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Characteristics and Styles of Jiuzhutan Laojiuhan Liquor Formed
by Original Ecological Environment

WANG Yuantai
(Shanxi Light Industry Office, Taiyuan, Shanxi 030002, China)

Abstract: Jiuzhutan Laojiuhan Liquor, as a distilling wine product developed from yellow rice wine, its original producing place is Ruian, Wen-
zhou, Zhejiang province. The special original ecological conditions there including water, grains, yeast, and cave finally are indispensible to the
formation of Jiuzhutan Laojiuhan Liquor. Its technical characteristics mainly include: 1. Wuyi red starter and red yeast as saccharifying and fer-
menting agent; 2. Slow ultra-low temperature distillation and dropping method to collect liquor; 3. liquor stored in cave. The main style of Ji-
uzhutan Laojiuhan Liquor is known as rice aroma and elegant flavor and it also displays the aging aroma of cave-stored liquor. (Tran. by YUE
Yang)
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