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SAY GOODBYE TO WINE AND CHEESE PARTIES
Jack Link’s® Provides Six Quick Beer & Jerky Party Pairings

MINONG, Wis., Sept. 26 — As with any gathering, nothing brings people together like a cool
beverage and some great snacks. But it's time to say goodbye to the ubiquitous, tired, wine and

cheese party.

Move over wine and cheese, now there’s beer and jerky. A fun feast can be on the table in just
five minutes using delicious, high-protein snacks from Jack Link’s® Beef Jerky. Made from the
finest cuts of meat, in a variety of flavors and textures to satisfy even the most discerning palate,
today’s jerky is packaged in shelf-stable, stay-fresh, re-sealable packages so they are always at
the ready should unexpected guests arrive. Keep several types of chilled beers, lagers, micro-

brews and ales on hand and you're prepared for any spur-of-the-moment party.

“Along with America’s growing appreciation for the flavor and body of today’s micro-brews, ales
and lagers, is the quest for the best foods to go with them,” says Damian McConn, certified
brewing chemist®. “We’ve paired varieties of beer with the savory flavors of Jack Link’s Beef
Jerky. The orchestration of balance between the hop bitterness and malt sweetness is carefully

matched with the unique flavor profiles of jerky for the perfect party taste combinations.”

“Previously seen as a snack for the outdoor enthusiast only, beef jerky has quickly become an
on-trend snack option for any occasion — consumed by both men and women alike,” notes Bret
Ochoalik, vice president marketing, Jack Link’s Beef Jerky. “Today’'s meat snacks are available in
a variety of unique flavors and textures that pair nicely with just about any kind of beer, from

lightly-hopped lagers to bold, robust ales.”
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Beer and Jack Link’'s Jerky: Six Quick Party Pairings

Barbecue Bliss: Barbeque beef jerky and full-flavored, dry stout. For a big, full-bodied
blast of flavor, nothing beats the combination of beer n’ barbecue — forget the grill — just tear
open a few bags of ready-to-eat, authentic jerky. Whether it's the naturally smoked, slow-
cooked goodness of Jack Link’s KC Masterpiece® Beef Jerky, KC Masterpiece Pork Tender
Cuts or Hickory Smoked Beef Jerky, the grill has met its match. “This is a strongly flavored jerky
with multiple dimensions, so | recommend a fairly complex, rich beer with some of the
characteristics of the barbecue,” says McConn. “A full-flavored dry stout with a good body works
best. The burnt, roasted notes of the stout provide the flavor to accompany the barbecue taste.”

Taste of the South: Spicy beef jerky and U.S. India Pale Ale. When you've got a hankerin’
for hot, sultry flavors, bring out the taste of the South with spicy meat snacks and thirst-
guenching lagers and ales. Set your friends’ taste buds aflame with bowls of Jack Link’s
Louisiana Hot Sauce Beef Jerky or Jalapefio Carne Seca Beef Jerky, both seasoned with flavor-
filled spices, gently mesquite smoked and slow-cooked for the savory goodness you expect
from authentic jerky. Spice up the party with a sample of flavorful Chicken Fajita Tender Cuts or
Jack Link’s Sweet & Hot Beef Jerky. “Spicy jerky pairs well with a very hoppy U.S. India Pale
Ale,” says McConn. “The hops, along with the higher alcohol, tame the heat, while the big malt

profile of the beer matches the flavor of the beef. Hot, spicy flavors require big, hoppy beers.”

Taste of the Orient: Teriyaki jerky and German Kolsch or U.S. Golden Ale. If the tempting
taste of teriyaki beckons you to the table, enhance the experience with a traditional German
Kolsch-style beer or American Golden Ale. “The low hopping of these style beers allows the
aroma of the teriyaki to remain present, while the fuller body complements the flavor of the

beer,” says McConn. “Avoid overly hoppy or malty beers with this flavor of jerky.”

Steak House Supreme: Steak jerky and ESB (Extra Special Bitter) beer. Steak and beer: it's
the supreme combination. Now, you can create an authentic steakhouse experience on a
moment’s notice with Jack Link’s A.1.® Steak Sauce Beef Jerky, A.1. Steak Sauce Beef Steak
Nuggets or Jack Link’s® Prime Rib Tender Cuts paired with bold-flavored beers and ales. “|
recommend an ESB style of beer. With the bitterness of the beer, you will encounter fruity,
hoppy notes that complement the savory nature of the jerky,” says McConn. “A German-style

ale works well with this flavor pairing also.”
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Taste of Home: Ham or turkey jerky & doppel bock or medium-bodied lager. Who can
resist the down-home flavor of tender roasted turkey or perhaps baked ham glazed with maple
and brown sugar? You can evoke memories of these popular home-cooked meals in five
minutes using Jack Link’s Turkey Jerky, Jack Link’'s Maple & Brown Sugar Ham Jerky or Maple
& Brown Sugar Pork Tender Cuts. “These pair wonderfully with the rich, full-bodied traits of a
doppel bock,” says McConn. “The slight caramel notes of the bock pair well with the sweetness
of the jerky, while the maltier, sweeter notes of the beer contrast the savory nature of the ham. |
recommend a medium-bodied lager such as an Oktoberfest or maerzen-style beer; these beers
are brewed with spicier German hops that work well with pork and ham dishes.”

Pick a Pepper Party: Peppered jerky & English ale or English India pale ale. Pick a
package of peppered jerky to perk up your next party. Let your guests pick their favorite from
meat snack varieties such as Jack Link’'s Peppered Beef Jerky or Peppered Steak Nuggets,
both naturally smoked with mesquite and seasoned with a unique blend of peppercorns and
robust spices. Or, think outside the pepper shaker and try Jack Link’s Pepperoni Jerky, a zesty
treat loaded with all the flavor of authentic Italian sausage and the genuine goodness of beef
jerky. “This jerky pairs well with English-style ale or English India pale ale,” says McConn. “The
assertive presence of the hops helps balance the spiciness of the pepper, especially at the
finish. These are both full-bodied beers that hold up well to the flavor of the beef while the fruity,

spicy hops complement the peppery overtones.”

Jack Link’s is no ordinary snack, and a “beer and jerky tasting” is certainly a twist on the
ordinary entertaining fare. The next time you need a quick and easy snack for a gathering,
remember to pair the irresistible taste of Jack Link’s Jerky with a glass of your favorite beer,
lager or ale. We encourage party goers to sample beers in moderation and to drink responsibly.

For more information on how to host a beer and jerky tasting, please visit www.jacklinks.com.

1Graduate of Heriot Watt University in Edinburgh, Scotland — one of only three universities in the world that offers advanced degrees in brewing and distilling science.
Memberships with the American Society of Brewing Chemists, the Master Brewers Association of the Americas and the Institute of Brewing and Distilling of London.

About Jack Link’s®

Headquartered in Minong, Wis., Link Snacks, Inc. is the leading U.S. meat snack brand and fastest
growing meat snack manufacturer worldwide. The Jack Link’s® brand represents a heritage of quality
and consumer trust, and is the recognized U.S. meat snack market leader in convenience stores and
mass-merchandisers. Link Snacks, Inc. provides a diverse portfolio of products, marketing and sales
expertise to retailers worldwide. For more information on Jack Link's®, please visit
www.jacklinks.com.
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