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JOSUN HOTEL KIMCHI




ABOUT JOSUN HOTEL KIMCHI
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Crafted by master chefs, Josun Hotel Kimchi has
long stood unparalleled as the gold standard of
premium kimchi.

With a delicate balance of saltiness and sweetness

and a keen sensitivity to the subtle seasonal shifts in
natural ingredients, it offers a flavorful masterpiece that
elevates everyday dining to an exceptional experience.
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Rooted in a deep understanding of Korean culinary
_~tradition and thoughtful consideration of seasonal

~ the ue essence of natural flavors.

\\inggiients, Josun Hotel Kimchi embodies

N\
Fro‘gn éﬁsp napa cabbage — the heart of kimchi —
' to afomatic, full-flavored chili powder, sun-dried
sea salt enriched by wind and sunlight, and

Nt
U fermented seafood aged in pristine regions of Korea,

only the finest local ingredients are chosen to create




JOSUN HOTEL KIMCHI PORTFOLIO
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More than just a daily side dish,
kimchi is a centerpiece on the Korean table.

Josun Hotel Kimchi brings gourmet experiences
to everyday life with a diverse selection of kimchi
varieties. From bold and spicy flavors to crisp,

refreshing notes to delicately savory styles that
highlight the essence of each ingredient —
discover the perfect kimchi to enrich your table.




JOSUN HOTEL KIMCHI
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PESNELIE
Sliced Napa Cabbage Kimchi
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Mustard Leaf Kimchi Ponytail Radish Kimchi Scallion Kimchi Diced Radish Kimchi
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