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Development of Flower Wine

WU Guang-gian', ZENG Qing-cong’ and ZHONG Xin*
(1.Guizhou Provincial Light Industry Scientific Research Institute, Guiyang, Guizhou 550007;
2. Xishui Erlang Distillery, Xishui, Guizhou, 564611 China)

Abstract: Many flowers have healthcare functions. Flower and wine may be integrated organically to produce flower wine with rich nutrients and
multiple healthcare functions, which is an ideal beverage product and has huge market prospects. In this paper, trial production of flower wine was
carried out by extraction and solid fermentation & distillation, and the related technical conditions were determined. (Tran. by YUE Yang)
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