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]l

i

AR B GB/T 1.1—20204 bR AL TAE I 58 1 3543 A v A SO 14 5 4 RS 00 D00 ) ) B 5
A

A SCHARER GB/T 17204—2008CCRHA 4325 ). 5 GB/T 17204—2008 A Fb . B 45 F4 V8 %% 1 2 55 P
BB A, EEHARBMT
BT WA 15,2008 4R RIS 1 55) 5
BT R EE XL 3.1.1,2008 4EfAY 4.1) 5
B T 28R B (L 3.1.2,2008 4FRR ) 4.2) 5
—— BT B A LI 3.1.3,2008 AERRAY 4.3)
3N TR E T AR R (UL 3.2) 5
TR IE A Y TR A (UL 3.2.1) 5
M ORI B TR R (UL 3.2.2) 5
MR TR A TR R (UL 3.2.3) 5
— 3T ORI A HTBRE R (UL 3.2.4) 5
BT MR Y E L (DL 3.3,2008 AERRAY 4.1.1) 5
¥ T ORI G S MU (U 3.3.1) 5
BT R R A 2 XL 3.3.2,2008 4ERRIK 4.1.1.3.5)
BT A MU Y 5 LI 3.3.4,2008 AERRAY 4.1.1.1.2) 5
— 3T ORI bR B (DL 3.3.5) 5
— N T RGN T A L (U 3.3.6)
— 3T RIEIR A R REWE (UL 3.3.7) 5
— BT WA A X (I 3.3.9,2008 AERRAY 4.1.1.2.2) 5
Bk T B Y LU 3.3.10,2008 AERRIK 4.1.1.2.3)
—— BT VKM Y LU 3.3.11.2,2008 AERRIY 4.1.1.3.6)
3T ORE R (D 3.3.11.3)
— 3T AR ) B R CHE D MU (L 3.3.11.4) 5
3T ARIE B R AR CHE R AR M (I 3.3.11.5) 5
BT AR E ER PR (DL 3.3.11.6)
16 0T I T LTS (14 5 SC (U 3.3.11.7,2008 4ERR Y 4.1.1.3.2) 5
Bk T JG WU Y LU 3.3.11.8,2008 AERTIY 4.1.1.3.3)
BT /N2 MU 9 5 SO 3.3.11.9,2008 4ERR MY 4.1.1.3.4) 5
Bk T S TR MU ) (I 3.3.11.10,2008 4ERR Y 4.1.1.3.7)
B T R A TR M 4 s (UL 3.3.11.11, 2008 AERIA 4.1.1.3.7) ;
— N T RIS T H MU (I 3.3.11.12)
—— I BR T A e 0P (DL 2008 AFRR A 4.1.1.1.3) 5
— IR T AR B M (UL 2008 AERAY 4.1.1.3.7) 5
— BT A AT A E LI 3.4,2008 AERRAY 4.1.2)
T ORIE A (WL 3.4.1) 5
BN T AR IE R LT A A (WL 3.4.2)




GB/T 17204—2021

— ¥ T ORIE LA A (UL 3.4.3)

—— BT TR AT B E LWL 3.4.5,2008 4ERAY 4.1.2.1.2)

1B 0T R A A A9 2 (L 3.4.9,2008 4FRR I 4.1.2.3) 5

— M TR RS AR AT (L 3.4.10) 5

BT B AT A E X 3.4.11,2008 4E R 4.1.2.2.2)

YT ORIE F AR WA AT (DL 3.4.11.1) 5

W T AR R R AR A T A A (UL 3.4.11.2) 5

YT ORI TR WA A (D 3.4.11.4) 5

I R T R A A (UL 3.4.11.5) 5

YT R IE TR A A (D 3.4.11.6) 5

— 30T ORI R A A (I 3.4.11.7)

—— ek TR R A 0 E (I 3.4.12,2008 AE MY 4.1.2.2.4)

BEC T F) O AT A 2 LWL 3.4.14,2008 4E R 4.1.2.3.1)

—— BT UK A ) E (I 3.4.15,2008 AERAY 4.1.2.3.3)

Y R TR AR RE A A (DL 3.4.16) 5

B BT A A 1 LI 3.4.17,2008 AR BRI 4.1.2.3.4) 5

BECT = IR 2T A X (WL 3.4.18,2008 4E RN 4.1.2.3.5) 5

—— Pk TN R A 0 E (I 3.4.19,2008 AE MY 4.1.2.3.6)

BT R A A (DL 3.4.20.,2008 AERRAY 4.1.2.3.8)

—— B ek T AR A A 0 E (I 3.4.20.1,2008 AERRMY 4.1.2.3.7) 5

N YR T JC R A (DL 3.4.20.1.2) 5

YT ORIE R A A AT (W 3.4.21) 5

— R T AR R A AT (UL 2008 AERRAY 4.1.2.2.3) 5

MM B T AR 1L AT (L 2008 AERR Y 4.1.2.3.9) 5

— BT R CEEERD [ L (UL 3.5,2008 AFERRAY 4.1.3) ;

—HEm T A (R RD g (I 3.6)

— B T SR Y i 4% RO (UL 2008 AR MY 4.1.3.1)

— MR TR A ARSI 2008 AERR A 4.1.3.2)

— MR T AR SR GR A (UL 2008 AERR 4.3.1.1) 5

— BT E A E LI 3.7,2008 AERR A 4.1.4) 5

BT LG R Y (W, 3.7.1,2008 4E R 1K) 4.1.4.3.1) 5

— &P T I AT B ) E (I 3.7.2,2008 ALY 4.1.4.3.2)

ek T R R B A E X (D 3.7.3.,2008 AR R AY 4.1.4.3.3);

3T ARE L (L 3.7.4)

BT R R — 2 i (I 3.7.4.1)

I AR E R R A i (I 3.7.4.2)

— ¥4 TR IEREOK N (UL 3.7.9)

— I T ARE AR K I (UL 3.7.10)

BT R E WL 3.10,2008 4ERREY 4.2.1)

BT IR A M A LI 3.10.4,2008 4ERR I 4.2.1.1.4) 5

Bk T A P A 5E LI 3.10.5,2008 4ERRAY 4.2.1.2.1) 5
—— B TR ASE A E X (W 3.10.6,2008 AERRAY 4.2.1.2.2)
— BT B A E (L 3.10.7.,2008 AERAY 4.2.1.2.3)

Il




GB/T 17204—2021

BT W R T R L, 3.10.8,2008 AE LAY 4.2.1.3.1) 5
— B TR I A E W 3.10.9.,2008 AERAY 4.2.1.3.2)
BT KB I B9 5E LWL 3.10.10,2008 4ERAY 4.2.1.3.3) 5
Bk T RO 0 2 (U 3.10.11,2008 4F R 4.2.1.3.4)
BT B T 9 5E LWL 3.10.12,2008 4K 4.2.1.3.5) 5
— BT ERRE R A A E LW 3.10.13,2008 AERR Y 4.2.1.3.6) 5
BT R A I ) (D 3.10.14,2008 AFRRAY 4.2.1.3.7) 5
— 3T AR A R I (W 3.10.15) 5
B0 T e A R I A (WL 3.10.16,2008 4EJRAY 4.2.1.3.8) 5
— BT AT AR T A E SO 3.10.17,2008 AERRAY 4.2.1.3.9)
BT H F  F 9 E L(IL 3.10.18,2008 AE R 1Y 4.2.1.3.10) 5
— N T ORIEE A A W 3.10.19)
— 3T AR IE AR A A 1 (W 3.10.20) 5
—HEIN TR [ A CF R 2SO I R (I 3.10.21) 5
— 3T RIS A I R (D 3.10.22)
BN T AR O R R (D 3.10.23) 5
— 3 T ARE R A PO 3.1
BT 22 LI 3.12,2008 4R R 4.2.2) 5
— BT B 2 2 (I 3.12.3,2008 AFE RN 4.2.3)
BT AR KU 2% H (D 3.13)
— I T AR E KR ZE I (L 3.14)
B T &R B E L 3.15.1,2008 AEMUAY 4.2.3.1)
BT AR B E LI 3.15.2.2008 4E R 4.2.3.2) 5
Bk TR R S (L 3.15.3,2008 4ERR Y 4.2.3.3) ;
— 3 TR KU R = (I 3.16)
— 3 TR IE KRR R (L 3.18)
BT W B R SO 3.19,2008 AFRR Y 4.2.5)
BN T ARG XU B (L 3.20)
BT W E LW 3.21,2008 4ERR T 4.2.6)
BN T AR E A (R A (L 3.22) 5
TR E e 22 (W 3.23) 5
— I T ORIEEE W (W 3.24) 5
MR T AR A A S T R R A S BRI (UL 2008 AFRR Y 4.3.1) 5
MR T AR E S SR (Sh A R (L 2008 AFERR I 4.3.2)
MR T AR Sl AR Y G T AR A SRR (DL 2008 AERR I 4.3.3)
B T AR o b 2K D CHAth 2R R D
N T OB A R (IS 5 )
— BN T ORI 4y ERE SR I OB S AD
T R AR SCAR Y B Y 25 T RE VD B R, AR SCHR Y & A HILA AS AR FH TR % R AT
ARSCOF P E R T B AR,
A 4 BRI AR MEALBR 22 B 4 (SAC/TC 4TD IH A,
AR AR R R A [ R T T A e A PR W DI s N S R A IR A L 5
WL B 3 A IR 2 1 o bR R 3G Ml A B2 ) 7 Yt 8 T 1L 2 % B 0y A R A D 2 B I B A A
Il
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FIR 2 W] | Al i e st T B3 A BR 2 W) L D T ) R R TIPS A R B2 AT 2 ) B s v £ R 2 A 4 T A BR A D
JUARAR B TR ST BT A BR 2 R 5 A A T Oy A BR 2 R LT K S T A BR A ]
ASCF R BGR AN R CRA T T B FEOE R A R AR RO TR B A
REAM AR OB EF VP ER I I B E
AR SCA B FE BT AR ST 9 173 U RRAR A1 1 LA
—— 1998 FFFH W A A I GB/T 17204-—1998,2008 4FE 58 — IR E1T;
— ARUCHH ZIRIBIT .
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BB ARIE

1 SeHE

AR 25 T HORHI B AR TE L E Lo IR R A 23
AR SO 3 T ORI B A 77 0 T B RERIE L B B A DG 4R

2 MesIAXxH
AR SR B BRG] SCHE
3 ARIFFMEX

3.1

W #liE alcoholic beverages

TR BEAE 0.5 Y vol DL B (B A Ok

FE O AL EE A R BT S 0 D

FE 20 L 45 0 1 LI R C e A
3.1.1

& BB fermented alcoholic drink

VIR VB8 KA FLIE 5y B ORE L 28 TR e s 0 T T TR ) 7 s 1) X H
3.1.2

Z @@ distilled alcoholic drink

DI B KR FLE Sy E 0, 2 e 7808 L 22 BN 8 ) A i B ) ORHI
3.1.3

Bt &l integrated alcoholic beverage

D0 43T RTINS S TR S RTU - S)1| AN = R B DD 3 = W S 1 B P i o e
T A A ORI
3.2

B AEREERE  edible alcohol

B RBERE

DI 28 O s Al T B PR W o 32 B R0RE, 28 D I8 2 1RORS ) T s iy o AR B T A T Y
KR o
3.2.1

WA RIREFEIE edible alcohol made from grain

VLAY Ry 2 R}, 28 J T L Z VRN T T B rr) b B o T A P A 23 KR
3.2.2

ZXEHAREAEFE edible alcohol made from yam

VLRSS Sy B JGORE 28 I 26 URORS 0 T A o AR o T S B S KR A
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3.2.3
VEZ B RARIETHTE edible alcohol made from molasses
DI 8 oy S B OB, 28 R T L 2 BRI T 1) b B o Ml A T A 5 KR
3.2.4
Hit B HERE®HFE edible alcohol made from other crops
DIBRAS W) VB2 W 2 A0 At T £ AR W o 2 IRk o 28 R T L ZE ARG T e iy R Tl

i B KA
3.3
BE27E  beer
PhZZ 25 K Ry F2 2 JE0RE, in MRS A8 (B 8 MU A2 ) o 28 R e IR A I R A L A A I TR
L IR 1 K T
i AL ORI
3.3.1

ES=E®  limpid beer
MM T EET 2.0 EBC MU,
3.3.2
EMMEE  turbid beer
M KT 2.0 EBC M ,
3.3.3
AR  pasteurized beer
28538 9 [ K TR ol Ik s L K 1 ML
3.3.4
4 [#;E non-pasteurized beer
AN gk TG K BB R I e U KT 3K 38— AR W R P T M
AL R
3.35
FTHEEZEEME top fermentation beer
I/RMEE  ale beer
et P b T R R R T 1 L
3.3.6
THEABMEE bottom fermentation beer
K& lager beer
et FH T T LG R K T ) LV
3.3.7
BB ABEMEA mixed fermentation beer
E R 38 A AR b Al — A DL A TR G e A 7 I M
3.3.8
REMEE  light beer
@ ETE 2 EBC~14 EBC fy M3 ,
3.3.9
REEE  strong beer
@ ETE 15 EBC~60 EBC A9 MBI,
2
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10

ZEM®H black beer

@R TEAET 61 EBC (MR,

1

S FhIEAE  special beer

T Bl AR T2 A ek (a2 A R W D | fi 2 B RR AR XU 1 L
11.1

FI2iFH dry beer

1R - 8 S
e PR 2UE (R R REE AR KT 72%.
11.2

JKIE;E  ice beer

22 UK fb Ak T2 A Y M

e DKM Yk /N T ESE T 0.8 EBC,

11.3

BE;#&  white beer

o R /INZE 250/ sl /N A R SRR 22— o 28 I 1T MUY R B B A ELA T T A S XU I 9 ek ML
11.4

T P4 (B EE  stout beer

o L 27 25 sl it K T 32 A IRl 2 — o 28 T M R B R T 1) TP R R A A R T
e HATORS LR T 4.0 %0 vol i IR AMIE T 20 BUL A EE7E 40 EBC~150 EBC Z J] .

11.5

FB/RZF(EL/RF)OMEE  pilsner beer

et F T T S R K T L B R R KU 18 L

e HHR B AR T 4.0 % vol , T BRME AT 20 BU, 4 #E 4 EBC~20 EBC Z ],

11.6

FEMEE  sour beer

I8 K 22 LR TR TR B H AR R RS TR A T2 A0 3 R R T I A M
i pHEAET 3.8,

11.7

{REZMREH low-alcohol beer

RS BE N 0.5 Y vol~2.5 Y% vol fy ML

11.8

FEENR;EH non-alcohol beer

RS B /N F 8% F 0.5 %0 vol B RIR

11.9

/INEME  wheat beer

TSN — 2 5 1Y /N 22 28 F0 /B8N 22 T %) g
e NEFRUNE S FEERANT 30%.

11.10

BIEABME fruit and vegetable beer
SN — € B 0 R T B HURRAE P AL 45 B5 A0 XUBR , I O 45 MELTY 6 AS T AR ) RSP
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3.3.11.11

HIEBRBINRF  fruit and vegetable flavor beer

TE AR AF WL B A 1 0R Sty b TSm0 it ARG LA A %) R AU 7 ML
3.3.11.12

T 5088  craft beer

HH /N MUY A 7 2 AR 5 LA TR ok R R O S0 0 R M XU T DG B ) B UK R 2 S Y
WAL
3.4

EZEf wines

VL 2 B0 A T SRy DR 8 4 IS B 43RG A I TR LT B o AR — TR B I A T
3.4.1

BE %A white wines

AU €875 3 AL TG £ Bl 22 AR T S (VR R R B A (8 AR (A Y A T
3.4.2

WLIEEBE  rose wines

PP URGRE SR VY7 SANE EERC S8 FANNE FAR R 3 T KRN R R T
3.4.3

HEEE red wines

PAS VR RS I (G- AW R Y AN S A EA NNEA K - i R O AN e RN SR T TS
3.4.4

TEZABE dry wines

ST EE T 4.0 ¢/L B# AT .. B0 SRS SR 2 E /N T a5 T 2.0 g/L i, SO e e >
9.0 g/L %N .
3.4.5

EFEHEH semi-dry wines

SRERT T HAW, fm i 12.0 /L WA AT, siF Y S5 8y 2 E /b T85% T 10.0 g/L
I OB f = A 18.0 g/ L YA 4970
3.4.6

FIHEEHF semi-sweet wines

SVBE R T2 TR 4G d ol 45.0 g/ L R R AT
3.4.7

IHEEAE sweet wines

SBER T 45.0 g/L B # 5

FE U IR A Wl o A R R T A JEURE B L RTRR g R K R A
3.4.8

EEREEE  still wines

£ 20 CH, LR T3 /T 0.05 MPa 1% %78 .
3.4.9

A A E  special wines

TR R AW BICR 3E T 25 v 8 P AR A D 12 T o T RS ) e 2 T
3.4.10

ESEEIH carbon dioxide-containing wines

1E 20 “CHy, 4B 1 55 T 8RT 0.05 MPa (144 270 .

4
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3.4.11
i EA sparkling wines
18 20 CHE, Ak (A H R ™ 4D K ) R F % F 0.35 MPaO F 45 &/ F 250 mL B+
AR IR ) SEFE KT 0.3 MPa) &S I AT .
3.4.11.1
BB EEE brut nature sparkling wines
MO TS T 3.0 g/ L Ay R v A 45 .
3.4.11.2
BRAEBEEBE extra brut sparkling wines
SBEN 3.1 g/L~6.0 g/L [ i # 4 1 .
3.4.11.3
KA BEEE brut sparkling wines
SR 6.1 g/1L~12.0 g/L (2 1 #4570 .
3.4.11.4
HBTEBEFET extra-dry sparkling wines
SO 12,1 g/1~17.0 g/ A i 1 4579
3.4.11.5
Fi2iaE%E® dry sparkling wines
SO 17.1 g/1.~32.0 g/ 1 A o0 A5 4570 .
3.4.11.6
FF#REEEIE semi-dry sparkling wines
SO 32.1 g/1.~50.0 g/ e i 7 45 7
3.4.11.7
IHAE WA E B sweet sparkling wines
SBE KT 50.0 g/ L 1% R o i 4570 .
3.4.12
{RiEE & /E semi-sparkling wines
16 20 Cif, AL Bk (430 i & BE 72 48D JE 178 0.05 MPa~0.34 MPa(Xf F 258 /N T 250 mL )|
FZAAALBRTE 0.05 MPa~0.29 MPa) [ & 5 4 % 7 .
3.4.13
H#ESIH carbonated wines
T8 v i 5 AR AR S A 43 B4 BB N IS N Y, B [ S 0 7 T 2 L B AR R 1 AR A T
3.4.14
FOFEEMB liqueur wines
TE 7 210 T, 0 A R 2 25 TR L 1 22 H s FHORG DA R A T v A A T R A R AT D
1113 7 B+ T 5 YA BB R 15.0 Y0 vol ~22.0 % vol (13 7578 .
3.4.15
JKEE B  icewines
AR T —7 “CH A 2 LE R A AR R — 2 B RS SR W 7 5 VOIS TR R AR i I IR 1) TR Y
2 R A 7 i B b S AR A s 5D
3.4.16
{EEE&EZE A low alcohol wines
2o ik K ARAR IR BE /N T 7.0 Yo vol % 6 17 .



GB/T 17204—2021

3.4.17

EBEHEE® noble wines

T 8 25 1) R B A g R SRR TR S A A B T (Botrytis cinerea) ARSI AN A T W]
B AR Ak 5 FH 30 o 7 28 TR o) T A8 1) R 28 CFE A 7 e AR R AN SRR AN D
3.4.18

FEIEFEEE flor or film wines

AT 28 A A RS & I AR ) B ER 2RI A — 2 SR Y R RS R A 1 22 b R A 2R R
T BB RS & kS 5 15.0 % vol~22.0 % vol By 457 .
3.4.19

MEZEAE aromatized wines

VA 2685 TG A R, 2 98 A0 7 A AT A0 O A D A A 0 1 A B T o R T s LA IR AT ) A ) 4 )

RFAIE 1) 4 2 S
05 R AR R DG AL T TR R O R O R A EA O A R A
3.4.20

BiEEE ZB de-alcohol wines

SR FH ] 25 T 28 T 20 4 B0 A T RS & I L R LTSRS B RAIR T 7.0 %6 vol 1 BRI AR 5 R R FR T
25 W AT A B2 1 A 49
3.4.20.1

{EEEEZE partly de-alcohol wines

RS N 0.5 % vol ~7.0 Yo vol F i BE 75 245 7 .
3.4.20.2

T EEE & T non-alcohol wines

TR /N T 0.5 % vol Fé B 1 4 2 91
3.4.21

JFRAEHEZE®E wines of chinese native vine

SR e (it A o 2 P A 5 B A O A Y L 2 R 2 R R 2 R 2 A R T A R S L
F A it A 1 ) 2 B ] Y 4 3k A S B 0 T G A TR TR T ) 2 T

FE . B BRI (Vitis amurensis wines) . T #j 45 1 (Vitis heyneana wines) . Jill # % i (Vitis davidii

wines) Bk 8 4 1 (Vitis romaneti wines) %,

RiE fruit wine

RiBE(LEET) fermented fruit wines

DI SRR Gy 3222 50k}, 28 4 0 a8 43 10 A A T IR o) T o 1% 35 A — 2 P A B 1) T
3.6

BE(E4$IE) integrated fruit wine

DR R 25 TR B P ORG 55 A0 25 i A K SRR A7 92 0 A/ B 42 AR S T S0 £ S 5
ZEYRC I T R T

3.7

B huangjiu

2l

DA (R /K K S /NEZ KA Ry S B ORE 22 ity R/ S S e TR T SRR A K T 7R R
T 3G TP

6
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3.7.1

Z%BIEE traditional type huangjiu

AR R CFROK B K K NEE K AR B ORE , 2R 78 A8 I il RS Ak L K R LA DB L R (BR
B JEAE 2] I8 TR A
3.7.2

FEEAEIEE  light type huangjiu

DARK (ZROK B K /N N KA Ry B EORE, 2 75 2 I AT il A/ B A 1 D L TR RE A OB AL
R AL R TE M L L RIP CBRBRD U ) R Y« T BRIE 98y B
3.7.3

4% BE B special type huangjiu

H T R AN (B0 2047 B el 28, BT R KUK LA Bl 28 v 0 XA 9 7
3.7.4

ZI#;®E hongqu huangjiu

DA K I/ 5 H Al JE 49 3 Rt L K Sy 32 SRk, L2 i Sy 3 SO0 Ak A R 5 TR o 7T S PR A TR
3.7.4.1

B —4THf pure hongqu huangjiu

ABELAMHE

PAREK KA 222 5ok . A DA 2T il Ry Ak & e ) 28 25 A WAk I LTI A0 B R AR 08D R
R W AE AW AT AR B B & P T 2010
3.7.4.2

$RILTHE  special type hongqu huangjiu

HY T B ARE R/ B T 20 P ek AR L B RE R XU AN 0 20 i T XU 1 5 DL A T ek 2 il ok
€ iDYOEAN S R R f i TN R
3.7.5

F#Ei#H dry huangjiu

SES R/ TESET 15.0 /L By EH .
3.7.6

$FHEHB semi-dry huangjiu

SBE SRR 15.1 g/L~40.0 g/L A EEH .
3.7.7

FTHEEH semi-sweet huangjiu

S S EAE 40.1 g/L~100.0 g/L i &7 .
3.7.8

IHE/H sweet huangjiu

SRS ORT 100.0 g/L BT .
3.7.9

FEKEIBE rice huangjiu

DAREK Ay 3 2 SRk J ol Ty Bl Ay B
3.7.10

EFZKEIB  non-rice huangjiu

DGR A oK A1 A KR A 288 Sy 8 JOfe TR ) T i ) B
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3.8

PiB(ZBEE) milk wine

PLAR 5 FLIE B LT 0 45 o 2 JORE 28 T L3k DR L A T A T2 TR R T RS A TR

- WS A 5 L A0 DL s SR 4 Sy 32 RO K TR TR T B IK  TT R A T 4 B 5
3.9

il (GRIE A milk spirit

DLl W3l FLIE BCFLIE By 25 Jy 5 B 0R}, 28 TR I8 L 2 VR A5 T 20 TR A T 110 2 1R
3.10

B baijiu

DIKEAS Sy F2 S50k, LA /0N il L 28k it | e o) 590 B 1 B 55 D WAL A B R, 22 2 28 AL L Ao B V2R 0
AR 20 8 i R P 2 TR
3.10.1

X #i® daqu baijiu

LIt iy A i g ) TR o) T S 1 T
3.10.2

/N xiaoqu baijiu

PA/IN il kg A D T 0] T ot T o 1 S
3.10.3

£ Mi® fuqu baijiu

A2k ity SR AR R0 i R S R TR 1 T B L
3.10.4

BEMA mixed qu baijiu

AR /0N it 2k bty 48 JHC v 700 A i 00 e LA AR A 1% 50 TR 1 1T P9 119G 8 LA it A AR 5 o
T T8 o 55 i TR TR o) T 89 P9
3.10.5

El7#xi% 8@ traditional baijiu

DR g S5Ok, LI /0N it 2k it 55 A4 i 1 0 S D I 285 A g 12kl e T 25 O e 1 20 P A 1)
T+ 28 R ) R TG B0 o AN 2 B ) 0 5 o £ 0 S D AR I B A I 7 A ) 5 68 R AR SRR o A AR
[#] A XA R 1 TS
3.10.6

WASEBIH  liquid fermentation baijiu

DI S O o SR PR A Tk T 20 A5 00 538G m 8 I 45 9 £ P TR o VP A A 4 i T 4 s
FI B A 77 AR ) 5 68 5 A SR O A T T AR
3.10.7

El#%;xHBi® traditional and liquid fermentation baijiu

DAY S 125 107 38 DA A 00 B P TR 32 3 5 Sy R ) D 285 A e TS T sl o o A s o 8 iR 2 L3
[#] 285 5 TP 44— S L 091 980 150 T o AN B B TR S T IE B B R A 0 B 8 B A SR R B R AT A [
A RS B
3.10.8

REBBH nongxiangxing baijiu

DUKRAT g S5k, SR e 38 O it S Wl A 4 I 701 o 28 008 255 10 285 A T T S 2 1 RS ) 9 T L) A 9
R 45 S A S Al A B AT 7 AR Y 2 A R AR R B
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3.10.9

FEBAIA qingxiangxing baijiu

DU A A S5Ot s SR FH DR i L /0 it 2k oy R o 555 S ol A ¢ T 511) o 228 66T e 45 72 0 19 2k T [ 25 28 1
RTAR 2 98 T3 B2, AN B B TR) 2 45 I 2 TP RS e Ak A B R e AR i B 0 B 3 B IRY) BT F
3.10.10

KEB HH mixiangxing baijiu

AR K 85 S JURE o SR FH /0N it SR 8 A 2 ) o 22024 [ 285 12 DR T L 2 008 AR TR 2 9 T ol 1 » A 2 i )
SN A SR A B R A 0 2 5 A SR B
3.10.11

RER BB fengxiangxing baijiu

DU AR A SOk s SR FH O i A AR A i e 3R 22 TlT 285 TR TtT 285 7 0 G T IR ) 90 7 R0 » AN . 3 ¢ 1)
AR RS 2k A B & B R B 2R BIRY) B H
3.10.12

FHEHEARBIH chixiangxing baijiu

DA R oK B FHUAAR 14 DR oK Ay ISR, 28 7% 2, T ORI A Dy 32 Ak e 500 R TSR R B T 20, &
ZENR R IR iz iR ) T SRS S AN R B TR S RS SR A B kAR R O R RIRY T, BA
SRR U T .
3.10.13

EHREEBF zhimaxiangxing baijiu

VIKRAS g 2 B J5ORE , mlOC Rk K LA DR L Kk iy 85 A W 1 1 511 o 220 B 1 285 D T [T 25 2 188 IR AR
) VAT B o AN T BB B A I A S Ak B B R AR i B (0 2 R SRR 5 LA 2R AR B XUA 1Y
F .
3.10.14

¥#ERQIH texiangxing baijiu

PAIROK Sy 32 %2 Uk, AT 22 2R RIS RE 5 ] 1 Okl A WA A B 0] 8 20488 45 2 Tt T 2 A I8 1 25
ZENR R ) W A 5 AN L BT S FRORS A Ak B B ke AR Y O R AR R BT
3.10.15

FERQIH jianxiangxing baijiu

DIKR A A ot s SR FH — sl 22 i ity Ao Ak A T 500 28 [ 25 0 T (ol 0 R 1 28 2 ) L 1 A8 78 18 PR R
) VRIS ) AN LA R AN B I ORS S AR A B B AR Y R 0 B A R I, HL A R A U
[ER{L
3.10.16

REFREEA/A nongjiangjianxiangxing baijiu

VUKL Ry Ok o SR T — il 22 o ity A 0 A T 791 o 28 [T 25 A T (g 0 B 1 285 4 T T A5 2 1 L R TR
) VAT B o AN L B TR A I T A S A B B R AR i 5 (0 2 R ORI o LA Tk A S A AU
1 I
3.10.17

ZHTEHEBME laobaiganxiangxing baijiu

DIKR A 2 okt o SR FH il K il A WAk 2 e 301 o DL HiL 5 55 A A TR 25 0% o 40 1 S A I L [ A5 2808 L IR IR
T B AN R 2 TSI TR S AR BB R A ) 0 R T R B
3.10.18

EBERHH jiangxiangxing baijiu

DIKR A A bk o SR FH 8 i K it SR WAk e e R o 2 1 25 J T T 2 75 08 AR R ) 81 T B Py 5 AN L 422 k(1)
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FU & GRS SR B B R ™ A i 2 0 R A SRR 0T 5 A ¥ A R AR KU 8 1
3.10.19

EER QB dongxiangxing baijiu

Phiss 3 /NZE CROKRAE Sy = B O 42 i I vh 25 M AL e 1 2 mIE it /vl TSk R NEE R
W o 28 5 A 208 A O A o 220 1T B AN 2 R0 2 RN £ P IRORS AR B R A Y B R A SRR
Yot , B A o A A XU Y T
3.10.20

EBHER H/E fuyuxiangxing baijiu

VIR A Tk o 2R FH /0N il R0 K ity R o b & e 7] 28 8 25 18 285 K I 3 28 TR IR ) 081 T AR A AN L
P ] FE U & PG S AR B B R e AR i 5 00 5 A SR o HL A IR R s R XUA 1
3.10.21

Bl#& (FEZR)EAMEBEIBF crude traditional baijiu

DUKRAT Ry S5k o DA i /0N aih sl ok ity Ao A 2 1 3910 SR D I 285 A e vk i [ 28 R e 1 20 AR 1 A
B SR S B TR S AR A B R AR 0 5 SR BT B A A XU R AR ) T R
BT 9 A
3.10.22

WASEBBEBT  crude liquid fermentation baijiu

VIR AT A Bk o >R FH VA e T i 1 20 P A ) 09 AT 8 m 4 40 6 P TR s TV K S L 42 B ) 4 95 i
H B R e A i 0 5 7 SR R BT A T R
3.10.23

El#%;xBBEE/BA crude traditional and liquid fermentation baijiu

T [T 285 2 TG Tl e o 2 T P I AR S 1 T A ) 1 R TR L 8 R 2R R R B R H R
SR TSR B B A e A 0 A e R SRR 0T A A S A KU ) T R
3.1

BA&FEBIE flavored baijiu

DN PP & R I RS 7 i RTINS A S A E RTLE 1 S BT~ S N 11 S i N TN B L T T = S R
et 118 T 79
3.12

H=i1 brandy

PAIK SR BRI GO S okl 28 A T 25 18 L MR IR I TEC 7 8 1) 7% 1R

FE - L % A A O JRURE A9 % TR R 22 s LAt A SR S S SRR L 0 i 4 R R LK SR 44 FR
3.12.1

HEFFEHHAZHM brandy made from grape juice

DAHI A I R R}, 28 K T L Z8 4R TEAROAROR T BRI A TEC T 1) 1 22
3.12.2

HEEEHZM  brandy made from grape marc

A A T o 1) 760 K s Ry SRk 28 Z8 08 TR AR A T BAR TR | 3081 5T T 18 1) 1 25
3.12.3

VE H=it blended brandy

D 7K SR Z2 18 R PP A A R 2 R IR L 9T T Y 2
3.13

KBk BE=H# flavored brandy

DS WAL By | N T NP S N [ W) 23 N1 LT K @ S R T

10
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3.14
KRZIBE fruit spirit
DIAR R sl S CRO SRy JRURE , 28 T L 2 1T ol 1Y) 78 R T
e AR LUK R AR

3.15
Bt = whisky
DAY R SR SoRAL R T L ZR AR R L 448 Tl A 20 0 TR T 1 2% A
3.15.1
ZFHTE malt whisky
VLK SZ 22 28 e — 23 ) J5kE . WAL R W 2508 TR AEAR A T DR BR A - 2
i BRERE AR A TR AE
3.15.2

BYETZ grain whisky

VAWl ok 2084k R 2200 B BN AR R R R 1 )3k 1 =

. AMUEEFA LR
3.15.3

WHEE L Z blended whisky

VL2225 - S AT ) R S — o AR 5 T T =
3.16

RKE+Z flavored whisky

DI S I 5L S g ot FH R AR B Bh B0 mnoms sl A S obs 8 IC 1T s i) ORHI
3.17

KEEM vodka

HER

DLW s W SO A R B AR AR A R SRR 28 R T 2R AR B RS, AT RR R TR
0 T R ) ZE AR
3.18

RUBRR#EAN  flavored vodka

DAAR A0 A 78 5 W45 I o T R SR 8 L3RG » AT O sl AN i 08 T 77 8 1) ARHS

3.19

BAUEE  rum

DAH RE T H RO | H RO 0 sl G At B i T o R, 48 I L 2R UE L PR ER L U TG T R A 2R
(EERTLR

FE AR AR R S N RS
3.20

KUBkEHE flavored rum

DA B GG Ay 7 2 WS IR o T R AR SRS » T IOBE AN O I T T P ARORHI
3.21

%8 distilled gin

#t#Fif juniper-flavored spirit drinks

DUREA S50 JORE 2 B A | A T 2608 JIT A5 1 R B 468 A A 78 P9 1 R ) A DR IR 4 P 7 R 75 1
) S ) ZE VR
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3.22

& B (A H/8) integrated gin;compound gin

i FiB(ALHIE)  integrated juniper-flavored spirit drinks

DIHR A 55 0 JsURE 2o Ak L A T 28 038 JIT A5 0% BR3P 50 422 DA £ VP RS iy G i, 4 JBORT /B80S T M AL 465
AR 75 P B ) A AR AR XU 0 S5 T ot 9 1 50 3080 R i R ) 7 S
3.23

ZEZE agave spirit

DU 22 O JURE L 28 O T 25 40 L IR 98 T T 80 1) 28 1R
3.24

EZi# lujiu

DLVBCI | I 0 5 A $ BR A% G0 B J2 B o SR v 25 B4 SRR 28 B ol e e R BT B R DG R E
Jor . 253 e 0/ B ZE R A T 2D B I A D v R Y AR B TR LR XU B ORI

b= 0 PR 7 N DR T B S R

FE 2. YR A A D g LKA Ay DR a8 G Al A R

4 SFEEREN

ARG AN ) SO AR 7 T ™ il Rk A 23 26 UORHIE 70 JRHEZR IR 2 LI 5% AL

5 Fma%E

YORHB ™= r 2R IR 1.
x1 RBBETSRIER

— ok gk =gk WESTIES SRS

1 6 — —

2 1k B2 73 26

T

o 7 - —
B AT LA

Az I — —

T T e/
SR ML

LS T K R e/
% i b L

TR K B — —

R AR — —

SN IEN TR 10, IR — —

Ny

T R —

E TR kRS I Tl e g LT —

F —
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agave spirit
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ale beer

aromatized wines
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bottom fermentation beer
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brandy made from grape marc
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carbon dioXide-containing Wines ««««««teeeeeteetrtmmt ittt e e e

carbonated wines
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CIALE DEEI +vovesee ensanesesaesesorseueeueanesssaesoesosssusenssnessssssossorssssonsssesssscsssssssssssnssnssnsns

crude liquid fermentation baijiu

crude traditional and liquid fermentation Daijitn «=+++oseeeeveeeeeerremnmiiiiiiii i

crude traditional Daijitn «++esee e ennmmn et et e

daqu baijiu

de-alcohol wines

distilled 2lCONOLIC AIiNK v« coe et ereeenaneatetetateatsettoteeeereoteeeseteatesesoneacesesonencsensosesenensnseas
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ceeeeees 31,2
- 3.10.13
3.4.11.1

- 3.23
3.1
veeeee 3.3.5
e+ 3.4.19

ceeeer 3,10
3.3
-+ 3.3.10
-+ 3.12.3
- 3.15.3
veeeee 3.3.6
ceeeeee 312
-+ 3.12.1
-eee 3.12.2
3.4.11.1
3.4.11.3

-+ 3.4.10
-+- 3.4.13
3.10.12
ceeeene 3.22

3.3.11.12
-+ 3.10.22
3.10.23
- 3.10.21

+++ 3.10.1
-+ 3.4.20
eeee 30122



distilled gin

dongxiangxing baijiu

LT 1SS SRR R TR TTETTRTPPPs

dry huangjiu

dry sparkling wines

dry WIIIES *v cvvevcoeecececaceccoceaceoacocecococececocecssossassossacsossocecssocecssocsassossscscscocsccscse

EAIDIE AICOROI v+ +evovoeearetaeateaenertoteeesoteuteeesaneaceensosesesensosesesonsssesesonsacesesonencesesosencsensasesns

edible alcohol made from Grain «««««« e eeeeeeameantart ottt ittt s s s e

edible alcohol made from molasses
edible alcohol made from other crops
edible alcohol made from yam

extra brut sparkling wines

extra-dry Sparkling Wines ++ss«os e eee ettt ittt

fengxiangxing baijiu

fermented AlCONOIIC A  +o+ e eeesosoreseneneatetenetenteeeeeneatetesonencssesonencssnsnsesensnsnsesenans

fermented fruit wines

FIAVOred DALfill oo osssoeeereseeeeeent ettt et e et et et L e s e e e

flavored brandy

FIAVOIEA IUINL ++ v +e +osoeeeonens s sanoneaseansoneacesnsoseacesnsosesesensasesesensssesesonsnsesosonencesesonencssnsonesns

FIAVOTred VOO «+v e+ evevoesesoseeananeareeasonsasesnsonsasesssossnsesnsosessssnsasssssonsasssssonsasesssossnsesnsonsans

flavored whisky

FLOT OF LI WIILES +e+ < +e veseoeoresasnreeneaeeonesneuesonesnsosesnsassosesnsonssnsassonesessssonssesonesnsans

fruit and vegetable beer

fruit and vegetable flavor beer
fruit spirit

fruit wine

fuyuxiangxing baijiu

FUQU DATJIU #+v wvevreeeeereeee e e e e e e e e

GrAiN WHESKY +++oseoeeeretee oot ettt it i e e e et et e e e e

hONZQU MUANEJIT +++++++reoos oo nnen erteee et e e et e e e et ses se e s e

1T L TR R R T P P PP PP PR PP PRI P PP R PRPE PP PPP VPP PR PP

ice beer

TCEWITLES +++ e +e +osoee seneneneeaanoneaeneesoneacesasonencs sasonesessnsssesesonsssesesonsacesesonsasssesnnescssnsosesnnans
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cveeeeees 321
ceeeeeeene 3.10.19
weeeeeeee 3.3.11.1
T
veereveene 3.4.115
vveeeeeee 3.4.4

3.2
3.2.1
- 3.2.3
- 3.2.4
- 3.2.2
voereeenees 3.4.11.2
veeeeeees 3.4.11.4

cerenseeees 3.10.11
e 30101
cierieeens 35
3.
- 3.13
3.20
3.18
- 3.16
ceseseess 3.4.18
- 3.3.11.10
ceeeeeeeees 33,1111
- 3.14
cierieeens 35
- 3.10.20
cereeeees 3.10.3

3.15.2

ceveeeens 3.7.4
3.7

ceveenenees 3.3.11.2
3.4.15
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integrated gin

integrated alcOROliC DEVErage +++++++teeretretunuuu ittt ettt e s

integrated FrUit WINe «++esseos e enntnn ottt it e e et e e et e e e

integrated juniper-flavored spirit drinks

jianxiangxing baijiu

JIANEXIANEXING DATJIU ++++oeooeooeneen et et et et e

juniper-flavored SPIrit drilnKs « s« «ssseeseeersteeaetamn ittt ettt e e e e e

Pl T T T RTLETTRT T Y

laobaiganxiangxing baijiu

T T YT T TRTLETTRTT Y
Tght type MUANZHIU +oeoeeoesoosnnmnn ettt et ettt et et et se s st et et seese e e
] s TS T T RTLRTTRTrrYS

liqueur WITLES * o oceeoeeeeoneeaneeeneeaseeaseasoceacsassossecsocsaseassoasosescsassssssssocssssasssssscssscsncsasssanss

liquid fermentation baijiu

LoW QlCONO] WINES v ceeceeeeecetatecntentetateneteecetecetocececocacssotoscscscosssesocecscocasssososcscscscssesas
low-alcohol beer scccceeeeceeeeeteeiietieecercrrcercercorcreceeseccscceccrccrcorsorcoscossossoscoscocsosscccocccsse

malt whisky

MIXIANGXANG DATJIU ++++veereoeeoes ottt et e e e e e e e

milk spirit
milk wine

mixed fermentation beer

MEXEd QU DATJIU ++++oeoeeveeeee et ettt e e e e

noble wines

non-alcohol beer

non-alcohol wines
nongjiangjianxiangxing baijiu
nongxiangxing baijiu

non-pasteurized beer

non-rice huangiiu @6 608 000000000000 000 a0 aee ees 00 000000000 000 cee cee ses ees 00 000 000 e0eses cee ses es essssssssssstee e

partly de-alcoORol WINES «++++e+eeeeeerttmntmt i et et e e e

PASLEUIIZEA DEEE  +++++++eeseetet ttt ettt e et e et e et et ettt et e e e s esee see e

pilsner beer
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- 3.22

-+ 3.1.3

3.6
- 3.22

- 3.10.15

3.10.18
-+ 3.21

-+ 3.3.6
- 3.10.17
-+ 3.3.8
«e 3.7.2
-+ 3.3.1

- 3.4.14

-+ 3.10.6

- 3.4.16
3.3.11.7
3.24

-+ 3.15.1

3.10.10
- 3.9
- 3.8

-eee 3.3.7

- 3.10.4

e 3.4.17
. 3.3.11.8
- 3.4.20.2
- 3.10.16
-+ 3.10.8
s 3.3.4

- 3.7.10

3.4.20.1

-+ 3.3.3
- 3.3.11.5



pure hongqu RUANEHIT «++eeoeeees oo nntnt it ettt et e e e e

QINEXIANGXING DATJIU ++++ee eeeerrernann i

FEA WINES cocvceceeocececeeeeeeeecacececocececocscscocsccccccccccscocscscocscssocscsscssscscscscscssscssssccsans

rice huangjiu
rose wines

rum

semi-dry huangjiu
semi-dry sparkling wines
semi-dry wines
semi-sparkling wines

semi-sweet huangjiu

SCIMNI-SWEET WIS v s coeveseeeeteceseasaseastoceosesasssssssassocsossossssssssssssocsossossssssssssssscsosssss
SOUT DEEI cocvevcreeeececneneneneteeeeececececocececocscscocsccccccccccscocscscocscssccsccscscscscscscsscssnse

SPATKIINE WIIES «+«eeeeeeeeeareane oo e e e et e e

special beer

special type hongqu MUANG it «+««eeeeeeee v e ionimtintiit s

special type MUANZIIU «+eeeeeeeoeeoos ittt et e e e e

special wines
still wines
stout beer

strong beer

sweet huangjiu e e e ee eae et aee eee seeaes cee cee ee s ees see eeees see cee ees et eee ses se eee see sesess cessesese s aee

sweet sparkling wines

SWEEL WIILES +++ e veoeesesnsesasaneonesasansonesesonesssansonesesosssnsaneosessssnssnssssosesnssssonssesnnesnsans

texiangxing baijiu

top fermentation beer --

traditional and liquid fermentation baijiu ««««««seeeeeeereaneaneitiiii e,

traditional baijiu
traditional type huangjiu
turbid beer

vodKa seececececenceens

WHIEAL DEEI +++evveveeeesensusaneaneurentsoreeusenssneaessesossonesusssssnsasssssonssessssnssnsssenssoneoes
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ceeeseees 3741

ceeeeeees 3.10.9

veveeeens 343
- 3.7.9
ceveeeeiens 342
ceerneneees 319

B
ceeeseneneees 3.4.11.6
ceeieennees 345
cerseseeenes 3.4.12
ceereennees 3.7.7
veeeeeees 3.4.6
ceeeeeees 3.3.11.6
ceveennes 3411
ceeeeeenees 3.3.11
ceveeenes 3.7.4.2
cereneees 3.7.3
ceereeeseanes 349
cesreeeseaees 348
ceeeeeenses 3.3.11.4
ceeeeeseses 3.3.9
ceieeeen. 3.7.8
ceeeeeenees 3.4.11.7
ceveneees 347

cereneeeess 3.10.14
R I
ceeeeeees 3.10.7
ceeeseneees 3105

ceeeeeeeens 371
ceeseieenaeee 332

«e 3.17

ceeeeeeee 3.3.11.9
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whisky

white beer

Whlte Wines 66 000 000 000 000000 000000000000 000000000000 000000000 000000 000000 000000000000 000000 ses00s0es 00 asss0s0se t0n

wines

wines Of chinese NAtIVE VINE cececeeecercecetetetattciccscecotasescscosesesscecscocssssososcscssssssssscscssacase

Xianu baljlll £ 08 000800000 000 000 cee ees ens 000000000 000 see see ees e00 000 800 000 e0e aee see ees 00 000 00sssssesceees es eessesas

zhimaxiangxing baijiu
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veeee 3,15
- 3.3.11.3
=+ 3.4.1

- 3.4
- 3.4.21

- 3.10.2

- 3.10.13
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