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Investigation on the Formation of the Unique Styles
of Maotai—flavor Xijiu- Jiaocang 1988

XIAO Shizheng
(Xijiu Co.Ltd. of Guizhou Maotai Distillery Group, Xishui, Guizhou 564600, China)

Abstract: The formation causes of the unique styles of Maotai-flavor Xijiu -Jiaocang 1988 such as clear and transparent in color, typical Mao-
tai-flavor, clean and exquisite taste, and long aftertaste etc. were investigated in this paper. The research revealed that such unique styles might be
attributable to the special ecological environment, water of Chishui River, green raw materials, special liquor-making technology and liquor fla-
voring and liquor blending technology, and professional technicians etc. (Tran. by YUE Yang)
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