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IR E S T A
3.1
HZEJE ginger wine
DARTEE A 2 E 20t RO DN JEURE, 0 T ) B AR A IS s e A1)
3.2
HZ R fermented ginger wine
DA AR 2B AR 220t RO N ERE, MBS IIA AR AR BUER VT GO I RmInaws. &
it AN N7 S AL, 22 2 0 BT 0 A % T 1) T 8 FR) P
3.2.1
FAZT dry ginger wine
SR (LA BE ) N T EEET 10.0 g/L B4R ZIN
3.2.2
BTAET semi-dry ginger wine
SR (LA R T A, &EN 20.0 g/L B4R,
3.2.3
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JFHAELTE semi-sweet ginger wine

R (LURE R KT B2, el 50.0 g/L A 321,
3.2.4

AR sweet ginger wine

ohE CLAR &) KT 50.0 /L AR,
3.2.5

PR still ginger wine

£ 20 °Ciy, 5 ALBRIE J1/h T 0.05 MPa A= 21
3.2.6

E54EW  carbon dioxide-containing  ginger wine

£ 20 °CHY, 4GB 1% T 8K T 0.05 MPa ffJAE 249
3.2.6.1

FWAEZE sparkling ginger wine

£ 20 °CIY, AR (AfR E AR A 42D TRk T 8EE T 0.35 MPa: (W T A& /N T 250 mL K
T AR R 15T 80T 0.30 MPa) (22T,
3.2.6.2

{R¥AEZEE semi-sparkling ginger wine

7E 20 °CIf, 5k (EBERK ™D [EJI1E 0.05 MPa~0.34 MPa Z [A] ) & A2 2210 .
3.2.6.3

HZEJRVE carbonated ginger wine

T R BT AR A B R 43 AR BN IR, HUA [ A AR 2 S A B AR I 1 A 22
3.2.7

KrfiAE 2V special ginger wine

DB A 22k 220t (3R DNJEDRE, FEERT BRI T2 A R R 7 VR TR T o) AP A 22
3.2.8

FOAEZET liqueur ginger wine

TEAE BT E N 12% (R0 LR AE 22 R, NN ZEZ8 0 . £ FRPORS sl A 32 RS LA &
EEvE WkgEAE R AT BRDRESE, AT RSN 15.0%~22.0% (ERE0 1A
2.
3.2.9

VKHEZEE ginger ice wine

FEAE LRI (3.2) A= iy, SR VRIRAR L2 A B R b A 2290
3.2.10
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IH&EAEZEE flavored ginger wine

PAARZE0 il 0, @RI MBI TT B R R (B 80O i) s AR 200
3.2.11

{KEEAEZETE low-alcohol ginger wine

KA el S22 A B A3 R KRR 250 L R S PR A 0.5%~7.0% CIRAR 73 %60
A2
3.2.12

JiEE (CEE) 4257 non-alcohol ginger wine

KA ZBE RS2 KB, SRR T2 T i RN T 0.5% (RR- 480
A2
3.2.13

FEMEZE vintage ginger wine

FITRRTE AR 2 i A2 2 A BRI A B 484, R AR AR 20 BT o B AR T & 201 80% (AR
HHO .
3.2.14

M35 varietal ginger wine

FH R R FR A 22 it AR ] R T o7 BE AR T 5 1 75% (AR 80
3.2.15

FEHEAEZEYE regional ginger wine

PRI 7 1 A= 22 AR A A e o7 LB AR T 5 8 80% (AR 40
3.3

HZECHE integrated ginger wine

PAAR 22 R0 R 78 M0 L B DL BRI 4 A 2245 B SR DU 2, In N W] & R Rk el i
A IR, EAT R VRS UM AR, oS S XA B ORI .
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W H POk
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T <10.0
P 10.1~20.0

SE (LR #E T /1 (g/L)

2 E Y 20.1~50.0

Eaipit! >50.1
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TR (gL >5.0
ERR (LLamgit) / (gl <1.2
<250 mL/}f 0.05~0.29
R A 223 ‘
ZEAER (20 °C) >250 mL/Jf 0.05~0.34
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A 2
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