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1 EH

AR HERE T HPORHE B 2 4 R IR A2 5.
AARAEE T UORHE AT B R LU S AR o 2T 05 35 -5 HORHIE A R AR HE RO L RE

2 REMEX

THIAREMESGER T A%,
2.1
% #l7E alcoholic beverages
W KGEEAE 0.5 vol DA L RTERE IR, (38 & R R BETH 72818970 S e W7
o EREMT 0.5%vol B XEMRER THONE.

w

S ER N
AR R A= TZM T .
4 Z3

BN

.1 %@ fermented alcoholic drink
DARRA KR LSRR E IR, & & B al E 43 K RE IR 1 T AL A HORHE .
4.1.1 IRH beer
PLEZE KN FEER, MEE L (EHEEEH S . SESRBERE MRN8 Sk . E&E.
B ARTE NS B K BT
B AE M,
4.1.1.1 RTB(BELEBARSH
4,1.1.1.1 BAMEAE pasteurized beer
21 B B OK T BRI A R R K R TR
4.1.1.1.2 4ME draft beer
AEERXEARBNBRAE, MRAXGYETRNRE, 28— PR EEN R,
4.1.1.1.3 &8/ fresh beer
AP RXERBHBERRKE RSTARATFEE - EBERSH, 33— EA YR EENEHE,
4.1.1.2 HEES%E
4.1.1.2.1 HEEE light beer
5,5 2 EBC~14 EBC B4 i H ,
4.1.1.2.2 #HREME dark beer
6,15 15 EBC~40 EBC H By ISE ,
4.1.1.2.3 BEWEAE black beer
BEKXTET 41 EBC U,
4.1.1.3 BH@HFXNS%
F R T (special beer) : By FIRE A B LE RIS, 8 Z B8 R Bk XURE i LT
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4.1.1.3.1 FmEE#H dry beer

HECER ZBERET 72% , Ok T RAGEE , H AL 47 0L R AH B S RS F R 2R .
4.1.1.3.2 {XBEEME/® low-alcohol beer

TEREER 0. 6 % vol~2. 5% vol, FoAth 48 45 R AF A AH L 2 B M I SR
4.1.1.3.3 ZEEEGIEME) non-alcohol beer

BEEENTETF 0.5%vol, BENREKFTET 3. 0°P WM, HAth +5 x B A& AH NI 8 B 1 79 19
R,
4.1.1.3.4 /NEME wheat beer

PEFEEFN 400U B KA FEFEFERBRE, RENEZFEZBMERTENFEREIN
M
4.1.1.3.5 ZFEMMEE turbad beer

RS EH —F B0 BB 5 B R Rk KUK A B AR B, 3 BE K %5 F 2. 0 EBC i, BR“ 5
W75k, FoAth 6 b B AF G AH B K R M B BEOR .
4.1.1.3.6 KA ice beer

ZKRA T LA, MESET/NT 0.8 EBC WM, KRR A& MR R BHEHER,
4.1.1.3.7 BREH¥EME fruit and vegetable beer

a) R R (beer with fruit and vegetable flavor) : il —E B K RE T, B A HEFMEHIRM

RUBR , R Fp e B A 01 B , LA 56 45 DL AF & 4 DL MR A B3R
b) BREEHE (taste of fruit and vegetable beer) : i E W T, B HIFMHERX K, R
ML BE A [T B , LAt 48 4 DL AT -3 4 L P T B 25K

4.1.2 HEE wines

USEHEREGH T RES, 22 Mo RERFHTEN, ¥F - EEENZBE.
4.1.2.1 BEBEPIERDH
4.1.2.1.1 THEMA dry wines

SRUCUHEBIDADATFRET 40g/L, SIELYEREERCIBARIDNEZENITRET
2.0 g/LB, SRR/ AN 9.0 g/LHHEEE.
4.1.2.1.2 ¥FHEHBE semi-dry wines

BRERTTHEE &ENR12.0g/L. REYLESLERCUBARIDNWEHENTHET 2.0 /L
. &HERN18.0 g/LNHEEE.
4.1.2.1.3 FFHEHBE semi-sweet wines

SHERTETHEE,ZRRN 45.0 g/LWNHEH.
4.1.2.1.4 EHEEHBT sweet wines

EHERT 45.0 g/L MR HE.
4.1.2.2 BBEP_EUBESRUUAEART)H%
4,1.2.2.1 FHHEHEBF still wines

e 20 'ChY, ZEALBRES1/MTF 0. 05 MPa R & .
4.1.2.2.2 BREEHME sparkling wines

£ 20 Chf, 8 ABREHF THKT 0.05 MPa & .
4,1.2.2.3 HBiEHME high-sparkling wines

20 O, 8K (EHRERERBEZE)ENKRTET 0.35 MPaCf THE/MT 250 mL ##EF
TEAREANETRAT 0.3 MPOKEREETE.

a) KABEWH % HE (brut high-sparkling wines) . EHFE B/ P TFHRET 12.0 g/L(AHFEN
2
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3.0 g/ LM E A HE .
b) 4 5 % W (extra-dry high-sparkling wines) ;& 8K 12.1 g/L~17.0 g/L(AF
ZR3.0g/LNERBEE.
¢ TEWH % (dry high-sparkling wines) : /S EN 17.1 g/L~32.0 g/L(AHFEN
3.0 g/ REHEE.
d) (T EHE %W (semi-dry high-sparkling wines) : /PS8 N 32.1 g/L~50.0 g/L K E 1
HEH.
e) FHE M E M (sweet high-sparkling wines) :JHHF S E AT 50.0 g/L N EHWEEH.
4,1.2.2.4 {RaEEH semi-sparkling wines
e 20 Chf, ZE ALK (£ E R REBE™ ) K J14E 0. 05 MPa~0. 3¢ MPa W EBH & .
4.1.2.3 BEFIZHHE
AR HEMSREEE.
¢ 7 B &5 1 (special wines) - Y 8 7 %5 20 % %5 1 78 R 5 MR & T2 b P 0 8 O o TR AT AR A0
HHE.
4.1.2.3.1 MOFHEHHBE liqueur wines
HEHAERSEENR 12%vol U ENBEEBE S MABEA L . SHAERIEEEEURESE
WOREHE T EEBEET APES, EHASEEER 15. 0% vol~22. 0% vol MHE % .
4.1.2.3.2 #HEKR®E carbonated wines
RS _EARERSRETEATEIEMY, RAREREEEEYRERENEEE.
4.1.2.3.3 XHEEE icewines
BHERERRU YSERT -7 CHEEHENB LRF—E M E, 4K, REGESKRETE
M, R B, BRI TR A BT (FEA B A ARFSMEED .
4.1.2.3.4 HEEHE noble rot wines
ERENRBRESR HERLRETRKGHER, FRENESRETARK R, AXFMEEHR
il T B PR %
4,1.2.3.5 FHEEZEE flor or film wines
BHENEIHEBAR AENEERETE—-BERAEANBEEE MABH A 2 HH TS
RS, T EEESTH AT 15. 0Yvol MEAE.
4.1.2.3.6 MEHHE flavoured wines
DHHENEE, SBREFEFHEYSIMAGTTEY WE LR (G 80O 7 & s M % .
4.1.2.3.7 {XEEZEA low alcohol wines
FAMEEREEH T LT RB 4 LB, KA T Z M THARN BEEER 1. 0% vol~7. 0% vol
M .
4.1.2.3.8 HREEEEE non-alcohol wines
FASEEREEH T 22T o REE R AR TSN T RN JEREER 0.5% vol~1. 0% vol
EHE.
4,1.2.3.9 WHEEHE Vitis amurensis wines
KA ILEEAEEEE NEE KEASFHEER RILEE T 23 2SI & B K R
%M.
4.1.3 BRBHEZER) fruit wine
PAFT K REUR T R, 23R a8 5 K BEER I T AL i R BETE .
4.1.3.1 wEHAM
RN EFEKRERWE, UK THEHEE. SEH—®KRERR, THRZEKRERWE.

3
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A O MEES ., MR RSB A KRN R e, TR AR KK RETRRMA .
4.1.3.2 %k
SREEHENAEFTE EBEF _EABRSEQIEARPOMN T TESEL A FERE.EH
REMBFHRE=ZX(SK4.1.2.2.1.4.1.2.2.2,4.1. 2. 3),
EEEEANT BT FHAHERAEEHELL2D,
4.1.4 A Chinese rice wine
PAREK K% 0 B ER, il B 5 SR & BESRI R R TH AR B R RV
REREERS %
1 THEAE:-SESEDTET 15.0g/L.
2 ¥THERMBE . BWESE 151 ¢/L~40.0 g/L,
L3 PENEETE . B A E 40.1 g/L~100.0 g/L.
A FHEEE.REEEKRT 100 g/L.
1 FEKREW.
.2 JEREkEM.
R MRS
.3.1 (E%REE traditional type Chinese rice wine
ARER FK EXK DR DES R FEER, A NG L R B ERE IR R GRED .
o = IARZRI1:4: ¢TI
4.1.4.3.2 FEHREBHE/A qingshuang type Chinese rice wine
IARE K B VE K DK NES N FEER, 0 A il (B ER 4 B R BE R AR R BER, B %
L EBEVERE IR UEGB JCHF VAR . OIRERKRE.
4,1.4.3.3 %BE® special type Chinese rice wine
HTESEMELEE TR MALERESY R , £ Bk Xk B AR EE XK.
4.1.5 PMBE(ZER) milk wine
UET AERAFERENEERR S8 S AEE T Z M mRe 2B,
e PR A, D DR YN EE BB R R TR, R AR R DS RS .
4.1.6 H{i&EBEEA other fermented alcoholic beverages
B ERLISM R BETE
4.2 #FMWE distilled spirits
DUBRA R KR RSN TERN, &R ZRE /A 50 PORHE .
4.2.1 BiE Chinese spirits
LA o BB R, R i skt RIE B SN R BN, 28 E WL REBE R TH R
Hl,
4.2.1.1 EBEAEZERSE
4.2.1.1.10 K. AKE A RBER R MRKEE.
4.2.1.1.2 /MBI - DU/ B BE AL R BER BRI TR B .
4.2.1.1.3 Bkl . DAkl R0, 8 6 A BRI R T AR A 1V
4.2.1.1.4  IRA T . LAK sl /0 il 2Rk B 25 W 1k 2 TR R IR T AR A T, B UK AL B A W AL AR
ER R RS R BRI TR T
4.2.1.2 BEFIESH
4,2.1.2.1 [EZ&]XAMAE traditional Chinese spirits
DUBRANER, REABEAS (BEES L. 28 X189, 2K . A 5WRK, REmMEAEHEXIE

e e e e e ek o e e

il ol i N
W W N NN =
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HBEABTENEFERYE, RAELMERRIBHFIENEHE.
4,2.1.2.2 #W#AZXEBME Chinese spirits by liquid fermentation

A& R R RN R, RABSEA AB X REIENEEGERRAER . TATKREE, 4
PR e,
4.2.1.2.3 E#*%BIA Chinese spirits made from tradition and liquid fermentation

M EAEAECMET 3020 JEAEEE & MHE IR 2 # RN EE.
4.2.1.3 BFRS%
4.2.1.3.1 REBBH strong flavour Chinese spirits

LIRS NER, 2ERAESEAR B8 KR AATERN, AR NS AEE R EOBERET A Y
EFERYE.AEUCRIBAESRESENOE.
4.2.1.3.2 #HEHAH mild flavour Chinese spirits

DIBANEE, 2R ESERR R KR AATRN, REMEAEEREEABERETEK
EEERYE, AAUZRZBAERESENAE.
4.2.1.3.3 X¥&EHMB/@A rice flavour Chinese spirits

PARKRSG R, 2 EE AL LB B R AR, RENMEAEE RO EEBE™
ERHEEERYE, BAUARZE SFECLENERESTNENE.
4,2.1.3.4 REEABH Feng-flavour Chinese spirits

OB N R, 2R RSB AR BE EEKRR A ATRN, R HAEE L EOE B>
EHMEEERYE, AAZRIBANCRIBAENESGESINEE.
4,2.1.3.5 HEMAH Chi-flavour Chinese spirits

PAKK N ER, 2%&&, AAEMEN T ERALZERN, RANBLAIXBN T Z, 288, KA
EBEEA LR, REMEHEE R EAE AT ANETERYE, RARERAKNAE.
4,.2.1.3.6 ZHEFERAMAE Zhima-flavour Chinese spirits

B R /PEGE S REN, 265 BASE LB 8 BB AZTRN, RANEAEELER
BEEBFANEEERYE, RAZKREUEHEE.
4.2.1.3.7 #HBAHIA Teflavour Chinese spirits

DA FERN, 2EAASERE AB BB AETRN, RENgAEEREaERE
ENEFERYE, BAREERENEE.
4.2.1.3.8 HREFEHFEZAHBA Nongjiang-flavour Chinese spirits

DUBRARRE 2EERSEARE B KR AR, AR M AEERIESE LB A K
EFERYR, AAREREFTHRIFHEE.
4.2.1.3.9 EHTFEXAE Laobaigan-flavour Chinese spirits

UBANER 2EZRSEEARE XY AR AXTRN . ARNEHEEREAE BT AN
EFEERYR, AAUALRIE . CRZENFAESENEE.
4,2.1.3.10 EZ A Jiang-flavour Chinese spirits

IRA R 2EGESEARE ZE . KR AR, AR NRAEEREOERETER
EFERYR, AFEFIEREHEE.
4.2.1.3.11 Ht&ER

B LRSI B,
4,2.2 HX=H brandy

DAgT K REUR H A R, £ R B ZENE CBRER | R e T B A 2R 1R T
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4.2.2.1 WEBAZMER:-BZM)
4.2.2.1.1 #HEEFET B2 brandy made from grape juice
RE T AR, 2 R B RE ERAM PR ARMRN A =1,
4.2.2.1.2 HEEZTEAXZM brandy made from grape marc
UREEWEEEE AR, 288 ERAREPHREB . ARMENYE 2.
4,.2.2.2 JKEBHZH# fruit brandy
DABTEEK R AR, 22T KB A& FEE B M 2R IB TR AR B 2, 7 B 22 A R AT
PLE LK R R .
4,2.2.3 BEH22Xi blended brandy
DEHOKBR EHREHOKR FEA L AER WA —-EERAEEARMBEKE =M.
4.2.3 Et=Z whisky
UEZFE B AHEE, S 2B R R AR R RS .
4.2.3.1 EFETES malt whisky
EWMUKRZRFNER, BB KB A8 ERAEHRBEOHENELR.
4,2.3.2 HHELT= grain whisky
USSR NEE NE . EXFRED N, L LB B ERARBRELCWER
BLtE.
4.2.3.3 VWBEHRLTSE blended whisky
AE&RAEBLEMEFELE AR LB H - LFAREG FAEMENELR.
4.2.4 RREEMUETBRE) vodka
ULY EX BEREATEAREDENER . 25 ZEHREAEE BE2IRKRIIH
il T B R R
4.2.5 BAME rum
DIHBEH SO A Rk, & KB 2808, R IR 1R G T B A 2 BT
4.2.6 H#HBFAECEH) juniper-flavoured spiritdrinks
DBRAENER, 28 KB KEE AR FERK B EFEEZEEH RN AREE.
4.2.7 PHiBEEMWME) milk spirit
D49 AERAERENEERE . 2 KB FEE L2 ME MR &REE.
4,.2.8 Hi#HEM/A other distilled spirits
Bx LR DS R
4.3 EHECRBE blended alcoholic beverage
UEEE ZEERSAEEIEE MATTSARARFNANERSgREmA, #THE. RS
ST N T A AY B BRI SR XA ORI
4.3.1 #HYWEERFBHGEYWIHEBRE) integrated alcoholic beverages from plants
FARARGRWAMY L. B ERIFEREFRE . 2HNIHEKN REHEHEYEFLR
A R W B %I
4.3.1.1 REGRER) fruit spirit
FFKROREAER, EREETEZMIHAH RE B REREH .
4.3.2 ZhHEEBEFHABEBGYWAZEE) integrated alcoholic beverages from animals
FASHKARFAGYEAEGAAEEMNERE 25N THEN REHE YA AR MK



GB/T 17204—2008

™.

4.3.3 FHEYETWHEGIHEWAES/H) integrated alcoholic beverages from plants and animals
v s} ) F 3 4 AL A R B 4 ) R T

4.3.4 HMAEBHBEHMAEEE) other integrated alcoholic beverages
B B3RS BRI






