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Aleohol beverage in China, with its long historical background and rich varieties, plays an important

role in the improvement of the people’s livelihood. Ever since the founding of the People’s Republic of
China, particularly since the Third Plenary Session of the Central Party’s Committee, China’s beverage

P has wi a rapid For the last five years, the beverages of all kinds have
a respective increase of p ion ranging from over one fold to three folds and a rapid pro-
gress in terms of technical quality imp: and new variety development. To sum up

and further develope the achievements of China’s alcohol beverage production scored in the quality
upgrading drive, to push the broad enterprises for adoption of more advanced technology and intensify
total quality control for more quality products, the Ministry of Light Industry had sponsored in Beijing a



Preface

Quality Competition from Nov. 5 to Nov. 24, 1984 for all the alcohol beverages under its care. In accor-
dance with appraisal principles of identification of kind and type, coded numbering and quality first and
on the basis of the outcome of the appraisal panelling at the level of province, municipality and autonom-
ous region, it came out with 52 Gold Cup Products, 114 Silver Cup Products, and 84 Copper Cup Pro-
ducts.

This alcohol beverage Quality Competition was organized and managed on the basis of the experi-
ences of 1st, 2nd and 3rd National Alcohol Beverage Appraisals and the practices of international apprai-
sals. From what turns out of the appraisal, it might be pretty safe to comment that the general quality level
for all kinds of alcohol beverage had been upgraded remarkably. As compared with the 3rd National Alcohol
beverages Appraisal, the quality improvement in wine and beer is strikingly noticeable whereas the traditional
and famous Daqu liquors such as Maotai, Fen Jiu, Dong Jiu, Yanghe as well as Shanxing Jiafan Rice
Wine had been séen on a steady quality improvement and turned out to be well ahead in quality over the
others. In addition, a great number of new varieties came through successfully, with some of them catch-
ing up with and topping over the established famous and quality alcohol beverages in terms of quality
level. As regards the beer, while those famous brands made by Qingdao, Shanghai and Beijing are still
moving toward a stady improvement, the general improvement is so far centered on foam and lustre: most
of the beer is featured with full carbon dioxide gas, i gl linging by hite fine foam and
light lustre while a few are upgraded by its taste. On the side of grape wine, there had emerged a number
of dry red, semi dry red, dry white and semi dry white as well as single grape-variety wines. Among the
9 Gold Cup Prizes for wine during the Competition, 5 go to the single-variety dry white, semidry white
and dry red with flying colours topping over the established famous wine. The various rice wines for this
Competition were seen to have preserved its own traditional features with those produced through
mechanization and from substitute of corn and dry sweet potato reaching up a better quality level. Sor-
ghum liquor of low alcohol level has made a new breakthrough in further improvement of its quality:
Among the 21 Gold Cup Winners for sorghum liquor, the liquor of low alcohol level takes up 3, making
up a 14%.

The decision to publish this “China’s Delicious Alcohol Beverages” came down after soliciting and
obtaining the concurrence of the authorities in charge of factories from various provinces, municipalities

and autonomous regions as well as from the prize winners with a view to keeping a record of the successful
results out from this Competition and informing the broad consumers about the prize winner products
that took parl in lhe Compelmon within the framework of light industries. This book, the first of such
ion of famous alcohol beverages ever put out by China, deals with in
great dclalls the besl alcoholic products of China’s light industries, serving not only as a alcohol beverage

pping guide for both d ic and foreign but also as important documents of China’s
modern alcohol beverage manufacture covering the achievements so far scored from China’s quality
upgrading drive.

To bring out the best publication results, this book is fully illustrated with words. Painstaking efforts
has been made to make the text concise and precise, illustrations attractive, vivid and expressive to give

a true picture of the products.

Covered in this book are all the famous-brand quality alcohol beverages of light industries other than
those famous quality sorghum liquors such as Wu Liang Ye Liquor, Luzhou Special Daqu Liquor, Jian-
nanchun Liquor, Quanxing Daqu Liquor and Tianjin Dynasty Brand semi-dry white wine of other indus-
tries which did not plarticipate in the Competition. This book has been arranged in the order, of numer-
ical writing strokes of hte 1st Chinese character of the name of products.

‘We'd like to avail ourselves of the opportunity for publication of this book to extend our sincere thanks
to all famous and quality alcohol beverage factories for their assistence and support.

Handicapped by our own humble level, there might be mistakes and shortcomings in this publication,
therefore our specialists in the field of alcohol beverage circle as well as the broad readers are welcome
to come up with observations and comments.




1984 F R T BEEFE KXFE

RE R IARRAE TSR
R

— ~ £FIZEZ Tl SRR FRIED 24N (= AR E R A )

1. 25EAE8

kS b e (R 42 R ) i
R ERE PR AN
HATHG T DS IR L T

ES LTINS s

AR HIAE B El@ e 10T
RIS AL S0 St

PR T A WL Ao
LTHS M RTERE ST 5 P B0
2. BN

H IR AT LA T LI LT
BRI FIPRE LE LA PR
ST HES LARFEABT
AR SR

T RTURLE TR

HIE ST £ WA BN
LIRS R ST WTIT B4R R

HH LR IRE T 4B 4T AT
s EE TR

3. MEARELID

EHAFIRF DI WEE AL HOAR A e
LTHSR R ER LA EE ELS Uk
FERISETIETF WA IL953% Z s W ST
KRS RIRTFAWEE Al R R R AT
ARG AR T LI B [REIA=% 3 =Tl
ERMBEHED WA A A R A 24 )
KRG RAETAmHE 1 5 RAL A E B
EEIMBEIWHE LI AR S T AR 7 24 7)
BB ES L FAWEE WA B A R 24 )
SRR RIS fr s it S
STHEIRIENS AL
4. QiEHEA N

WORIGOFE B R AL T
RO E L7 5 LT
FHGILAA RIS 0T i



SDREIE DR
BN A=DE
HHIEEHTTE

& FAETHREE
KEAERTIRES
FERMEDBISR
RREFERE

K BHF L BFRE
EFREFAE
EERRRR A

R~ BMREFEBE
FRR@AEA K
FRRBSEE A A
ol oyt |
HEESREAR AR B AR
TR AFAR I EE
“E"TFREAR

O-F g% 0F 8

5. FRIEEAT

TR R B =
EHFRTHEE
ERMeZA=H
FWpBEEAE

TLHMBE A
WAL R RA T
TRZEREHE

B PHRET
HEETHMARFERE
{LH i IaE
Bers RANPE RGBS
LIPS A TER BT
TR FE

R R
B amET
TR PH B T
L5 PBE A T
ILHBER RGBT
LTI
BRILIE SRR
B8 S
ERER P TE

AR E

WIPE A TERT 9y

WLIFRIR & 5K F i E AR G 21 =)
At e

=~ SRARER R T ERAE A1 144 = BRI A )

1. REZE 5

KAk IR A
ALK RAL ok A
FBARR10.5 HEARERE
AATELRRAATE T 08
HRERRIR & 0 E
KPS AR A PE 08B
HFTRFHIETRE

R RS A Sk R A
BIZER SR A% ) B9 52 R 0 (IR 57T e o )
ETRAR TR
AENGAREERE

ES Sl st W)

S ARG S A
FrSMARERMAL Tk B0
FRIRMIRR TR AR E

2. #iExI181
TOLREr IRIBIREL
KERGKEHRE
HESRAR L RARATE

K F AL TN R

ES: .

IR BT S LR
iR
ARALEEARINR T
WIFRIASRE
BRI IR RE]
AL SR E
[OEA=S14L T T
LLIFRT RERRE

HIF L s

AL A BB
g

IR KRS

il S R FTE N
R FHIR

FIRMTE
AT REB
HL BB
demR 4@




B ER A

- HSREELEE
EERETHE
AR B AR
FEMMEIRHEDE
MERREFEFIEE
MR B EME
EAFRRAFHIEE
LiSEERE
RFRgFRHINEE
STARMETUR
43 MRS TR ARE
ENERZEA A
RRIGEER

3. WEBERBER3IT

Kt A BT
SRS LE SRR
EEIATIR

KA KALmEE
A AT EREE
KRR EWEE
KL E QWA
KRN
RARKR IR T AR
IR S AR
WEk AT EWRE
AT EE
+ YR AR TR
IR AR T WA
KA T AT RO R
EeE G TaneE
EIEEBEANRE

F IR E AW
BN G

* UHRHETEDS

* BRI
+ U RAE

1 R D 3 TR
TR LM LEE
TR R BT B
B b BRI
FPEIRS 20 T

STHE I B E R
MBI
RV RS BE LEr
LTI EASE
HEMENCTE

— Rk AL

4. ABEEA D

LHLHE
L e emE
tREELE
AL AR 4R
LH R InmE
TEE T
BRI BRE
HHKERE
LFHEHBE
AL T
TRETELE
AL
ERE 2
IHHMAERE

HAGRLEE B

W HRTRE
WERH B EE
HHRKALwHEE
LHFRWEE

o] P AL A
[RICES 2k
R A F )
LR A
LA A IR 27
wH BwWEwE

AL AR E )
st
AL

o] g ERAL R Al |
UIPR S WEm,
LR & i)
AestiE
LRI S 5K 16 Rl 1 7]
bt iE

LT REM AT
demtdEm

R E T
LEmd R
el =
Bt P Bt
HHRRAL@&EE
ARG R
P F A RRE
WA S &
R — R
B RGE R Rl
HHEAWWISET



HMERAEB
TBREAELER
=l S IPFRE
RBENRRASE
(1B P EERE
(TSR ER RE
KRR RAME
TTERR I TEB
[SPOLA=Pa:d
RRERIEREE
LutEdn lusi )
AR AL A
MARERFE
ERNEH AN
AN E L AR
FEPRIBAGFRPR I
HFrEBFaE
PRk PR A
SKBRREREKSE
T3S M4 8
IR AR
AFRDEE
ERORPFARK A
=R EI/
HIPEAIRE PRI B
kihakEEE
RRERE

EINNE:2 NP N
YA ISE
HELLRRAF ER AL BB
RULRSHEM=1EE
EIERRREEE
EENMRER

F LSRRI LIA A
BT RR 3k ok GEE
ARLLIREHBLLIE
BTBERSATE
HAERREAEE
wULRRELICEE
FUSFIRFIS T B
FeRERR AR A

5. FEEETN

pod el k)4
LIASIER R MNEE
BT =488
EHFRRHORE
ETERER S
ZlChRmS
EHERERE B

AL HR¥BTE

AT RERE

IR AR

L SRR
BRAPTHERBE
BRI BTN
S -1
ERICPTHEAE
W KET
LR A RE
T 75 HE PR
o7 B ) AL BEET
BRI A
L7 W F P aE)
L5 A B T )
WALE A
IR 5l
PNBE i Al S — I
TRk S A
L7 A7 P M
MEERE
[OE!A/iE77. X< T

U THHER A E
i i PHAR A
A NIPE
EHkvkE E —HlmE
K mwE

[ P2 00 7 A v
LT e I
AT
TUEEE OB
LT EARHE

WP R RIE B
WAL AL A
FARMLRSE
IS L
WRE il
[RE itk T
AR LR i
AL EFRE
[OEIE=S0E At - T

TEARr MR
RN TR
FEA Mg

WP e AT
UPR&E Wk
LIRS s
AL L GO




=~ ERARIZER Tl ERAL BRIEBAN (=R B FRE R A )

1. 0REZE6T
ESI ES A
AR ERE
HIAThE B =B
EERRAS B RR0RE
RIS EF R0 E
HBMRES1RE

2. EIB/ENA

BHUMRKFEE

B IBREFIPEERFE
SRR TR EE
TR TEEE
HRE LRSI EE
KFIEEEB
EHFMBTCHE

S ERARNDNTR
ERATNILEE
ARIEREE
SLLRABMIUIN TR

3EHARE TN
LIASHE—E LA B

LIABRREAL A LT HEHEI BB

AT HLIMEE
KEgaiEFamua
WERHBIMEE
RIS RPN B
esEETFamanE
ETEEER

SRR PERRMTE
R TIRRE R ERRR LB
BT ARRRE B
ISR EASE
RFARRHMN LSS
KILTERE T HCRE
RIERBSRFERE
HEZUR RIS AR E
LIRS ETIEE

4. BBEE3BT
BOIATRR A LKA
B RIEES ML =TEE
WF IR RIRE

X LIABREAE A B
HNFRENEE
AT REAE RS e

e

A AR
TR MR
BRI RN
R RS RIRE
BRALHSHLGFE

EERKRE
ILHSHE®E
HHRRERE
LT EEE
WL PEAR M
e ASEE
WA ATER By A
AT LA

AT LB

PO E KRR
REEME

BT R
w MR E
demA RS E
LK RE AR AT
R sl

O R b ET T
LHEEmEE
e RWEE
(k33 1

LepliFe 2=t
AR
BRI EE R
[CEIAEY: 2T
(e

AT EFERE
MNEHFREMRBE
rIARETE

FRALE
IR
PIRAAERSRe@E

BRALF Ak

WIARBR KB

AL AL L SR



FEREERAEE
ALBREALE A

A5 R A% A
1EERRRIEERE
BI=1EHSSEE:H]
IRYARBINIRALE
SRR N SR B
SRR A A
PEdERE R EE
AR AR A
EaklreR
LEane L anl::y ]
plisli g2t 1=

W LLRREBHEBT
MAIRR AR A
& SRR
BB A
KR AR AAF R
TCRREETNEE

ok EMRSHIES TE
EIPR S RARE
ARSI R
IRARERIE OB
R R ERE
ERTATRRAFREARE
FERMBLI=TCE
WL EABUTEB
it R AR B A e
SRRSO A
R F R
JEES L EAIEN:: b
RERNREE R ERE

5. FRiBEE1 2D

BEMAZ A=
[BLEIPN 3]
BehF0pS A 0K A
RURRE AR B
KA E S A
HHFMAENE
KW EEEE
RIS EE
HIEREIEEE
S BRETEA
AUTHEETCE

i i =)

RRALPTERBE
911 i e
CIER:E

A EFRRE
PIRTRRKS B
[SErE o kI
WLIPE S PHE
)l

Hllg e

Bev ik
LA EEAR T
AL
TLHUH A4
AL EBARRE T
0 P e F P TR 9
Tl ALH & AR
HltgEE
[GEA-2=3:)
B4 T

T A X 1
L RARBHAEAET
P R Sk
RRIFHR A

R ANTE
ARG SE
I B N IR
RIS
s r-t
RALEEARGIE
TR R E T
AT LA
LR B

RS EE
R EILAEE
WL AR IR N B
PP R P R
BRILE R —
LIPS A TER By
MEN Y RiBE
T2 v SO
IREEMRE

AR AT
BRI

o g ]




CONTENTS

A& 4 PREFACE

T amn b S
[LEEES 14 Beers

EREES 30  Yellow Rice Wines

W~ REE 46  Wines and Other Fruit Wines

[SYES 66 Chinese White Liquors

L 108 Liqueurs

TS B O Nt S
[EHES 18  Beers

A 148 Yellow Rice Wines

HEIE ~ REE 178 Wines and Other Fruit Wines

[EFIES 238 Chinese White Liquors

FRHELE 314 Liqueurs

TR o e S o e
[LEES 328 Beers

EREES 333 Yellow Rice Wines,

WEIE - RiEE 344 ‘Wines and Other Fruit Wines

[SFES 361  Chinese White Liquors

VR L 398  Liqueurs







b RE

sk © ki

i T 431320

iR 13594

Huaguang Brewery,
Shanghai

Address: Shanghai

Telephone: 431320

Cable: 3594
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Shanghai Beer Shanghai Brand
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A quality beer of China specially prepared for its
medium and high concentration by Huaguang Brew-
ery, Shanghai, in d; with standards for bre-
wing of national quality light beer. Brewed with
quality malt, rice and hops blended with 230 meter-
deep ground water and through unique technologi-
cal process and pure yeast fermentation. The beer
liquid, bright, limpid, light yellow tinted with green,
is ‘characteristic of striking hops aroma, and full of
rising foam when poured into clean glass. The beer,
an ever enjoyable beverage, is unique for its white,
fine, sustaining and glass-clinging foam and original,
refreshing, with liveliness and gratifying aftertaste,
and ever well-reputed for its light colour, fine
quality, genuiné taste, full gas and long Shelf-life.

Rated as National Quality Beer in 1979, Winner
of Top Quality Certificate of Shanghai in 1981 and
Winner of Gold Cup by the Ministry of Light Indus-
try in'1984.
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hanghai Beer
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Jiafeng Beer Jiafeng Brand
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A 'quality product by Jiamusi Brewery,
Heilongjiang Province. The Brewery is gifted with a
production history of over 36 years and a strong

e~ BT BRI S £5 AERE o A7lcipyy  technical team. The beer wins over the appreciation

BIEE T2 5 L T o ’*,'.'j‘_,m'iré from consumers by its pure and refreshing taste,

R e 5 i ~ light yet lustrous colour, sustaining glass-clinging by
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] E'ﬁ'ﬂ L ?ﬁfﬁ é rﬁx‘ S " white foam, and strong hop flavour. Well-known in

al un:FfSO A FLOBAAEE LR Y %y Heilongjiang and popular in China for its consistent
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f)blj- EULIT ’71984‘T—€E$% T 5 85 K0T quality.

AR PFIR S I 2 Twice rated as Quality Product of Heilongjiang

Province in both 1980 and 1984, and Winner of Gold

Cup by the Ministry of Light Industry in 1984.
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Jiamusi Brewery,
Heilongjiang
Province

Address: Jiamusi City. Heilongjiang . i
Telephone: 22092



