Il NEW MACAU WINE FACTORY

Sitir Laojiao enjoys a proud
history as a reputable drink
in China.
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Macao company works with mainland breweries to take wines to Asians around the world
MBEEREENERSE  SEEXEHAMAZMNEA

hanks to tremendous potential in providing safe and
Tauthentic Chinese brews to Asians around the world,
Leong Chi-hung, head of the New Macau Wine
Factory, says the company decided to work with domestic

Chinese breweries in 2012. Wines are manufactured as
beverages, health care and for cooking purposes.

Beguiling flavours

Passion for traditional Chinese baijiu is deep-rooted in
Chinese culture. Leong says Asian people are particularly
fond of Chinese baijiu. “Sitir Laojiao appeals to many Asians
with its beguiling flavours that have been refined for more
than 300 years,” he says. “It is a classic drink in Jiangxi
province.” Served on many historic occasions, it is believed
that then-premier Zhou Enlai once offered the liquor to
attendants at the landmark Lushan Conference in 1959, when
the Great Leap Forward was the major topic of discussion.
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“We are adamant about ensuring

the production of safe and high-

quality distilled beverages.
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To brew Sitir Laojiao, barley, wheat, corn, rice
and sorghum are fermented for 15 days before
being vacuum-packed and transported to Macao.
During distillation, the liquor will be aged in a wine
cellar for a month before blending. Sitir Laojiao,
a clear liquid with a strong aroma and an alcohol
content of 52 per cent, is a thick fragrance and a
favourite among baijiu lovers, fond of distilled
beverages with a strong aroma.

If Sitir Laojiao is on the fiery side, Kavalan is on
the tantalising end of light fragrances. The factory
settled on Kavalan, an indigenous tribe in Taiwan,
as the name of its new baijiu brew. The liquor is
made from fermented sorghum distilled and mixed,
then aged and filtered with an alcohol content of
58 per cent. Taiwanese enjoy it on the rocks while
appreciating the fresh aroma.

For those who love refreshing floral fragrances,
aged osmanthus wine is a treat. This is made by
first sourcing the fresh osmanthus and immersing
it in sorghum liquor for 40 days, then extracting
the essence by pressing and finally applying the
sweetener. The wine is relatively mild, and popular
with women. Japanese like to mix it with soda to
make fruity and revitalising cocktail options.

Rose Essence Liquor is a best-seller in the
cooking fraternity. Made from a blend of sorghum
and extracts of Iranian rose pistils, it is widely used
to refine authentic Chinese delicacies. Cantonese
rose liquor is often used in tandem with soya
chicken and marinated sausages.

Satisfied customers

Health concerns have dogged the food industry in
recent years. However, Leong says the managing
partners of New Macau are adamant about
ensuring the production of safe and high-quality
distilled beverages. Cost is never too much of a
concern.

“As our products will be exported to Asian
communities around the world, we have to
adjust the quality to ensure they comply with the
regulations in place in different countries. Today,
the beverages of New Macau have been certified by
SGS Food Grading system, so we are confident that
our customers will be satisfied with the quality.”
Leong says. He also wants to explore new markets,
which will entail customising distilled beverages for
targeted audiences.
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Opposite, from left: Kavalan,
aged osmanthus wine and
Rose Essence Liquor. Left:
Leong Chi-hung, head of the
New Macau Wine Factory
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NEW MACAU WINE FACTORY

Tel: (853) 2827 0088
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