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Introduction to the Certified Alcoholic
Beverage of the Ministry of Finance, R.O.C (Taiwan)
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A Brief Description of Alcohol Quality Certification System of R.0.C. (Taiwan)
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Alcohol Quality certification industry distribution map
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A Brief Description of Alcohol Quality
Certification System of R.0.C. (Taiwan)

The Ministry of Finance (MOF) adopted the Alcohol Quality Certification System in 2003 in
order to protect the safety of citizen in wine consuming and promote the development of
domestic alcoholic beverage industry. The system aims to improve the quality of domestic
manufactured alcoholic beverages, and protect the common interests of the manufacturers,
dealers, and consumers. Applicants for the certification must go through a strict scrutinization
which includes qualification, on-site evaluation, random sample inspection, implementing
from source of materials, manufacturing process, and hygiene inspection of the alcoholic
beverages. Applicants must receive approval from the MOF Alcohol Quality Certification
System Technical Committee before they may use the “W” certification mark. The “W” certifi-
cation mark used for “MOF Alcohol Quality Certification”, has been registered by MOF to the
Intellectual Property Office, Ministry of Economic Affairs. The MOF hopes to support the
upgrade and the development of the domestic alcoholic beverage industry, by providing

guidance and implementing the certification system.

There are stricter standards for all alcoholic beverages in this certification system than
ordinary regulations. At present, there are nine categories including rice spirits and cooking
alcohols, sorghum spirits, grape wine, fruit wine, fruit reprocessed alcoholic beverages, grain
spirits other than rice spirits and sorghum spirits, beer, alcoholic beverages brewed form
grains, and other reprocessed alcoholic beverages. For more information of certificated
alcoholic beverages, please visit the “Alcohol Quality Certification section” in the website of
the National Treasury Administration, MOF (https://www.nta.gov.tw/).
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Kinmen Kaoliang Liquor Inc.
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Kinmen Royal Liquor Co.,Ltd.
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Taiwan Tobacco & Liquor Corporation, Chiayi Distillery
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Taiwan Tobacco & Liquor Corporation, Longtian Distillery
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Taiwan Tobacco & Liquor Corporation, Shanhua Brewery
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Taiwan Tobacco & Liquor Corporation, Jhunan Brewery
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Yudo Distillery & Winery Co.,Ltd.
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Taiwan Tobacco & Liquor Corporation, Yilan Distillery
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Taiwan Tobacco & Liguor Corporation, Hualien Distillery
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Tai Wu Sun Brewing Development Co.,Ltd.
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Taiwan Tobacco & Liquor Corporation, Pingtung Distillery
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Taiwan Tsing Beer Co.,Ltd.
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J-you Brewery
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Kavalan Class Single Malt Whisky 0.7L

LB iR ey 7 W

Kavalan Sweet Coffee Liqueur 0.68L

153 345 B WA R 75 i 374

FRZLILARRRKER - BEHBESHIROER  RE—XBEBME—FFH1LE
RAHERRHRIAPTER » BEBRALRE  EHERE0 1 7HhEERERRSE -

Pure water from the Xue Mountain Range is chosen to make the rich and smooth-tasting whisky.

FRRBIERE T SAEZE - S CERMERETER B S AREE
LISESE L BIERFN H O RREZZ AN & & A o

Kavalan Sweet Coffee Liqueur is made with special selection of Cask Strength of Kavalan
This classic whisky was the first Single Malt Whisky that the Kavalan winery released in Decem- whisky. Under the manufacturing experience and brand reputation of Brown Coffee, a
ber 2008, and has already won many international medals, including the gold medal in the 2017 rich and mellow Sweet Coffee Liqueur is produced with perfect proportions.

Spirits Selection by Concours Mondial de Bruxelles.

ﬂ 53.2%

il A\
0.7L Kavalan Solist ex-Bourbon Single Cask Strength Single Malt Whisky

1E 335 ol 8 At 2 2% B - S L9 (DB A )

Kavalan Sweet Cream Liqueur

WES 545 B 75 Al 40504

FrEEBUE AN - JEREARAHEEBRBIENOR - AMAEE i OE
EME RIEAZH - XS E X ELEIEaY g . o . < e e I
lijalanzlfoiiiﬁﬁoni?delihtfﬁﬂy complex, niﬁ—difcﬁioml single cask single RRRAEAMERNLELNE - REN « TEMNORRROR -
. “ BENRAEN  BRHRRZEAER -

malt whisky, matured in hand-selected fresh American ex-Bourbon casks to form a round )

o . ) The cream from a high quality source in the Netherlands is selected as one of the raw

and smooth taste after ripening. The whisky is available at cask strength and non chill-filtered -
_ ) 3 : i ) ) materials. This liqueur has balanced and velvety texture, and a chocolate flavor and

hence it retains a fuller flavor of a natural single malt whisky. The restrained woody aromas,

_ Hvor 8 _ ) _ rich multi-layered aroma.

hearty vanilla and tropical fruit aromas are intertwined to form a rich and unequalled flavor.

ERIERE < ARt /Vpk B8 IEEKT S S AN 8 | N
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Yudo Distillery & /
Winery Co.,Ltd.
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Lanyang Rice Wine

B 2 K 1

RAEEERR=E2M0EREX - W ORSEEREE
ZEMA - TAMRRERE  BEREDHOERKE -

Local rice of Sanxing Township of Yilan County in Taiwan is selected
to be fermented with carefully selected Jiuqu(fermentation starter)
and then distilled to make the rice wine. This product dose not

contain any edible alcohol. It is a rice wine every family must have.

haEHmeE 011801

icf | RTL AN I 38 RN ecd [ Wi e

-

Michiew Tou

2 E R P R

DISEE K AR - BRI ZNAZMES - BVEESR
R TERBEE  BoEFEMRKEREZRENEE
% o

Local Taiwan rice is selected as raw material. This rice wine is manu-
factured by amylo process, and contains only the essence of foreshots
without adding any edible alcohol. It is a good choice for consumers

who prefer rice wine manufactured with pure rice only.

ZOEEImAR © 010804

S R B A Ik AR
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Kdang-Fu'Food / 1\ Ve & Liquor Corpora tlon, b

BHEES T e

Enterprise Co.,Ltd}

Gold Medal Taiwan Beer 0.6L

ERfaHEEs
BEATT  BRERECR EFEIRK  WRABRAEZEE - £E
AR © BTTEFAAUAEBRITAL - ¥h8E - HEZ AR -

Chuen-Mi-Shiang Cooking Rice Wine )
Barley malt, exquisite hops, high-quality japonica rice and varieties of yeast are

sORFRACRS
ERZEFRARREHRUER  BRHESKENER  BK
H-EB-&F 8-

Japonica rice and water from local natural fountains are the raw

carefully selected as raw materials. After low-temperature fermentation, it is stored for

ripening to be a fine beer with refreshing, mellow, and sweet taste.

SREBIREE 070401

materials used to manufacture this high quality rice wine which
releases sweet, fragrant and mellow flavors.

SDEEMWAR © 010101

FEAEE « BRXRFEL « BREBIEILIER - AEROKERE
A - RERENEFFHEROEETTE - ¥ - #IE - HiZ -

Barley malt, japonica rice, aroma hops and bitter hops are carefully selected as the

main raw materials for brewing. The beer is a traditional mellow style, has a fresh,

mellow, pure and sweet taste, with rich wheat flavor and refreshing aroma of hops.

Forarmar - 070402
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Strawberry Wine 0.375L

RS

BEARRRAONESARE  RAMRMERE  BRERTERIAGE - A
CEHPEER  RRREFRAM - kEAREA - ERERE -

The main ingredients of this Fruit Liqueur are strawberries from the Dahu Town of Miaoli

3.5%

Beerbank-Strawberry Ale 0.33L

TR R e T

County in Taiwan. The bright golden amber color liqueur is fermented at low temperatures. It
has a sweet taste with rich fruity aroma. It is recommended to refrigerate the Strawberry Wine
HERN _BAZEREERAPNHEESIRG - BIEERBIX
BEE  BR - OREEEHARAHREERE ' REEHN -

Australian 2-row malting barley and carefully-selected local fresh strawberry

in advance of drinking for a better drinking experience.

11.5%
from Dahu Town of Miaoli County in Taiwan are the raw materials of this !E i @
H

0.375L Plum Wine Ale. The fragrance, mouthteel and aftertaste of this top-fermenting Ale is full

% ye %]: of strawberry aroma and a profusion of romance.
v/t

FEEETEHAATEN  BRERFAMELEE  ADWMEEEEE -
BREERI B HUAOA S CE - MEREAKOREE » KIRRA @ EKRELE -

This red plum wine is made with local oriental plum from Taiwan. The Plum Wine has an

e
Strawberry Ale

LR N N
LR

attractive ruby color, and an aromatic, mellow and slightly sweet taste, revealing a unique
flavortful fruity aroma and light almond finish. It is recommended to refrigerate the Plum

Wine in advance of drinking for a better drinking experience.

28 | WRTLE: SN I 310 AN 2 |/ € S S AN 8 | N
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Tailwan Sake
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Shochu Rice Spirit

IRy

Litchis Honey Mead

7o o W Y

FRAMERREER  BEBEEHHNOSEEZRET &R
RS - RIURIRMBMMHOR c MEHBEANERTER
JKEEEERA BAIKRILD °

RASBREERE  ZEZMEPZEES - #ERNPNERE
BEER - ANBEEEM - 6fEiRE -

The manufacturing method of ginjo-shu is used to brew; then distilled to extract

the original essence of this product, making it nobility among Shochu. The coloris

transparent. It reveals a sweet aroma, with a pleasant mellow taste, and long finish.

T

; Pure natural honey is used together with local fresh lychee juice from

15% ? Wauteng District as raw materials. After low-temperature fermentation, it

; becomes a golden color liquor, with a refreshing, smooth, sweet and

0.7L sour taste. It is recommended to 1‘uﬁ'igcratc the mead in advance of

Shochu Junmai Ginjo-Shu

*D % %EE » I)’: I}A drinking for a better icy cold and refreshing drinking experience.
4 .

FEEPREDEER  BRTEEE0Y%  BHEHEHER @ X&F
FALMERNETHRRE - AERSERMBANBIEE -

The main ingredient of this sake is rice carefully selected from Yi-Chuan
Aromatic Rice of the Wu-Feng District in Taichung. The rice is polished to 60
percent. This Sake is transparent in color with magnificent floral and fruity

aromas. It is the most excellent and best fermented sake in beautiful Taiwan.

- 080101
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Taiwan Draft Beer (Only 18 Days) 0.6L

AN (18K)

FHEERH  FAMCEOKESARE EREE-7CABMGEE  ORK
EEER  RERSBENEEREFER - “omarT BEER
High quality raw materials are selected as ingredients. The process of pasteurization is 3

not used for draft beer, which thus has to be refrigerated at temperature between 0°C to
TAIW/
BEE
e

7°C at all times. It has a fresh and refreshing taste, and retains most of the nutritional

contents of beer and wheat flavor.

5%

Gold Medal Taiwan Beer

SR I

BOEAEF « EREBER L FEERX  FHERMNERSTE &
RSB « BTFAMBIEFEEMmA - #76F - HEZ - AR -

The barley malt, exquisite hops, and high-quality japonica rice are carefully
selected as ingredients. The beer is fermented with high quality yeast varieties
through the process of low temperature fermentation, then stored for ripening

process. Gold Medal Taiwan Beer is characterized as clean, mellow, refreshing,

RIS £ 070106

smooth, and sweet taste.

AR S0 R\ A Ik K

Yu-Gong Extra Kaoliang Liquor 0.6L
B SN

LIBTTIRERNERIRER - FRMSERE  ZERRMIEEELER
R AR ADEERGTH - T8 - BREEERZ © 2EH -

The winery applies the method of natural falls to cultivating Rhizopus oryzae masses. Fermentation
is processed in red brick kilns, then distilled to extract the middle cut, and cellared for 2 years prior
to bottling. This liquor has extremely soft mouthfeel, followed by mellow; spicy iinish but without

a sharp burning sensation. It is a liquor with a sweet aftertaste.

58%
0.6L

Golden Formosa Extra Kaoliang Liquor

SAREEY JdE R4

EABAERIEHN  MISERERE  WISE S - BAEHEZHR - FEHE
5 BREEEE - BIKHE -

The winery applies the method of natural falls to cultivating Rhizopus oryzae masses, and the
processes of solid-fermentation and distillation with pure grains to produce this kaoliang
liquor. It is sweet and mellow, and rich in elegant light aroma which assails the senses. This

liquor has a rich and round body, a sweet aftertaste.

v 3 i AN el | W e TL




Red Label Cooking Rice Wine

AR EEE Y ST

BRHEFRREKBEY -
ERAREERIERE -

Japonica brown rice is one of the raw materials of this rice wine. It is clear and

E RN LB RO B R ELRE -

pure, with aromatic and sweet flavors resulting from saccharification and

termentation processes. This is the most popular cooking wine in Taiwan.

7 ST AN 23 | Wi/

Great Arctic Woodpecker Red Wine 0.75L

AU IR A 155 7 2 P4

SRRV EIBHAE - HE—HRIEERIOEMENEDS « JRE REKEE -
Rich color and ripeness, with a hint of floral fragrance and well balanced tannin, this wine

boasts of both pleasant charm and depth.

Great Arctic Woodpecker White Wine

RACHRIE A 55 1 3 26 14

SEAER - BERHIHXNES - HEAOOR - kEREREOR
FRIBRERR - AR TEBERE -

This golden-colored wine gives off a hint of aroma and slightly sour taste. It is
recommended to refrigerate this wine in advance of drinking for a better drinking
experience. While drinking, the aroma spreads in the mouth and pairs well with a

variety of seafood dishes.
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Taiwan Fu Fong Cellar Treatment Aged Okuma Kaoliang Liquor 0.6L

T T 2 i R £ Al 1 S 1Y

HEEVRESRERLXE LR EREE bR  BEIEAR
HE—OMERZEEHRBERIRFERS -

Following the ancient method of strict selection of sorghum and winter wheat, pure
grains are fermented in liquor cellar pits via solid-fermentation by pure grains to
produce this Kaoliang Liquor. The quality of this liquor is profound and restrained.

After a sip, the drinker will enjoy the elegant, mellow and rich ﬁ‘agrancc ofagcd liquor.

‘ Taiwan Fu Fong Golden Kaoliang Liquor
) = = v
B Tl P e < v Y

BEAREHER  FERESS 0 ERENEILT  REEBEE -
AMRZENE - [ERIEE -
The liquor is clear and transparent, and rich in flavorful fragrance. It is full and

round bodied because of the reaction by edible gold foil as a catalyst. It has a

delicate and supple finish, followed by quite a long aftertaste

Z ST AN 23 | e/ ¢

Fu Feng Cooking Rice Wine 0.6L
Rk
RS EEKES - REEHEDPITEBRAFETE -

Taiwanese rice is carefully selected for fermentation. It is an indispensable

cooking wine for fine cuisine.

Fu Feng Select Pure Rice Wine

= IFE e EE A R 7Y

— i
00 BRERTERAE - 00%H08 - TORMRAES - BaX
= BER
% wﬁ Taiwanese rice is carefully selected for fermentation. It is an indispensable
250 cooking wine for fine cuisine.

>3~




Cardona White Wine 0.75L

LEZ =R

FEREREEETHENEE®EE - ARSEHEM SHERREET
HIBE R EREE °

The Golden Muscat grown by the winery is selected as raw material. Upon tasting, the

Taiwan Black Queen Red Wine

5 5 AL ) 2

wine reveals a fragrance of grapefruits, green apples and yellow plums, followed by an

aromatic aftertaste.

REFETEMEEXFRGREEE @ BRAEFRITAEE
KZRERE  BESARLUEARTAN OREERE  ER
HRISENE - REREBEA ©

Grapes of Black Queen variety ripened in winter are selected from Erlin Township,

12%

SRR RS E Wilie Changhua County in Taiwan to be fermented by constant temperature fermentation.

N » After many rounds of barrel transfer, it is transterred to oak barrels and matured at

{% ;UE % %I YE low temperature. It has delicate and supple tannin, mellow and rich mouthfeel, The
flavorful fruity aroma is very charming,

DEERATBTEECEGRE  EEE2RMMER - KENEEE

FES  WEBEHRBNER - ORRES @ ANREIR -

The Black Queen grape variety grown by the winery is selected as raw material. The

wine color is saturated vivid red. Upon tasting, the aroma of smoked plums and perilla

will assail the nostrils. It is rich in fragrance, and has a smooth finish.

23 RV EI ST R BRI




Smell of Autumn Red Wine

LEERERESEME  BEELAHPRANIIEREE  JElk
2= - SEHRORBEHESEANSR  @o B/ & -

The wine is made with grapes of Black Queen variety in Taiwan, revealing a
bright and clear ruby color, mellow flavor and slightly sweet taste exuding a

pleasing aroma. It is perfect for drinking at dinner or before bedtime.

7 ST AN 23 | Wi/

Mildness

FK

EREHSE ] » TRTBEAFIESIE T B2 SR - RAFEHEREET)
AIBENEEERTE N TEGHPMEENOEEER ©

The well balanced sweet and sour taste delights the senses slowly, yet all at once, feeling as if
one is falling in love. It reveals sweetness and fragrance of fruit flesh, with a warm finish, just

like the spiritual satisfaction one feels of staying together with your loved one.

] : _ Crazy
0.6L ZEEE}

BHRZNER  ADWAFENER - #HEFZI0E LT ZIEE
AET - BEANRKOSEEK  BEBIFARSE GTHERE
017 BEBRED TR -

This plum spirit is made for toasting together. Its refreshing flavor is as delightful as
being enveloped in a spring breeze. The strong aftertaste is as magnificent as the view
atop Jade Mountain. lts irreplaceable unique flavor has won many international
awards and recently won Gold Medal of the 2017 Spirits Selection by Concours

Mondial de Bruxelles.
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Yuchan Red Wine 0.6L

» L]

OMAR Single Malt Whisky-Bourbon Type fﬁﬁm%l%%@ --------------------------------------------------
rye N

Rl 2 (EANTES) 46% RREREHEENREITE  MERT RN  EE2HES0E

"""""""""""""""""""""""""""""""""""""" oL ST CURVAR - SRS - MO -

LB EE R T 28RS E » BUSIESEREE T » SBA The winery selects grapes of Black Queen variety in Taiwan, and ferments whole grapes
:{"ﬁ@ SEBEN  BEEEEEAODEN  THEFHEES = with peel at low temperature. Yuchan Red Wine is crystal clear captivating purple-red
REMBKRER  ARZREFZEHEEH - FESMALERE
TRIVEFRRIEER - PR SHARSSETEAXEES

color, mellow, semi-sweet, and well balanced moderately astringent and sour taste.

28 2 20181EEEFRIUARR IR - HEER LTS RERS - EEN

HEIH o 10.5%

Carrying on the tradition production process of Scottish malt whisky, the distillery 0.75L

adheres to non-chill filtered method to manufacture this whisky. The product

boasts lithe outburst of floral aroma of Bourbon style. Its rich and mellow finish Yuchan White Wine

spreads in mouth, interacting with the fragrance of wheat and tropical fruits, such as EE % ﬁ ﬁ El % % iﬁ

pineapple and mango. It's a whisky with lively tull style, and has a slightly sweet =~ W FERE = ===02z0 3 00—
aftertaste. This whisky has won several awards in large-scale international - N -
whisky/spirits competitions. Recently, this whisky won the Grand Gold Quality ;méggi%éaaﬁmn— RRERNMA - REWEOSHR

Award of the 2018 Monde Selection and Silver Medals of the 2018 Meiningers ) - o _ . .
. L _ e The local Golden Muscat in Taiwan and imported white seeded grapes varieties are
International Spirits Award. It is known as the dark horse of the whisky industry and

. selected as ingredients for the Yuchan White Wine. It retains the grape's flavorful fruity
the amber of Taiwan.
aroma and sweet and sour taste.

73 WA 2 R/ €L




Fu First Quality Liquor 0.6L
. ) »

R 3
BRHBRERKRE/NE  EREHNARARZHIHRKES OK
BIEiREE - EEAE °

Top grade sorghum, wheat, and sweet spring water from Chukong Spring of
Gukeng Township are selected as ingredients for this liquor. It has a smooth

mouthfeel, a taste of sweet flavor and mellow fragrance.

20%

0.6L
/ Fu-Moon First Quality Cooking Rice Wine

xR H R RHEOR

DIFSERK AR - BREEIRARZ HEHROKBESAIFEKTE - KE
At IREEREEM -

Gukeng Township are selected as ingredients for this pure rice cooking wine.
This pure rice wine has a delicate fragrance of rice and is saturated with aroma

after warm ing_

The rice of Xiluo Township and sweet spring water from Chukong Spring of

Fortune Sweat Plum Liqueur 0.135L
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It is made with Taiwanese plums, without any artificial flavors and preservatives added. [ “‘L1

The taste is refreshing at appropriately sweet. The drinker is able to enjoy fruity aroma
and to experience the feeling of happy tipsiness. It is recommended to serve with meals

in order to bring out more flavors.

Tunnel 88 Kaoliang Liquor

J\\BiIE 5 8 B i il

FBEEEAEESRERE - HECHHEE - 30T « FERARER
CRE -

Blending cellared essence cask strength sorghum liquors to form a smooth

sweet, strong and mellow taste.
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Yushan Koaling Chiew XO 0.66L J::m

R ilITEHBRB
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SR ACUERES - &£ 8% SERUIEERS  AEEZE -

Selecting from the best essence of liquor, this liquor is stored in ceramic urns and then cellared for
more than 5 years. It is crystal clear in color, and has a mellow taste and sweet aftertaste. The fragrancc
is elegant and delicate. A sip of this liquor is so refreshing, sweet and delectable. Taste, softness, mellowness,

and purity, are all in this Yushan Koaling Chiew XO, which is liquor fit for a king.

W B EHEE M
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59.5%
0.6L

|

Yushan Daqu Kaoliang Liquor
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The distillery adheres to the ancient methods as well as modernization of fermentation
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and distillation to manufacture the liquor. The essence of better quality is chosen for
blending in the original urns. It is clean without impure smells. Having a sweet

aftertaste with a long and powerful finish.

(
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Yushan Taiwan Kaoliang Liquor

KiIlG#E RN el
LEEERKE/NEARN R TEE  ZBANERR
FEMERER - AEPREAL - ADBBEHEEH - FkEH
&R BEED -

High quality sorghum and wheat are chosen as ingredients for fermentation
under low temperature and distilled to obtain the liquor with purest aroma.
The liquor is stored and matured in jars. Upon tasting, it reveals a round
mouthfeel, long-lasting elegant fragrance, sweet flavor, and a long and

strong aftertaste.

SREEIRSR ¢ 020213
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Gold Medal Taiwan Beer

sl st L

BEEOARET - BERETER LFERRATERH - RAERMN
BER G IE - AEREEEE © BrTF LS ETR MR AL -

Imported barley malt, exquisite hops and high-quality japonica rice are selected as

Chi Mi Shang Cooking Rice Wine

SRR _FRHEOR N

EEREEK RN LURRESER 240 - BaREEA -

The rice is selected as ingredients to be fermented by submerged

the main ingredients, and are brewed with high-quality yeast varieties through
process of low temperature fermentation, and is stored to reach its maturity.

osefmaRE 070303

4,5% fermentation procedure and then distilled. The rice wine is

provided as cooking wine.

RN  2/van Beer

7,@@5 BEALEY  ERKRERLSECREN - BAENERO%EEE
n E o REEEREONEETS - BHORRFTE -
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Barley malt, bitter hops and japonica rice are selected as the main ingredients. This
mellow beer has a taste similar to traditional European beer. With its strong wheat
flavor and refreshing aroma of hops, Taiwan Beer is committed to classic good

flavor and taste. s
Foaafman - 070304
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19.5%

Unforgettable Cooking Rice Wine 0.6L Tai Wu Sun Kaoliang Liquor

MLy = =Y
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The winery adheres to the professional winemaking techniques. The unique

ORFEIBZER @ BRRIEE -
The middle cut is picked to store for maturing. Naturally fermented liquor
rice of Kaohsiung City in Taiwan is selected as ingredients to promote the remains at its original taste, and is transparent in color. It is easy to drink, and

taste and purity of local brewing. Our innovation and persistence has

F8aatmAR - 011003

has a soft and smooth taste, with a long aftertaste.
resulted in gaining market recognition.

Saatmar - 021401
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SHANG-YUAN-WEI Cooking Rice Wine 0.6L
N — » A LA
ivif JUIARR R 11

BEEEX SR - IWRRE - ZMEZIBLEMA - KERE - 288
RIEFRS -

High quality rice is selected for winemaking by process of constant temperature, constant

P
_ humidity fermentation and distillation. It is a good companion 1:
Fr for cooking cuisines, and rich in rice fragrance. -,
SBREMRSE © 011601
52%
SHANG-YUAN-WEI Kaoliang Liquor
v TG IR i ST
Ivij T IR 1 SR
ﬁ’,élwﬁ BEERE - CREERE  ZEHRIBESNEESRE -
uouwc, uQuok Z Red sorghum rice is selected for fermentation by solid fermentation procedure,
§ followed by distillation process to distill out high-quality sorghum liquor with soft,
o smooth mouthfeel, and refreshing fragrance.
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Monopoly Bureau 40 degree Cooking Rice Wing 0.6L
2N R 40 B RHHUR R

LifgxX R - BEEBLELE B KRAMLE - 8% « HAAE
HRABRRREMA

The rice is selected as ingredient. Complying with the traditional amylo process of the

Monopoly Bureau to ferment raw materials and then distill, and blend with edible alcohol

and salt before bottling.
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0-6L

SBFERAR | 010502

52%

Yushan Taiwan Red Kaoliang Liquor

T IFF AL 2

LEZESE SIRRRZ LFER  RERREE S REBRAR
FERE - AT EEAA - HEIERBNEEBRARMA
High-quality red sorghum enriched with Tannin and B-Carotene is selected as ingredients
to be fermented by submerged fermentation procedure. During the processes of distillation,
are repeatedly applied the processes of atmospheric distillation and of vacuum distillation.
After the above processes, it is cellared for 2 years before blending with old cellared wine

FRREMRE © 020302

made by solid-state fermentation.
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Tenway Cooking Rice Wine 0.6L Taiwan Long Chuan Beer 0.485L
y MY % \ o
RIREHOR | A T SR ,
BESTEMEERK  BREEZERAIHAXNEREERZEEHTIR TS EIFF R lTR & i AET - B EREA T 2FERMAMS O REIE - It
BE - REREKEESEE - _ Rt AREENEEEE EREEVEAKASEAHNSE BEFS
Fresh Taiwanese japonica rice is carefully selected as the ingredient, The entire process ; BB A BN ERMEETE T RaBERNE -
of winemaking adopts the techniques of closed pipeline transportation and automatic < Combining international techniques with local flavor, the unique low-temperature brewing
filling packaging. Its quality and flavor are trustworthy:. R technique makes the beer foam fine and supple, while still retaining unique yeast strains. The
i - ez beer has a bitter taste at first, but followed by a sweet aftertaste, which is in line with the
= unique unyielding tenacity of Taiwanese people. Rl
19.5% i
0.6L : 4.5% Tsingtao Beer
A— Tenway Chishang Rice Refined Single Cooking Rice Wine = »
KRR SRR Bk @ FRYA
_ EREEREH - HERE MR e FREERN - BAEESHR - FH
FHAEEMIEE  R2 REREEREFNAGREIH LBES e, OREIE - SEEEO -« 35208 EE 25k |
RELZB R » FERENE » TRINRAEE © Carrying on the 100 years of the traditional beer-brewing technique of Germany, high
There are four major guarantees of Chishang rice from the Farmers’ Association of quality raw materials are selected to be brewed with special Saccharomyces Cerevisiae
Chishang Township, which are marks of origin, safety, quality, and yield control. . ' varieties. This supple beer enjoys a global reputation because of its bright, clear appearance,
This rice wine is entirely made from the above rice without any edible alcohol and fine, white beer head, mellow and refreshing taste, and long lasting tears of glass.

added.
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Hualien'Distil

Monopoly Red-Label Premium Rice Wine

AYRTRHLLRE
BREERE SR EMOEHER - 1580 E - BEBERIHAERE
R - HIFEEREE - FH RO KE -

Aged Scent Rice Wine o . . : . - -
g It is a rice wine with the taste of sweet flavor and fragrance derived from the process of

o A oK -
"""""""""""""""""""""""""""""""""""""""""""""""""""""""" 0 reduces the miscellaneous odor from the oil in the wine, making the wine a mellow,
EEemAVER  HEREXES ABIRRENZERORK DEEE 1 010706
AMEHE - fE A EA R EP U R R EA -

Itis a full body rice wine, revealing rich fragrance of rice, smooth multi-layer

saccharification and fermentation of Rhizopus oryzae. The winery removes the oil and

sweet, refreshing and delicious taste.

22%
0,3-]__ Monopoly Red-Label Premium Rice Wine

AN =ISEETE SR Y ST

FERERS - MEVEOHAN  BRRERRLRBEHREN - EFRETF MR~
REALLE « #EE5E  BIBERESEER - BO¥HRK - ROMEHHE -
BEEBZIE - AOHEH -

Manufactured with only rice, the middle cut is picked and chosen for blending, then
cellared for 6 to 12 months in order to combine acid with mellow alcohol to bring out the

taste, and a sweet aftertaste. It is recommended as cooking wine for

EREEMRSE © 011901

Chinese cuisine or for drinking,

aromas of ester varieties, and to reduce spiciness. Due to the well blended and balanced

ingredients, the quality of rice wine is mellow; round, and smooth, with a sweet aftertaste.

Soaammae - 010709
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Premium Kaoliang Liquor
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The key to bringing out a mellow and smooth taste is the deep seawater from Qixingtan

sea area of Hualien County of Taiwan. The traditional solid state fermentation process

forms a unique liquor with a

style of aroma will have you going back again and again.

=
0.5L

587%

taste of sweetness, richness and mellowness. The unique

East Deep Sea Kaoliang Liquor

» >
T SR e SRy
BASETERFNEBIKAETERR BT AEEMEEXN
ERE - AORSRIREEIHED - ERERIKER © HSB =R -
Deep sea water near the east coast of Hualien County of Taiwan is used as main base to
produce Kaoliang Liquor. The liquor has clean and layered rich body, and a supple, sweet
and refreshing taste, with a long finish and long aftertaste. This liquor will linger in

memory.
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58% Treasured Kaoliang Liquor
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£MERBENHEMNE » ZHHTEHRN "TRESRE, - B—REHEE
S ENZMEROAR - EKESMIE - HEHRO -

The top grade treasured Kaoliang Liquor is made in Kinmen County which is situated at
unique geographical location. Every drop of it is carefully blended by skilled craftsmen to

present pure flavor of aroma with refreshing and sweet taste.

58%

0.6L  58%Royal Kaoliang Liquor
588 B Z R

BEFLUHEALFNEESRAMMES  JBRRRAAS - BEFERBIRED
BYSE - EERERBLUZIZR 18 - HE5SE -

The winery adheres to carrying out ancient method, sequence and protessional skills
of fermentation and distillation. The liquor is full body but moderate. It is aged for 3
years before bottling to achieve the taste of special savor of fragrant, mellow and

smooth taste. The fine wine in life is worth waiting for.




Premium Kaoliang Liquor Kinmen Kaoliang Liquor

S HLE S Sl [ AL

BEERSIVEERTEE - USSR - TR EREmANA
ZAEF RENICFERIUHAZERESRSREE S EE
WITHFFHEEBHEARDAETREATEME -

Excellent quality aged base liquors are selected to be blended by unique

BERFERK  FAEBINERER * AOMMRO - FRERIEER
WO - ZENBEBANEREOREL - RoRRHSEREER
@K - BE20I6FERIIHFAZVERENESE - REQBER &
FOREAEER - R2017EEAE BRI VERE S BIEFHE

techniques, and then aged in cellar for 3 years to make a masterpiece liquor. It The liquor is as clear as spring water, with flavorful fragrance of sorghum. The
won the highest quality double gold medals in the 2016 San Francisco World mouthfeel is fine, mellow and smooth, followed by a sweet and refreshing taste. The
Spirits Competition, and Gold medal award of the 2017 Monde Selection in firm body structure liquor spreads its charm in the mouth, and fully reveals the
unique flavor of the best liquor. It was a special honor to win Double Gold Medals
in the 2016 San Francisco World Spirits Competition, in the Best BAIJIU Award
and Finalist Award, and the Gold Medal of the 2017 International Wine and Spirits

Competition.

Brussels, Belgium.

FRREHRAR © 020812

oaafmar © 020807
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Introduction to the Certified Alcoholic
Beverage of the Ministry of Finance, R.O.C (Taiwan)
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