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{5 S A A7 A8 R] R PA IR A R R I P S B P B PR LR HE e 1 o, AR R IA] R
JTHE T2 BSOS, DO PSSO ZE SR, B TR R ek
BEAT SRR . HR, AEARER T SO A T EIE AN A) T, B R PR R AR R
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b, BEBTE MR, FN— A, AR S S SRR I E . &
Joi s B A RS R A ) BE 2R,  RE S O [R] ST SCAS 1 1R SRS A A
UREEVE =R

Kegw: (hEAEL) » FAESR: SCECRIRE: Bilsol; o ik

v



Abstract

This translation practice is based on Chapter 1, “Spirit and Baijiu Culture,” from
Chinese Baijiu Culture (2nd Edition) by Zeng Qingshuang, first published by
Chongqing University Press in August 2013. The selected text explores the origins,
historical names, classical records, and intangible cultural heritage attributes of
Chinese baijiu, drawing on diverse materials such as ancient literature, folk legends,
and cultural references. Characterized by Complex text types, complex sentence
structures, and varied rhetorical devices, the text exhibits strong literariness and falls
under the category of expressive texts.

During the translation process, three major challenges emerged: transmitting the
semantic of Chinese spirit culture in classical poetry, explicating the logic of complex
long sentences in classical Chinese, and accurately transferring the cultural
connotations of baijiu’s historical names and culture-loaded words. To address these
issues, multiple strategies were employed. For poetic translations, free translation and
semantic transformation were applied to bridge cultural gaps between Chinese and
Western contexts. In handling classical chinese with implicit subjects, voice shifts and
subject explication were utilized; logical connectives were added to clarify hidden
relationships; and run-on sentences were synthesized into coherent complex sentences
through subordinate structures. For culture-loaded terms like baijiu’s names, methods
such as domestication with free translation, transliterations annotated with
explanations, and textual verification and error correction were adopted to ensure
precise meaning transfer.

Through this practice and case analysis, the translator recognizes that translating
expressive texts requires thorough comprehension of the source content, identification
of textual features, and application of tailored translation principles. Emphasis should
also be placed on preserving literariness, enhancing the readability of cultural imagery,
and standardizing terminological expressions. Additionally, this experience highlights
the importance of a translator’s knowledge base and research skills. It is hoped that

the strategies summarized here may offer reference for similar translation projects in



the future.

Key Words: Chinese Baijiu Culture; poetic imagery; Classical Chinese translation;

baijiu culture; culture-loaded words
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LRCTRER A AR S

B—F EFEN

1.1 JEICARIR

RRFIPESE BRSO R (PEAESCRY  GE2/O , ZAH S RN F 5,
FERKEHRAET 2013 4 8 AIERHR. A BEASKEIRE L. AFEEHEEL.
AR E R AR, B EAEE T, FERESNS b E s, L
AR G MG SRR A A T R E QR %, 8 . LKL
Hh ) R SO B AR S 2 T I N 2% . S EWRIA, R MERCEAR, BT
H R SCREH RS ER TR E , Bkl AR —E A AR 1 A 2
WHATEIRE, HEiF 10172 7, FEAFE MTL LA BV g SO 3K

1.2 JESCAR T A

ARSI ORI E (R E Al ce) 28— F|I5 1. 2 Y. BT E S
XHE REIREEAT 7 2 MERIEIR, TR 1 HAEA R I 500 44 Ak 2 A2 30 1 52
Wi o AN, PESCAIEIRIER 1P S A SR 2% 28 3010 8 I A SRR 4
Jeeor 1 rh B A SCONHE L ey 8 HLA ot o SR B (1 SCAE TR, F3 SR M5 SO A AT
RS SCAC AT T, AL AT A o B A Stk . SEE B, Hh R E R, &
[ I8 AR 1 52 70900 T 2006 4 F1 2008 4 N6 B LRSS 4tk [ 5K G AR oA
PRAAE, TR RBL  HMR SO S AL RN, SCRTEA AT T
WHINA . 4k R HAE DA S AT S DN OE N, ROy et —4
ITRLHIRLA, (IR BR A 5 I AE % G ot rh i B B A

1.3 SEERR X

B5E, ARUREHE SRR bR Dot o ] SO RO BRI [ A, DL
Forb E FIE SO S B (P E A ) o, A BT R H AR AR T
] v AT SCAC AT rR B 9 (R SRS ik 77, W51 B 22 A LN AR AR 17 g — S 14
SR, FFERESCANE RS, AT R ESCE %, REg it PRk
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[ 52 A% %o 6] 4 0 SCAR R TG

Hk,  ChEEESCR) e, & E AR IEY) SO BEAT IS A 1%
AR TIRE, BENE A 2 A SE I F AL B 8 SO A3 i Prar ALk, (e gt A AT
X EE GBI S . eAh, BRI RE A RS SR i AN B T
ORI B, ROy AR G SO S IR 1 1B AL A S BB, IR TR A
SWAE —ENEARNME, AT F ARSI AR 8.

RJa, MTREENS, BECRFEE 7EE N, TR
R R S ACT B ERE 71, RN R IR 1R SO SR I BURE S B .
BE, AU S AN DR BB SCAL ) — IR AR, AR B T K i B
M
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FF FAES

2.1 AT XXAEN

FRAEEH, TATIORRR S E SN E T AR 255 R (% K, 2009:
91-93). FERHPERT, EIAMFAT SRR, AT CRKIE 7V EEEH . BN
XFPAT SCAS BAE F RRAE 5 SO RS 34T 0 b 5 i 2, JF BRSO EEAT X L BLFE 70 2
ETAT RN S ENME. Hd, HER AR LT 2009 4 B R (A
SR AR AR (R ISR RR) ) IR T AR, WSS 2R TS
RITR AL WA A LA, DRI ES K. 2PN EEEH
S, NBEEANTE T H BEASRE ST B RN AES B AR QAR RIS AL 5 3]
Ioe iy e B Rt ¥ HESH, GRRR TSR RS, bE . 5k
RS, P REOR AT 2015 SEHARE) CREESCR) —45, NI E T2
AT 2 R ) S AR SCA AR, A X T o R SR ) 79 5% T RS SE I 7
GRAN T REE W RR RS A [ 2 XSS B (AR BB BLEISOIR R
I T BT SR S, AR ST IR IR A% 1t BT 70 5 SO N DA
Ko FHINEE N A T EONRAN B fE . 8 IE I TAT SO AR S
BEH eSS R ST 5, ST HE I SR

2.2 SCARKF BT

BEAEE A OF AR E, B4 T O B A BN

(1) ARG A, (PEBW) —BAPIE. 3R, 30 Fd Rif
SR RITIRIR, WaE AR, RIEFHIE. AR AR, U
AR W R VAR ESReEt i (D P EA R (B R NP 45 (EC RPN IS e 7= LTRSS
TE 13 PR RAIRR. WA JE S (SRBOFTIMZZ ) hEE. “tHRaF s,
KRIERNBERERE PLE (Ff « KAE « FRE) P “S R, smsedh” & £
DHERREAE B, FE RGRE 1 4 OREED: FREED . RREED . X
W& AN IS Ul o BEAME UL A R D S SR SCRy, B T REE . T
AN SRR G FAIL 1 SCAR SRR B A s A

3
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(2) AJARMZ R, PO T 4], FRAIA) . WK E) SR R R )45 2
AR, R A AR Bl (WSS o CREE P RERIR, S
Kb az, SAMMGEEETRE, REPUEEOERIR Y FfE;  CRE) a8
MEETH “ BEEK, BRE, WM, A hEmE, =5, B
TEAEIW; RRIEHETE “FRRAE NG MR, A2, SHEER, 2,
BN, A ” W RRHERE RS ARG T IR,
RZZES, WERWR” MR, HRUKAE RGN 7. XEE KRAEES S
LBy, W PR Hm MG J7 PR E TESE, B B IR UK
R, AR T AR R 2R IRIE

(3) SRS BRBR FE . SCRERRURZAh, BN T REAEZ
BRIk B, ERRERRAN, EEEH PR o “HERaET . BN
CLLRT L CORART AERRRE, IR T MM, AT R E R Tk, A S s
Fo (EIIE ERIEW N, FEEEH 7 RERH AR EIERIE TR,
XA RIS FIE LA R IR 22 At SCARSEIN 1 S PRI o

EFIHESCR T s R E R L AOE 3C, KA 5 Ao, Bk, MOCARSER
[R15E SCorHT,  HRJE - RIB TSR

2.3 BT AR%EH

PR (SEDORIA )« CRIAR T & B S PORUR R ) R e 18] o BRritbz
S, PEEILERE T L TR, KAV, B BN, It
Fo W WAk, R, aTRAEW EARBIVF 2 A RS, AMUE RS, EF
FOARE 510, A5 L8 0 sl A 7R O 1) R0 ) B BB RV, DB R SRAR K 7 (8 (2
KA, 2012: 95). & I T %01 k) dit Chttps://cidian.cnki.net/) « 1 F B4 Microsoft
Encarta Encyclopedia Google 5 &\ AVERIAEHEL, JRE# L 7 RIER. H
ffi ] Chat GPT L& Deepseek #EATHHIE ALY, LLICHE R R0 .
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B=F REISH

RGP —TH, BEETH BN SORRME %, M. Bl
EZ RS R=0F0 g T S VNS 5/ G =8 SRl T 5 NN Rl SO E 2 N S i s A Tl S
R =AYERE, PRVTE R AR SRS . W IR AR TR AR T NS A5 B S IR
AR FEZS . BUERHTE, BRI “ZI0RE1” ma “ ERRR” ., K
ANET . HEE, MUHER, il i —aURRERE, EREEE, SRR A,
o R R R, U, B EREAR, AR R 1 1 TR A A
1EFH, 2005: 88) o #ELk, FEEEAINER. BE. F. SEEREERIIMIE,
IR FEE RN EE T . (PEBAE) — B SRR E R 5
WIEE AT T IER MR, HhaE& KREE AR, “hHOEFZR, RAEnh
PUBIIAA BEF IO )0 1 SO B REAR R AR IR 1, 24 DA AR D92
(5, 2007: 169). FEH BRI RS, B fa), B A A0eE, Bl E
TR BASER . IR LR S0 IR 2 MUK AV G OSSR AT,
Pl 17 SRS, A ERT S I B ITRIE NG . ERH R 55 WA SC  n 44 KA 3l
SRR RCNS, AR B sk I G, B R TR H iR A S UERE
FUEHRSETBL LB SRABB O NIR IR S 5 U SR . ADORAf & Bk %
B, IEIRESNG . J7VE AT R AL, TR T BT o] 3K g 26 e ) %o 5 it AT S
[G-FUN

3.1 WA B SCALIE A%

VPRI A A4, PRSI T RE S R, APOE R T OSORR A, b
B A4 B L SEAF SR G T e, AIEANAT BB A 2. [Rgeif A b, POE
HRFRE SR TR IBE S TIAEE NN ER, RE EHEWRERD
Bl XEEREFEHEASIIER, SRERAN T BRI —MERN S =
ARSI, BRELTT, 2008: 13). i ipia] 98 F e — R O SR B8 220 B A
AV RAE AL X g H R E B R . BERIESCAR N 38 1tk oK & 51 A
5 LFR RS R B SR RIS R R AN IO, s 2 AL
BRI N LR . X R BRI, (EXERAAAEA R 2 A Blin, 1
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i R S PR A R, B R DL A SERL VIR e A AR Y < = SRR bt . UK
FENZE, PN, S RORER D BRI SRR, HIFEAR
R HARAR R, TR AR T, TR AL R A E 55 X

301 HhniewE, MHRERE

FERT AR 43 7 REiR AT JERRRT, 5 AR B BB — BB T, B A
FRPESC A AL R Z R, BRI R, PR IR G SO A B IR TR
Fo W SRIBEIE A T2 S F ORI, A BREE RS T RS SE S
A, 2 A 7 B R ik R R I BN A ] — SOAR R AR B A (R R AR, 2009: 123). H.
A AR AR, BRI AR RO PE R R i, RS bR B e, RS
BEH LR T A TRESETHEZME “hEzE” o Bk, BE RS R R
ANE T —OOR IR, 8 508 IR IMETE . DR, 3G 1R55 2 PPl 7 A0
Fixy, e scm stk

il 1:

JR3C: R R, ERAATT .

P3C: The ritual vessel of gui zan, with its vivid colors, is filled with golden wine.

O “BIERY TR BRSSOt MR IR S B
ST . BB HARSAE AR — Rl 3s, SORER. RHIERBEL AR, JEk
K “ R FNGade” Bewel”, FA K7 AERTEBN L, JBTHEIEENTEY,
M AEEBNX — a5 A< & o BRI, PR e 30 R & 68 “guizan”, JHBIS G “ritual
vessel” WIHfTE LR FTHEE, DAE B bR i B U o sebn & o A,
NT R E SR A A, BERE SR SO A AR R, R E R 1Y
Zvivid colors”, FFiA%EA)I, M with” —id 5] SABMHIE, Rt “guizan” HIHIA.
“TOUL” AL OGRS AR, ALK B IR . MR, PR “yellow
wine”, HIXFRARIT TFiK, KREEF /5 ARILE K CEME e, H A8 [AAH E
T, PRRIERS R, EEJLTR T RRRENARERA.  “Yellow” TEHEICH
HEZHT X, Fox “iH5e. Sl BN MEBJL4, 2007: 108). Kk, ##
PR B SR SR R AR R R I SR B 1R (V1) 4, 2007: 106) “golden” “4:
W, DR IS AR R, [ERGRiE SR E, SONR T RGN IE R
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DA

.

11 2:

JASC: “ATUAMRDE, AR .

PE: What can sweep my woes away?

Only Du Kang’s famed wine.

SIMT: ACFRBLAII, REF SR R R E, 1EH “sweep” 1A KB RS
] “fR” o ESR“sweep” 5 “ME” FFARRE NS, (HEALIAH —FE NG T HMWK
ERERARE, 5B “HkE” QRIS —) MERAENE. XFEE
FEHEIGA T — BT, R UROE R R D — T A R BEAG ), R
BEG 7 E B RETORMERER . ok, M7 TR A NBAEBIZHE TR “only” 1.
PR, B KA T “Only Du Kang’s famed wine” (13835, IR T 52 B4 M b i 318
“it is”B “Only itis”, MM SCHE AR EELR. EREE “FLER” B, EHEHRH
¥ “DuKang”. WUIFEPHTEHZEME CRpad sl &R, BIsERraqHm
BNy, RTRCRA “NEHE 7 07, BTE A E ST st R R g
LA NEAD Sy WRSS ARBURAE, FRIN—EME, IR A IR, X
P77 T Rr o R B DL . FABOE T AR, — PR AR 44, S F
A A PR S NV 400l S« R R B s OBLIERA, 2004: 47) o “AERE”
TEHRSCHBEFR A B, AR Ul O0IEE . 0 TR S0 S Sk Ui AT g
ZEMAI SO R . R, 1R A5 S A IE B B B BT, BT A #S “Du
Kang’s”, ME7~AtHEil (R IR, AL BEAEIs il i) & oy, [BSibALis 1 R S0 3L

5.

=
i

328 “B” B ‘7, TTHER

FER PRI SCA R R T, B R 22 A s ) X DA 42 A ) USRS 5 R 2
XL, HBHPE I SO BRI R B . B SO RS, Rk, EdE
e, SO BEIR T & BRRIBUE . &5 M REAAEER, — X
WA BRES . SBIRAE S B S B HIE A, R e R Y0E & 1Lk
FfERES, R LRACSUEE S AR E R X GE, £50E, 2010: 211),
FEF X JEUN, R A S B A R R . R R AR BE b, 1%
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B DRHE AAE B R 100, i AR AL, R R BRI IR0 . BRI,
R RARIEIESCHIE B AL B A A Oy H I T B R AUE Ik L B S A
oS i E VE AR S AL B M RIS FR(RE ST, 2014: 87). REIGIATRH, Hed)d TR
WZ—, Fearyy K Ptk . wE. L. ARk, R BR IR 1R
ALK R (R8T, 2014: 87)o fEZ B0 MR, B8 LB T 25 M B B F e e
IRE
JEoC. “EE YRR, R TR AEAFRE” .

P : Among life’s treasures, none compares to amber wine,

In this world, none idler than I, the assistant minister Bai.

oA CHERBEYIEIRSE, RNRABREE” o HEBESE (CEHEEEHTRHZ
W) o BILTHENBIRERT Y AL RIS B R PO s, R N HITE R 2 A
MERERFRE” o FEFMERRRE AR, BEE MR TR A BN R SR S B,
PASRE NBL TN B RS JEE o I R A AP P 3 3 e T8 v L 25 YW e 3 (category
shift) , UMW ARG (structure-shifts) » HUIITRH, FTiB 4 M,
e MR LUR AR T A S 0 R, R R R AR SR e, R AEAE SR TA]
WISt e EEAHE: 13, BahmE#, Fe. SERES, JuEa T EiE
i (subject-prominent) FYAE A)F-H 1 @5 HH (topic-prominent) ZE(ASHNAH, 2011:
18). I, PEFHAETEVEIN Jy 1 5 H B I RP kAL, AT H] “none”— 1A R K IX
“HE B H AR TGRS EFEESE” . B “none compares to amber wine”, £
AR TR S ) SRR X SR A S SR I R E D, SR e IRER T N
g, Uk, 5 A “ RN ANEFRFEE” 54 “none idler than I, the assistant minister
Bai”., L IR E L5 “none...than” SEILE 7€ ) 10115 8 A) G4, XAE 28—
PR SCIE R T IER.. REE T “WNEE” “HBINEC %08 &E, 1E
I BB, I %N “huangpei wine”, IXFREN R IAAE H SCEEE B R,
PO 25 B B A o TR 2 — AP (L 0, (R S H e e E R BN, AU E
“huangpei wine” LTS FPEE AR, HILIEH TERITE “ HRHE 7 XA B RET,
W FHFN “amber wine” , T LATE BEDULHIAL A H B I G “ BREAMR” I CARRAE

1) 4.

JESC: “TEOARRAH, BRUERER” -
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P3C: Find your happiness in glasses

Grtre B, G BRSO, XA RN —, (HEREES I
ToRE R AR DR, AR SCHR BN A SO S BRI AC B SR N, R 7E RN Rk
R R HAE AR S TE ) “XK” S b, KA “happiness”. iXFhH “happiness”
B WAn” mEk, MAEREN “DheE” Ell. Kk, &% booh i
iR, R TEHE RIS, R, EESSNRES R,
Hh SO 38 TE A P & 1 23 52 B FAS [ F0 3 Y DU R0 338 FH RS (R BR o), K] b
R LR TR R T TS 2 e e, DU B SCRF & HARIB I HYE . (gL, 2014
87). BEEIHILXT XA, BRMRIR” RRBZBFEBERITE, 2 RHIEHE
T B e, FTRER SO LS, RO EER “IR. 5R7 KR i R (6 A
B, ESCPIEE W AN TSI R R, PR IR R S BT
2, B — B R RN IEE T 5 OCERY “glasses” —1A], DM SC TN
i o
3.2 XEXHHAREHS5ZEEL

Wt —FhIARE 5 e e B — P AR 5, R, DG — P b 5 5 7 4
HMET, HREMEAT AT A, JFOCEl A, e PR OC (2 5L, 2007: 166).
TEN 5 EOF 00 SO ey, SOAR P B T KB SO SO ST 1), X e fa)
THINERL. EWED, HERATT. JEE “BE7 EEEATERNTE
W RRBRIES . FTUADUBN A TR “—R7m 77 . /BT %, JE
)R AR “UKA)” o TASERTE A AT, HAE RGN, 2 ‘Y
ZUHREF (well-woven) ” [A)F, AAEHILIE “—BBER” o “—BAW” 5505
PRAE, BRELDT, 2008: 206-207). HHILAT L, PO 5 9B AEA) T4 AT 307 30 7 =
0, ML RN 5. 5 S ¥ Eugene ANida NTEF FHIAEH K, 1R
WEEROARTT, R T EAN “BNAXE7 HiEEe, B “IiRexsE” o HERR
“ SRR SCAE B EH AR XKL (Eugene A.Nida, 1989: 109). 7EiX—Hif
dh, fldEH,  CBIRORAEE 2. HARRI SR IIE S MIE RSO LIRS R R
(FBEEH, 2000: 65). Ft, ¥FHTEASMNNIGEST WM ZESR, HEMEER FR)
SRVE PRI R ) T I R S5 5 S0 A R, J1RIEAN IR R TH SRR 45, AT 9 B
S PR BT B ARG . FEMLI R R, PRI I 2 P VR A FRAK A ) R R )
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A, Bl A SRR R CRTREER T BO8 “arAURIET . PO “UK
A7 TSI, T RO B 2 R A

3.2.1 BAEE, BZES

Ztel. EwaE Ty, PUEHALEEATHY dnsgher e <R M ek ),
AL FE R IRIER OIS, X EEE A AR S RZ, HEEAR,
POUBARVEER AT AU A5, ik, JERER EARYE B R SCR B EIEE&ERR, TR
4k, 2010: 111)0 SCAH ) SCRMEA) FER PRI (B 3] | 77 AT FAE M Ol 1R @
R HEANE A ity RN ) A2 R E TR SE T VR X — MR . S AT
T A EhEEn ). OB IS S MR R SOE R RS, R R A2
FEREE, FoedE, 2010: 164). BEHEAI R SCHHEREHENES. TIERIH
Ry SCE) TN, SE T S 0 A B e RS A B BB S AT SR . IX PR AL B 7 AR A
HARE S RIE BRI FER, A BT R RWAEAE AL 2 HER I .

il 5:

JFSC: AT AR, SR ER 2, EAMHEELRE, REEE5H
LAV R

& X : It’s a pity that a hearty drink between us is hindered. Otherwise, we would

cook these crabs and head to the village for more huangxu, then raise our cups to dispel
the unspoken sorrow lingering in our hearts.

ofre MR ER. BOE, FOCRIRRIIgS TR, maEl “EEMANT K
[AERIE . N TRFEHRSCR TR, BEEsE T < AT, PERNsm
AN M) “that a hearty drink between us is hindered”, ZMAJE AR IER FiE, HAX
YT BT AN, Ik, K CAAREIRIR” BN “We can not drink...” T

/4

G T E AR CEN, IR R R CTIES, B ORI XANB R RN
LA “a hearty drink”, B ARFTES B P, B we ) M. EAL
WK EEE 2 B, RN —iaar A R R RS Ek, R E e A
REAIE S (would) SRFIEJFESC R IIEO0, I REMS MR A2 ) vh IR (R B
Mo BBAb, ERIEERS, BEE AR RE A ARy R, HARE A T
CHMIMAR 7 RRIEE K. B, BEMEH T OUE SR “lingering” KA i

.

10
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“sorrow”, PRI MRS “lingering in our hearts”, &1X T “7E LS BILAX,
RS B A

51 6:

JESC: CORS) WR#EK:  “RPXMELE (A2 F) , FIEHFEK, iF
N, HATE R, AT =5 UEHR e 38 &R 2 AR
BMKLEFE. 7

P : During the seventh year of the Taiping Xingguo era (982 AD), Luzhou saw a
flourishing trade in wine from spring to autumn. Known as “fresh wine,” it was
categorized into 23 grades, with prices ranging from 25g to 150g copper coin._Ingredients

such as millet, glutinous rice, sorghum, broomcorn millet, and wheat were used in

fermentation, with methods adapted to local conditions.

G A S AR R AT YT BE R SRR DTN R
BIORIX — I B BB . ERIRER, PR IR BRI oy MR i ROIRE BT
FRE, HIXFEARREN WA TR E A, FERaiba) TR TRk RIE BT XOARE
AR, Af) B ARSI MBI 1 ) B S AN T ik . PRI, ORI R 1
e “PM” Ve NTTE, BN “Luzhou saw a flourishing trade...”. X Fh#iA 75 :UAMY
MURE, IERER VTN L OHAL, RS AT E G, ik, UEFAR. . 3E.
. F MR FOC D EIE. EIER R, B AT A A, I
*hFE T _“Ingredients” {ENEE, H4FIEREIL, FORMEIEERIE AT 200 R . FEAE
B EhEA “were used”, FHRERAENGRIASFhEA KL, X Mab PR JT 3G 98 1 PESCHY
TN, A RIS S, FERFE ST SCERERNE . RS, RSO
BT HARETFERAL YR, KFEEAEW, RAEANE TR MMk, —5&Ry
5T 5w, JMERRD 30 £k, Z%ET 150 5, 9 T AE HAREEE IEMR BRI A AL, B
TR CHARBMER” AR “25 A 150 5E 7 HER.

1l 7

B “BUNZR, ST AARRGERE, SRURBKEEIE, — AN
B HANTHE, W, AR, 7

P : Qiongzhou, is home to numerous monkeys, and a type of monkey wine was

once discovered deep within the stone cliffs. Crafted by these clever creatures, the wine is

believed to be a fusion of rice and an array of flowers. Typically, a stash of monkey wine

11
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yields about five or six liters, boasting an intensely spicy flavor and great rarity.

AT BEARRAS . JFOCTP ) R T AR BRI 30, B4
& BRI S R TN N7 o AR, TR T B R o E A IR Y
HAR A AR AE 2 TR Y, P 78 A0 BRI 26 B0 S 78 I BuAk 218, T2 R A
“was once discovered” X —#ANLitL, PAIGwRAUAR )2 MIE MBS . [FIRE, JROC“ 5
UK AT i “m” RIEH R —F A ERHEN,  HJFE SR A 4 9
Eif. N, B RHCELUEEETT 30, M5S0 I “is believed to” £5#, 1%
&M AES, JFEE BN BEIE T “wine” WYL, ERESCRT SRR
IR, SEiEE AR, £ HARE S RS S BATTE .

322 AFESH, BEEWN

RIEFRKAN, EFRTUMEE S BHENY RiFLZE, “H—R" . “R
—R” B HHEIT, SR NMAF A R, SR UFRE SO A S e
RHEFF (UG, £52E, 2010: 173). T X WU, HHE AL AT
HEAN, SRR, JRESC AR il L AR UR I, AR 43t
Fa HE S RRE . O A EAAEDS DN TRFRONE G {E
JFSCH, JEHAR CEOCE R, EEAEABOVE I, (HEEEAS, ATHeTH
BEOOEBRINY AL, AR . L, R R NI S R RN, FE B RS SR
MEER I N RS /L, WX — AT, JrsRkisEd i m i, fEdsch) 72
HIZ R TR B SLAREE A o

151 8:

RS “wih 2Rk, FERBERTAES, BREE, &Rk, EEE
Lo WHERANE B mRe, A%, ZAEIYR, 52, AR A, wiiite.”

PE3L: The monkeys of Huangshan Mountain are renowned for brewing wine from a

blend of wild fruits and flowers gathered in rocky hollows during spring and summer,
filling the air with a delightful fragrance detectable from hundreds of steps away.

Firewood gatherers who venture into the forest will risk death because their

overindulgence in wine leaves traces that draw the monkeys’ attention.

ot ZE A AR R, HOCR TR S R EONTRMT, SO, R

12
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B TE S SR E R RIS I, KR SCE A RCE RS RIEMTE N R S ). R
H CEFHER N E BRI, AR 2, ZHERTR, e, RSN, Dte.”
FEMREEE SRR G R, @ E I AUA R FEAT R R R . (P SCRERE S
Al CZHRGER, 582” AR “REFE/A, B R, fEIEd,
FHW¥ L EA NP EAHREE R “Firewood gatherers who venture into the forest
will risk death” , H because 5| F [ J& K AR i#f oK #b 78 J5L [ “because their overi
ndulgence in wine, leaves traces that draw the monkeys’ attention.”. Xl # 21 Fl /3 A
A8 7 A) TR BE B, R ISR A S SO Rk 215

R
JAsC: “HEPGPEIREER, PR, R AN, AL, SHE B,
HlZ 280hq. ke, HERRE, HERE. 7

PE3L: In western Guangxi, including areas like Pingle County, monkeys inhabit the

mountains and skillfully gather various flowers to brew wine. When woodcutters step into
the mountains and discover the monkeys’ nests, they may come across several liters of this
wine. It is the captivating fragrance and exceptional taste that have earned it the name
“monkey wine.”

e B, EESRET, b MR N, BRI s sk A
RIEE I FFaP “BaE” MR R “BIPRSE, P25, EREERIE”
fE HIFRR R IE 1 B PR IR () 58, SRy, EER iR 2, BRI
W7 H “and” —IEEFEE K, ¥ “monkeys inhabit the mountains and skillfully gather
various flowers to brew wine.” B#fi J-715¢ &, fli 6] 7~ B MEIGE BT o AL “He5~ A1l
FHERE” N, ¥BH TR AR ERLE R R, B, SR
MBI “when”, K H U5 IS EPIRIE ], AR RGBT X S E AR AR

AU . ik, B8 KU SCHIAUR AR TR B4, (BAEDEERy, BHEEMEH 7 &
WA “and”, ¥ “step into the mountains” F“discover the monkeys’ nests” L
K, MEEZIAIREE R R EIIENT, BIMET AL, WaKBUERIN, &a3RE%
I, IXFFE AR T ) CHIE 2 BHCA 7, 28 F T B A R R A
REJNE

13
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323 FANMNE, MERS

A RN, ROKAJRDUERA I E AR, 18 HRUK A AMUE L5 E,
LEATHE (43 B AE (AT, ShAR, 1989: 42-54). £ 3 24 S5t F St /K A) )
PR T B AR, iR AT NN, TE SRR b B G b A
R AESEE A TR MNED . RIHEIEE N2 1) B2 EC R (H LA, AT R,
2005: 82-85). ¥HZH LMEMBI AR, i &E Gl inZ i s g /g a) =,
F 2 EBCNIA LR K A A B S5 R T2 2 IR B SRR

1l 10:

B “HBWAR, BZA%H, MRk A, KBTI, AHET” .

P 3: Du Kang left his bamboo canister filled with husked kaoliang hung on a tree

branch. Several days later, he recalled it and went to fetch it, discovering that the husked

kaoliang had turned into some delicious food which smelt fragrant. Enlightened by this

discovery, he work with his father-in-law, ultimately brewing the “Lixun,” a sweet wine.

i JEAJ 2 A EE AR, BERZ B RERE, (T A SO BRE
RIEE TS, BRE RIS XM T I0E/EN “BA7 B 5 L. 2810,
FERVEE RS, XAhRE T AT Re ik —EPkil. EREd BT, HEEREH
PR T ) BN T AT B 400717, Al fe 2 M) 59 B SCRE ST T ik . %6 F
JFA AR 1, B A BRSO AR TR EE N CREREY o Rk, EE R
PR IR E1EN “Du Kang”, DAFFATLEE S RIAMMTEATELRER., Hik, #H
BT, RIURSCRBRE T RIS IR R . Fln, “BZEFR” SRR,
ARE CHRLEROR T, BES TG AR TG, BT BT B AT
AL, AR SO H AR, PR ERIERSIN T “Several days later”, “Enlightened
by this discovery” S5l o, 1EA)FAMBIHEL T, FEEEEAN Y
S5 BN KHE SUEACNIIRDUES, P EIENA) (A0 sb. discover that...)
A M G) (40 which smelt fragrant) , ¥ “HIZ5 k. AFSTT” ARMHEE, M
S99 S0 P9 2 S I

il 11:

JFESC: “IUERPEURROKRBORK, BURER, BUOREE, &%, FMifiiRattH,
PABRZEHL”

14
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P C: Grains like glutinous rice, millet, sorghum, or barley are steamed until cooked,
after which they are mixed with Qu and left to ferment in jars for seven days before being
distilled using a steaming bucket.

i JEA) Tk 2 B SRR, BRIP S SR B S Rk . BE
FNHAEFE “TEE” M EE” THMESR, BEE AR RO SN,
P BAL A 7 B Gk, IS B H AR S e AW B AR R . 0 TR
AT B I 2 R ERE, PR R T RGN, WA 2. e AR,
iR -EH” X8, BEEH T _“Arii+which” £, {ERNKRE]NS
S APRIE ], BT EREAT T RI5r, REAXLFEMRR R ARG, H
REEMBRNEY, H¥EAMRE. IR ACER R T IEREERR, 575
RBAFRI T AT, AR UK R, B9 7B CEDT .

il 12:

JESC: “RBZE, RBECRTAE, BRZBEA, ARRE, BRI, 7

3 : During fruit-ripening seasons, monkeys store fruits in stone hollows, where

natural yeast triggers fermentation, ultimately transforming the fruits into wine.

oA JRARAE A, RN, FORCIR TR oAk iR R
B, R CRRZBEA, EARREE, BRI M ETE LRGN AR
R o AAEEFRPEERIRE TRREE SRR R “CRR T Uit S AR,
MR EABERAT Ny IR AIRC L “HERAK R ” N2 AR, BB -IRIEERE . B
BAARTERA, (B SULIRRM 1. ik e, WiemA i
Kptx FEAE . v 7B SCRAIRIE R BRI SECA) T, JF
HAFREEOR, WEAALHN, SHXNA) TS “FRZBEA, BRKE,
BRI BEATEA . B ENCRR, CEHREE T R AT RKRRZ A
SRFE TP BER ROME P MOACRE” 5 Hh AT RSP AEE RS & sl Ay “HERRK R 2.7,
BEEAEAL B, Oy P AER) T EE NI, M “natural yeast” {ENTE, R HF K
T, BT CRETD” SRS, FEFEIREE ] where 5] 5 M A)HEAT 4
(IR, RN RSO, 18 <R XA PR R Baa
BEBhiA “trigger”, IXFRBESCHENNITEMIY 1, HARELE A8 IE R W E R A AN

e

2.
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3.3 EIALS BRI B P iR IR

ASHR 3 ) A S B R AR AL SR . RSO S T AT R 5 A4
X5 44 73 o AN F) B0 P S w4, Rl T i S M AL R I 1 I )
R R SR, R L T KRS AR I S il o Ok 30 B 3]
[FE S, RO HZMER. B, SPMRIREZET 7SR
(cultural focus) , TITEIEARFR o B FANC B2 BIE S RUEf R e, 23 H
i AR IS, A SO IR A R 5% 5, IR A AN [N 5 T8 1 3l SO 2
Blrb R R B IS, FHASHEIE s H AR SEBL(E L, 2000: 303). ££ SCALEH 1240
th, X DY I, FEUETE RN, R R4 L BRI A b 2R R AR SR
WA BREAT S, OSBRI — R . SEFTIR M, By B R s
g, HHBERY 7 HRR A bR 2 MRS . SRR, HERRIX AN RS RS Y 1 ik
FER S RARIRIE B FOMFE R AR . I VR BT3RS 15 B (4R, 2004: 79). A
B, Oy 7RI H AR IR B AR, R AL B SRR, RERAEZ A
ZH 0. ETESCRE S RB LMD ETR RIEF R A, FEEREdE
hEEIEH TR H I L IERNR SR T B, SRR AR SO S
AR FEIR, AEESCGRIAE N E R HIE, A SE A S A S B A

3.3.1 HAERE, WHAEE

Fil Schleiermacher Mok, LR PE# BRI, T RICFEH
A1 7 (Schleiermacher, 2006: 229). FESLINTY, JHACBHRERARIUNER B,
SRR HEE S B AR LA S . 0% OB ZORE IR S . 0¥ X
B, 185 A HEERRES . SCEMSCORTE(RE T, 2014: 84). s DI ARIER)
o S F S BRI B AT R RSO RS LA A B B R R . RIBRTE AN,
A PERT IS B E A B IRRIE, TS X SR € SO P A B B R AR (R
W3, 2020: 37). FETFU, BEEERE A B 44 B R DRI, SR 1RGSR
W FEEIZSRMG R ST AT RO AR BT, B R0 bR IS T i i PR
SO L PRI

il 13:
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JEC: JERNAE F_“AIRFE” F N AR .

PEIC: Over time, “Poet’s Muses” became a common term for wine.

Rt CHURERT AT A SFI L R, KRR T X RIRRIE TR
FIRrE (REEE) « HHEE “BT7 ZIMAKESR, "THea T H MEEE
RIS e WIRUCH “RCREBEER, JEHK” (FEH, 2000: 67) . ERIRE
AR, EE AR R L R B R R R B, R I AR 1 S R R S S T Sk 2
O S SO A B . bedn,  9EiE s “spring up like mushroom”
“mushroom” JREHN “BEHE” , HPENMEZ N “WEEF”, MAL “WEELHE",
PR R E S, ATTH NGB SOE RN E R R “MEER” . 464K,
BHEINA, BZFHEER T 24, BB AR Dz Em R . ‘8
R X — R SRR RO T N BIE RIETTIIER, 4677 Ui,
PR AR 2 A B RS M 2 . B 2 A AR AR SR M, BR
EE A DAt LUAE RS 2RI RAE. Rk, ERIEM IR EHIgE ST, 1§
ER T X RREHT TR R, A B AR SO 2R B S 2 Ak
R “Muses”, PAHEMPIMALIE “RREE 7 B9, XFEAMMURFA SIER) “Thaext
7 B, ILREH B H bR BB R ST

il 14:

JESC: (GHEANF) WSE R KR .

B 3C: In Bao Pu Zi, fine wine is extolled as elixir of life.

b (HANT) MERTEHE M, HAh 20 RAAEIE LR, HFHEF.
Bk, HE G R “SR B BN R AEROENITE, “GXE
B A AR, HESSHIAR, KA R R, FI “SRER” P <R
TRV, CBE ORFNA, BEIRATEEME “golden nectar”. {HFERERT A H T E & (HIEH
Ak, BT BB AR Y “ RPNy, BEFEAAETETT AR K
AT BNEIRESE, R T VR T BRI RE “elixir (FRGS A B AL 7,
SIBH “ RPHOZ” R IRExt S5, RN 13 <life”, MAHlSETE AR 24 b i B 5
P, TORERERT NP 7 SCAG N “RA 27 A, XIS ibHh A HE SR AE AR E) K
27 RS RAE AL, G T B SRR ATRESIR M, iR
Tl 4 R A, T B R AR L SO T

17
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3.3.2 BN, MEHEX

fEfefad, “E®R7, REL-MESHXEHFIHA MES TS EREMH
[ BAH T SO 5 Ron ok BT . IR B AR TE TAAAETE X H, B
TEBERNNC 8% 5 ERATIEOT, rTRL% R & (R, 2014
85).

TERH RS b, PR BB 20 1 53l 48 S ST AL S Ram i, R S DA 1AL
AR X B M LA AL B, RIS Rk & Rk . R, SUAR R R i — ik
SR EARE . TH A A R EERIE, A REE R E SR .
EOCR &R, TR S BOL SO R SO e AR AR . A phix — [, 192 )
TR DR 00 778, DAY B I A b A 330X S Rk 1 S R SRR R

il 15:

JESC: (D« BRARAL) ANt T i PURR 1 55 7 AR 4% A 0 3

PEXL: The Shiji: Annals of Yin documents that Emperor Zhou, the last ruler of the

Shang dynasty, once put a huge amount of labor and money into building a wine pool

(which is Jiuchi) and indulged in lewdness (which is Roulin).

Gt ‘ot B Bl YRSt E” , RRisE A8 3, #F EER Emperor Zhou
5# King Zhou, WA GEAEAL HiRBEEEHRMER, SRARHAERN “RABE” 1
SENL, SAEEEERN SRR BRI, EE IR IR “the last ruler of the
Shang dynasty”, FEINAx[AL A S AL S Sy, N, @EdyEr “rsimRa
—HhEE” RSN RS EG0E NIE K, XA R A7
S ESRBELERAT N AR J& T E g th . R SGR AR ST A, LA
MR, K2R $EREA . Bm B AEE . PR AR AL BRI T AL 7 A i
Eif) A ER M P EKE R o AR SR, KILE A “wine pool”
“meat forest” “wine pool” i H45 5y B, {H “meat forest” 7 i i il A1 = ) “ Y
R, ATELE A LAFR AR LS o DRI e 30 PRV T PRI AR, P I B8 v ke
fif R 5 — “labor and money” % M. “F5E WA ” . “lewdness” X B “FiiE L
KIHERENE N, e BB R N ok, PEOmE R A &
TEHXT (R U BRI RINETTVE, R b A TE NP L,
AR, LEAE, HE1EZS..” £ Asa consequence of all this, Varuitas, starting
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off in the Void (which is truth) came to the contemplation of Form (which is illusion)......
T AR SR I 2 “ BREIETR” o Aokt “ 257 B “void”, FFINIE “which is truth

(RPEED »; oF “f” 8 “form”, tHiE L “whichisillusion (RJZ)) », IXFf, #
EEE RN IR SC BRI <87 o O IR SO SR Y IR (PR L, 2000:
62).

1 16:
JRSC: DIERE R, BT DBy B “BiFE AT, 3K SRR R RLARRIE

PE 3L : Since “Qu”, a type of yeast, is essential in winemaking, wine has been

personified with names like “Gentleman Qu” or “Hsiu-ts’ai Qu (cultivated talent).”

gy JESCHREY R BRdE CHh 7, TG . ZEPATIOR, Rk
BEIGHEPEN “Qure AT, HMEA <Qu W AR R Z A OGS S 11 K
PR, B0, BRAE “Qu J&— A 2k IR e — & il 1. BRI, Dy b S, BEEAE “Qu”
ZJEUSIN TR “atype of yeast”, XX —SCA BRI & CHEAT T U, ERLEE
g <SRN OCEE. AR A4 CHhAT A CHiFH A e, BT R
XA CRA S R BIfERR,  “FHAT R EEAEKEERRE, REEN
PR G L RR . T AETETE o DAR B B BRI TR, PR SE T BRLABAE (R
ERPER ALY o, X “FHA7 MgEte. FLABMEHBZEIER “HA” K
“Hsiu-ts’ai”, FFIEEFER “cultivated talent” i BHHAE B2 D 4 Bk M T . AR
AT AR E S BRI AT NGB “Gentleman”™—1ia], A H BIEEE#
B G PR A O S

333 HiE#ER, AR

VESCAELE V2 B IR G0 S SO SR, GG 5 ST AR G ol AR
e AUNRTEI IR LI R X, PR S ECR A FEME . I, ERIRNE
TEIX LTV ARTE IS X, DR RS BT & 20 SEPr#IRE . Michael Halliday 18 H,
“GhascHEEE” . R B S ER RN SERRAA T BIRZEN CEE
7£” (Mundy J, 2012: 100). &, FE4FE A2 SUAIE S ORI TR HE R OC A
I, XRFEREAMED AN, REMR, VIR EREER, ZRFEIE,
ARefe iR R R
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il 17:

JFESC: Bl Rk, RESA R R PR FTiErBiE.

#]1%: From ancient times, there has been a belief in China that wine is created by the
“Wine Star”.

% : From ancient times, there has been a belief in China that wine is created by the
“God of Wine”.

M ERIEELARE, BEEK VR BN “Wine Star”. X1, ARHEHEK
R BAERE, “WE” R EEE SR T HARE, BARANESEE, K
R T OB BRI B EA% TAOK, R A RN UR K. R, K ERE
NENRAEI “Wine Star”, MBS T HIRERISCGAK, 055 S80RE, iEA
ANERATLL. R R fEIGE R Z B N RIE, HSE R EES
i SRR X — LAY O I ARERE, SRR, B S 2R
HIANEDSL, ¥ “IEHUEE” WA “God of Wine”, T AERAMIE A H AL X,

il 18:

JESC: R TR P, wER COREXAET” M CBE”, TR
P —RE IR A A EALE AR

#] % : In the Song Dynasty, Yang Wanli’s poem New Wine speaks of a brewing

method that comes from the Book of Wine found in Taixu. Drinking this wine is said to
have effects similar to taking elixirs, granting one the features for becoming a god.

£4i¥: In the Song Dynasty, Yang Wanli’s poem Drinking Song describes a brewing
method derived from the Book of Wine, believed to originate from the cosmos, with the
wine offering effects similar to elixirs, granting one the features for becoming a god.

e N VR E T RE) Gl o Rl AR E, B IR
BV FE BN TR . FEFIEERT, REH I E N “New Wine”, AT 4E
FEBHXT “new wine” HE X N: New Wine is a not-for-profit Christian charismatic
evangelical organisation based in England, United Kingdom. 48 5 CAES H “Hr
W7 FrEIEHE AR B, 1 IR BXMEI AT e 51 & H B3 130
RIE. FESCERE T, PR thog i A fliE Bl —ia], TR BRI R,
WX Rk G S D E T E R AR e BEdREE, B TR R
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W sehr Bl HMubiRt 7 s S CRTE N “Drinking Song”. Ak 4 2
B “HTIER . LERRE TR IR B X, BEE IR 7 ¥, fiifboA “Drinking
Song” —ial. BbAHh, K7 —iafEH E R ER BRI NE e, 1R
(P23 (B BT/ WIPRR, EE R & B “Taixu”, HIEFRERES, SRBIXFEE
AR H BB e A W R R, RSO, W R B “cosmos”, B
Oy Tk B
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BNE BEERE

4.1 FIRER

FERRL AT, BEEESEMR T XIRSCARA 780 1 T EAAR, XA RE R BT
) TR ST AR A 1 R S B

RS, 7t D ORI SO Sk, BT 7 =R Bk
HAT X IR SCR AR A, BRI R I, AR B FOOE RS, IR AT A
H bR i B8 B B I8 LR, BB RV B 1530, B RIALIR 22 58 R e i
3, BMFREARZAL. &5, ERCREBRNEME, FEELHSIMEHEL, A
MR T NE T tehh, B0t RSOt 22 5 xE VR B3R5, 1335 5K )
1AM &M Michael, A\ B ARTE S LA A, g T VF 2B RE R [ A
B AURS B SCRIbR AT 5 B RN, S fRESCmREtt, DA IRIERE

S

4.2 LREYER

SR R E FE SO ) RO SR, 1 dn 2 DAHER A% 3 I 05 B O RZ G JEU
BRSO IR PR T, B S ulis ) 2 A R AT oL . Al R rh, B
BTN OG: A CRERESC) BBk, Rz S BN R
AVE SR B, BT RIS, JNE SR = A E SO R T SR A
B, FsEEch 5y B IRV 1R, XA e 2 3 B0 SRR HIUR R0 A i 2R
WIKIE AL . JMRRIZ — 1A, Pl B i — SR . k. SRS SR 1
FEAISCHR, B, BB AR B 1 RR SR S E I ST CRIEAIE 7E P (A &
TRIE—LL “BHRESRRR”  CRHEETTIE” L CBEEERELETT OB RGUAE 1 EIEE
TP =B RO ER, XSRSy TR RIS R T IERIX 7y, JFEE
AP S AR . LEARESEREIAYE, 1A BRI S, 1R TR IR RE
J1e HR, WHESCMANE S HAAEBERNESR . ERIESCET, PR T E LZEE
FHK AR, HATER R RAEAE I SEIT B8 R 158 SRRk 7 R
PR ENAHESOR IR S B — 220, BRI MR B okms . — &2
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TR HIER], CRIEZNMEAEARZIR WK BRI B 2 R R
XWRIEA, EREEAG AL SR SEhr e i, SRS 2R LR . X
i B DRAIE BRSOl PR R RIS, b 1 DR SO 22 7 S BUR R B . B
VRSO B 22 SN AR SR I SCAL S R], AR R SRR, B R ARURLB
LS TESNERC. B, X+ <7 “HhiFHA47 SESC A, B Dk AL,
RCAERE, WetREE SCUARiR, XFEREME T A, @RERSG %, #h
HIJE 77 J& B ORSCA R ™

4.3 MR EH#H

REARRICEREIAG T BCR, HIMFEEEZ AL, TS Sk
HnCLHE . S, AR R BB SE R R, B R VRI e ¢ =3%ie 7 B BT
LA, WO FEEDEHZENZEARFIIC RS —— E R E s, F
INAZE R EV R BIA, AESE I RE T S SR R AEAFRE B K . B vl
I R G I B BB OVl BE A, G 5 B SR, R T o S 7
FHZWAX L, BDRIR A2 RS AR EIEE . Kk, SR
A ACE AN, B8 5 ZRZESEMNRE, EfFdES, X6
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Wine and Chinese Baijiu

Industry

v Origin and Classification of
Chinese Wine

In China, the production of wine
boasts a long history. The method of
brewing with qu is believed to have
originated in China, making the country
the first to make wine, a practice that
predates Europe’s by more than 3,000
years. This early development is deeply
rooted in China’s ancient agricultural

civilization. The Shiji: Annals of Yin

documents that Emperor Zhou, the last

ruler of the Shang dynasty, once put a

huge amount of labor and money into

building a wine pool (which is Jiuchi)

and indulged in lewdness (which is

Roulin). Moreover, poetry in the Book
of Songs reveals the significance of
wine, such as the line “Wine brewed
from October’s fresh rice, offered to
pray for long life”, indicating its
widespread consumption among the

populace.

T 2 AR AR T A R R
1, 2 E AR AR A . A

Archaeologists in Henan have

discovered the oldest wine ever found in
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China in a Shang Dynasty tomb. During
the Spring and Autumn period, Zhong
Shan Guo was renowned for its skill in
brewing. Once fermented, the wine was
poured into large opium poppy jars and
infused with the stems and leaves of
nine different flowers, then stored for
over 10 years before being consumed.
In a Warring States tomb in Pingshan
County, archaeologists unearthed two

vessels of exquisite wine.

1. 44

FE VS K BB s, R A BRI
R SAC I EENE, HEEZRBNRK
TH AR ST ) — KRR o AN A AE
R B ThRE. NSRS T A AL
b D AR ONATT X AT B A [ S JEE R gk
SRR SIYIAWIE ZUE 2 E VR

1. Different Names for Wine

Throughout the long and rich
history of wine, the diverse names used
for wine have become an integral part of
its culture, with this wide variety of
terms serving as a distinctive feature of
wine culture itself. Different types of
wine have unique characteristics in
terms of quality, ingredients, functions,
and brands, and when combined with
the varying attitudes and perceptions of
drinking throughout different dynasties.
This has led to the development of a

wide range of names for wine.

(1) HART . BRFH
RAKLETIBE (REHFE) +
Hid: “EHAT, KHFETE. NP
PIRFH, IR SRR BB R il

(1)Bottle of solace and Poet’s
Muses

In his poem Spring Scenery of
Dongting, the great Song Dynasty poet
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M7, Lmem ™ BRI S, JERA
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Su Shi wrote: “To name it right, not by
cup, call it Poet’s Muses, or Bottle of
solace.” He designated “Poet’s Muses”
as wine’s name and “Bottle of solace”

as its title. Over time, “Poet’s Muses”

became common terms for wine.

(2) XH

DUREEAE 1 (G pk- 3R 50) Al
AXAA, BRUER SRR A], CAIRAT A
BRI, 25 ATk IR, P
PARRIERAR” . AT AE CEAFED)
RrH A = N e, X E A
B ARWINE, SERER—F.

(2) Happiness
During the Han Dynasty, the poet
Jiao Yanshou wrote the line in his work
Yilin: Zhi

Kan Dui, “Find your

happiness in glasses!” , hence earning it

the name “Happiness”. In the Jin
Dynasty, Yuan Haowen expressed a
similar sentiment in his poem Pavilion

for

friends, by chance they meet, together

Admiring  Moonlight, “Several

again, with wine to greet.”

(3) B

“ECIIREIE T G R R
Hhe SR R, BURLE )T, SRR
AR

(3) Golden Yellow Wine
The term “Golden yellow wine”,
derives from the phrase ‘“The ritual

vessel of gui zan, with its vivid colors,

1s filled with golden wine” found in the

Da Ya: Han Lu of the Book of Songs.

(4) ik, o554

PRIBEPE A i, BT DA Pk g il A
“HIFE A, XX I AFRIE . (IR
FRAEI) F RSO, REAE
EEE—REE AR, KREIEAEMRTR,

(4)Gentleman Qu or Hsiu-ts’ai Qu
(cultivated talent)

Since “Qu”, a type of veast, is

essential in winemaking, wine has been
personified with names like “Gentleman
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or “Hsiu-ts’ai

Ou7’
talent).” According to the myths in 7The

Qu__ (cultivated

Chronicles of Kaiyuan and Tianbao era,
a Tang Dynasty Taoist named Ye Fashan
gathered with a group of officials.
Suddenly, a youth entered, introducing
himself as the “Hsiu-ts’ai Qu”. With
eloquence, he spoke loudly, then stood
up and disappeared as swiftly as the
wind, leaving no trace behind.
Suspecting him to be a spirit or demon,
Ye Fashan pierced him with a small
sword when he returned. Subsequently,
the youth transformed into a wine
bottle, brimming with exceptionally fine
which left all the

wine, guests

inebriated. Eventually, the wine earned

the titles “Gentleman Qu” and
“Hsiu-ts’ai Qu”.
(5) BHE (5) Prajna Water

FS e b HAE AR (BRI - i i
JEACKIREETR], A4 ) <5 iR L,
=5 BN W R, By R A An R
R WU il (BE&) , Zig
A, RN, RS
e lml % e, JLE L. o2 4
b ok o J5 e Bl o 2 3 R AT
S5 LR A B 7 o

Prajna Water serves as a discreet
term used by Buddhists to refer to wine.
During the Changqing era of the Tang
Dynasty, a wandering monk who had
journeyed extensively arrived at a
temple to chant sutras. When the temple
attendants brought back wine, the bottle
was thrown at a cypress tree by the

temple monks, causing it to shatter. The
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wandering monk remarked “As I chant
the Prajnaparamita Sutra, a cup of wine
will make my voice clear and resound.”
He then meticulously pieced the bottle
back to retrieved the spilled wine and
indulged in a few sips. It was from this
incident that the name Prajna Water
came into being. Former Chairman of
the Chinese Buddhist Association, Mr.
Zhao Puchu, once composed the

inscription “savoury and mellow Prajna

Water ”.

(6) KAk
“REEHIFREE EH (BT E)

(Y, “lE, RZEkx, LR U
TR, AR, RETRIR”. HILRS
BURAE, EMFEEXE R, R
o HBEREROOR?. b i, AN

SHEA RS PP, (RIS B AT E A
PN IO

(6) God’s Grace

The term “God’s Grace” originates
from the Book of Han: Records of the
Food and Commodities and Currency
(Volume 1II), which states, “Wine, a
god’s grace, is used by emperors to keep
people fit, seek blessings, help the
weak, and heal the sick.” According to
legend, towards the end of the Sui
Dynasty, Wang Shichong once told his

officials, “Wine has the power to

promote harmony and should be
bestowed upon the Grand Minister of
God’s Grace.” This reflects how the
ancient people admired wine, regarding

it as possessing almost human qualities.

(1) KR, B

(7) Home-brew, Xiang Lao(a
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FIERZAR T H O B AR R TR
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sweet wine)

Home-brewed wine refers to the
exquisite wine carefully crafted from
the grains of one’s own household,
reserved for personal consumption, and
incomparable to the common wine sold
in taverns. In Han Ju’s poem, he writes,
“Who would have imagined, beyond the
honey’s sweetness, lay the legendary
Xiang Lao.”

The term Xiang Lao which refers
to a type of sweet wine, is comparable
to high-sugar content wines such as the
well-known “Shanniang” and “Guye
Chun”

varieties found in Shaoxing

huangjiu.

(8) it

Ve R AR T AR L S R
ME—FE, TAMR. AU, I,
al T HimAH, AT—HimA%. 8
AT HMmAK, AR 2R AR

(8) Soldier

“Soldier” implies that wine, like
soldiers who can triumph over enemies,
has the ability to dispel worries. The
ancient said, “Wine is like soldiers;
soldiers can be unused for a thousand
days, but must always be ready. Wine
can go undrunk for a thousand days, but

once drunk, it will surely intoxicate.”

(9) HHMMFE P E R
T PN EE AP TS R o I
MG AN FPRIE . X SCRAE (38T

(9) QingzhouCongshi, Pingyuan
Duyou
“Qingzhou Congshi” and
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“Pingyuan Duyou” are terms used to

distinguish  between superior and
inferior wines. In 4 New Account of
Tales of the World, Liu Yiqing explains
that this distinction originates from the
geographical features of Qingzhou: Qi
County, located there, sounds similar to
the Chinese word for ‘navel,” and it was
believed that high-quality wine settled
its potency around the navel. The

prestigious occupation of Congshi
further enhanced the reputation of these
wines, thus earning them the title of
Qingzhou Congshi. Conversely, inferior
wines are thought to fall short of
reaching the stomach, halting at the
diaphragm. In Pingyuan, where Ge
County’s name resembles the Chinese
for the less

word ‘diaphragm,’

prestigious title of ‘Duyou’ further
emphasizes the inferior nature of the

wine, resulting in its classification as

Pingyuan Duyou.

(10) s
BEEfRr NE RS (RS2
W) Atk ar e, KN AE

FERE AR A) o ARSI N R (el 2%
WA BT S, 2 EAE TR 135 A
XL A R NS, <SR A A AT (14

(10) Huang Pei
The poem Tasting Fresh Huang
Pei wine, Reflecting on Wei Zhi by the
Tang Dynasty poet Bai Juyi includes the
“Among life’s treasures,

lines, none

compares to amber wine, In this world,
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none idler than I, the assistant minister

Bai.” Similarly, the Song Dynasty poet
Lu You, in his poem Mountain Garden
writes, “Thanks to the huangpei wine’s
art, all year round, drunk or sober, joy is
found.” These verses illustrate that
during the Tang and Song dynasties,
“huangpei” was a term used to refer to

wine.

(11) T
JRZIRE) (WS ML) AeEE
AADRERRIR, BNH R Y, S
) B, /RIRAIN LU R )
T DB AR

(11) Huang Xu

In Su Manshu’s Record

of

Loneliness and Hardship, it is written,

“It’s a pity that we can not enjoy a drink

together. Otherwise, we would cook

these crabs and then head to the village

for more huangxu, and raise our cups to

dispel the unspoken sorrow lingering in

our hearts. This passage uses “huangxu”

as a term for wine.

(12) 4K EK

AN CLLL AR R, LR R
AR, BB B A R
IR, TR T AR ) — R R AT 4E

(12) Red Friend, White Friend

Ancient people referred to huangjiu
as “Red Friend” and baijiu as “White
Friend”, showing how drinkers and
wine lovers regarded wine as a close
companion, reflecting their emotional

attachment to it.

(13) XA, JEX. %
UL R PUORSE, FHIEZR, A AN
RMANBLE I 4, 8 H BRIERRIE 9

(13) Sage, Clear Sage, Turbid
Sage

In the final years of the Eastern
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Han Dynasty, alcohol prohibition was
enforced by the imperial court. Despite
the prohibition, there were those who
secretly drank alcohol, avoiding direct
mention by using veiled terms like
“clear sage” and “turbid sage” to refer
to it. On one occasion, Cao Cao ordered
a subordinate to summon Xu Miao, the
assistant minister, to the imperial court
for a discussion. However, Xu Miao,
thoroughly intoxicated at home, boldly
instructed the messenger: “Tell the
prime minister that I am currently
engaged in a discussion with a sage and
cannot attend.” Misinterpreting the term
“sage,” the messenger found it
inappropriate to inquire further and
returned with a vague report. Cao Cao,
perhaps amused or unconcerned, chose
not to pursue the matter. Later, Xu Miao
recounted the incident to his friends,
saying, “I never imagined that the word
‘sage’ would save my life.” From that
point on, “sage” became a euphemism
for wine. In the Records of the Three
Kingdoms: the Legend of Xu Miao,
General

Xianyu Fu named baijiu

“virtuous one” and clear wine “sage”.

FRULZAh, WA R R S

Moreover, wine is often adorned with
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an array of elegant names such as
“nectar,” “floating rosy clouds,” “Green

mash,” “golden water,” and “contents in

cup.” In the Bao Pu Zi, fine wine is

poetically described as “elixir of life.”

while the people of Shaoxing refer to it
as “blessed water.” However, wine is
also given names that highlight its
detrimental effects, such as “yellow

2 ¢

water,” “confusion potion,” and “source
of trouble,” all of which carry negative
implications. In some cases, wine is
named after notable individuals. For
example, “Dukang” is derived from a
known for his

legendary  figure

invention of wine. Another term,
“Baiduo,” is believed to originates from
Liu Baiduo, who was famous for his
mastery in winemaking and his passion
for drinking. In specific regions, wine is
named after the vessels used to serve it.
For instance, it’s known as “single
bowl” in some locales, emphasizing the

custom of everyone at the table taking

turns drinking from the same bowl.

2. EREIRAL U

2. Legends of Making Wine

(1) ERI&EW

(1) Nature Version

H o PR, Bt e R R A

From ancient times, there has been

PriE k. RA“FAITZARNZEH, £

a belief in China that wine is created by
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the “god of wine”. Li Bai, known as the

“Poetry immortal,” wrote in his poem
Drinking Alone Under the Moon, No.2,
“If god does not like wine, then god of
wine would not exist in the heavens.”
During the late Eastern Han Dynasty,
Kong Rong, who often boasted “Seats

always filled with guests, cups never

empty with cheers,” wrote in A4
Discourse with Cao Cao on the
Prohibition of Alcohol “Heaven

adorned with the brilliance of the god of
wine, Jiu Quan’s name entwine with the
essence of wine.” Li He, often hailed as
the “Poetry devil” for his frequent
drunkenness, wrote in his poem The
King of Qin’s Drinking Song: “The

dragon-headed vessel pours wine,
inviting the god of wine to join the
drink.” Furthermore, expressions such
s “My admiration for Li Taibai, who
embodies the spirit of the god of wine;”
“Facing the brilliance of the god of
wine;” “Creating a god of wine within
the cosmos;” “Confining the god of
wine within Tian Yue” and others, often
feature the terms “god of wine”. Dou
Ping’s Alcohol Score similarly states

that wine is ‘a masterpiece of the god of
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wine.’
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The discovery of the god of wine
was first recorded in the Rites of Zhou,
where the god of wine is listed as one of
the twenty-eight lunar mansions in
ancient China. Later, the Book of Jin :
records of Astronomy also mentions
that: “To the south of Xuanyuan’s right
horn, three stars known as the god of
wine, is the land of winemaker,

presiding over feasts and banquets.” The

identification and documentation of the

god of wine stand as notable
achievements in ancient Chinese
astronomy. Despite the primitive

scientific tools available at the time, our
ancestors observed these faint stars
among the vast expanse of the starry sky
and left behind detailed records. This
achievement is nothing short of
miraculous, not only highlighting the
rich imagination of our forebears but
also underscoring the pivotal societal
role wine played in both social
gatherings and everyday life during that

cra.

(2) Ape Version

(2) FARi& Il v
TG, AR E V2 digE
WAL HE. PIASCNZ HARfEAR I E iR

In numerous ancient Chinese texts,

there are accounts of monkeys engaging
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in wine-making. Ming Dynasty scholar

Li Rihua wrote: “The monkeys of

Huangshan Mountain are renowned for

Z AR, S, RGN, b

brewing wine from a blend of wild

SEZ o MNEASC N T A
AUE: “BUNZIR..... S T A HTRARR

fruits and flowers gathered in rocky

hollows during spring and summer,

{1, w i DREOK A e PTiE, — A N

filling the air with a delightful fragrance

HIANTHE, BREH, IREAERS . i1

detectable from hundreds of steps away.

W — AR/ DU YHE: B IRSE

Firewood gatherers who venture into the

i, PR, EREAACRN. A

forest will risk death because their

i, HHEIGE, HiNL S8 ha. W,

overindulgence in wine leaves traces

TR, HAEVRI. XA L,
AU AR SRR I Ak, 22 A SR 1Y)
RV W —MREERMS, ERH
— R Y R B TR R AR W O3 R R SR AR
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that draw the monkeys’ attention. Li

Diaoyuan, a Qing Dynasty scholar

narrated: “Qiongzhou, is home to

numerous monkeys, and a type of

monkey wine was once discovered deep

within the stone cliffs. Crafted by these

clever creatures, the wine is believed to

be a fusion of rice and an array of

flowers. Typically, a stash of monkey

wine vields about five or six liters,

boasting an intensely spicy flavor and

R T A, B2 BEA, BRI,

great rarity.” Another Qing Dynasty

AT R0 48 RS i
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anecdotal novel also states: “In western

Guangxi, including areas like Pingle

County, monkeys inhabit the mountains

and skillfully gather various flowers to

brew wine. When woodcutters step into

the mountains and  discover the
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monkeys’ nests. they may come across

several liters of this wine. It is the

captivating fragrance and exceptional

taste that have earned it the name

“monkey wine.” These diverse records

indicate that in places where monkeys
live, wine-like substances are often
found. Wine is a type of fermented
beverage produced by yeast, a
microorganism that decompose sugars.
Yeast is a fungus that is extremely
widespread, particularly reproductive on
various fruits, especially those with high
sugar content. Sugary fruits are an
important food source for monkeys.
When wild fruits ripen and fall, they
naturally ferment due to the yeast
present on their skins or in the air,
resulting in the creation of wine. During

fruit-ripening seasons, monkeys store

fruits in stone hollows, where natural

vyeast triggers fermentation, ultimately

transforming the fruits into wine. The

phenomenon of monkeys
unintentionally making wine through
this process is both logical and perfectly

reasonable.

TEARIETE, B NFRAIR] . BN 25
P (R SAh) —Pids, iR+

Monkeys have a fondness for wine,

a trait that has been exploited by
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humans. According to the Guo Shi Bu
written by Li Zhao of the Tang dynasty,

monkeys are extremely intelligent

creatures that reside in deep mountains
and wild forests, making them difficult

to capture alive. Through careful

observation, people discovered and
mastered a fatal weakness of monkeys
— their love for wine. To exploit this,
they would place fragrant wine in areas
where  monkeys often appeared.
Attracted by the aroma, the monkeys
hesitated at first, then dipped their
fingers into the wine for a taste. Then
finding no danger, they gave in to the
sweet temptation, drinking until they
were thoroughly drunk and easily
captured.This method of catching
monkeys is not unique to China; it is
also employed by the people of
Southeast Asia and indigenous tribes in
Africa to monkeys

capture or

orangutans. This demonstrates the

strong association between monkeys

and wine.

(3) AXAKIE B

(3) Yi Di Version
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According to legend, Yi Di was the

first person to make wine during Yu the

Great of Xia Dynasty. The Master Lii’s
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Spring and Autumn Annals, a historical
text from the 2nd century BC, notes, “Yi
Di made wine.” The Intrigues of the
Warring States, edited by Liu Xiang,
states that Yi Di was once appointed by
Yu the Great’ daughter to supervise the
making of wine. With great efforts, he
managed to brew a good wine and
presented it to Yu the Great, who had
enjoyed this wonderful liquid. However,
Yu believed that wine could lead to
mismanagement and feared that wine
would play an “activator” for Ilater
emperors to put an end to their reigns.
Consequently, he distanced himself
from Yi Di. This account has been
passed down through the ages, leading
people to highly respect Yu the Great as
a honest and enlightened ruler. His
rejection of lavish wine further
enhances his reputation, while Yi Di is

depicted as a flatterer seeking to gain

favor.
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Based on the records mentioned
above, can we say that Yi Di was the
inventor of wine? Ancient Works
suggest that his predecessors Huang Di,
Emperors Yao and Shun who were
their

known for drinking abilities,
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implying that wine existed well before
Yu’s time. Some records describe Yi Di
as the one who “firstly crafted mash”,
implying that he pioneered the brewing
process, with Dukang later credited for
inventing wine. Additionally, some
historical records mention that “The rise
with the Three

of wine began

Sovereigns and  Five  Emperors,
perfected by Yi Di, who refined its
various methods and passed them down
to future generations.” Scholars argue
that making wine from grains is a
complex endeavor requiring significant
skill, making it difficult for an
individual to accomplish alone. It’s
likely that Yi Di was more a person
good at wine making or an official in
charge of it than the inventor of wine.
Summarizing the experience of
predecessors, improving brewage skills
and putting them into practice, he
finally produced liquids with such

mellow flavor. Guo Moruo also
supported this view, stating, “It is said
that Yi Di, a minister of Yu, began
brewing wine that was sweeter and

richer than that of primitive society.”

(4) FLRRE& B

(4) Du Kang Version
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The Music Bureau of King Wu of

Wei states, “What can sweep my woes

away? Only Du Kang’s famed wine.”

From that point on, Du Kang invented
wine is much more popular. How did
One theory

Dukang make wine?

suggests that he left his bamboo canister

filled with husked kaoliang hung on a

tree branch. Several days later, he

recalled it and went to fetch it. he

discovered that the husked kaoliang had

turned into some delicious food which

smelt fragrant. Enlightened by this

discovery, he work  with  his

father-in-law. ultimately brewing the

“Lixun,” a sweet wine known for its

intoxicating qualities. Ancient works,

including Shiben, Master Lii's Spring
and Autumn Annals, Intrigues of the
Warring States and Shuowen Jiezi, all
reference Dukang. The revised Records
of the Baishui County, completed in the
19th year of the Qianlong era (1754),
provides a detailed account of Dukang.
It states that he fled to Baishui County
to escape the pursuit of enemies and
began making wine by the riverside. In
1976,

locals established a modern

winery near Dukang Spring, naming it
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“Dukang Distillery.” They used the

spring water to produce ‘“Dukang
Wine,” which won a bronze medal at a
national wine competition. The Records
of the Yiyang County, revised in 1838
during the Daoguang era, and the
Records of the Ruzhou published in
1840, also contain references to
Dukang. The former mentions “Du Shui
River,” noting that local tradition holds
it to be the place where Dukang made
wine. Similarly, the latter states that
“Dukang Ba” is situated fifty miles
north of the city. Today, a small village
known as “Dukang Xianzhang” exists
here, and locals believe it to be the
location of “Dukang Ba.” The term
“Ba” originally referred to the sound of
rocks cracking in Chinese. The soil
around Dukang Xianzhang is composed
of weathered stones, which gives rise to
numerous clear springs that flow into a
nearby river, identified as Du Shui
River. Interestingly, this river is home to
a unique type of shrimp, about one
centimeter long and orange in color,
which is rare elsewhere. Additionally,

ducks in this region lay eggs with deep

red yolks, noticeably darker than those
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found elsewhere. Remarkably, villagers
who drink from this river report no
cases of stomach ailments. Located
about ten kilometers north of Dukang
Xianzhang in Yichuan County, there is a
spring called “Ancient Spring,” said to
be another source from which Dukang
drew water. Today, both Yichuan
County and Ruyang County have
established substantial Dukang wineries
that produce wine under the name

“Dukang”.

3. JHE X

3. The Definition of Wine.
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Wine is one of the most significant
and vibrant beverages in human life,
originating alongside humanity itself.
Over the ages, it has been woven into
countless enchanting legends and tales.

But what, precisely, is wine?

1992 SERRAT CPOHE R Ia] ) X “J1”
(A1) SCAAFRE R DU AN T 18] -

According to the 1992 edition of
the Chinese Dictionary, the term “wine”

encompasses four meanings:

O — MR 4, AR, K
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O n. A type of beverage made
from fermented grains, fruits, or other
starches and contains ethanol.

2 . drink alcohol

(3 n. a banquet

@ n. surname
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The 1999 edition of Cihai explains

wine from a natural composition
perspective, describing it as a beverage
made through the fermentation of
sorghum, barley, rice, grapes, or other
fruits.  Examples include  baijiu,
huangjiu, beer, and wine. From this, we
can define “wine” as a drink produced

by fermentation that contains alcohol.

4. VH)HLEE

4. Ancient Works on Wine
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China boasts a rich literary

tradition surrounding wine. In addition
to its portrayal in various poems and
literary works, many encyclopedic
works also offer extensive accounts of

wine.

(1) Z=PUNY

(1) Qin and Han Dynasties
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During the Qin Dynasty, various

types of wine, such as huangjiu,
medicinal wine, and grape wine, began
to thrive, leading to the emergence of
several prestigious brands. With the
continuous advancement of China’s

brewing techniques, both brewing
processes and theories have evolved,
giving rise to numerous specialized
works on wine. For example, Xu Shen’s

Shuowen Jiezi from the Eastern Han
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Dynasty records over ten terms related
to distiller’s yeast. Similarly, Qimin
Yaoshu written by Jia Sixie of the
Northern Wei Dynasty features a section
on brewing and making yeast, detailing
twelve different methods. This indicates
that the technology for distiller’s yeast
had level of

reached a

high
sophistication by that time. Additionally,
works like Cui Hao’s Cuisine Canon,
Cao Cao’s Report on the Methods of
Brewing Jiuniang, and works from the
Song Dynasty, such as Jiu Lu, Jiu Ling,
and Jiu Jie, offer valuable insights into
wine. Over time, wine also became a
prominent theme in literature and art,
inspiring numerous poems and songs in
which people expressed their thoughts

on life, social issues, and historical

reflections.

(2) FERIT Y]

and Yuan

)

Dynasties

Tang, Song,

FIR CEASEAEMRD) AL
i AR A, E TR - EHT N
PR T CHERZe) Il
IR (2 /) CEBTT) » X
B GlZF4)  (uonikig) , Ear
Gy &) SFEH . X—M, 22A.
HHE . BES . A SR R E DI

The Encyclopedia of Ancient and
Modern Books, published during the
Qing Dynasty, includes chapters
dedicated to literature about wine. In the
section titled “Wine,” it features works
such as Li Jin’s Ganlu Jing and Jiu

Score, Hu Jiehuan’s 4 Brief Account of
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Drunkenness and The Methods of
Brewing Baijiu, Liu Xuan’s Wine and
Filial Piety and Zhenyuan Yinlue, Hou
Tai’s Wine Shop. During this time, the
appearance of those famous “wine
poets” such as Li Bai, Du Fu, Bai Juyi,
and Du Mu, greatly facilitated Chinese
wine development into a splendid

golden age.
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In the Song Dynasty, books on
Chinese ancient brewing skills appeared
in large volume and diverse in content,
showcasing a high level of theoretical
insight. Record of Famous Wines by
Zhang  Nengchen  describes  the
characteristics of various renowned
wines, while Zhu Gong’s Beishan Wine
Classic details over thirteen methods of
wine production, making it a highly
regarded and authoritative work in the
history of ancient Chinese brewing,
known for its academic rigor and

practical value.
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Distilled spirits were in their early
stages during the Song Dynasty but
rapidly gained popularity in the northern
markets during the Yuan Dynasty,
becoming the main alcoholic beverage

for many people. The range of famous
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wines also expanded, with Song
Bairen’s A Brief History of Wine listing
notable types such as Gaoyou Wujia Pi,
Chuzhou Jinpan Lu, Shanxi Taiyuan
Wine, Chengdu Jiannan Shaochun, and
Guanzhong Sangluo Wine. Additionally,
this period saw the publication of
important works like Hu Sihui’s The
Essentials of Proper Food and Drink,
Han Yi’s Yi Ya’s Legacy, Zhu Derun’s
Ode to the Wine, and Zhou Quan’s

Grape Wine.

(3) BATE Y

(3) Ming and Qing Dynasties
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During the Ming and Qing periods,
the literature on wine increased
significantly, with notable works such as
The Compendium of Materia Medica,
which provides a comprehensive
introduction to wine. Other texts from
this era include Yuan Huaishan’s
History of Wine, Yuan Hongdao’s On
Wine Rituals, Shen Shen’s Overview of
Wine, and Zhou Lijing’s Ode to the
Clear Lotus Cup and The Madman's
insights on Wine. Additionally, there are
Gu Yanwu’s Rizhi Lu: On Wine
Restrictions, Tian Yiheng’s Laws of

drunkenness, Huang Zhouxing’s

Collection on Wine, Yu Dunpei’s A
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Collection of Traditional Drinking

Games, Zhou Lianggong’s  Brief
Records of Fujian, Liang Zhangju’s

Miscellaneous Notes

from My

Wanderings, Further Notes, Third
Notes, Xu Ju’s Wine Treatise, Feng
Shihua’s History of Wine, Gao Lian’s
Eight Notes on preserving health, Fang
Yizhi’'s A Brief Account of Natural
Objects, Xie  Zhaoshuan’s  Five
miscellaneous works, Xia Shufang’s The
Art of Wine, Chen Jiru’s Wine Culture,
Tu Benjun’s Wine and Poetry, and Song
Yingshing’s Chinese Technology in the

Seventeenth Century.

5. kR

5. Classification of Wine
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Different classifications of baijiu
can be made based on various criteria.
According to the national standard
GB/T 17204-2008 Classification of
Alcoholic beverages, which took effect
on June 1, 2009, alcoholic beverages are
defined as drinks with an alcohol
content of over 0.5% by volume. This
category includes fermented alcoholic
drink (which includes beer, wine, fruit
wine, huangjiu, and milk wine), distilled
spirits (such as Chinese baijiu, brandy,

whiskey, vodka, rum, gin, and distilled
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FCHNPSE) =Rk,

milk wine), and integrated alcoholic
beverage (which includes plant-based,
animal-based, and combined plant and

animal drinks).

R = NSRS

Baijiu and Its Categories

L. FEE IR AL

1. Perspectives on the Origins of

Chinese Baijiu
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Regarding the origins of baijiu,

scholars  have  proposed several

perspectives  based on their analyses of

various literature related to this topic.

(1) SRR R 28 bR

S

(1)
to develop distillation technology.

China is the earliest country
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Distillation technology originated
from alchemy and was applied to the
production of wine, leading to the
creation of distilled spirits. The distiller
from the Eastern Han Dynasty and the
copper brewing pots discovered in
Qinglong, Hebei, closely resemble those

employed in alchemical processes._In

the Song Dynasty, Yang Wanli’s poem

Drinking Song describes a brewing

method derived from the Book of Wine,

believed to originate from the cosmos,

with the wine offering effects similar to

elixirs, granting one the features for

becoming a god. Expressions such as

“Tai Xu”(cosmos) and “Xian Gu”
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(God’s feature) are Daoist alchemical
terms, suggesting that the brewing
technique for wine is influenced by the
distillation methods used for elixirs.

Thus, the rise of distilled spirits likely

stems from these alchemical traditions.

(2) WESFEBEEIR T B

(Rl S

N

) distilled

originated in the Han Dynasty, while

Liquid spirits

solid distilled spirits began in the Tang

Dynasty.
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Brewing technology was highly
developed during the Han Dynasty.
Additionally, the concepts of “wine,”
“medicine,” and “dew” were not clearly
distinguished for a  period. It was
believed in Han times that wine could
function as medicine or even represent
all medicinal substances. The bronze
distiller from the Han Dynasty
preserved at the Shanghai Museum,
along with the image bricks depicting
brewing workshops unearthed in Peng
County (now Pengzhou) and Xindu in
Sichuan, provide strong evidence that

the production of liquid distilled spirits

likely originated in the Han Dynasty.
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Extensive historical and literary
records indicate that the technology for
solid distilled spirits began to spread
during the Tang Dynasty. For instance,
in Li Shizhen’s Compendium of Materia
Medica, specifically in the section on
wine, there is a description of heating
strong wine and lees in a steaming
bucket to vaporize the wine, which is
then liquefied for collection. The term
“shaojiu” is referenced in various works
by scholars of the time. Recent
archaeological finds from the Sui and
Tang Dynasties include small wine cups
with a capacity of only 15 to 20
milliliters, hinting at the production of
high wine. Additionally, Jia Sixie’s
Chimin Yaoshu (circa 533-544) outlines
47 different brewing methods, providing
a strong foundation for the development
of solid brewing and distillation
techniques. During the Kaiyuan era of
the Tang Dynasty (713-741 CE), Chen
Cangqi’s Supplement to Materia Medica
documented the process of “steam from
a steaming bucket” “being collected
using a vessel,” providing clear
evidence of the development of solid

distillation techniques for wine.
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(4) The development and

maturation  of  traditional  baijiu
fermentation with daqu and steaming
bucket distillation techniques during the

Song and Yuan dynasties.
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The copper distilling pot for wine
unearthed in Qinglong, Hebei, from the
Jin Dynasty highlights the emergence of
specialized  distillation  equipment,
distinct from that used in alchemy. The
History of Song records that during the

seventh year of the Taiping Xingguo era
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(982 AD). Luzhou saw a flourishing

trade in wine from spring to autumn.

Known as “fresh wine,” it was

categorized into 23 grades, with prices

ranging from 25g to 150g copper coin.

Ingredients such as millet, glutinous

rice, sorghum, broomcorn millet, and

wheat were used in fermentation, with

methods adapted to local conditions.

The History of Song describes “wine
brewed in the twelfth lunar month
during winter and sold in summer,”
which is exactly the traditional method
for making Daqu wine. Yang Wanli’s

Drinking Song from the Chengzhails

Anthology illustrates the potent effects
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of drinking. Tian Xi’s Qu Ben Cao from
the Northern Song Dynasty records that
distilled spirits possess a high alcohol,
causing intoxication even from small
amounts. A more typical example is the
recently discovered Liudu Liquor
Workshop site in Jiangxi, which
provides a complete view of an
800-year-old solid-state shaojiu
workshop using rice as its raw material.
In the Compendium of Materia Medica
by Li Shizhen during the Ming Dynasty,
the description of the distillation process
for wine, “using heating spirits and lees
in a steaming bucket to vaporize the
wine...” illustrates the maturation of the
distillation  technique. He further

explains, “Grains like glutinous rice,

millet, sorghum, or barley are steamed

until cooked, after which they are mixed

with Qu and left to ferment in jars for

seven days before being distilled using a

steaming bucket.” The development of
these typical solid state fermentation
processes suggests the sophistication of
China’s unique solid state dual
fermentation and distillation techniques

during the Song and Yuan Dynasties.

(5) o [ 0 S T R AR 5

(5) Chinese baijiu is a national
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The distillation technology and
brewing methods of Chinese baijiu
represent remarkable inventions of the
Chinese nation. Steaming bucket
distillation and solid dual fermentation
occupy a unique position among
distilled spirits worldwide. With a
history spanning over a thousand years,
steaming bucket distillation is crucial to
the production of Chinese baijiu;
without it, baijiu itself would not exist.
Solid dual fermentation is also a unique
technique of Chinese baijiu, with the
utilization of microorganisms
unmatched by any other type of wine.
Together, steaming bucket distillation
and solid state dual fermentation form
the most important characteristics of

Chinese baijiu.
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Experts and scholars have offered
various perspectives, each grounded in
evidence, although many disagreements
persist. It is clear that research into the
origins of distilled spirits and solid
distilled spirits is still in its infancy. To
create a more precise timeline for their

emergence, it is essential to continue
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gathering comprehensive and

authoritative  historical sources for

thorough scientific analysis.

BN WS A

Wine and Baijiu Culture

SR E 5903

Definitions and Classifications of

Culture

1. ALK HAE

1. Culture and Its Content
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The word “culture” is derived from
the Latin verb “colere,” which means to
cultivate land. Over time, it has come to
represent the nurturing of a person’s
interests, spirit, and intellect. In 1871,
British anthropologist Edward Tylor
defined culture as a concept that
encompasses knowledge, beliefs, arts,
morals, and the

laws, customs,

capabilities, and habits of the
individuals in these groups. In Chinese,
the term “culture” is an abbreviation for
“humanistic education and
transformation.” The idea is that culture
exists only in connection with humans,
meaning it is exclusive to human
society. “Wen” refers to the foundation
and tools of culture, including language
and writing, while the essence of the
term lies in “transformation through
education”.  As this

a  noun,

“transformation” refers to the shared
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norms that govern both spiritual and
material activities — norms that are
embodied in the outcomes of these
activities. As a verb, it describes the
processes of establishing, passing down,
spreading, and gaining acceptance of

these norms.
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Foreign scholars conceptualize
culture in both its broad and narrow
senses. Broadly speaking, culture refers
to the totality of material and spiritual
wealth created by humans throughout
the course of social and historical
development, encompassing three main
aspects: material culture, institutional
culture, and psychological culture.
Material culture refers to the tangible
elements of human civilization, such as
means of transportation, clothing, and
daily necessities, which are considered
visible, explicit culture. Institutional and
psychological culture, on the other
hand, pertain to systems like family and
social institutions, as well as modes of
thought, religious beliefs, and aesthetic
values; these are part of the invisible,
implicit culture, encompassing fields
literature, and

such as philosophy,

politics. Narrowly defined, culture
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refers to the common social practices
people engage in, including clothing,
food, housing, travel, customs, lifestyle,

and behavioral norms.

2. AL R

2. The Classification of Culture

MCACH R E AR, JLFERE T A
Rk 2 & 5 D I, X S 2R
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Culture encompasses a vast range
of aspects, nearly covering every facet
of human social life, which makes its

classification complex and diverse.
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Regionally, we can identify
indigenous and foreign cultures, urban
and rural cultures, Eastern and Western
cultures, as well as mainland Chinese
culture and the cultures of Hong Kong,
Macao, and Taiwan. From the viewpoint
of social structure, we recognize
primitive culture, slave culture, feudal
culture, capitalist culture, and socialist
culture. In terms of religious beliefs,
there are cultures rooted in Buddhism,
Taoism,  Christianity, and Islam.
Regarding modes of production, we
distinguish among nomadic culture,
agricultural culture, industrial culture,
and information  culture. = When
considering tools of production, we
differentiate between Paleolithic culture,
Neolithic culture, and Bronze Age

culture. In relation to how humans
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understand and interpret the world, we

can distinguish between scientific

culture and  humanistic  culture.
Structurally, culture can be categorized
into material culture, institutional
culture, behavioral culture, and spiritual
culture. In terms of medium, we see
specific cultures such as baijiu culture
and automotive culture. Additionally,
for convenience or specialized purposes,
culture can also be classified into world
culture, ethnic culture, elite culture, and

popular culture.

o AESC R AR

. Baijiu Culture and Its Role

1. AESCHRE X

1. Definition of Baijiu Culture
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Wine culture typically refers to a

unique cultural phenomenon that
transcends the physical aspects of wine,
reaching into the spiritual realm. It
reflects people’s subjective experiences
and perceptions of all things related to
wine, as well as insights gained through
human interaction. In essence, wine
culture refers to the totality of both the
material and spiritual culture generated
during the and

production, sale,

consumption of wine.
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Wine is a vessel for -culture,

embodying not only its rich history,
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methods of production, and tasting
rituals, but also the influence it has
exerted over time. Beyond its physical
attributes, such as its distinctive style
and the beauty it evokes, wine carries a
deeper cultural essence. This includes
the spiritual significance derived from
the tasting experience and the unique
traditions shaped by the act of making
and enjoying wine. From the pleasure of
its flavors to the creation of drinking
games, songs, and the timeless legends
woven into history, wine has developed

its own cultural identity.
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Baijiu culture refers to the material
and spiritual culture that emerges from
the processes of producing, marketing,

and consuming baijiu.

2. FESCHRI AT 2%

2. The Structure and Content of

Baijiu Culture
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The specific components of baijiu
culture include the following four

aspects:

(1) HBEAF L

(1) The Material Culture of Baijiu

SRIEEY)) i A TR FRS N = RS YAEN
B TH BT B A SR IR R4 Jo Rt A B
HRE SR . XY B B R B4 B
T8 ARV 0 i A A 7 28 IS B AH R 1) 2
W WO S AR AR, e, AbRESE,

The material culture of baijiu

includes various cultural elements
reflected in the physical infrastructure
linked to its production, marketing, and

consumption. This encompasses the
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architectural styles, facilities, and design
elements of baijiu enterprises, along
with decorations, corporate sculptures,
and the raw materials and storage

containers used in the process.

Additionally, it includes venues for

cultural and recreational activities,

office supplies, employee uniforms, and
marketing-related items, as well as the
tools used for

packaging  and

transporting and consuming baijiu.

(2) HBERAISCE

(2) The Spiritual Culture of Baijiu
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The spiritual culture of baijiu

comprises the intangible cultural
elements associated with its production,
marketing, and consumption. This
includes the regulations and standards
that govern the baijiu industry, as well
as the corporate culture of baijiu
enterprises, which encompasses their
business

philosophies, strategies,

management  practices,  production
technique and processes. Additionally, it
features anecdotes and legends, as well
as artistic expressions such as poetry
and songs, drinking games like the
finger-guessing, and the psychological
aspects of drinking, all of which also

play a significant role.
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(3) AN¥cte

(3) The Culture of Notable Figures

HE A, 2RSS Rl A .
B AT SE SR O I R L AR AT 1 A
CLEEWE. 21k, YAk
P AT S EE AR SR SR )
BRAWAFEA . FimER NS EH
AT BARE N B A
Fr, BATIRR R 1A

The culture of notable figures in
baijjiu refers to certain exemplary
individuals  associated  with its
production, marketing, and
consumption, whose thoughts, actions,
and both material and spiritual
contributions  reflect the cultural
elements related to baijiu. These
influential figures includes corporate
leaders, high-level technical experts,
marketing professionals, brand
ambassadors, and loyal consumers, all
of whom possess a unique impact on the

baijiu industry.

(4 47334k

(4) Culture of Behavior
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The behavioral culture of baijiu
refers to the cultural components found
within the various business activities
and human interactions involved in its
production, marketing, and
consumption. This includes aspects such
as the commercial culture of baijiu
trade, organizational behaviors within
baijiu enterprises, the training and
development of talent in the industry,
standards of conduct for employees, and
the consumption behaviors and etiquette

of individuals from all walks of life
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when enjoying baijiu products.

3. HBECACIE A

3. The Role of Baijiu Culture
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Baijiu culture has a long history in
China and permeates every aspect of
daily life. Countless scholars and literati
have penned reflections on the
appreciation of exquisite wines, leaving
behind a rich tapestry of stories related
to wine tasting, poetry, painting,
preserve health, banquets, and farewell
ceremonies. As a distinctive cultural
vessel, wine occupies a unique position
in human interactions. Baijiu culture has
permeated diverse aspects of societal
life, wielding substantial influence over
politics, economics, agricultural and
industrial practices, healthcare, and the

arts.
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(1) It is conducive to summarizing

production techniques and guiding

consumer demand.
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The journey of baijiu production
technology has evolved from traditional
practices to the adoption of modern
biotechnology, illustrating a continuous
pursuit of exploration and practical

innovation an embodiment of
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civilization  and  progress. = The
relationship between production
technology and social demand is

reciprocal; consumer trends shape the
development direction of production
advancements in

techniques, while

technology create opportunities for
meeting these demands. Consequently,
to foster a deeper understanding of
baijiu culture, it is essential to reflect on
production methods and guide consumer

preferences effectively.

(2) AHFEG RIS K&
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(2) It is conducive to creating a

favorable environment for social

development.
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Baijiu culture is a vast and intricate
tapestry that permeates every facet of
life, embodying both its finest traditions
and some less relevant aspects. By
critically examining this culture, we can
illuminate its most radiant qualities for
the world to see, thereby driving social
progress. This thoughtful reflection
allows us to shed outdated elements that

no longer resonate with contemporary

society, helping to dispel
misconceptions  along  the  way.
Ultimately, this endeavor not only
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cultivates a supportive environment for

the growth of the baijiu industry but

also  contributes to the overall
advancement of society.
(3) HF|F 5 i1 v 2 i Ss (3) It is conducive to better

serving consumers.
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The current consumer landscape is
characterized by diverse individual
preferences and a multi-dimensional
appreciation for aesthetics, a trend that
is equally evident in baijiu consumption.
This cultural phenomenon underscores
the importance of studying and
promoting baijiu culture, which paves
the way for product innovation and
deeper connections with consumers. By
offering baijiu that aligns with various

styles and tastes, we can not only satisfy

the  ever-evolving  demands  of
consumers but also elevate their
experiences, enriching both their

material and spiritual enjoyment.
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(4) It is conducive to breaking

through  conventional ideas and

promoting the healthy and rapid

development of the baijiu industry.
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The construction and promotion of
baijiu culture, when infused with new

meanings and vitality, represents a vital
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aspect of cultural inheritance. To
advance the baijiu industry healthily and
cultivate its prosperity, it is essential to
research Chinese baijiu culture and
introduce innovative elements that
resonate with contemporary values,
allowing it to progress alongside social
developments. Furthermore, the act of
drinking is inherently tied to cultural
appreciation; it is this cultural depth that
earns consumer recognition and loyalty.
Consequently, fostering and
disseminating baijiu culture enhances
understanding among consumers and
society regarding brand identity, thus
facilitating the effective promotion of

baijiu enterprises.

(5) AR Tzl b F 599 E bR
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(5) It is conducive to advancing

the internationalization process of

Chinese baijiu.
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Analyzing the culture of Chinese

baijiu enables us to draw clear

comparisons with the culture of foreign
distilled  spirits, highlighting  both
similarities and differences. By tapping
into the profound cultural and historical
roots of baijiu, we can effectively propel
its  internationalization,

fostering a
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greater appreciation and understanding

of this unique Chinese tradition on the

global stage.
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