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Historical Origin and Technical Inheritance & Innovation of Chinese Sake

ZHANG Shutian, YUAN Zhenyu and WANG Bingin
(Ruihe Chateau Wine Industry Co.Ltd., Handan, Hebei 056105, China)

Abstract: Sake, as one of the famous wine products in the world, has long history. It is recorded in the historical book of ZhouLi and Chuang-tzu
Qugie etc. Sake once was the supreme wine product in ancient Chinese. A famous historical story recorded in Chuang-tzu Qugie proved its impe-
rial position at that time. However, after Jin Dynasty, Sake gradually evolved into yellow rice wine due to complex reasons. At the same time,
Sake-making technology was introduced to Japan and Korea and Sake-making was prosperous there since then. Today, based on ancient
Sake-making technology combined with modern biotech, Chinese Sake of a new-generation with unique features and styles had been developed
successfully. The newly-developed Chinese Sake will continue the glory in Chinese wine-making history. (Tran. by YUE Yang)
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