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PART1. Exhibition Profile

Exhibition

Taiwan International Tea Expo
Taiwan International Coffee Show
Taiwan International Wine & Spirits Festival
Taiwan International Food Industry Show

Date Nov.17(Fri.)-20(Mon.), 2023 10:00-18:00

Venue
Taipei Nangang Exhibition Center, Hall 1, 1F
Taipei Nangang Exhibition Center, Hall 2, 1F, 4F

Organizers Chan Chao International Co., Ltd.

Admission

(1) Pre-Registration
(2) Onsite Ticket：
Regular Tickets NT$200
Concession Tickets NT$100



02 Show Figure



Exhibitor Category

Booths 531

Exhibitors 254

PART2. Statistics

i. Exhibitor's Report

The Expo including 254 exhibitors and 531 booths in 2023. 



ii. Visitor's Report
The trade hall draw close to many crucial buyers, most are Traders, Equipment, and Food Manufacturers. Among 
them, there are from Malaysia, China, America, Japan, Indonesia, Canada, Thailand, Vietnam, Hong Kong, France,
Korea etc.
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Television CF



Exhibition Invitation



Member E-newsletter

EDM#1 EDM#2 EDM#3 EDM#4 EDM#5



Website



Facebook



Instagram
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i. Media Posts

In the course of the expo, there are about 100+ posts of mainstream media on TV, newspaper, and the internet.





05 Event



Wine Tasting

Wine Tasting creates the one and only professional platform for over 15 wine tasting classes covering a 

range of spirits including whiskey, wine, and sake, inviting visitors to embark on a journey around the world. 

Moreover, offices from Chile, Okinawa, and the National Tax Agency of Japan organized on-site B2B wine 

tasting events, connecting with precise buyers in the alcohol industry. Throughout the event, the sessions 

have been nearly full, receiving high praise from visitors!



Pick and Pay Wine Tasting

During the exhibition we provided information on alcoholics available for paid tastings at the exhibitors' booths on the venue. 

Additionally, we invited experts to impart their knowledge of tasting. This allows visitors to explore and find their preferred flavors 

through the tasting while gaining an understanding that each beverage has its unique value and characteristics.



SEE YOU IN 2024


