Suqiah and Its
Liquid Fame

The Yanghe Daqu Liquor (,UGE.~W)) has
ranked as one of the top ten famous
wines in China by the National Wine
appraisal Meeting.

This drink has a history of more than
three hundred years and today has
spread throughout China and parts of
the world. Many varieties of this sweet
liquor exist, including Yanghe Liquor (55
degrees), Yanghe Daqu Liquor with
lower alcohol content (38 degrees),
Yanghe Dunhuang Daqu Liquor and
Yanghe Dunhuang Puqu Liquor.

No matter the variety, or alcohol content,
all taste sweet and soft being them
fermented from a variety of grains,
including rice, wheat and maize, along
with Daqu powder, which is made from
wheat or a mixture of wheat, barley and
peas.

To make the drink properly, the liquid
should be sealed in a pottery jar for at
least three years, allowing the flavor to

mature. This aging process involves a
range of chemical reactions, including
oxidation, etherification and hydrolysis. If
the process isn’t done to perfection,
some of the smaller yet significant
aroma compounds may slip away,
making the drink lose one of its more
unigue characteristics.

This famous spirit is produced to
perfection by the Jiangsu Yanghe
Distillery in Siyang County of Sugian.
One of the treasures of the region. The
Yanghe Group is considered to produce
the best, sweet, soft, crisp, and aromatic
Yanghe Daqu.

The Jiangsu Yanghe Group Co. Ltd
(Jiangsu Yanghe Distillery), founded in
1949, is a large scale and first-rate
distillery in China.

If you take a trip into Sugian, don’t forget
to order a bottle during one of your
meals!
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If you would like to suggest next month’s focustopic, please send an e-mail to: contact@tastejiangsu.com




