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A Brief Description of Alcohol Quality Certification System of R.O.C. (Taiwan)
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A Brief Description of Alcohol Quality
Certification System of R.O.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”
certification 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, other
distilled spirits, beer, alcoholic beverages brewed from 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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Kavalan Sweet Coffee Liqueur 68oml
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Kavalan Sweet Coffee Liqueur is made with special selection of Cask Strength of Kavalan

Kavalan Classic Single Malt Whisky

WEMREE At |

FAZLILARESKE - AEEHEEMEOER - 7 2008 FEEHEFTBEME
—EFH1E - HEEEANAPYES: MR - ERAEAN 2021 1SC E
PREGEBRE 2 RRE 2020 SFWSC W& | LtH REVEREW R4S -

Pure water from the Xue Mountain Range is chosen to make the rich and smooth-tasting whisky. This
classic whisky was the first Single Malt Whisky of Kavalan winery released in 2008, and has already won
many international medals, including Gold Medal at the 2021 International Spirits Challenge and

Diouble Gold Medal at the 2020 San Francisco World Spirits Competition. ey
LD [% 5 i 1 AN TS i"'l.ll'lb IF'LlII'.I ﬂﬁﬁﬂ-ﬂﬁﬂ‘lﬂl

whisky. Under the manufacturing experience and brand reputation of Brown Coffee, a

rich and mellow Sweet Coffee Liqueur is produced with p«.*rﬂu:t proportions,

EREEIRAE © 090100

Kavalan Solist ex-Bourbon Single Cask Strength Single Malt Whisky 17%

W 3 il e A 2 i (e l) sgom

BN  BRRRAETEEAARRNOK  ARARTE O 0EE
MR KREREETH - oA EE RS RAER - STHISHE 2022 SFWSC
W LR IERE YRR 2021 1SC EFRZUERE SR -

Kavalan Solist ex-Bourbon is a delightfully complex, multi-dimensional single cask single malt

\'.'hisk}r, matured in hand-selected fresh American ex-Bourbon casks to form a round and

Kavalan Sweet Cream Liqueur

W63 3% o] 5 T 4534

ERRBEMEEILEZN®R  FREE - THOENHFEROK -
WEARNEM HBHANSEIER -

smooth taste after ripening. The whisky is available at cask strength and non chill-filtered The cream from a high quality source in the Netherlands is selected as one of the raw
materials. This ]iquuur has balanced and 'ﬂ:h‘ct}' texture, and a chocolate flavor and

rich multi-layered aroma.
| BB : 090102 |

06

hence it retains a fuller flavor of a natural 5i:1g|4: malt whibk}: The restrained wood}' Aromas,
hearty vanilla and tropical fruit aromas are intertwined to form a rich and unequalled flavor, It
won Double Gold Medal at the 2022 San Francisco World Spirits Competition, and Gold

Medal at the 2021 International Spirit {fh.lllu:nge. ISHERE © 060103
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Monopoly Bureau Rice Wine Front Distillation 6ooml

ZVE R R

Lanyang Rice Wine

ekl

FRARBHEMAR= 2MEHIEEK - WROHEEEMS
B - TAMRRER - BERELMAOERNE -
Local rice of Sanxing Township of Yilan County in Taiwan is selected

LIEREIREKARE - RIS AN - EUEEMNNE -
TERAER  B6 B FFEMEMNEEENHEE -

Local Taiwan rice is selected as raw material. This rice wine is manu factured
to be fermented with carefully selected Jiuqu (fermentation starter) by amylo process, and contains only the essence of foreshots without adding
and then distilled to make the rice wine. This product dose not contain any edible ethyl alcohol. It is a good choice for consumers who prefer rice

any edible ethyl alcohol. It is a rice wine every Fa.mily must have, wine manufactured with pure rice only.

ARREIRSE | 010804
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Taiwan Draft Beer (only 18 days)

aEAmE (18X)

FREHEH  kECHEERMAE  ERERE 07C SRR - OK
MEEHE  REESWRENERETEER -

High quality raw materials are selected as ingredients. The process of pasteurization is
not used for draft beer, so this beer has to be reﬁ:iger.ltuu:i at temperature between 0°C
to 7°C at all times. It has a fresh and refreshing taste, and retains most of the nutritional

ERIGHRSE © 070802

contents of beer and wheat flavor.
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Monopoly Bureau Red Label Cooking Rice Wine
SIS EARETSELY ST

FEBLBEXBEN  RARAFREEREME -
HEZERBNBNRRERMA - BEEXSE -

This product has been made using rice as raw material, adopting

with the bmwing techniques of the ameliorative Amylo process,

and is distilled and blended with refined edible alcohol. It has the

aroma of rice.
SRREHESR - 01200
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Buckskin Hefeweizen

Buckskinsg HUH v 5 5 =0/ 2 955

fEAE LEANEE  BARANERRTEER N FEFFEEADE
RURGRUBRISAE - Al LUEOREMEGED - 5558 2020 WBA REIH 1R
BARLREFE R 2019 NYIBC (HFEPRR BRI W SR -

Hefeweizen is a classic German beer style, using unique top fermenting yeast for its distinct
aromas of banana and clove. Wheat malt imparts a better foam stability and gives the beera
richer mouthfeel and more rounded finish. It won Country Winner at 2020 World Beer

Awards, and Double Gold Medal at the 2019 New York International Beer Competition.

4.9% FORRHRER © 070702

Buckskin Munich Helles

Buckskinsg HA v & o1 S HAS N

BERREERER (Minchen ) BHAYEGEME « "R Lager ), B BETTF
AU - R EE RRAP RIS - ERMEERAER - 256
2019 AIBA SR AAIE SRS - BEBCHARRIERS o

A traditional pale lager from the city of Munich in Southern Germany. The word “lager”
means “to store” in German. This product is matured in the tanks for a long period of
time for a more rounded flavor and aroma. It won Gold Medal and Best European-

Et}'h' Lager at the 2019 Australian International Beer Awards. PIBEE : 070704
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MRAAET - RRETERLFERER  UEAERATEZHE « 12E
imaahE - BTTESAALARMATIAL - ¥h8F - HAR - AR -

Barley malt, exquisite hops, high-quality japonica rice and varieties of the yeasts are
carefully selected as raw materials. After low-temperature fermentation, it is stored for

ripening to be a fine beer with n:['mshing, mellow, and sweet taste,

4.5%

SZiSHREE - 070401

Taiwan Beer

BRAEF ERERAEFEY - SHUMECHM - AOHOEER
1A - REREAFFHREOAERBEELE - 378 - FIE - HE¥ -
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 ot hops.

EREEHRAE © 070402
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Association e 0% Co.L'td.

1% 3.5%

Beerbank Strawberry Ale 330m I

P PR B MY

WEAN—RAFRAERCRMEERME - AhIRREEEHE
IRE &R - OREREMSBRFAARESRE - REMH -

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

Strawberry Wine 3?5""

RS ERANEEARH  FRERNERE  EBHERRXRENIAG
A& AQMPEER - RIRRTFEAMDL - SksAEERA - BKELE -

The main raw material of this wine is the strawberry strictly selected from the Dahu
Town of Miaoli County in Taiwan, and is fermented at low temperature. The Dahu Town of Miaoli County in Taiwan are the raw materials of this Ale. The

strawberry wine is bright amber color, and from it emerges a sweet taste and rich fruity fr.lgancr_‘, mouthfeel and aftertaste of this tup-ﬁ'rmunting Ale is full of strawberry

AREREEAR © 070501

aroma. It is recommended to chill the strawberry wine before drinking to enjoy better aroma and a profusion of romance.

ﬂd?ﬂ[
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Brew Lab - White Mist 330ml Yu-Gong Extra Kaoliang Liquor 60oml

AR s - @RS BATRREY

ERNERESEENEEET FELVRELREEENS - EAESS LBUEERAERNARR - ERLNREN  RRREMAEAOER 6
FAEET AR - AR MR - TR - AREART « 2@ H -

BAEHETRAER - BFFEHEAMABRENT FEM - BIEREA ] g
WEWERSEE T DB AR - ADNTIE S50 - The distillery applied the method of natural falls to cultivating Rhizopus oryzae and Aspergillus
The German-style wheat beer is made from selected European high-quality malt, aromatic oryzae masses. Fermentation is processed in red brick kilns, then distilled to extract the middle cut,

: i . 2 and cellared for 2 vears prior to bottling. This liquor has extremely soft mouthfeel, followed by
hops, and German ale yeast. The beer’s brewing process adopts top fermentation to produce a e years | & 4 eHirEmey - -

miellow, spicy finish but without a sharp hurning sensation. It is a liquor with a sweet aftertaste.

ER:EIRAE - 020902

cloud-like beer with a m.‘-lty sweet, fruit}'_. and clove flavor, The process is unfiltered and rich in

yeast, m.lking the wine slightly cloudy, but with fine foam and soft entrance. Dirinkers will

enjoy the highest taste. .-. i 58%
5% 60oml Golden Formosa Extra Kaoliang Liquor
33“"1 Taiwan Draft Beer (Only 18 Days) 3 ﬁ ﬁ ﬁ ﬁ% %iﬁ
ﬁ Eimﬂ ( 1 8 %) A T -

FRBAERIES - WOREAETEE - SUREINEEM - BE RN - AEES

FRBERN  RTARNEERRE  ER207CARGE Ul g ARSI ES - EREEE %58 2022 SFWSC WA Lt RZLESSIE -
FHS 2R s L FEESRENSREEEEE - a7 The distillery applies the method of natural falls to cultivating Rhizopus oryzae masses, and

High-quality raw materials are selected as ingredients for this beer. Since the draft beer the processes of solid-fermentation and distillation with pure grains to produce this kaoliang

does not adopt the pasteurization process, it has to be refrigerated at temperatures liquor. It is sweet and mellow, and rich in elegant light aroma which assails the nostrils. This

between 0°C to 7°C atall times. This beer is as noble as fresh milk and sashimi and retains ' i . liquor has a rich and round body, a sweet aftertaste, It won Silver Medal at the 2022 San
most of the nutritional contents of beer and wheat flavour. EDEDIERE : 070134 3 . Francisco World Spirits Competition. EDESERE 020004
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Sobu Rice Shochu

RASMSENE ZFHRENHEPEMERE - RN P BEE - 8%
AOBEEEH - BREAER - T5H 2022 SFWSC M E LR IVERR W SRS -

The distillery adopts the ginjo-shu brewing process in order to distill aleohol to extract the original

Litchi Honey Wine

7o R W 1

RAWEXARE - BEBETHOSRSHET - SRR
BEARAE - ATURIARYMTHOR - ME KBNS BT » kiR
REAEBRID - MR 2019 HEEMBMEVERIERE -

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

aroma and flavor from it, This shochu can be called an aristocrat of shochus. Its coloris transparent.
This shochu reveals a sweet aroma, with a pleasant mellow taste, and lnng finish. It won Double
Gold Medal at the 2022 San Francisco World Spirits Competition,

1 011701
15% SBAEERR 1 0

‘r‘l.’uﬂ*ng District as raw materials. After low-temperature termentation, It

?ﬂ'ﬂl‘l’l] Sobu Sake (junmia ginjo) becomes a golden color liquor, with L'uih*shjng. smooth, sweet and sour
mg m *u,_b;ﬂ taste. It is recommended to rcfll'ig-:mtu: the mead in advance Dl'drinking for

__________________________________________________________________________________ a better icy cold and refreshing drinking experience. It won Silver Medal at

FREPRREEEX  WMELSESEE 0%  BEIEHER  XKEROM

EROTEFHRT - AERERRMHAEMEE - 525 2022 SFWsC W FOREHERER © 000201

LR ZUERRRE 2020 1SW B EIEEZ G TRIRM -

The main ingredient of this sake is rice carefully selected from Yi-Chuan Aromatic Rice of

the Spirits Selection ];.:,- Concours Mondial de Bruxelles 2019,

the Wu-Feng District in Taiwan. The rice is polished to 60 percent. This Junmai Ginjo-shu
is transparent in color with m.!gniﬁccm floral and fruity aromas. It is the most excellent
and best fermented sake in beautiful Taiwan. It won Silver Medal at the 2022 San
Francisco World Spirits Competition and Silver Medal at the Meiningers International

SRETHREE @ 080101 18
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Red Label Cooking Rice Wine

AleRRRR

FREREEARH - HHEERCEROFMHER  BHEEH
EREAFLBHERS -

Japonica brown rice is one of the raw materials of this rice wine. It is clear and
pure, with aromatic and sweet flavors resulting from saccharification and
fermentation processes. This is the most popular cooking wine in Taiwan.

MehaHmiE - 010405

Don’t Drink and Drive g} Designated drivers keep us all safe

Yuchan Hua Tiau Chiew 6ooml

Tofedes

{EREEASLUK  INFRATREEARY - EHUR WG EME
Ak - SMETH - BHFANLIBEBREE LT - ARAEEH - &
A SHERBFEMRPZES -

This "Hua Tiau Chiew” has been made from rice, wheat, and specially selected
Rhizopus oryzae, adopting the brewing techniques of the traditional ancient
process. It matured in an urn, and was filled into a g].lss bottle a few years later. The
wine is pure, ulcgant, and has a unique flavor and guud qu.ﬂity. It is one of the
highest grades of yellow wine.

A2RaiRAR - 080201
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Fu-Fong Cooking Rice Wine

ElEy S8y STL

REE KM - BEEMPT A ERAEFNRT -

Taiwanese rice is c.lrcful]}r selected for fermentation. It is an indispensable

FRREIRAE - 011300

Taiwan Fu-Fong Cellar Treatment Aged Okuma Kaoliang Liquor

ﬁi@ﬁﬂ%gﬁﬁfﬁﬁﬂﬁﬁﬁ

BEGHRRESRREE  LRREEE LN  AHIEAR
HE—OMERTHERERNBELEES -

Following the ancient method of strict selection of sorghum and winter wheat, pure

cm]king wine for fine cuisine.
grains are fermented in liquur cellar pits via solid-fermentation |.'|}' pure grains to
prudut‘u this Kawli.mg Liquur. The qu.llit}r of this |iqun>r 5 pmfuund and restrained.
After a sip, the drinker will enjoy the elegant, mellow and rich fragrance of aged liquor.

FREEIRSE © 021320

50% ' 25%

300ml

Taiwan Fu-Fong Golden Kaoliang Liquor

AMEENR + EIEIEE -

3 R e < 1 SR

BAEHER  FRRMES  EREOELET  EREREE

The liquor is clear and transparent, and rich in flavorful fragrance. It is full and
round bodied because of the reaction by edible gnh.{ foil as a catalyst. It has a

delicate and supple finish, followed by quite a [ung.l&erlaﬁm.

ShERERaR - 021327

Don’t Drink and Drive g} Designated drivers keep us all safe
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Fu-Fong Select Pure Rice Wine
IFE e 26 Al R 14
FCRRESTEERE  100%#E - TRMEAER  BEXKEFR -

This pure rice wine which is full of the aroma of rice wine, is made only from the
strictly selected Taiwanese rice without adding any edible ethyl alcohaol.

ARIEHESE © 011302
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Cardona White Wine 750ml

REMBWEN

FHZRBATEETHRENEEWNE - ARHEWEH - SAREREST .
E'l:ﬁﬁl?ﬁ*gﬁ ; - —_ ] " i Taiwan Black Queen Red Wine
The Golden Muscat grown by the winery is selected as raw material. Upon tasting, the ) . »
wine reveals a fragrance ;‘.nfy'.!|ﬁu!]‘l.tits. green apples and yellow plums, followed by an -3 .: ﬁ @@ ﬁ %l]: % %@
aromatic aftertaste. . ---------------------------------------------------------------------------------------------
R : 030801 . B MERRV - HIEELSRELUNE - MAARIKITRRE -
2% 1 F2 R BESARMLUERETEMA  ONSERE 8%
RS - RERELEA -

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

Harnifine Red Wine Changhua County in Taiwan to be fermented by constant temperature fermentation.
» ]: After many rounds of barrel transfer, it is transterred to oak barrels and matured at
@ m E -5.3 % @ low temperature. It has delicate and supple tannin, mellow and rich mouthteel. The

flavorful fruity aroma is very charming.
L

WEEHARBTHEH-E2ESE BRS2EMNEL - SEESWNEE
HER  UBFEHERBEBNER - OKREE - AMERE - RREEHRER © 0309

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 fmgr.mu.‘q:. and has a smooth finish.

ARISHREE © 030802
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12%

Smell of Autumn Red Wine 750ml
R WRE

LEREEwmEAENN  EREHARRRNINTEE - Bk
BYE - ARV O ECR S HHERNEANER - @S AREER/ ) -

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

pl-:asing aroma. [t is }wrﬂ‘ct for drin]»:ing at dinner or before bedtime.

SRE0HRAR | 030401

25
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ERGED - THTROSEOE T RREMONE - RASHOERAY - AIENRE
FFSENTEGPARAEENCERE - WA 2022 SFwsC W Lt R ZLER RS -
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

.\piriiulﬂ satisfaction one feels Ufﬁl.‘t}'ing tugcthi:r with your loved one. It won Silver Medal at the

2022 San Francisco World Spirits Competition. FIBIERE © 040101

50%

6ooml Crazy

iy

BREZMER  AOMEFEENER - MERFZNELAERTZIAEXE
B - BMoEVAAVS RN  BEERE ST - 252021 SFWSC 1L
HRZESREY SRR 2022 SFWSC W& LR ZLERSHIRN -

This p|um Spirit is made for toasting mg-:thfr. Its rcﬁ'q:shing flavor is as L{L‘ligl'ltﬁ.ll as l'u:ing
enveloped in a spring breeze. The strong aftertaste is as m.lgmﬁ cent as the view atop Jade
Mountain. Its irreplaceable unique flavor has won many international awards including

won Double Gold Medal of the 2021 San Francisco World Spirits Competition and Silver

Medal at the 2022 San Francisco World Spirits Competition, SPEBEE © 040102

AR A0 R Rk
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Yuchan Red Wine

J SR L i 2 i

OMAR Single Malt Whisky (BourbenType) T eSS mmsmsmsmssmmsssmeeeeod /

ﬁéﬁﬁiﬁiﬁ ( ﬁﬂﬁﬁﬁ ) 46% FARRELLENREANE  NEATRERY  AE2RRAROBIE

700ml CIECEH - AERE - BT -

The winery selects grapes of Black Queen variety in Taiwan, and ferments whole grapes with
) g ) E

HREFESERETFR TS UEME  BiIFIESREIE K
tEESRERAN  EHETEREEEORER  THMEERER =
RENPKRER ARTRIZENNEYH - SE2MAEEE
TREEREWIHAIER - TRATE A 2022 K 2021 SFWSC W& LR
FUBEITFH S RIS R 2020 1SC EIRFUEMM R RRIEH - HBEHLE
AR - BEOIRA -

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

peel at low temperature, Yuchan Red Wine is crystal clear captivating purple-red color, mellow,

semi-sweet, and well balanced moderately astringent and sour taste. iR
- L - 030103

46%

700ml OMAR Single Malt Whisky (Sherry Type)

W2k e (A R)

WOHEHREERITENT Oloroso TFRMSANR - R ED 2 FAAM
- RETHERNEARE  RENRERR  ENEE  EEBR B
AEREETRAYRE - 252021 SFWSC M LR IVERTWRRLEE 2020
IWSC EIFF MR EREZVERTRREE  ERRENALTSRHIARREE -

Lhn:lll“:.' selected fine r.lu.n]h}' Hpﬂnish Oloroso .l.hq:rr}' oak barrels this 'n'hisky is blended

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
:\P‘ﬁ.‘ddh i mouth, interacting with the fmgr.mcc of wheat and tmpi-:al fruits, such as
pineapple and mango. It's a whisky with lively full style, and has a slightly sweet
aftertaste. This whisky has won several awards in large-scale international
whisky /spirits competitions. Recently, this whisky won Double Gold Medal at the
2022, 2021 San Francisco World Spirits Competition and Gold Medal of the 2020

5 1‘|}' senior bartenders. Its natural color of the sunset bronze, and rich dl'}' fruit flavor, rich
International Spirits L|‘J.1l!-:ng+:. It is known as the dark horse of the whisl-:}' industr}'

R2AEHR5E - 060202

body and long finish, are a guarantee of quality and bartending craftsmanship. The Nantou
L - ] -

ind the amber of Taiwan winery & distillery whisky won honor and afirmation by winning Double Gold Medals at

the 2021 San Francisco World Spirits Competition and the Gold Medal at the International

Wine & Spirits Competition 2020, DRI © 060203
28
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R 57 L R Y

HRABEESRENE  EREHRARAR2 RS - OEGBIEMEE - =
THEE - T8W 2022 SFWSCES LRI ESBFERRE -

Top grade sorghum, wheat, and sweet spring water from Chukong Spring of Gukeng Township

Chu Kong Spring Classic Kaoliang Liquor 6ooml [

are selected as mgrw.lwnrs tor this liquor, It has a smooth mouthfeel, a taste of sweet flavor and

mellow ﬁ':lgr.mca. It won Silver Medal at the 2022 San Francisco World Spirits Competition.

FORGHRAR © 020102

20%

" 6ooml
/ Fu-Moon First Quality Cooking Rice Wine

K H FF BRI

LIFgRBEH - BAEAINR LR IS KEGERHIRRE -
KEAM  INaEEREMN -

The rice of Xiluo Township and sweet spring water from Chu Kong Spring of
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

warming, SMEmEek | 010318

|
-
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Fortune Sweat Plum Liqueur

ek B 7 Bl

LR  OFGKREN  MMMTENERE - MFNEH LR
RS - R ERCERAE R -

It is made with Taiwanese p||.1ms. without any artificial flavors and preservatives added.
The taste is refreshing at appropriately sweet. The drinker is able to enjoy fruity

aroma and to experience the ﬁ:n:h'ng of h.\pp}r tipsiness., It is recommended to serve

with meals in order to bring out more flavors, s .
¢ Dtk - 050201

_—

58%

6ooml
Tunnel 88 Kaoliang Liquor

AN\ 58 S

BEERABERRAERE R HE - W) - i7ERe0IRE
O -

11]unding cellared essence cask stn:ngth surghum liquors to form a smooth

(AYANE
¢ P
ﬁ'i swieel, strong and mellow taste,
° FREEIREE © 020115

58 52w
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ChiayiDistillery
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-5
B ¥ et
8 Lo " 59.5%

Yushan Kaoling Chiew XO 66oml . Yushan Daqu Kaoliang Liquor 6ooml

R UITERBBR ENIIPN::

SEAAMLIRAL TEERN - LURTBERSH - shEAREZ/ERBHMmA -
SRR - BRRISRMEE - 885 2022 SFWSC W& I RELEERW A -

The distillery adheres to the ancient methods as well as modernization of fermentation and

FREUERASE - WAEMIAESMESELLL - ARRERE - AKEREEE -

BEE T - ACEREES - & & - 85 9 BERURERES ' 15
FEZE  BER 2021 1SC BFEZLEHFE 2R -

!‘klr:ctins from the best essence of liquor, this liquor is stored in ceramic ums and then cellared for distillation to manufacture the liquor. The essence of better quality is chosen for hlunding in
the urigin:l] urns. It is clean without impure smells. Having a sweet aftertaste with a [ung and

E‘N_'nwcrful Finish. It won Gold Medal at the 2022 San Francisco World Spirits Competition.

SRESERAR - 020411

at least 5 years. Itis cr}'smlclmr in co|ur, and has a mellow taste and sweet aftertaste. The ﬁ:lgﬁll‘]:.‘t‘
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 Kaoling Chiew XO, aliquor specialized for aking, It

won Double Gold Medals at the 2021 International Spirit Challenge. DIEEEE ¢ 020407

y4
A 5% i ven Ching

soomt R AT B i

LISmRAREE  BARNE - UET - ARSFPEMMRMmA -
BERN - BERE - /OXA - BRREE -

It has been brewed with mrghum as the base wine, su:ll;ing the sweet bamboo

34% Ng Ka Py

soomt e (1% I8 I ) 1P

LIAME - At - BRSSP EMERESREDML aF
18 - BIEIRED - EOZEH - fF0RHEE -

It has been soaked in more than ten traditional Chinese herbal medicines such as
leaf, dried ﬁlir}fgr.ms. cinnamon, and other Chinese herbal medicines. Itis guh]cn wujiapi, cinnamon, and .1ngciic.1 in sﬂrghum. It is dark brown in color, with a
mellow and rich aroma, and the taste is soft but rci-rt"sl'lil'lg and will leave an

endless aftertaste. SRR ¢ 090302

32

in color, rich in aroma with refreshing and soft mouthfeel, and has an endless

aftertaste, EREEIREE © 090301
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Yushan Taiwan Kacliang Liquor

5 R S

LUSSERBUNEAEN  IRARR R THA A0 = LR BB - 8
IARETIRG © BABABBRE - EAAMED BIIRR - BT -

It adopts selected sorghum and wheat as the raw materials and applies a time-consuming B 00000 e e e o B e e B et e e
£ B
;

Yushan Erkuotou

triple distillation process, which is labor-intensive, and rather costly. This liquor is transparent

in color and is a full-bodied spirit with a rich taste.
FRREMRAE - 020212

28.5%

LEERn/ ) EaRH - FIREHEEREFERTE - #EE
ForEEAREPEESEEREN MRk "8,
BEARNE 2020 SFWSC Wi & 1L RZVES T M S hRAS -

The selected sorghum and wheat were the raw materials for this liquor.

The second distillation process only extracts the middle cut, the most
300“1' excellent quality section in all distillation processes. Therefore, it is named

Lu Rong Liqueur "Erkuotou” It won Double Gold Medal at the 2020 San Francisco World

£ IJJ ﬁ ﬁﬁ ﬁi’ﬁ Spirits Competition, ISR 020251

RRESKERALE RENMBREEERES " EIHAYNEMER
mAk » B - CRGEF -

High-quality rice wine as the base wine of the Lu Rong Liqueur was soaked with 16

kinds of animal and plant medicinal materials, such as fresh domestic deer antler. Its

BEEEHRAR © 090401

Havor is sweet and mellow and has a soft taste.
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Gold Medal Taiwan Beer

ERGEws

MEBEOAFTF - MEAMABERLFRICKAEIERY - FRERMD
MERT - EERRM - FTERASARMMMmAE -

|mpu:tec| barlt_':-,r malt, exquisite hﬂpﬁ and high-qunlit}' japonica rice are selected as
the main ingrtdiunts, and are brewed with high-qu.llity yeast varieties thmugh
process of low temperature fermentation, and is stored to reach its maturity.

ARREHRSE © 070303

Taiwan Beer

WEATT - BEKRETHUEETTHM - ARECHEROmEREE
E - REEERBOMNMBELEE - BHRIGRAFE -

Barley malt, japonica rice and bitter hops 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. ez
Foaaimir © 070304
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Unforgettable Cooking Rice Wine

S8 Py ERL Y ST

ESMRBEMERN  ERERTENEEEAREN  #48
TEHREAE R - AR SRR EE -

The distillery adheres to the professional winemaking techniques. The
unigue rice of Kaohsiung City in Taiwan is selected as ingredients to
promaote the taste and purity of local bn:wing_ Innovation and persistence

has resulted in g.lining market rc::u@itiun.
F2EEIRER © 011003

AR S RRE RO




SRR R BRI
E2 3 Taiwan Tobacco

&JLiquor Corporatloln,

S} I 04 ol . 200 S HF A

Shang-Yuan-Wei Cooking Rice Wine 6ooml

FCWRHEDRE

L BEET A ARY - SRR AMATZMAMETA - KERS - BH

FIE - REIBATEE o 3 . _%
High-quality rice has been strictly selected for winemaking by the process of constant | == &
temperature, constant humidity fermentation, and distillation. It has a S
smooth wine texture and rich rice aroma and is perfect tor cooking, = _
b sOREHRAR © 011601
- —— 52%
- 6ooml
g -3 Shang-Yuan-Wei Kaoliang Liquor
[ Y

C MUCMRETRIN

PingtungDistiller)

| -
wmwﬂwwm
w¥ ping®” 8O

i
96 |
q"'!'?@%n il
Pt
|eve®
Red-Label Premium Rice Cooking Rice Wine 6ooml

ALEFORFRR

LIk AR - BANBRNEAME - 36 - &M - 858 - 100%FEKIGE
fli - BERS - FHASIUE ESERESHERMEE -

Pure rice as raw material, this wine was produced with the Amylo process of fermentation of the

Monopoly Bureau, followed by the process of distillation and blending. The raw rice is rich in

variety. The wine is rich in aroma and is suitable for cooking with various culinary ingredients.

! PEBIRE ¢ 010506

52%

|" 60oml
- Yushan Taiwan Red Kaoliang Liquor

S RIRBALE R

LESEHSE SRUEZ LFUER  HRERMNNE - SXERERER

l% PP ERAMMEERN  ORIT\ESE  EEARES  B—ZEBAD Wi - i FEEn - HEERMNEEEQRMMA
- 51 g Be High-quality red sorghum enriched with Tannin and p-Carotene is selected as ingredients
s !'E : SROBEHEERE gh-quality red hed witl i lected as ingred
e E Red sorghum is selected for fermentation by the solid-state fermentation process, to be fermented by submerged fermentation procedure. During the processes of distillation,
: = q followed by the distillation process to distill out high-quality sorghum liquor with a are repeatedly applied the processes of atmospheric distillation and of vacuum distillation,
e @6 soft, smooth mouthfeel and refreshing aroma. It is a high-quality sorghum liquor After the above processes, it is cellared for 2 years before blending with old cellared wine
ft I hteel and refreshing high-quality lig fter the above p llared years before blending with old cellared
worth tasting, made by solid-state fermentation.
\""-n-—--"""

38
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Tenway Rice Cooking Wine 60oml

R 7 | e
'''''''''''''''''''''''''''''''''''''''''''''''''''''''''''''''''''''''''' Taiwan Long Chuan Beer 485ml
WEBANSEIE  MMNARTRERIANESWEAREZEDHFTM
B4 - S8R EIHBEEEE - ﬁ%ﬁﬁﬁmm __________________________________________________________
e —s—" pasumornn aweanasemnassnncese
filling hhrf IL? uality and ﬂ:mr are Lrust-.-.-Er::- - l l ' i LR HREREOHSERE  ERRANEARAXTHHORE - BE

g packaging. Its quality : ¥ RIS © 011501 < HEERASENERERTETHABENNT -

% Combining international techniques with local flavor, the unique low-temperature
22% 3 l‘.nn.:wingtm:hnique makes the beer foam fine and supple, while still retaining unique yeast
strains. The beer has a bitter taste at first, but followed by a sweet aftertaste, which isin line

3‘“"“' with the unique un}rif-lding tenacity of Taiwanese pe:.‘.nple.

Foaaima - 070206

Tenway Premium Rice Wine

PUS B ST

FEEXMY AFILEMETE  NHAZERBEFTEZED Z8ES
O ERIER - KERE0 - BB Mk - SRR RAINTT -

This wine was made from whole white rice b},f.m exclusive lactic acid bmwing prucus&.Thu

ey -

essence of the distilled wine was extracted from the middle cut for retaining what is valuable
and discarding what is worthless. The taste is round, silky and smooth, the aroma is pure

and rich, and the aftertaste lingers after drinking, BRI © 011500
selg i -
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Aged Scent Rice Wine 60oml Red Label Premium Rice Cooking Wine 60oml

FERELE - AATE M REEE{L BB 2 EIHEM - MBS0 -
WA FHRSFEHIHIENEZ R - HREEREM -

This pure rice wine has a sweet flavor from saccharification and fermentation of the

BRA R 20

LIZEMEA/OMY  RREAXEFEAREY - @SS EPAHERNRE
G EERTHEEENESR -

Itis care!’ull}r fermented from a secret formula that's been p‘msed down and clo&ﬂ}r
guarc[ed h}r generations ofthe f;tmil}'. This pmduct has asmell of rich rice ﬁ'ngmnce. The pure rice and ﬁnspergi“us oryzae. It goes well with stewed chicken, braised purk,]:miled

fish soup, and other cuisines containing cooking wine, which can add more flavor to

the cuisines. R
S WY 010710

22%

taste is refreshing and has a sweet aftertaste. It is not only suitable for you to drink alone
but also very suitable for drinking with all kinds of Chinese cuisine. It is one of the most

affordable luxury products for you. —
6%

330ml i, mai Beer
K =
-------------------------------------------------------------------------------- KRR - HEVECHEY - BESEER R EHER - SRATERM~

EREHORSHAART AR - REXDEMEALN - RO UBEE = R Ry e R e
IR B IRAORE SRR - BRENEN - A -

This beer hasa |iw:|}'. ﬁ'l.lit}' aroma and a |ig|'|t herbal scent. [tsgulnfcn }'ulluw misty hudy Manufactured with onl}' rice, the middle cut is P]Ck“i and chosen for blendmg. then

3o00ml
j Monopoly Bureau Red-Label Premium Rice Wine
—

NSRRIk R ST

i . ; ; : ; cellared for 6 to 12 months in order to combine acid with mellow alcohol to bring out the
is light and soft. It is easy to drink and free of burden, and is possibly the best beer to fulfill i 1 5
) _ ) aromas of ester varieties, and to reduce spiciness. Due to the well blended and balanced

your needs on various social occasions. - : _ : : e _ ;
ENEBIELE © 070601 J ingredients, the quality of rice wine is mellow; round, and smooth, with a sweet aftertaste.

ARIEHREE © 010709
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Eastlife BiotechE

CGo.,L'td.
ER§E
O]

Premium Kaoliang Liquor 6o0oml

ot i 13 R4

AMBTEECERBEMNARSKATERE  BREOMENRIREN
FAGE - ABRGHEESE  MSHORES - FREFEOEETE %
AEEEES AEEHEE -

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 taste of sweetness, richness and mellowness. The unique

58%

5““"‘] East Deep Sea Kaoliang Liquor

(A R ST ST

st}'le and aromas are wort h}r {.ﬂ'n:visiting_

Eiﬂﬂ(ﬁ

IAETI.IFE lmr

EFHE%@
i A

KinmenjRoyal~,. &
Liquor Co.,Ltd ,..aﬁ*-

Royal Kacliang liquor 58-Aged Three years old 750ml
S5 B4 5 8- 20 = 4

L=5¥@sEE OREMFMHEE - BER - HRODESHEELI0NE
R - RIFFAGESREE - B0 0 W485§ 2022 SFWSC BRI R ZLERR T
SRR 202 HEBEBZUEX W REE  Three-year wine jars stored liquor as the base wine,
blended with liquors of other years. After opening the bottle, drinkers will smell the aroma of milk
koji and a light sauce aromallt is full-bodied with a soft and smooth mouthfeel, and the finish is
sweet but not greasy. [t won Gold Medal at the 2022 San Francisco World Spirits Competition,
and Gold Medal at the 2021 Spirits Selection by Concours Mondial de Bruxelles.

EREEIRSE - 021511

58%

600ml The King of Liquor 58

BERREN-HPLTE58

HARREERFNERSKETERR ARRS  AEEMERE.IN
ERE - ADBFENGESEHED - BRERKER - BB =R -
Deep sea water near the east coast of Hualien County of Taiwan is used as main base to

prod uce Kauliang |.iquur. The ]iL] uor has clean and Li;w:n:d rich hm{}r. anda suppl-:, sweet

and refreshing taste, with a long finish and long aftertaste. This liquor will linger in

Sonatmart - 021702

Memory.
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RERZ PR EROMEE - EXBRHRERRIEHREXEAFTNERE
b - ERRHEH  FRREMAASTFRSTINEEBNSE - B8M 020 HhBEMIE
AWERE - 2020 XEW S IHFIUEARE SRE 202 HBEFINEAWERE -

When drinking the King of Liquor 58, you can find a slight but elegant sweet koji aroma in the fruity
aromas. The signature sweet koji aroma of this baijiu is different from usual. It has an unexpectedly
sweet finish, full of aromas and barely noticeable tannins like past new wines. It won the 2020 Brussels
Spirits Competition Gold Medal, the 2020 San Francisco World Spirits Competition Double Gold

Medal and the 2021 Brussels Spirits Competition Gold Medal. SIBAEYE 1 021506

AR IR HANEE R4
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g =)

Kinmen Kaoliéf%g:._,_._

D1 5 T 55 5 A0 A ] ez 1

Liguorinc.

Kinmen Kaoliang Liquor 750ml

B MR RN

Premium Kaoliang Liquor 750ml

TP HLEES

FEEEME N EEEEEE LIRS RREE - T FREmAZE
1F + 5598 201 S RO AR R LB ILIE - IFRLT - SERUHEEEE - 2018 SFWSC
WL HRERFRE -

Excellent quality aged base liquors are selected to be blended by unique techniques,
and then aged in cellar for 3 years to make a masterpiece liquor. It won Very Good,
Strong Recommendation at the 2018 Ultimate Spirits Challenge, and the Silver
medal at the 2018 San Francisco World Spirits Competition.

A2EE RS © 020812

Don’t Drink and Drive i{) Designated drivers keep us all safe

BAGAERK  FHFHEBOERER - ADMMED - FEEEEE
HEROE - REANEHNEHREOREE  RaEREBELERS
ERE - BE 2019 SFWSC W2 LERIVEREAIE %8 - BEQE
BRI EBEFEHIERW RS EHAE -

The liquor is as clear as spring water, with flavorful ﬁugmncc of sorghum. The
mouthfeel is fine, mellow and smooth, followed by a sweet and nrfreshing taste. The
firm budy structure liquur spreads its charm in the mouth, and f'u"],' reveals the
unique flavor of the best liquor. It was a special honor to win Double Gold Medals,
the Best BAIJIU Award at the 2019 San Francisco World Spirits Competition, and
the Gold Medal at the 2019 Spirits Selection by Concours Mondial de Bruxelles.

FOaatmak - 020807
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For your safety, we have established the Aleohol
Quality Certification logo for qualified products
of Taiwan alcoholic beverage.
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