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Bl = Preface

During the more than 5,000 years of
Chinese history, wine and wine culture
has always occupied an important place.
Wine is a special form of food belonging
to the material category. Yet wine has also
entered people's spiritual life. In the course
of Chinese civilization, wine has almost
penetrated into all spheres of social life. The
significance of wine-drinking often goes
beyond the drinking itself.

Ancient Chinese people summarized
the role of wine into three categories: to
treat diseases, to maintain good health,
and to beef-up rituals. During all kinds of
state ceremonies or important civil events,
banquets furbished with good wine were
usually hosted to entertain the guests, to
mark the significance of the occasion and to
show hospitality of the host. The course of
wine-drinking always involved a process of
cultural dissemination, where views were
exchanged, wisdoms displayed, information
shared and emotions enhanced. During the
past several thousand years, Chinese wine
culture has been interpreted as a rich and
colorful one, like the lingering aroma of

wine.
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China has been a unique case in the
wine history of the world. The essence of
wine-making in China is to make wine with
yeast. The time when Chinese people in
ancient times began to use yeast to make
wine was 3,000 years earlier than that of the
Europeans. This is certainly related to China's
long history of agricultural civilization. In
138 B.C.. Zhang Qian was sent on a mission
to the Western Regions and brought back
grapes and wine artisans. Since then China
began to produce grape wine. This was some
seven or eight hundred years earlier than
that in France. China invented the distilling
technology during the Eastern Han Dynasty.
When the technology was introduced to
Europe in the eighteenth Century. it greatly
improved the traditional brewery technology
in the occident, which involved two steps.
saccharifying cereals with malt starch and
fermenting with microzyme sugar. Another
contribution China made to the world was
to cook the wine in order to prevent acerbity
or deterioration. The book North Mountain
Wine Scripture published during the Northern
Song Dynasty Period elaborated the wine
cooking and heating technology. This was
more than seven hundred years earlier than
that in the Occident.

“The wine world in China™ and “Chinese
wine in the world”™ can be regarded as the
two sides of “China's business card™ . If
someone wants to learn about China, it is
necessary for him/her to learn about Chinese

wines and the unique wine culture in China.
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History of Chinese Wine
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China enjoys a long history on wine brewing and wine drinking. The
emergence of Chinese wine could be traced back to ancient times. In
the course of history, the improvement of wine brewing technology
in China has always been accompanied by the enrichment of the
wine culture. Shining the sparks of wisdom, Chinese wine has often
inadvertently become a cherished variety within the world wine
community with enduring fame. Wine occupied an important position
in the course of Chinese history. Wine has been indispensable for
international banquets, social events and daily activities. Indeed,
wine has comprised an integral part of the Chinese history and the

Chinese culture
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Pottery Container with Bird Patterns (Neolithic
Age, approx. 8500~4500 years ago)

> Origin of Chinese Wine

Chinese wine originated at least earlier
than the time when “Cang Jie created
the Chinese Characters™ about 4,600
years ago. So the written records are
insufficient as evidence of the history of
Chinese wine. About 7.000 years ago,
pottery jars were used by ancestors of the
Banpo Village people near Xi'an City.
During the late Neolithic Age Period,
many carthen utensils, such as wine or
offering containers, pots, wine cups and
mugs appeared. Cang Jie was born in
Baishui County of Shaanxi Province, one
of the cradles of Chinese wine. As the
designated historiographer of the Yellow
Emperor, Cang Jie had the chance to see
wine every day. Unfortunately among the
twenty-eight characters he created and
survived the times, the word “wine”

was not included.
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Pottery Flagon (Liangzhu Culture, 3300
B.C.-2200B.C.)

The history of wine is also longer
than that of the recorded history of
states and dynasties. It has been said
that “Chinese wine came into existence
before states.” The story given in the
book Map of Wine about the origin of
wine was rather mythical, saying that
“Chinese wine was the masterpiece of the
Wine Star in heaven.” Chinese people

in ancient times believed in this theory.

The book Jin Record-Astronomy Chapter-

stated that “the three stars to the south
of the Xuanyuan Constellation are flags
of the Wine Star, who was in charge of
food and beverage during banquets” .
Xuanyuan was the name of an ancient
Chinese constellation, comprising seventy
stars, among which twelve were members
of the Leo Constellation. In ancient
times, the Chinese people believed that
the three Wine Flag Stars belonged to the

Leo Constellation family.
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Cang Jie Creating Characters



Cang Jie Creating Chinese Characters

Before the creation of characters, people kept records by tying knots, i.e., big knots representing
important events while small knots representing ordinary activities, and a series of knots
representing a series of events. Later, people kept records by notching the wood, i.e., notching
signs on wood or bamboo sheets with knives. With social progress and development, more and
more things and events needed to be recorded. Knotting and notching alone could no longer meet
people's needs for recording.

Cang Jie was a historiographer during the Yellow Emperor Period. As legend had it
Cang Jie had four eyes and was very bright. Enlightened by patterns on the shell of tortoise, he
created all kinds of signs and marks to represent things and events according to their shapes and
characteristics. And he also defined the meaning of each sign or mark. He called these signs and
marks “characters” .

Legend also had it that after Cang Jie created the characters successfully, “it was raining
cereals in the daytime, and the ghosts cried at night.” This was because the creation of
characters helped people keep records, so it was something to be celebrated. However, people
became so smart after the creation of characters. Some resorted to malpractices such as cheating
and defrauding, fighting and slaughtering. From then on, the world lost its peace and harmony.
Even the ghosts cried in pain.
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Character “wine" in Oracle bone inscriptions and Bronze inscriptions

The Chinese character “wine" depicted in the Oracle bone inscriptions and
Bronze inscriptions.
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Brick Mural Painting “Apes Making Wine"

There were many versions on the
origin of Chinese wine. According to
archeological findings. scholars had
already traced the wine-making history to
9.000 years ago. As natural wine differs
from brewed wine. stories about their
origins also differ. Although there have
been quite some descriptions on natural
wine such as the “ape wine” and the
“beast-milk wine™ in ancient Chinese
books, there have been few verified
evidence. So such statements do not bear
any cultural significance in the strict
sense of the term.

The “Ape Wine Version™ claimed
that almost 10,000 years ago, apes
discarded or stored fruits in stone crannies
or tree holes, where the sugar content
was naturally fermented into juice. The
juice was drunk by ape-men during the
Paleolithic Age and by early men during
the Neolithic Age. The most potent
evidence of Chinese apes making wine
could be found in the Dionysopithecus
fossil found in Shuanggou Town, Sihong
County, Jiangsu Province. In 1977,
Chinese experts and scholars found that,
in the conglomerate terrain of Miocene
Epoch in Shuanggou Town, there was
an ape fossil of the left maxilla with the

first to the third upper molars. Experts
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Shuanggou Daqu Wine and Shuanggou Drunken Ape Wine

Produced in the hometown of “drunken apes”,

the Shuanggou Daqu Wine was a strong-aroma wine,

featured by “transparent color, deep aroma, harmonious taste and lingering charm”. During the late Qing
Dynasty, Shuanggou Daqu Wine participated in the Contest of Famous Wine in the South Asian Region

and won the first prize with a gold medal
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found the skeleton of the ape was soaked
with wine ingredients. In the following
year, Li Chuankui, an expert of the
Institute of Vertebrate Paleontology and
Paleoanthropology (IVPP) under the
Chinese Academy of Sciences (CAS),
named this fossil the Dionysopithecus
Shuangouensis. Later, people collected
honey and fruits to simulate the ape wine,
and gradually improved it into fruit wine,
bridging the gap between natural wine
and brewed wine.

The “Beast-milk Wine Version™
claimed that in ancient times before
mankind started agriculture and farming
activities, protein and milk sugar in

captured beast and animal milk were

ESREET

£101S1H

15aUIY Y U



“IEO0004E " . A NIA
VORI R EAp NS s W vl 0 ERS
8600—8800 I 4T F = 5k, p
Fel H Al % B0 dme - 1) S KT 2%
Ho 20044F, g2 BB G K
LT F B PHEL S0 st bk A 00 B
o ERMEW AR . AKX
SRR L R A7 KL (Patrick E.
McGovern ) fRAEC 14 R 254 A
€, HAERAER TTHTT000—23 T i
58(){)’q€ X UEHH 90004 fif 2 18 A
%rWJ@MMLﬁ{.WMWﬂ
umkm\%ﬁ\%%wm$

— R IR Fy il 20120 %y ETJ
k%d)' Z— {EMZHT, RN

RIS 22 TR SA00 AR YA
FRTIR Y

° ‘F"@iﬁvmmw b EN)

A Chinese Brewery

irregularly and naturally fermented into
primitive milk wine, which was further
processed to make wine. This wine was
called “Lilao” in The Book of Rites-on
Ritual Practices.

The “Leftovers in Mulberry
Forests Version™ claimed that the book
Admonition on Wine by Jiang Tong of
the Jin Dynasty (265-420) stated that
“leftovers were dumped in mulberry
forests, where they gradually fermented
and emitted aroma and fragrance. This
was how wine was made.” This book
was the earliest work that propounded the
theory of wine-making through natural
fermentation of cereals.

There also existed several different
versions on the origin of brewed wine.

The “Close to 9,000 Years
Version™ claims that, the three legged
red pottery jars unearthed from the
Dashen Heritage Site in Yichuan County,
Henan Province, made between years
8.600-8,800 were hitherto the earliest
practical drinking utensils found in China.
In 2004, tartaric acid was discovered on
potteries excavated from the Jiahu Site,
Wuyang County, Henan Province by
Chinese and American scholars jointly.
By testing the C14 isotope age, Patrick

E. McGovern, a wine brewing specialist
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Cereals are the raw materials of Chinese wine
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Color Pottery Three-legged Pot (Peiligang
Culture, approx. 5600 B.C. - 4900 B.C.)
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from the University of Pennsylvania,
concluded that the tartaric acid should
have been made between 7000 B.C.-5800
B.C.. This proved that the Jiahu people
had already commanded the method for
brewing wine some 9.000 years ago. The
raw materials used included rice, honey,
grapes and hawthorns, etc. This discovery
has been listed as one of the major
discoveries in China's archeological
history of the twentieth Century. Before
this, the earliest wine acknowledged by
the world was a kind of brewed wine by
the Iranians around 5400 B.C. .

The “About 7,000 Years Version™
is supported by Johan Gunnar Andersson,
a Swedish geologist, who first found the
farming technology and wine brewing
technology of the Yangshao Culture
in Yangshao Village. Mianchi County:
Henan Province in 1927. The finding was
supported by later findings of red pottery
drinking utensils excavated from Yangjia
Village, Meixian County, Shaanxi
Province in 1983. This theory has also
won the support from the Neolithic Site
of Peiligang Culture in Henan Province
and wine brewing tools found at the
Dawenkou Culture Site in Juxian County.
Shandong Province, as well as the series

of pottery drinking utensils excavated
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Snail-shaped Gray Pottery Pot(Dawenkou
Culture, approx. 4500 B.C. - 2500 B.C.)

from the Cishan Culture Site in Wuan
County, Hebei Province nearly 7000
years ago.

The “Du Kang Claim™ of the “About
5000 Years Version” (including the
“About 4200 Years Version” ) found its
origin in the dictionary by Xu Shen, an
etymology scholar of the Eastern Han
Dynasty (25-220). Under the article on
“wine” , it was stated that “in ancient
times, Shao Kang first used tools and
cereals to make wine” . The version of
“Emperor Yao making wine” basically
coincides with this timing. The version
of "Yi Di making wine” was found
in the book Lv's Commentary of History
by Lv Buwei, prime minister of the then
Qin State, in 239 B.C.. This version also
found support in history books such as
the Warring States Strategy-the Wei

Strategy 1l and Admonition on Wine.



