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Technical Key Points in the Production of Luzhou- flavor Blending
Liquor in Xifeng- flavour Liquor Distillery

XU Zheng-cang
(Scientific Research Institute of Xifeng Liquor Co. Ltd., Fengxiang, Shanxi 721400, China)

Abstract: The typical characteristics of Xifeng-flavour liquor are as elegant liquor flavor, enjoyable liquor taste, harmo-
nious liquor body and long liquor aftertaste. Quality Luzhou-flavor blending liquor is the base for the production of
top-grade "Xifeng-flavor & complex flavor" liquor. Luzhou-flavor blending liquor of special characteristics could be pro-
duced through the reformation of original pits based on manmade aged pits techniques and the principle of new pits aging.
The relative technical key points cover the following aspects:  the compounding of pit mud be in accordance with local
conditions;  the design of pit shape, pit wall, pit bottom, and volume ratio of pits should follow the principle of economi-
cal & reasonable”;  appropriate liquor-making technique such as the principle of “ one long, two high, and three proper”
applied;  prevention of the degeneration of pit mud and strengthening of pit wall maintenance and intensification of pit
mud. (Tran. by YUE Yang)
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