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Introduction to the Primary Culture and Discussion on the
Construction of the Primary Culture of Jin'nanfu Liquor

MENG Bao and GUO Waulin
(Chinese Wine Culture Research Center, Yibin College, Yibin, Sichuan 644000, China)

Abstract: The brand appeal of Jin'nanfu liquor (primary liquor and primary taste), the protection of primary characters of its producing place and
producing techniques, and the advocacy of primary characters in its market promotion have constructed the primary culture of Jin'nanfu liquor. As
the core competitiveness, the primary culture could lead Jin'nanfu liquor win more market share. Besides, the advocacy of the primary culture
could integrate traditional liquor cultural elements into modern wine culture, which was of important significance for healthy development of Chi-
nese wine culture. (Tran. by YUE Yang)
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