhibition" and water testing lab. zﬁﬂ(%
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We host an "Aqua Summit" recruiting brands
certified for rare sources (glacial, volcanic) or 2026.3.30
offering sustainable packaging/custom solutions.
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Addressing the bar industry's "space innovation fatigue”,
this hub unites global leading bars, design studios, and
smart fech providers. We recruit brands with
cross-operation capabilities (e.g. cafe-by-day-bar-by-night
models) or non-metro market expertise, offering on-site
diagnostics and digital upgrade solutions.
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Featuring premium bars nationwide, we're creating the Bar
Experience Expo—a multisensory showcase of hospitality's
future.
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As the high-end social hub of the exhibition, this area takes
‘bar scene’ as the core to create an immersive space
infegrating business negotiation, brand display and circle
socialising.
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High-end alcoholic products are selected to be stationed
in the area, and well-known bartenders provide exclusive
service. It is equipped with bar design, bartending tools,
wine cabinets, tables and chairs, clothing and other
bar-related industry chain suppliers to create a bar fashion
design area.
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As China's imported food market confinues to
expand, consumers have shifted from ‘single faste’ to
‘scenario-based quality experience’, and wine and
meal matching has become a core issue in high-end
lifestyle and social consumption.
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With the core concept of ‘Global Flavour x Local Taste’,
this section brings together wines, spirits, sake and
other alcoholic beverages with appropriate imported
ingredients, and innovatively infroduces the
experimental combination of ‘Chinese alcoholic
beverages + international ingredients’.
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Based on the established event operation model and
rules, we aim to create a competition platform for
emerging bartenders and build a multidimensional
experience infegrating "competition + live performance
+ business conversion".
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The exhibition area will host the "Cocktail Industry Trends
Forum" to assist brands in precisely connecting with
bartenders and bar resources, expanding value from
professional circles to the mass market.
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Q@ 2026 SHANGHAI INTERNATIONAL HOSPITALITY EQUIPMENT & FOODSERVICE EXPO
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Shanghai __# )
30" March - 274 April, 2026 / National Exhibition and Convention Center( Shanghai )
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