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Abstract

“Xiduhuizhi Wine” is a specialty product of our county. In April 2014, it was approved by the former
General Administration of Quality Supervision, Inspection, and Quarantine of China to implement geo-
graphical indication product protection for “Xiduhuizhi Wine”. Also known as Ling wine in ancient times,
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“Xidu huzhi Wine” is brewed from glutinous rice and offers functions such as preventing cardiovascular
and cerebrovascular diseases and anti-aging. It features the characteristics of “low alcohol content, nu-
trition, and health benefits”. To develop the traditional industry of Xiduhuizhi Wine, select glutinous rice
varieties suitable for brewing Xiduhuizhi Wine and cultivation in our county, serve the growth of the
private economy, enhance agricultural economic efficiency, and inject vitality into rural revitalization.
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Table 1. Growth period and resistance performance of glutinous rice experimental demonstration varieties in 2025. (Unit: cm,
d)
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Table 2. Economic characteristics of glutinous rice experimental demonstration varieties in 2025. (Unit: 10,000/mu, gran-
ules, %, grams, kilograms)
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