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BB RIEF 73

A TCPFZR T ERRHE AU AR TS 30 o R IR F 9 253K
AR SCPFE B T ORI A9 A I 8 B RO LS A A AR G G

2 MeEsIHxH

A SO A It 5 Sk

3 RIEBMEX

3.1
4@ alcoholic beverages

A BEAE 0.5 Yovol DL B A5 RS TROF} .
i 1 AT A R S | 2 ORI R

2 0% T A5 T RIS B e 9
3.1.1

% EH  fermented alcoholic drink
DIAR 2y B KR LSS R R, 20 e T kS A0 e T R SR T R A TR

3.1.2
@il distilled alcoholic drink

VIR AT 28 IOR FLR T R IFURE, 28 A I8 | 218 20 oA 282 2 1R 1 B ) DXORHIA

3.1.3

B &l i@  integrated alcoholic beverage

UL 72 B L 2 R0 L PR S O R L AT

L] R Y ORI
3.2
HHBRIE®E edible alcohol
BEHEHE
LLAv 4 35 28 i sl H A ] &
EISLE
3.2.1

WAV O £ 2R, 2 A B 7 T A ] i g Ay o B Bl T el

SYEHAMRIERHRS edible alcohol made from grain
ULy B O 2 B RORE 28 5 T | 2 DR Rl By o R R 48 Y G R

3.2.2

EZEXGHERIEAK edible alcohol made from yam
VL5 25 O B IORE 258 U I | 2 YRR il i e A B v Tl A A i KR .

JErg S A T/ B S 0 3R] o A RS RN/ B

J 11
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3.2.3
IEES HERISEB  edible alcohol made from molasses
DIBREE D 3 2 DRRE 28 0 BE 7 TRt ol 0 Rl ) o BB A Tl (e FH ) 35 K T A
3.2.4

Hit & HERIEHTS edible alcohol made from other crops

VIBRAT 9 328 s 2z ohay Hofh vl £ FARTEY o & I fl . &k (i T = = T
{7 FH 0 25 K0 A
3.3

N8 beer

ULZE 2 7K R 32 OB T na g A OG5 MU B ] ) o 28 1 B R I TR R R A A ek E AT I
00 A 1) 2 BE

i HLAE JCBE MR
3.3.1

E=ME;B limpid beer

i EE /T el SE T 2.0 EBC By MR,
3.3.2

iERIEE  turbid beer

MR KT 2.0 EBC A9 MU |
3.3.3

FANRE ;A pasteurized beer

22 1ot 9 [ 2K Tl B I s (5 Tl K T 1Y) ML
3.3.4

M8/ non-pasteurized beer
A28 e B K T a3 TR R B — S A R Y B
i A4 NG
3.3.5
FE&ZEBEAE top fermentation beer
Y IRIRE  ale beer
el FH I T M R O I ) L
3.3.6
THEAZEMEA bottom fermentation beer

HIIGNEE  lager beer
{5 FH T i P e A T ) LT
3.3.7
B XZEIEA mixed fermentation beer
TE AR o f vp A —Fh DL E A i & 2 AR e gy M
3.3.8
K EIEA  light beer
BT 2 EBC~14 EBC /Yy MU
3.3.9
K EIEE  strong beer
B R AE 15 EBC~60 EBC {5y Mg .

2
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3.3.10

ZEMEf#E  black beer

A K TFEFET 61 EBC 19 MR
3.3.17
FHIR;E  special beer

F T I A L L 2 9 el A Calg 22 R AR 00 D) o (1 22 EL A R R AU A 1Y) L
3.3.11.1

b o

1 I - 3 g L
e T MU Y O CRE B R R AR 7200 .
3.3.11.2
7k I8/ ice beer
22 UK dn e T 20 Ak B ) L
iE  DRIGUIE Y R N T E SR T 0.8 EBC,
3.3.11.3
912 ;E  white beer
(i 1 /N 22 2 Fn /a7 32 4 R OB 22— L 285 1 i MR 1) e e ) 2T A R A S DAL 9 gk R
3.3.11.4
Bl fE4%F (i F OIEA  stout beer
(o7 F B 22 2 B 06 I A2 A IR 22— o 25 L i LY B I ORGSR (R G
s H S A T 4.0 % vol s S B A S T 20 BU. 8 76 40 EBC~150 EBC 2 Jii] .
3.3.11.5
FERFEE/RFFIEE pilsner beer
(o T AT PSP B A T . HL A AR R XU Y M8
i PR AT T 4.0 Y vol, 3 BEAE A LT 20 BUL A EHE 4 EBC~20 EBC Z[d] .
3.3.11.6
f& M8l sour beer
i 2R FL R A A I E H IR S AL L2 Ak P A P Rk g L
£ pH {HA ST 3.8,
3.3.11.7
KEZMEAE  low-alcohol beer
TS B R 0.5 Yvol~2.5 Y vol fiy R
3.3.11.8
FoEZN#E  non-alcohol beer
TR /DT 805 T 0.5 M vol 1y ML
3.3.11.9
/INEIE;E wheat beer
7% I — 5 F By /7N A2 25 1/ B )s A2  a) A L
i s N ZERINA SRR AT 300,
3.3.11.10
R TEMEE fruit and vegetable beer
7 N — 7€ = i A i T - B HAT TR VR B AR 75 B A1 AUBR o FF O 155 ML A4S 1R 1) LT




GB/T 17204—2021

3.3.11.11
BEKRBMEA fruit and vegetable flavor beer

TE P 457 MU BEAS O R 0 BEak b 5 n 20k 20 A A AR L A9 % s IR 1 I

3.3.11.12
TiHMEE  craft beer

ML
3.4
B EE  wines

P /N R MU A = 2 A L A R e R R AN R TI0  T0 E ME ALR TIE O B W . AU 2 Y

L) % e ) 2 T Dby DRk 22 4 bl RS A T TSR A 1T Y L AT — G T T R Y A TR

3.4.1
& & ;@ white wines

S UL 353 T L) JIC (8 B 5 B G B A L v B R T B 4 (0 S B ) A A

3.4.2
HEAOEET  rose wines

S L4035 ST LA B 21 e A B TR BB AT 0 41 40 S B0 1Y) ) 20 97

3.4.3
THIE B red wines

SR LA T P58 20 B 52 BUVR 1 56 0 £1 L 2000 £k 40 L B 00 40 < B 1) ) 2 T

3.4.4

FEEE dry wines

M

Q.G F—";.-"'III-- ﬂﬁ%%ﬁ o
3.4.5

XFHEA semi-dry wines

BRERT AN . meEN 12.0 g/L Wa&il. & eSS Bl EEDT

s S B s o 18,0 g/ L |9 ) 46 71

3.4.6
HIHEEHTE semi-sweet wines
SERTETHEN . mm N 45.0 g/ L 1) i .
3.4.7

A EHE sweet wines
SRR 45,0 g/ L 1Y ) %
Y 2 P A S e IR T R RO L ] R SR R SR A

3.4.8

EFEEE  still wines

fE 20 “CHf, AR TE J1/vT 0.05 MPa [t ] 211 .
3.4.9

EFE & special wines

TE RIATL L A 48 SR i T 25 v 4 FH R o 3 R il T i 1) el g 71
3.4.10

S#EA carbon dioxide-containing wines

{E 20 "CHf, S kiR TE 7 %5 T ol X1 0.05 MPa (19 %510 .

4

BN TESET 4.0 g/ L A& . oE B RS B e 2 (E /b

—. L Il.l.
-l %

2.0 g/L i, BB s N

F 10.0 g/L




3.4.11
HiBHEEE sparkling wines
7E 20 Oy, —E bk (30 b &2 BEr= 4

=) H

AR E % T R T 0.3 MPa) Y &S i A

3.4.11.1

BoAIEEEE brut nature sparkling wines
B /D T a5 T 3.0 g/ 1L A4 360 78 25 70 .

3.4.11.2

HBEIXAEBFEEE extra brut sparkling wines

Sl 3.1 g/ L~6.0 g/1. (1 30 7l 4%
3.4.11.3

i .

KRB EE T brut sparkling wines
BB 6.1 g/L~12.0 g/L ;YL i 4 457 .

3.4.11.4

R EEME  extra-dry sparkling wines
S 12,1 g/L~17.0 g/ L B9E i H 41H .

3.4.11.5
FERiEFEFEEBE dry sparkling wines

S 17.1 ¢/ L~32.0 /L 1Y 0 7 4 8 |

3.4.11.6

T EEHEEE semi-dry sparkling wines

SR 32,1 g/L~50.0 g/ L Bt i Al 75 37 .

3.4.11.7
IHBEEBE sweet sparkling wines
BT 50.0 g/ L Ayl it e g 7
3.4.12
KiEEE T semi-sparkling wines
£ 20 “CHf, btk (4ol i A2 B = 4

) H

- 1 7E 0.05 MPa~0.34 MPa( 3}

GB/T 17204—2021

B v

T A AR B AE 0.05 MPa~0.29 MPa) 19 4 < % %7 .

3.4.13

BEHSE carbonated wines

4RI o S il e S o Gl O S T RY LA ] RS 9 e A 2

3.4.14
FO®EH liqueur wines

E 1) 2] T TP AR 2 72 TR L 2l )

i A B . BT S S B Ol 15,0 Yvol~22.0 Yo vol i) % 2570 .

3.4.15
EEE  icewines

£ IR TS T 0.35 MPa(l T4 /b T 250 mL A9 ¥

= 250 mL 9K

S ALy L Y < e

Vi A LA B A g 3 v 4 i 4 3 SRR 7 A T L B 0 B

AR T — 7 CC W {8 R g 7R R B PR A — e I ]S SR WA, TR 45 DROIRZS T Fs 4 o I8 TR ol 1T Y

%5 1 7L = B b S SRV AR D
3.4.16

KEEZEE low alcohol wines

28 kR ARSI T 7.0 Y0 vol 1Y %
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3.4.17

REHEE noble wines

Eﬁ]%ﬁ’]!ﬂcﬂrﬁﬁ ) 75 AL SR T O S ) % 0 B B (Botrytis cinerea ) HE RS AT B4 T B B
) 7% Ak, o FH X P 7D 26g 16 o) 1A R 1 0 A CFE AR e i R P S R AN B IRD |
3.4.18

FEREEEE  flor or film wines

W% T 22 e ab I A AR i H R 20 A — 2 o R ey R I S A e 2 R % s
P Bl R R A R S 15,0 Yvol ~22.0 Y vol Ff) A 4 T
3.4.19

INEEZEA aromatized wines

L2 g 7 0 DR 10 A L 22 85 00 5 A AR 0 A O A R ) i O on el R e s EL AT R 0 A BN ) 1 U
o ik e g % Y

s 5 RS AR R DG L TE o) R A I b Y B AT 05 AR AR R
3.4.20

IEZE &  de-alcohol wines

e FH R 7 oV A0 T 2 4 el A A R 2 I L AR IS R BE IR T 7.0 20 vol 1Y TR . 2R SR RE R T
2 B AT I A B ) Al 2
3.4.20.1

REEE & @ partly de-alcohol wines
G E R 0.5 Yovol ~ 7.0 Y vol it Hi 55 25 70 .
3.4.20.2
FTEEEZEE non-alcohol wines
RS BE /N T 0.5 Y vol 119 J156 e 2 3 .
3.4.21
BFE4E%E A wines of chinese native vine
> FH b [ Dt A e g o o A AT BB A m0 N T AR 09 L e 4 B R A R T ROR R S T EEDR IR B A b

% AZ i b B 7 7 BN % T 2R ke A A 0 Y R e I R O I s B R A
i B2 B O & (Vitis amurensis wines) , B 8] & W (Vitis hevneana wines) . B 3 & 08 (Viris davidii
wines) , $k ] %I (Vitis romaneti wines) 3§

3.0

£iBl fruit wine

BHE(EZER) fermented fruit wines

VLR LB GO O 32 92 IRURE L 28 4 3l mlg il 0 0 s e I 1R ol omg ) o 75 A — o P o R ) R R
3.0

RiBEHIB) integrated fruit wine

L% e 22 00T B A S ORI A I ACK R R AT ORI ml FL A I AR nT s I a an Es hn |
81 N LT | O T A ST R T

3.7

=B huangjiu

=]

AR R SR 2K /A B /N KSR Ry TR L 8 T bl A N S g 1 ] R L 0 R S N A 1 R R
I3 BN, Y 2 T

6
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5 BE B traditional type huangjiu
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DAIFEAK VoK K /K N KA D R TRORE L 28 25 A N il B AR A L R L o DB L B (BR

D I ) I T R Y B
3.7.2
EWAEHE light type huangjiu

VIR K CFR oKL oK /NR N2 KSR O BB R 2z I AT il R/ m S S e R L R DR AR
SWER) 22 R WE T R RO CBRED YA | 20 98 T G RY 1B T 9E A B0

3.7.3
RIS A special type huangjiu

T hongqu huangjiu

DL K A/ g At 3 T e Rk A 2 UKL DL AT

3.7.4.1
B—4TH;B/ pure hongqu huangjiu
BB

T DR A (2RO T2 A B o A s FL A e R AU L AN P07 B 7 XA 1 T

Ry T R A A T R IR D T R Y A Y

VIR A oK Oy = IR0RE 0 L ZL il O i A 2 T 9 28 i 8 B A 2 I TR o v TR b D R A

R A7 238 A I IINAE H B 2 e 4 ot i) £1

3.7.4.2

YR LT A special type hongqu huangjiu
T DA/ T A T B LA R KU LS e 2 AR R o LA A T Bl 4 K

€ ipNiEANI PN A RN R
3.7.5
F+#E/B dry huangjiu
BB RN T ST 15,0 g/ LAY .
3.7.6
EFHiF semi-dry huangjiu
PR BEAE 1501 g/ L~40.0 g/ A #E
3.7.7
FIEIA semi-sweet huangjiu

M S RAE 1001 g/L~100.0 g/L [ i .

3.7.8

EHE/A sweet huangjiu

SRS AT 100.0 g/ LAY B .
3.7.9

FEKEI® rice huangjiu

LA A SRy T Rk R o] 1 B A T
3.7.10

EFEAKETE non-rice huangjiu

LA i R b LA RR 7 25 Dy = 22 TR T i Y BT
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3.8

il (EZ R milk wine

DL A5 LTS B L i
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H#FiE  juniper-flavored spirit drinks
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