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Experiment of & Research on Rhodiola Highland Barley Tealeaf Wine

ZHAO Sheng-yuan
(Qinghai Huzhu Highland Barley Liquor Co.Ltd., Huzhu, Qinghai 810500, China)

Abstract: Highland barley, rhodiola and tealeaf were used as raw materials to produce rhodiola highland barley tealeaf
wine through the processing including cleaning, grinding, liquefying, starter-addition fermentation, squeezing, blending, fil-
tration and sterilization etc. The product wine was light yellow in color and transparent with natural aroma. The wine de-
greewas 3% 5 %Vol and the acidity was less than 0.28. The wine played both the roles of tea and wine and had the func-
tions of refreshing human body.
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