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The Unique Quality of Xifeng Liquor Developed by Traditional
Techniques & Special Geographic Environment

FENG Xiao-shan and YAN Zong-ke
(Shanxi Xifeng Liquor Co.Ltd., Fengxiang, Shanxi 721400, China)

Abstract: Xifeng liquor, one of the old four famous liquor brands in China and the typical representative of Feng-flavor
liquor, has long history. Xifeng liquor is produced by multiple fermentation and soil-pit pure-grains solid layering fermen-
tation with quality sorghum as raw materials (starter-making by wheat, barley and pea). The newly-produced liquor is
stored according to quality grade. After natural aging by over three-year storage in special storage containers, the liquor is
blended and finally produced. The liquor has complex flavor with enjoyable taste( Tran. by YUE Yang)
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