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' ’P 't e C u d e -

Professor of Peking University ' Хи  Т><цом}

A researcher in the studies o f  history as I am, I w as not taught 

in school but by myself. To be m ore specific, nearly all the basic 

know ledge that 1 know about Chinese history is obtained by reading 

books. Looking back on those days, 1 feel deeply indebted to the 

small handy books o f  historical knowledge for leading me into the 

glam orous palace o f  Chinese civilization. Given m y personal experi­

ence, the small books like those o f  the series History o f  Chinese Civi ­

lization, b rief yet to the point, will be a great help to w esterners in 

their effort to learn m ore about the history and the culture o f  China.

For history-telling books, the m ost important thing is telling 

truth. This is easier said than done and i t ’s simply impossible to  do a 

perfect job . For one thing, history, by nature, is com plicated and diffi­

cult to  com prehend; for another, telling history in a popular style 

m akes the task even m ore difficult. Luckily, readers are quite aware 

that these books are ju st a guide in their journey to discover the im ­

m ense treasure o f Chinese civilization. H istory o f  Chinese C iviliza­

tion, a series o f  bilingual books, will win over its readers 

with interesting and inspiring historical facts and stories, 

told in accurate yet vivid, simple yet thought-provoking 

words. M any color illustrations throughout the series will 

give their readers a better understanding o f  those facts and 

stories w hich tell them  about not only history but also how



to learn from history, thus getting readers even closer to 

history. W ith carefully chosen and arranged texts writ­

ten both in Chinese and English, the books will not only 

help westerners and the descendants o f  oversees C hi­

nese leam the language as well as the history and cul­

ture o f  China but will also serve as easy-to-read handbooks for C hi­

nese readers, young readers in particular, to obtain m ore knowledge 

on Chinese history and culture. W hat’s m ore, by reading these 

books, Chinese readers will leam  idiom atic expressions and thus 

com m unicate more effectively with people around the world.

Chinese civilization has a glorious history; personally, howev­

er, I d o n ’t believe this series, prim arily targeting overseas readers, 

shall be an act o f  show ing off. C ultures o f  all countries and peoples, 

shiny as they are, have flaws. W hat we need is to com m unicate with 

each other and understand each other. Back at the end o f  the Qing 

dynasty, a lot o f  Japanese would use the word “ incom prehensible ” 

to describe the bewilderm ent they had after they cam e to China. To­

day, the sim ilar bewilderm ent is still there. Given the frequent cul­

tural exchanges betw een Japan and China in the history, i t ’s almost 

certain that people living in other lands would be even m ore bew il­

dered. This sense o f  bewilderm ent originates from the differences o f  

diverse cultures. And I wish History' o f  Chinese C ivilization  and oth­

ers alike will help ordinary w esterners know m ore and better about 

China so that we can expel the sense o f  bewilder­

m ent, bridge the cultural gaps and enjoy the increas­

ingly harm onious world.

D ecem ber 11, 2007
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History of Wine Drinking

W ine, a  m a g ic  spirit, p r e s e n ts  a s  fire 

s o m e tim e s  a n d  th e n  ice. It is  s o m e tim e s  

like a  lingering  d re a m , a  p ie c e  of so f t silk 

a n d  th e n  p o s e s  a s  th e  evil a n d  a  s h a rp  

sw o rd . It is a c tu a lly  m ig h ty  a n d  p r e s e n ts  

e v e ry w h e re . W ith it, y o u  m a y  g e t u n fe t­

te re d  to  d isp la y  y o u r  g e n iu s  in full b lo s ­

so m ; y o u  m a y  a l s o  b e c o m e  u n sc ru p u lo u s  

a n d  d e g e n e r a te  in to  a b y s m .

C h in a  h a s  a  long  a n d  sp le n d id  h is to ry  

of w ine, w h ich  h a s  b e e n  c lo se ly  re la te d  to  

p e o p le ’s  lives a n d  so c ia l c u ltu re  e v e r  

s in c e  its  inven tion . C h in a  h a s  m a n y  e th n ic  

g ro u p s  w ith d iffe ren t c u s to m  a n d  trad ition , 

p articu la rly  in te rm s  of d rink ing  w in e . A s 

tim e  g o e s  on , th e re  c a m e  into b e in g  co l­

orful a n d  a b u n d a n t  trad itio n  a m o n g  th e  

folk, a n d  th e y  w e re  h a n d e d  d o w n  g e n e r a ­

tion  a f te r  g e n e ra tio n  to  o u r  d a y s .  T h e  cu l­

tu re  of w in e  c a r r ie s  b o th  local a n d  public  

fe a tu re s .  O n  th e  o n e  h a n d , it h a s  long
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b e e n  a n  in te g ra l p a r t  of local fo lk  c u s to m  

b e c a u s e  of its reg io n a l c h a r a c te r s .  O n  th e  

o th e r  h a n d , a s  th is  c u ltu re  d e r iv e s  from  

p e o p l e 's  lives, it re f le c ts  sp iritu a l p u rsu it  of 

all f ro n ts  of p e o p le  from  all e th n ic  g ro u p s  

a n d  im p a c ts  so c ia l fa sh io n . T h e re fo re , 

s ta r t in g  from  C h in e s e  w in e  c u s to m , w e  sh a ll 

b e  a b le  to  e x p lo re  n o t on ly  its c o n n o ta tio n  

a n d  d isp la y  fo rm s , b u t a l s o  a s p e c t s  o f C h i­

n a ’s  po litics, e c o n o m y , a g r ic u ltu re , c o m ­

m e rc e , h is to ry  a n d  cu ltu re . W e  m a y  h e n c e  

c o n c lu d e  th a t  w in e  p o s e s  th e  c o r e  of all 

C h in e s e  c u s to m . In a n o th e r  w ord , it p la y s  

th e  ir re p la c e a b le  ro le  in th e  ritual, th e  c e r e ­

m ony , th e  b a n q u e t  a n d  th e  so c ia l fa sh io n , 

w ith o u t w h ich  folk a c tiv itie s  a r e  left in th e  

s h a d e .  B a s e d  on  th is , C h in e s e  w in e  cu ltu re  

is  c o m p le te ly  so c ia l a n d  public . T o  a p p re c i­

a t e  th e  m a rro w  of it, o n e  m u s t  g o  to  th e  

p e o p le  a n d  th e ir  daily  liv es  to  o b s e r v e  th e  

a b u n d a n t  fo rm s  of s u c h  cu ltu re .

A n o th e r  fa c to r  in w in e  c u ltu re  is d rink ­

ing g a m e s ,  w h ich  a l s o  h a s  a  long  h isto ry . 

B eing  a n  im p o rta n t cu ltu ra l p h e n o m e n o n , 

d rink ing  g a m e s  p lay  a n  ir re p la c e a b le  ro le  in 

C h in e s e  so c ia l life w ith e x te n s iv e  e n te r ta in ­

m e n t fu n c tio n s . D rinking g a m e s  d e v e lo p  

w ith th e  tim e  c h a n g e s  a n d  so c ia l p r o g re s s  

a n d  a r e  e n d o w e d  w ith n e w  so c ia l cu ltu ra l
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c o n n o ta tio n , re flec tin g  f e a tu re s  of n e w  e ra . 

T h e  rich  a n d  co lorful g a m e s  n o t on ly  e x is t 

a s  th e  c u ltu re  a c c u m u la te d  th ro u g h  th o u ­

s a n d s  of y e a r s ,  b u t a l s o  d e m o n s tr a te  th e  

u n iq u e  cu ltu ra l t a s t e  a n d  c o n n o ta tio n  of 

th e  C h in e s e  p e o p le , w h ich  h a v e  b e c o m e  

in v a lu a b le  t r e a s u r e  in C h in e s e  civilization.

C h in e s e  w in e  c u ltu re  h a s  b e c o m e  a n  

a r t  w ith its u n iq u e  e tiq u e tte ,  m o ra l a n d  

d o c tr in e  a s  w ell a s  living a tti tu d e  a n d  

a r tis tic  sp irit in it. D rinking v e s s e ls ,  a lw a y s  

a c c o m p a n y in g  w in e , e n jo y  th e  s a m e  rich 

a n d  co lorful h is to ry  a s  w in e  cu ltu re . T h e  

tre n d  of th e ir  d e v e lo p m e n t— from  utility to  

a e s th e t ic ,  fro m  sim plic ity  to  d e lica cy , from  

s in g le n e s s  to  m ultiplicity, re f le c ts  th a t  

p e o p l e 's  d e m a n d  fo r v e s s e l s  a r e  sh ifting  

to  th e  a e s th e t ic  a n d  a p p re c ia tio n  v a lu e , 

th e  s a m e  a s  a r t i s t s ' d e m a n d  fo r b e a u ty  

in s id e  th e ir  w o rk s . W hile  p e o p le  a r e  t a s t ­

ing w ine, th e y  a l s o  a p p re c ia te  th e  v e s s e l s  

a s  a r tw o rk  to  e n jo y  th e m s e lv e s .

A fter e x p e r ie n c in g  v ic is s itu d e s  a n d  

g o in g  th ro u g h  h a r d s h ip s  th ro u g h  th o u ­

s a n d s  of y e a r s ,  C h in a  is s ta n d in g  to w erin g  

a m o n g  w in e  c u l tu re s  th ro u g h o u t th e  w orld 

with its  long  h is to ry  a n d  rich cu ltu ra l c o n ­

n o ta tio n s .
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C h in e s e  w in e  a n d  its cu ltu re  

h a v e  a  long  a n d  c o n tin u o u s  h is ­

to ry , le av in g  u s  m a n y  to u c h in g  

s to r ie s .  T h e y  a r e  sh in in g  a n d  

b rig h t th ro u g h  C h in e s e  civ iliza­

tio n  a n d  will p a s s  d o w n  from  

g e n e ra tio n  to  g e n e ra tio n .

^  1 . L e g e n d s  o f  M a k i n g  

Over the years, there have been countless descriptions 

on wine in historical records. For its origin, two arguments 

prevailed throughout the history, Yi Di version and Du 

Kang version.

1) Yi Di V ersion jjj J,

There are plenty o f  records in Chinese ancient books 

supporting the argument that Yi Di was the first person to 

make wine. Briefly, they lead to two ideas. One suggests 

that Yi Di m ade laozao (fermented glutinous rice) and Du 

Kang m ade kaoliang j iu  (literally “ sorghum liquor”; often 

called sim ply sorghum wine). That is, if  Yi Di and Du 

Kang are to be defined as inventors o f  Chinese wine, then 

Yi Di will be the one for huangjiu  (literally “ yellow 

w ine”) and Du Kang will be for sorghum liquor. The sec-
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ond idea purports that there was w ine-making craft in as 

early as ancient times but not confirmed until Yi Di. It is 

believed that various crafts were widespread among people 

in the tim e o f  Three Sovereigns and Five Emperors, and 

later on, sorted out and developed into a com plete set o f  

methods by Yi Di, were handed down to later generations. 

However, it would be impossible for a plain folk to sum­

marize and prom ote the craft in such a large scale at that 

time. Therefore, it would be reasonable in some records 

that Yi Di was a  government official in charge o f  making 

wine.

Then, who on earth was Yi Di? In most o f  the histori­

cal records it is generally agreed that Yi Di lived in the 

reign o f  Yu the Great o f  Xia dynasty. That is all about him 

as there is no way to trace his birth and death, positions

•  Yu the G reat o f  the Xia dynasty
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and social status. It is recorded in Stratagems o f  the War­

ring States (a renowned ancient Chinese historical work 

and compilation o f  sporadic m aterials on the W arring 

States period com piled between 3rd century to 1st century 

B.C.) that Yi Di was once appointed by the em peror to su­

pervise the m aking o f  wine. W ith great efforts, he man­

aged to brew a good wine with mellow flavor. After tasting 

it, Yu the Great, who had enjoyed almost all dainties o f  ev­

ery kind in the world, sang highly o f this wonderful liquid 

with magic color. However, instead o f  rewarding his 

official, Yu the great, the Saint esteemed by later genera­

tions, distanced him self from Yi Di and never trusted him 

since. He him self abstained from drinking, too, for he was 

convinced that the magic liquid would play an “ activator ” 

for later emperors to put an end to their reigns.

Based on the records mentioned above, can we say 

that Yi Di was the inventor o f  wine? This question has 

been given different answers since the ancient times. Kong 

Fu, one o f  the 8th generation offspring o f  Confucius, once 

pointed out that Yu was not the first one to taste wine. His 

predecessors Huangdi, Yao and Shun had begun to do so 

well ahead o f  him  and were very good at it. In that case, 

who m ade the wine for them  in that period? It thus can be 

concluded that Yi Di was more a person good at wine 

m aking or an official in charge o f  it than the inventor o f  

wine. Summarizing the experience o f  predecessors, im­

proving brewage skills and putting them into practice, he 

finally produced liquids with such mellow flavor.

2) Du Kang Version

Compared with Yi Di version, the method that Du



Kang invented wine is much more popular in Chinese his­

torical records.

In history, Du Kang was a real figure described in 

many ancient books. According to civil folks, the concept 

that Du Kang invented liquor was also very popular. Du 

Kang, nicknamed Shao Kang, was a posthumous child. His 

father was the fifth king o f  the X ia dynasty. Du Kang was 

bom  and brought up in his m o ther's  home. He helped to 

support his family by herding goats when he was young. 

One day, a sudden heavy rain caught him  when he was 

feeding goats. He so hurried home as to leave his bamboo 

canister filled with husked kaoliang hung on a tree branch 

in mountain. Several days later he recalled it and went to 

fetch it, he discovered that the husked kaoliang had turned 

into some delicious food which smelt fragrant. Enlight­

ened by this discovery, he managed to brew the wine sweet 

and delicious after repeated experiments and countless ef­

forts. In 1983, archeologists discovered four ja rs  o f  W ar­

ring States period in a site o f  Du K ang’s workshops as 

said in tales. Such a discovery proved that there was a long 

history o f  wine brewing in the place. Yet, the time o f  the 

jars was quite early ahead o f  the Xia dynasty, where Du 

Kang lived . In addition, many descriptions and plots 

are contradicting with each other. The Baishui county, lo­

cated at the jo in t o f  Shanbei Plateau and Guanzhong Plain, 

though, still had a well-kept tomb o f  Du Kang. It is to be 

further studied w hether on earth he was the winemaking 

ancestor, but as people widely spread such a concept, Du 

Kang naturally was regarded as the god o f  wine. It is also 

said that he was apotheosized by the Jade Em peror after he
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died. Hence, Du Kang generally was considered as a 

symbol o f  wine and remains well-known today.

Х Й  2 .  M o d e m  S c h o l a r s  ’ V i e w  o n  t h e  O r i g i n  o f  W i n e

Some scholars in m odem  time believe that wine is a 

product o f  nature, which is discovered instead o f  being in­

vented by man. The main ingredient, alcohol, can be con­

verted from plenty o f  materials, while this process is quite 

possible and natural in the wild nature. In addition, there is 

still no consensus reached on the origin o f  grain-made-wine. 

The dominant view is that the earliest wines made from 

grain were li (literally “ sweet w ine”) and wine, which 

were brewed out o f  different m aterials and by different 

means. Li, similar to today’s beer, was m ade from malt; 

while wine was brewed from distiller ’ s yeast. There is an­

other view that both li and wine were made from distiller’s 

yeast but in different brewing methods. As to when grain 

was first used to make wine, there are two contradictory 

ideas among them. The traditional view holds that wine 

brewing started after agriculture took its shape. Based on 

this assumption, some even proposed that this craft came 

into being only when agriculture developed into certain 

levels where grain as food was redundant. Another view is 

that wine brewing came much earlier than the farming age. 

According to this idea, man lived on m eat rather than grain 

in ancient times. People discovered that the grain they col­

lected can also be made into wine by some reason, and then 

they started to grow grains to provide feedstock for wine 

brewing. Therefore, the purpose o f  grain cultivation is for
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wine brewing, for they were still living a nomadic life at 

that time. This view helps to further studies o f  the tradition­

al one and has great significance in exploring the develop­

m ent o f  both wine culture and human society.

The origin o f  Chinese wine culture lies in both south­

ern and northern China. In 1983, the discovery o f  a set o f  

pottery wine vessels o f  early Yangshao culture (it is dated 

from around 5000 B.C. to 3000 B.C.) period in the Ne­

olithic Age o f  the primitive society greatly promoted Chi­

n a ’s wine culture in the world. With m ore than 6,000 

years’ history, the vessels o f  Yangshao culture pushed 

C hina’s wine culture 1,000 years forward, which made 

China one o f  the countries with ancient wine culture and 

proved that Chinese wine was among the oldest in the 

world. Among the unearthed wine vessels, the earliest 

ones were o f  Dawenkou culture (it existed from 4100 B.C. 

to 2600 B.C.) period in Shandong, and the amount o f  wine 

vessels in Longshan Culture period was even surprising. 

Both o f  them reflected the long history o f  Chinese wine 

culture.

Based on wine development and historic records, 

China ’ s w ine-making industry can be divided into several 

periods:

1) Initial Period

Chinese traditional wine went through a period o f  en­

lightenment lasting 2,000 years from 4000 B.C. to 2000 B.C., 

that is, from early Yangshao Culture to early X ia dynasty. 

During this stage, the wine originated from natural 

brewage, especially when wild fruits were fermented at a 

suitable temperature and humidity, while m an-made wine
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started as sort o f  imitation after human discovered and 

tasted the natural wine. It was due to both natural ferment 

where grains were not well stored and hum an’s conscious 

production activities such as grain planting and stock 

breeding.

2) Growing Period

The period between the Xia and early Qin dynasty 

(2000 B.C. — 200 B.C.) lasted for 1,800 years,during 

which fire, grains and stock were adopted and developed. 

In particular, the invention o f  yeast, or qu ( Й )  in Chinese, 

made China the earliest nation in the world to make wine 

by this means. There also created China ’ s earliest brewage 

standards called wuqi (five  qi), namely, fanqi, zaoqi, 

angqi, m iqi and chenqi. They actually represented five 

grades o f  wine based on its clarity and mellowness. Wuqi 

defined the technical standards o f  the five grades and listed 

five types o f  wine on its basis. Such summarization o f  

primitive brewage techniques is o f  momentous signifi­

cance to the developm ent o f  brewing.

During this period, wines made from various materials 

came out one after another. The appearance o f  skillful 

craftsman in particular, such as Yi Di and Du Kang, laid a 

foundation for the development o f  Chinese wine. 

W ine-making was attached great importance and the 

government set a brewing organ which produced wine only 

for king and princes to enjoy themselves. Emperor Zhou o f 

the Shang dynasty once put a huge am ount o f  labor and 

money into building wine pool in his palace. His vicious in­

dulgence in lewdness led to the downfall o f  the Shang 

dynasty.



Generally, wine was developed in this stage, but just 

in a small scale. The unique yeast brewage techniques 

were developed, the theory o f  ferment was raised, and the 

“ six-rule classics” were summarized which integrated the 

six indicators in brewing, such as time, raw material, fer­

ment material, water quality, ferment vessel, and tem pera­

ture. However, as wine was still restricted to the up­

per-class o f  society, and with concerns that wine would 

lead to a disaster to the kingdom, it was not extensively 

developed and brewing industry was hence hindered.

3) M ature Period

This period lasted from the Qin dynasty through the 

Northern Song dynasty. Before the W estern Han dynasty, 

liquor was made through yeast and carried low level o f  al­

cohol. It was since the Eastern Han dynasty that liquor 

with a rather high alcohol level started to appear. This 

means that brewing techniques had been greatly developed 

since the Eastern Han dynasty. In particular, from the late 

Eastern Han dynasty to the Southern and Northern dynas­

ties, many people inside then ruling class were frustrated 

due to long time chaos o f  war, and men o f  letters em ­

braced empty talk and drowned their sorrows in alcohol, 

both o f  which led to the flourishing o f  wine. In the Wei 

and Jin dynasties, wine was extended to the folk. W hat is 

more, Chinese and western wine began to interact and in­

fluence each other thanks to the flourishing trade among 

Asia, Europe and Africa, which laid a solid foundation for 

the developm ent o f  Chinese spirit. In addition, such tech­

niques were fully summarized in Qi M in  Yao Shu  (literally 

Main Techniques for the Welfare o f  the People), which
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further promoted the development o f  Chinese brewing.

Qi M in Yao Shu, written by Jia Sixie o f  the Northern 

Wei dynasty, ranks the oldest scientific monograph o f  Chi­

nese farming and stockbreeding. It is also an integration o f  

wine brewing techniques o f  all regions at that time, which 

is the earliest book concerning wine brewing in China and 

in the world. All theories o f  ferment, key points in condi­

tions, as well as prescription stated in this book are o f  sig­

nificance to the transmission and development o f China ’ s 

ancient brewing technologies.

In this period, wine with unique flavor and top quality 

arose, and wine made from yellow rice, fruit and grape as 

well as medicinal liquor achieved rapid development. In 

particular, the appearance o f  those famous “ wine poets ” 

such as Li Bai, Du Fu, Bai Juyi, Du Mu, and Su Shi greatly 

facilitated Chinese wine development into a splendid gold­

en age. Archeologists once unearthed a picture in a tomb 

o f  the Tang dynasty describing wine brewing, indicating

•  Q i Min Yao Shu
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the contribution o f  ethnic minorities in this regard.

After the Tang dynasty, books on Chinese ancient 

brewing skills appeared in large volume, among which Jiu 

Ching  (literally Classics o f  Wine) by Zhu Yizhong o f  the 

Song dynasty incorporated all the skills and methods. It in­

herited brewing tradition and summarized Chinese wine 

brewing theory and practice based on studies o f  wine 

workshops in Hangzhou area.

During this period, selection and combination o f  raw 

materials were given more attention. In the meantime, the 

fragrance o f  wine was strictly controlled, and little vessels 

o f  various shapes appeared, which expanded the content o f  

wine culture.

4) Improvement Period

This period lasted from the Northern Song dynasty to 

the late Qing dynasty, where Chinese traditional wine was 

further improved. The introduction o f  distiller from the 

W estern Regions greatly promoted the invention o f  Chi­

nese liquor. This brought forth various wines o f  excellent 

quality and techniques in south and north China mingled. 

Among the relics unearthed o f  this period, wine vessels 

are generally found in small size, which indicates that 

wines o f  high alcohol level were already widely spread at 

that time. The invention o f  liquor not only promoted the 

competition o f  the five types o f  wine (white spirit, yellow 

rice wine, fruit wine, grape wine and medicated wine), but 

also passed vivid stories to later generations and marked 

the improvement o f  Chinese wine brewing.
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i d

W ine v e s s e ls ,  a s  th e ir  n a m e s  

s u g g e s t ,  a r e  u s e d  fo r drink ing  w ine. 

T h e ir  d e v e lo p m e n t re f le c te d  th e  level 

o f C h in e s e  a n c ie n t h a n d c ra f t . T h e  

v e s s e ls ,  o n  o n e  h a n d , in f lu e n ced  

d rink ing  c u s to m  of d iffe ren t tim e s , 

a n d  o n  th e  o th e r  h a n d , w e re  inherit­

e d  a n d  p ro m o te d  a s  p a r t  o f C h in e s e  

lo n g - t im e  w in e  c u ltu re . D e p e n d a n t 

o n  t im e s  a n d  lo c a tio n s , th e y  p r e s e n t  

v a r io u s  s h a p e s  a n d  d e s ig n s .  B ut 

g e n e ra lly , th e y  h a v e  g o n e  fro m  utility 

to  a e s th e t ic ,  from  sim plic ity  to  d e li­

c a c y , fro m  s in g le n e s s  to  m ultiplicity.

1 .  P o t t e r y  W i n e  V e s s e l s

In ancient times, there were no wine vessels o f  a real 

meaning. Even for water drinking, man usually bent over 

and held water from brooks by their hands. Later on, in or­

der to save and carry water, they tried to use some natural 

containers such as animals ’ skulls, broad leaves o f  plants, 

shells, calabash and bamboo tube, etc. Undoubtedly, this 

is a step forward comparing with holding water by hands. •

> > »  92



But hum an life was not significantly changed until the use 

o f  fire. It not only provided human with cooked food but 

also created a way o f  making pottery. According to arche­

ological discovery, Chinese ancestors began to make sim­

ple potteries as early as over 10,000 years ago. Potteries, as 

shown by unearthed primitive vessels, appeared in 

Dawenkou culture period and were further developed in 

Longshan culture period. We can say that pottery making 

is one o f  the important symbols that China entered the 

Nedithic Age as potteries can be used not only for cooking, 

but also for drinking.

In ancient times, the main types o f  pottery wine ves­

sels are y u  (calyx: a broad-mouthed receptacle for holding 

liquid), ziin (wine goblet), bci (cup) and wan (bowl). The 

pottery yu  was used to warm and blend wine, featured by 

three feet. It carried a handle in Dawenkou culture and a 

spout in Longshan culture, similar to today’s pot. Pottery 

zt/n was initially used as a wine vessel in the pre-Qin peri­

od and sometimes for sacrifice ceremonies. It is usually 

broad-mouthed, with edges folded and belly round. Zun,

•  Drinking ware o f  the Shang dynasty

93 < 4 <



i n

mainly pottery, was unearthed in many cultural sites along 

the Yangtze and Yellow river valley. With various patterns 

on its surface, it can be used for decoration. Due to its big 

size, zun  is expected to be fixed in some place. Cup, used 

for drinking both water and wine, appeared in many 

shapes, such as single-eared cup, long-handled cup and 

eggshell-like cup. In Dawenkou culture period, there were

•  An eggshell-like thin cup (black pottery) 
from the Longshan culture

already such cups made o f  black pottery. There were even

more with various shapes and styles in Longshan, Daxi,

and Qujialing cultures. Pitcher shared something in common

with cup in terms o f  function. It has a round shaped open-
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•  Painted pottery pot ( a kind o f  w ater vessel 
excavated from the Dawenkou culture site )

ing, large belly and without handles or spout, sim ilar to the 

large-belly bottle that appeared later. Pitchers o f  different 

style w ere unearthed in the relics o f  Yangshao culture peri­

od, Majiayao culture period, Qujialing culture period and 

Liangdu culture period. Bowl, container for food, water 

and wine in ancient times, was found in different color in 

Yangshao culture pewriod. By Qujialing culture period, 

there were even bowls on round foot which very much re­

semble to d ay 's  bowl.

It is worth noting that all these drinking vessels were 

multi-purposeones. Some were for food and drinking, and
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some were for water and wine, which shared a lot in 

common in their use. This feature remains up to now.

л 2 .  B r o n z e  W i n e  V e s s e l s

Ancient Chinese metallurgy derived from late prim i­

tive society. As early as Longshan culture period, man 

learned how to forge red copper. Later on, they used tin as 

the main additive to make copper alloy, the stronger and 

more durable bronze. Bronze was firstly created in the Xia 

dynasty and bronze ware was favored by then slave own­

ers and nobles for its utility and outlook. Bronze forging 

reached its peak in the Shang and Zhou dynasties. At that 

time, bronze forging was the most important and advanced 

craft for bronze was used to make various tools and 

weapons, including wine vessels. For instance, in the 

relics and tombs o f  Erlitou culture period in the Xia dy­

nasty, some bronze knives, adze, chisc, ju e  (ancient wine 

vessel with three legs and a loop handle), and j ia  

(round-mouthed and three-legged wine cup) as well as 

other bronze wine vessels have been discovered. Wares 

unearthed from tom bs o f  Shang em peror ’ s wives and daugh­

ters were even considerable, 70% o f  the 200 bronze wares 

were wine vessels. It is amazing that they are in pairs with 

various shapes and designs. This serves as the evidence 

that slave owners in the Shang dynasties were addicted to 

alcohol and it provides valuable m aterials for studying 

bronze wine vessels o f  the Shang dynasty. Also, the em er­

gence o f  bronze vessels reflected further development o f 

smelting through late primitive society to slave society. On
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7

Ж
•  Vessels in the early stage o f  Erlitou culture

( I .zu n  2. gu  3. small ja r  4. pottery pot 5. tripod dish 
6. d in g l .  basin)

the one hand, there were a complete series o f  bronze wine 

vessels, and forging units were divided into further de­

tailed levels; on the other hand, their shapes were given 

much more innovation, loaded with strong artistic and or­

namental features. Zun, in particular, was popular in the 

Shang dynasty and the W estern Zhou dynasty, resembled
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•  Four-goat zun  (bronze rectangular w ine vessel) o f 
the Shang dynasty

gu  (or beaker) but with larger belly and caliber. They ex­

isted in many shapes as imitation o f  various animals 

such as bird, elephant, rhinocero, goat, tiger and rabbit. In 

addition, zun  was used as a sacrificial vessel in major fies­

ta ceremonies. The daedal and rich veins decorations re­

flected strong cultural flavor, making it more than just a 

vessel.

Bronze wine vessels were luxuries at that time and 

used only among slave owners and noble class. Besides, 

the different wine vessels showed different social status, 

that is to say, they carried extensive social meaning. As 

common people could not afford bronze, they still adopted 

pottery and natural vessels for drinking. Therefore, both 

pottery wine vessels and bronze wine vessels were in
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progress. Some pottery wine vessels modeled on bronze 

vessels were so popular in the society that they were still to 

be used in the Spring-Autumn and W arring States period.

In general, the bronze vessels used by the slave own­

ers and the nobles in the Shang and Zhou dynasties were 

com prised o f  the following:

Jue, an ancient wine vessel w ith three legs and a loop 

handle, was a popular wine vessel in the Shang and Zhou 

dynasties. In addition, it served as a necessary funerary 

object in the tom bs o f  slave owners o f  these tw o dynasties.

•  Bronze ju e  o f  the Shang dynasty 
You, rather important wine vessel in ancient China,

was popular in the Shang dynasty and the W estern Zhou 

dynasty, shaped elliptical and round respectively. Basical­

ly, it is elliptically-mouthed, w ith deep belly, round legs 

and lids.
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•  Bronze yo u  (wine vessel with scene o f  tiger devouring a 
hum an being)

Lei was used to drink both water and wine, and is 

shaped in square or circle. The square lei arose in the 

Shang dynasty, with broad shoulders and lids, while round 

ones were used in the Shang and the W estern Zhou 

dynasties.

Gu, used in ancient China for drinking, similar to 

today’s wine cup, was popular in the Shang dynasty and 

the W estern Zhou dynasty. Its body is long, with a trumpet 

shaped mouth and bottom.

Zhi, the wine vessel o f  ancient China, looks like a 

small bottle, usually has a lid to match with it. It was pop-
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ular during the period from the Shang dynasty to the 

Spring-Autumn and W arring States period. After the 

Spring and Autumn period, its body was made longer, sim­

ilar to the shape o f  gu.

Jiao, an three-legged wine cup in ancient China, re­

sembled ju e  except the columns. It was m ainly popular in 

the Shang dynasty, used by junior members o f  the 

slave-owners and the noble family.

In addition, bronze jia  and yu  were also widely used 

among the slave-owners and the noble.

Generally, bronze wine vessel occupied an important 

position among bronze vessels, and had an important sta­

tus and function, particularly when they were used for sac­

rificial purposes. Compared with other types o f  bronze 

vessels, they offered more varieties. However, bronze 

gradually faded in the Spring and Autumn period. Many 

were removed from banquets o f  the nobles because on the 

one hand, it was poisonous due to cuprum inside it; on the 

other hand, the cost for bronze is great due to limited re­

serves. Therefore, it is unavoidable that bronze vessels 

were replaced by vessels made o f other materials.

^  3 .  L a c q u e r  W i n e  V e s s e l s  

The origin o f  lacquer vessels can be dated back to the 

Hemudu culture (5000 B.C. to 4500 B.C.). Lacquer ves­

sels appeared at that time but were used mainly for food. 

Though C hina’s lacquer techniques developed rapidly in 

the Xia, Shang and Zhou dynasties, no lacquer vessels 

specifically for drinking were developed. At that time
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bronze vessels were still being used. It was until the 

Spring-Autumn and W arring States period with the decline 

o f  bronze that the function o f  lacquer wine vessels began 

to be reflected and valued. W hile it was from the Qin dy­

nasty that lacquer wine vessels truly replaced bronze and 

prevailed for a time in the Han, Wei and Northern and 

Southern dynasties.

The widely used lacquer wine vessels, such as lacquer 

bowl, were used for drinking water and wine. In 1976, 

archeologists discovered in the site o f  Hemudu (located in 

Yuyao, Zhejiang) some wood-padded bowls made 7,000 

years ago. They are oval in shape and painted with red 

colour, slightly displaying gloss. They are the earliest 

lacquer vessels found so far in China. The other important

•  Lacquer wine vessel(gu)
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lacquer vessel is lacquer ladle, which appeared in the W ar­

ring States period, particularly in Chu state, and was 

widely used after the Han dynasty.

The utilization o f  lacquer marked the development o f 

social productivity. Usually, the wooden vessels were 

painted black outside and red inside, and flower patterns 

were portrayed; they looked grand and gracious. In addition, 

compared with heavy bronze vessels, they were mois­

ture-proof, anticorrosive, light in weight and easy to clean. 

They were a step forward in wine vessels and remained 

popular for a long time. This can be proved by archeology 

materials, for instance, 23 lacquer eared-cups were found 

in a tomb o f  the Qin dynasty at Shuihudi o f  Yunmeng 

county, Hubei province; o f  the 74 lacquer items found in a 

tomb o f  the Han dynasty in Linyi, Shandong, there are 47 

eared-cups, which account for 64% o f  the total, showing 

the popularity o f  lacquer wine vessels at that time.

•  Lacquer cup
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•  Lacquer board cups and dishes 

The widely acceptance o f  lacquer wine vessels influ­

enced increasingly Chinese ancient wine culture, which 

stimulated to some extent the writing passion o f  the 

literati. In 1968, a mural engraved on brick called The 

Seven Sages o f  the Bam boo Grove and R ong  Q iqi( a 

fictitious group o f  Chinese Taoist Qingtan scholars, writ­

ers, and musicians) was excavated in a tomb o f the South­

ern dynasty in Danyang, Jiangsu province. In the vivid mu­

ral one o f  the sages, the heavily-beared Shan Tao, is sitting 

on a mattress, with his legs bent at the knees and his feet 

naked, tasting wine with a lacquer eared-cup.

Because the making o f  lacquer wine vessels was com ­

plicated and time-consuming, few people could afford 

them. In addition, these vessels were sensitive to salt, crab 

and water shield. Some people might be allergic after fre­

quent contacts. Therefore, lacquer vessels were replaced 

gradually by porcelain made in the Northern and Southern 

Dynasties.
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•  The Seven Sages o f  the Bam boo Grove and R ong Qiqi

4 . P orcela in  W ine V esse ls

China is the first producer o f  porcelain. In around 

16th century B.C., the mid-Shang dynasty already had 

primitive porcelains, which were developed into real 

porcelains by the late Eastern Han dynasty. Celadon from 

Yue kiln, for instance, is porcelain in its real meaning.

Since its creation in the Eastern Han dynasty and 

through the Three-Kingdom and Two-Jin period, celadon 

had developed its own characters in the Southern dynasty 

with exquisite outlook and shining surface, and became 

very popular. The chicken-head shaped kettle at this time 

was different from what it used to be in that it combined u- 

tility and decoration together. The belly o f  the kettle was 

larger and the original tail was made a round handle. After 

the Eastern Jin and Northern Wei dynasties, porcelains
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•  Porcelain pot from the Spring-Autum n period unearthed in 

Shaoxing, Zhejiang province

were featured distinctively in northern and southern Chi­

na. In the south, porcelains were decorated with lotus pat­

terns, from simple carving to advanced basso-relievo. The 

celadon zun  with lotus pattern unearthed in Fengs ’ tomb 

in Jingxian county o f  Hebei is one o f  the masterpieces.

In the Sui and Tang dynasties, wine vessels made o f  

porcelain increased in types and had various shapes, fur­

ther improving their artistry and practicability. This led to 

a splendid variety o f  porcelain vessels. For instance, the 

romantic tri-colored pottery, phoenix-head shaped kettle 

and the dragon-head shaped cup with the bright colors re­

flected the prosperity o f  the Tang dynasty. Celadon from 

Yuezhou and white glazed porcelain from Xingzhou kiln 

represent the peak achievement in southern and northern 

China respectively. In particular, the celadon produced in
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•  Green glazed porcelain pot from the Yue kiln 
o f  the Tang dynasty

Yue kiln was so amazing that poet Lu Guim eng once de­

scribed it this way, “ Porcelain o f  Yue kiln with the trans­

parent glaze won over the jade green from a thousand 

mountain peaks”. Besides, the porcelain wine vessels 

made in the mid-Tang dynasty were innovated in their 

shapes, which resulted to a new vessel for drinking, 

Jiuzhuzi (similar to today ’ s wine kettle). It was developed 

from the chicken-head shaped kettle, where workers made 

the “ chicken head” empty to hold wine and let the wine go
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•  W hite glazed porcelain pot decorated with a cockscom b 
shaped handle

out from kettle mouth. This vessel replaced chicken-head 

shaped kettle ever since and was adopted by the subse­

quent dynasties. What matches the Jiuzhuzi was porcelain 

drinking cups, which were made in various designs in the 

Tang dynasty. In the Han and Jin dynasties, scholars sang 

highly o f  wine in poems and odes. Since then, drinking 

wine had been an elegant behavior similar to drinking tea, 

and the appearance o f  elegant wine vessels laid a solid 

foundation for its development.

In the Song dynasty, there were five m ajor kilns
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•  White porcelain goblet (Yuan dynasty) 

called Ru kiln, Guan kiln, Ge kiln, Jun kiln, and Ding 

kiln. Porcelains produced from these kilns have their own

•  Calabash-shaped porcelain pot
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characteristics. In the M ing dynasty, the green-white 

porcelain and Longquan celadon o f  Jingdezhen also shone 

with their extraordinary splendor. Wine vessels m ade in 

this period were even more exquisite and well-propor­

tioned in shape, varied in design, and stressed the use o f  a 

set. The most famous porcelain at that time were 

Jingdezhen blue and white porcelain, Chenghuadou 

faience, and Jihong vitreous enamel. The wine vessels o f  

these three porcelains were also famous, many o f  which 

had become excellent wine vessels handed down to poster­

ity. Porcelain vessels were further developed in the Qing 

dynasty but Jingdezhen still took the lead in general. Wine 

vessels at this tim e were divided into two categories; one 

was in the style o f  the ancients, the other was with the 

Qing dynasty features, such as megranate kettle, gold- 

en-bell cup, enamel peony cup, and so on.

It was from the M ing dynasty that porcelain wine ves­

sels were widely used by common people. Porcelain kilns 

scattered throughout the nation and produced porcelains in 

various ways and high quality. They were sold well both 

domestically and abroad, and a large amount o f  them were 

wine vessels.

The low cost o f  porcelain wine vessels and their fea­

tures o f  anti-erosion and temperature insensitivity greatly 

m ade up the weaknesses o f  bronze and lacquer, and they 

gained popularity in society. They also provided a much 

broader space for people to make freely artistic processing 

in shape, painting and carving. Therefore, porcelain wine 

vessels not only carry artistic conception but also embody 

with appreciatory value.

> >  n o



t
5. O ther W ine V e sse ls

In addition, there were other wine vessels made o f 

gold, silver, jade, crystal, agate and ivory which served as 

a symbol o f  wealth by the rich and the noble family. Since 

the Tang and Song dynasties, even many expensive 

restaurants and noted prostitutes used gold or silver wine 

vessels to serve customers.

1) Gold and Silver Wine Vessels

Gold or silver wine vessels refer to the containers 

made of, or ornamented with gold or silver, such as zhi, 

shang, dou  (ladler ),zun, cup, ewer, lotus-leaf shaped cup, 

which are all made o f  gold. During the Shang and Zhou 

dynasties, there was lei ( # ) ,  which is like zun  decorated 

with gold and engraved with patterns o f  cloud and thunder.

At that tim e gold or silver wine vessels were closely con­

nected to social status. In the Tang dynasty, there were 

some wine vessels made o f  gold and silver, such as baqu 

cup with loop handle, baling cup with loop handle, eared 

cup, goblet and three-legged heater. In Hejia village o f  X i’ 

an southern suburbs, large quantities o f  gold or silver wine 

vessels were unearthed from the noble tombs o f  the Tang 

dynasty. At present, m any gold or silver wine vessels are 

collected and stored in the Palace Museum. Among them 

the most famous one is a drinking cha (silver cup in the 

shape o f  tree-like canoe) made by Zhu Bishan, one o f  the 

four prestigious craftsmen in the Yuan dynasty. The aspi­

ration for making this vessel was out o f  a fairy tale about 

an immortal taking a wooden raft flying towards the Milky 

Way. The design is elegant, refined and full o f  cultural
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connotation. In general, the whole piece is shaped like an 

ancient tree, with the middle hollow for holding wine, un­

der the tree an old man looked uncommon and unworldly 

is reading a poem.

2) Jade W ine Vessels

Jade wine vessels have been taken constantly as wine 

vessels o f  top value. The vessels o f  this kind have a variety 

o f  patterns and shapes, such as jiao, gong, shang, jue, zhi, 

zun  (rectangular vessel), lotus-shaped vessel, boat-shaped 

vessel, kettle, cup and vat. Jade wine vessels in the early 

days were very sacred and expensive and were commonly 

used in religious rituals. Thereafter their use and function 

was gradually expanded as gifts for friends or for celebrat­

ing birthday. As it is said, there was a black jade ja r  at 

Guanghan temple o f  the Yuan dynasty, which could be 

filled with about 30 dan o f  (equal to 3,000 litres) wine. 

Craftsmen followed the original white veins in the black 

jade  and engraved some fish and waves on it. Filled with 

wine, these fish became so lifelike and began to swim 

freely in the container. Nowadays Dushan Giant Jade Jar 

o f  the Yuan dynasty, which measures 0.7 m eter high, 1.35 

to 1.82 meters in diameter, 4.93 meters in its biggest pe­

riphery, and about 3,500 kilograms in weight, is stored up 

in the Chengguang Hall (Hall o f  Receiving Light) o f  the 

Circular City right at the southwestern com er o f  Beihai 

Park in Beijing.

3) Ivory Wine Vessels

Ivory wine vessels refer to the vessels m ade o f  or or­

namented with ivory. Ivory cup is made o f  ivory, whereas 

ivory zun  and ivory gu  are decorated with bone o f  ele-
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•  Ivory cup o f  the Shang dynasty

phant. Among the large amount o f  ivory wine vessels ex­

cavated from Yin Ruins (the relics o f  the Shang capital, 

Y in) in Anyang o f  Henan, the ivory cup unearthed from 

tomb o f  Fuhao o f  the Shang dynasty rem ains the most inte­

grated. W ith the height o f 30.3 cm, the cup is decorated 

with tu rquoises, which reflects its delicacy and 

magnificence. It is obvious that as early as in the Shang
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•  Ivory cup unearthed from tomb o f Fuhao 
o f  the Shang dynasty
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period the slave owners started to make delicate wine ves­

sels with ivory. W ith the improvement o f  ivory carving, 

ivory wine vessels become more and m ore refined and del­

icate and there appeared wine vessels with ivory decora­

tion. In the Palace Museum there is an ivory wine vessel 

for an em peror o f  the Qing dynasty. The vessel is fully 

carved in high relief with beautiful scenery and charac­

ters. Such elegant and ingenious design endows the 

vessel with high artistic appreciation values.

4) Cloisonne Wine Vessels

Cloisonne probably first developed in Jingtai period 

o f  the M ing dynasty (1450— 1456). Its technique was from 

the Arabian world and its product was named after its 

main color blue. Cloisonne w ine vessels included wine 

pots and wine cups; they were used in feasts by the rich

•  Cloisonns6 footed bowl in the Ming dynasty
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and powerful family. Due to its very com plicated and 

overelaborate metalworking technique, its price was so 

high that ordinary people could not afford.

5) Fantastic W ine Vessels

They were not merely used as wine vessels, m ore im­

portantly, they reflected from another perspective the peo­

p le ’s aesthetic mentality in their drinking behaviour. 

These vessels had higher cultural value and social mean­

ing. The fantastic wine vessels mainly included, boot cup, 

parrot cup, hom  cup, animal foot-like cup, bird claw-like 

cup, etc.
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A s a  p a r t  o f C h in e s e  cu ltu re , 

w in e  c u ltu re  h a s  b e e n  c lo se ly  

c o n n e c te d  w ith th e  tra d itio n s  a n d  

c u s to m s  s in c e  its fo rm a tio n . It 

re f le c ts  th e  cu ltu ra l m e n ta lity  of 

C h in e s e  p e o p le , th e  e s s e n c e  of 

C h in e s e  p e o p le ’ s  sp iritu a l life, 

th u s  r e v e a ls  e v e ry  a s p e c t  of C h i­

n e s e  so c ia l life.

^  1 .  W i n e  E t i q u e t t e

Wine etiquette is the essence o f  Chinese traditional 

wine culture. It almost has the same long history as wine. 

As early as the ancient times, the wine was accompanied 

with etiquette. By the Western Zhou dynasty, the wine e- 

tiquette became more concrete and strict. It was an im­

portant part o f  etiquette culture, taking the orders o f  se­

niority and superiority as its core. It was also used as a 

tool by the rulers o f  past dynasties to maintain their ruling 

and protect their privileges.

Since ancient times, Chinese culture has stressed the 

order o f  seniority; the jun ior shall obey the senior. How-
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ever, when a choice has to be made between whether 

obeying the superior or the senior, the order o f  superiority 

is always over the order o f  seniority. Thus it can be seen 

that the order o f superiority is the core o f  etiquette cul­

ture.

If  the etiquette defined in ancient books represented 

the interests o f  ruling class and was an ideological tool to 

control people ’ s thought, then the one defined by schol­

ars reflected cultural mentality and aesthetic interests o f 

scholar-bureaucrats. For drinking wine, some scholars be­

lieved that it must have an ideal drinking partner, envi­

ronm ent, place, and season to form a poetic atmosphere, 

otherwise it would have no interests o f  drinking. From 

this we can learn the pursuit o f  scholar-officials o f  past 

dynasties for sainthood and courtesy.

Although wine etiquette varied at all times and in all 

lands, all wine etiquettes, in general, are derived from the 

combination o f conceptual behavior and phenomena. The 

goal is to get a certain desired results. Therefore, while 

drinking one should have a sincere manner, never overdrink, 

treat others well, and respect himself.

2 . W ine V irtues

W ine virtues are also the essence o f  Chinese tradi­

tional wine culture .Throughout the ages, in addition to 

wine etiquette, it should be particular about wine virtues 

while drinking.

The so-called wine virtues refer to the real temperament 

one shows after drinking, rather than the disguise. Anoth-
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er function o f  wine lies in that it broadens o n e ’ s formu­

lary thinking and brings inspiration. We can hence find 

that the nature o f  wine virtues is to seek trueness and en­

courage innovation. Yet this is only the understanding o f  

the upper class since mid-feudalist society. On the con­

trary, people in ancient times had a totally different un­

derstanding o f  it. In their opinion, wine virtues indicated 

the way people behaved after drinking. It had a negative 

meaning. Liu Ling once wrote a poem titled Ode to the 

Wine Virtues in which he iterated wine virtues in terms 

o f  cultural connotation and conception. Born in a trou­

bled tim es and had much frustration, Liu Ling was ad­

dicted to alcohol. It is said that he once sitted in nude 

inside his house, explaining to surprised visitors that he 

considered the entire universe his home and his room 

his clothing, and then inquiring as to why they had just 

entered his crotch. This is an inelegant manner in both 

the ancient and m odem  criteria. Actually, wine virtues 

at that time were to stay clear-m inded, never harm your 

body by drinking, swift to make decision and take 

action.

^ Д )  3 .  D r i n k i n g  R u l e s

Great Chinese thinkers o f  ancient tim es believed that 

everything on earth has its rules o f  life and death. The 

changes o f  hum an’s emotions, ideas, behaviours and 

mentality also follow certain rules. Naturally drinking 

wine also has its own rules, which is called drinking 

rules.
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The m arrow o f  ancient Chinese drinking rules is two 

characters (zhong  he),be ing  moderate and harmonious. 

“ Being moderate ” means that you should have self-con­

trol and self-discipline while drinking. “ Being harm o­

n ious” means that you should be balanced and restrained 

while drinking. Therefore, zhong he  in fact suggests that 

drinking be moderate with no impacts on o n e ’s mental 

and physical health, or interference o f  one ’ s normal life.

The basic rule for drinking is to conform to eti­

quette, but it is not al ways unchanged. W ith the ad­

vance o f  tim es and society, the norm o f  etiquette has al­

so undergone constant changes. Although etiquette is 

gradually fading and changing, rules rem ain strict and be­

come more practical and reasonable. Nowadays the three 

Chinese characters jin g  (respect), huan (happiness), y i  

(moderation) can be used to represent the drinking rules 

o f  ancient etiquette. The tradition o f  respecting the old is 

deeply rooted in Chinese peop le’s minds. W hile drinking, 

showing respect to the old has become a custom. This is 

called jin g  (respect). The huan (happiness) is defined as 

being pleasant and happy, but not dancing and cheering. 

Every one drinks wine at their willingness and the atmo­

sphere o f  drinking is harmonious. No m atter where you 

are drinking and for what occasion, you should have 

self-control and be moderate, which is defined as y i  

(moderation) according to Chinese drinking rules.

4 . Drinking P a tte rn s

Drinking patterns are divided based on sample sur­



vey and comprehensive analysis o f  certain area in terms 

o f  drinking mentality and behaviour. It is featured with 

nationality and locality, and carries deep social meaning.

Based on different mental characters for drinking a- 

mong Chinese ethnic minorities, there are five drinking 

patterns:

1) Drinking for Etiquette

As its name suggests, such drinking pattern happens 

for etiquette purposes in socialities. China has long been 

known as the “ land o f  ceremony and propriety ”, hence 

etiquettes exerted long-existing impact on social life and 

traditions, and some even remain popular today. Since its 

invention, Chinese wine has been playing the role o f  eti­

quette; as a result, drinking itself has become an impor­

tant element o f  Chinese culture.

In primitive society, wine was seen as something 

that linked between man and gods, as a result it was list­

ed as a must in sacrifice ceremonies. In a wedding cere­

mony which marks a man has entered an important 

phase o f  his life, wine plays a key role in such an occa­

sion. It is also o f  importance to such occasions as birth, 

adult declaration and funeral. In daily life, proposing a 

toast usually is seen as one o f  important etiquettes to 

treat guests. Etiquette is what people try to deliver, while 

wine serves as a means o f  such delivery. As time goes 

on, people call this custom wine etiquette.

2) Drinking on Festivals

In addition to its special role in peop le ’ s mind, 

wine also has the function to liven things up in different 

occasions. That explains why it is popular to drink wine
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on festivals in various regions despite people ’ s nationali­

ties. In China, people usually drink wine on such impor­

tant days as the Spring Festival, Lantern Festival, 

Tomb-sweeping Day, Dragon Boat Festival, M id-Au­

tumn Festival, and the Double Ninth Festival. In addi­

tion, some ethnic minorities have their unique festivals 

according to different areas and customs.

©  Spring Festival occurs on Jan. 1st o f  lunar calen­

dar, usually called Lunar New Year. This is the most 

important traditional festival in China. It derived from 

the sacrifice ceremony in the Shang period at the turning 

point o f  two years. It used to be called New Y ea r’ s 

Day. By the period o f  Republic o f  China the Gregorian 

calendar was adopted where Jan. 1st was named the New 

Y ea r’s Day, while the Jan. 1st in lunar calendar was 

called Spring Festival. In ancient times, people usually 

believed that Tusu wine (a kind o f  medicinal liquor) and 

Jiaobai wine (soaked with some prickly ashes and cy­

press leaves) were good to health, especially when peo­

ple drank on New Y ear’ s Day. This was to toast to the 

young for growing up and the old to live long, and to 

express peop le’s good wishes for the new year. As 

drinking Tusu wine and Jiaobai wine developed into a 

tradition, later they becam e special wines for the New 

Y ear’s Day.

Definitely, many ethnic minorities have their own 

New Y ear’ s Day (but not exactly the same date). As 

they are influenced to a great extent by the Han culture, 

they also kept such a tradition but has some differences 

in procedure and specific contents.
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•  Dragon Lantern performance (a popular game played from 
the Spring Festival to the Lantern Festival)
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(D Lantern Festival, another traditional and uniquely 

featured festival in China, originated in the Han dynasty. 

At first it was only a holiday for religious sacrifice cerem o­

ny without drinking involvement. By the Wei and Jin dy­

nasties, the contents o f  offering wine and food as sacrifice 

to ancestors and gods were added to the holiday. For such 

an occasion, people first made some bean porridge, then 

planted beside doorframe some willow branches, towards 

the direction pointed by willow branches they offered 

wine, food, and prepared porridge as sacrifices to ances­

tors.

In the early Tang dynasty, this day was a bustling day.

#  Performance o f walking on stilts in the Lantern Festival 
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People usually gathered together and toasted to each other 

for Lantern Festival, and the emperor, disguised as a civil­

ian, would go out o f  court. In the Song dynasty, this day 

was even more splendid. The festival was further devel­

oped in that the lantern lighting time was extended and the 

contents o f  fireworks and lantern riddles were added. The 

emperor, as well, would go out o f  court to drink with his 

favorite ministers.

In the M ing dynasty, lantern lighting time was further 

extended. People usually gathered at restaurants to watch 

lantern show. All kinds o f  snacks were served in the streets 

and lanes for the common people to relax and drink. En-
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joying the glorious full moon, watching lantern show, 

singing songs and drinking wine became four m ajor activi­

ties in the festival. In the Qing dynasty, after the Manchu 

nationality dominated Central Plains, due to the great im­

pact o f  Han culture the tradition o f  Lantern Festival was 

almost totally inherited. It is only that the Lantern Festival 

fell on a different date. At that time, lantern appreciation 

was m ore intensely connected to drinking. Even today, the 

custom o f  lantern appreciation, drinking wine and eating 

yuanxiao  (sweet dumplings made o f  glutinous rice flour) 

remain popular throughout the country.

(3) Tomb-Sweeping Day is one o f  the 24 solar terms in 

Chinese lunar calendar. It was originally related to season 

and farm activities, which predicted that temperature 

would rise and rain drop would increase for cultivating in 

the coming spring. It then was connected with other activi­

ties, such as tomb sweeping, forbidding fire, enjoying 

spring scenery, swing game, polo and cuju, which made 

this festival more colorful and extensive. It can be con­

cluded that Tomb-sweeping Day is actually a combination 

o f  season, solar term and folk activities, with tom b-sweep­

ing and forbidding fire as m ajor components.

Tomb-sweeping is the most important activity and 

wine is a compulsory factor for this activity. This tradition 

originated from the Western Zhou dynasty and prom ulgat­

ed by Em peror Xuanzong o f  the Tang dynasty. People also 

brought with them food and wine to enjoy spring scenery 

after tomb-sweeping. This custom  is to recall ancestors 

and enjoy current life.

®  Dragon Boat Festival is the most important festival
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•  Perfonnance o f  walking on stilts on the Dragon Boat Festival



in summer. There are various arguments as to its origin. 

Some hold that it is to commemorate Qu Yuan (a Chinese 

poet and official from Chu state during the W arring States 

period), some say it is for dragon worship by the Wu and 

Yue peoples. There are more versions that it derived from 

traditions on an evil date, or developed from a dragon boat

#  Dragon boat race
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competition.

There are two m ajor activities on this day.That is to 

commemorate Qu Yuan and avoid evil.

Qu Yuan distinguished him self by integrity, being 

clean and upright. He once fought against the immoral to 

realize the “ ideal governance” in his m ind and died to
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purse it. It is said that he committed suicide by jum ping 

into M iluo River on May 5 (o f lunar calendar) o f  278 B.C. 

Many fishermen came to rescue him but their efforts end­

ed in vain. Then, one o f  them threw glutinous rice 

dumpling to the river, and an old doctor poured a ja r  o f  re­

algar wine to the river so that Qu Y uan’s body would not 

be eaten up by fish. This custom  has been passed down to 

later generations. W ine is therefore involved to com m em ­

orate him.

Due to climate concerns another important custom o f 

Dragon Boat Festival is to drink special medicated wines, 

calamus wine and realgar wine. This custom started from 

the the Northern and Southern Dynasties. At first, people 

soaked calamus with yellow rice wine to induce resuscita­

tion, invigorate blood circulation and relieve chronic bron­

chitis, as May was believed an “ ev il” month when sick­

ness frequently occurred. Later on, the fairy tale that Lady 

W hite (a fairy snake who married a man named Xu Xian) 

showed her true color when she drank realgar wine by 

mistake added the performance o f  realgar wine and peo­

ple ' s superstition. Gradually, the tradition o f  drinking 

calamus wine and realgar wine has been handed down.

©  M id-Autumn Day, another m ajor festival in China, 

is also known as Moon Festival. But it was from the Sui 

and Tang that it started to be considered a festival.

The holiday is observed on August 15th in Chinese 

lunar calendar because the moon in this night is very 

bright and clear. In the Sui and Tang dynasties, people 

spent the festival enjoying the m oon, with little wine 

involvement. It was from the Song dynasty that wine was
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made an integral part o f  the festival. According to histori­

cal records, before M id-Autumn Day, good wine was sold 

throughout Bianliang (capital o f  the Song dynasty, now 

Kaifeng, Henan province). Fat crabs in season were also 

on the market along with fruits such as peach, date, orange 

and megranate. The rich would sit on the newly decorated 

platform  to enjoy the beautiful moon, and the poor crowd­

ed into restaurants to have fim.

© D ouble  N inth Festival is another traditional festival 

with a long history in China.

If  M id-Autumn Day was a “ trio ” focusing on enjoy­

ing a beautiful full moon, drinking wine and reciting po­

ems, then Double N inth Festival would be a “ quartet ” o f 

climbing hills, enjoying chrysanthemum, drinking wine 

and reciting poem. The tradition o f  climbing hills originat­

ed from the W estern Han dynasty. A  legend o f  the Eastern 

Han dynasty goes like this: one named Huan Jing ac­

knowledged an alchemist called Fei Changfang as teacher 

from whom he studied arts o f  necromancy, astrology and 

medicine to get rid o f  diseases. One day, when Huan Jing 

was practicing swordsmanship, his teacher summoned him 

and told that pestilence monster would come out on 

September 9th. He gave Huan Jing a pack o f  com aceous 

leaves and a bottle o f  chrysanthemum wine with which to 

inform the people to find a shelter and kill the monster. 

Huan Jing led the people to a mountain and the monster 

soon came over, but ju st wandered under the mountain in 

fear o f  pungent wine fumes. Huan Jing took this opportu­

nity to stab the monster with his sword. Since then, people 

had ascended on September 9th with chrysanthemum wine
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to shelter from disasters. Poets and other intellectuals also 

drank to their peer and wrote poem s on this day, leaving 

m any poems applauded generation after generation.

In m odem  times, this tradition remains popular. But 

as time goes on and the society advances, new features are 

embodied for the festival to release distinctive charm.

3) Drinking for Recreation

In the view o f  Chinese wine culture, as wine is seen 

as something that stimulates spirit, peop le’s behaviors re­

lated to wine are usually connected to music, poem s and 

dancing, which forms a type o f  drinking for recreation.

Recreation drinking has a long history since its ap­

pearance in the Zhou dynasty and remained popular till to­

day among both Han people and ethnic minorities. The 

songs and dramatic scenes got popular among the minori­

ties in northern China in the Liao and Song dynasties, 

while people in the south witnessed these programs since 

the Tang dynasties. W hat is more, these programs were 

passed down to our days with more varieties and rich con­

tents.

4) Drinking for Health Care

This is to promote health and prevent sickness by 

drinking with a history o f more than 2,500 years.

In Chinese wine culture, the traditional idea holds 

that wine is closely related to medical care. One o f  the 

oldest Chinese medical books Inner Canon o f  Huangdi 

recorded the treatm ent o f  diseases by wine. Later on, peo­

ple soaked medicine in wine, took medicine together with 

wine and developed hundreds o f  formulas on making 

m edicated wine. These medicated wines played an impor-
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tant role in medicalcare and treatment, and were popular a- 

mong people. Nowadays, drinking for health care is still 

popular, especially for the old and the weak.

•  Inner Canon o f  Huangdi (part)
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D rinking g a m e  is o n e  of th e  

e s s e n c e s  in C h in e s e  w in e  cu ltu re . 

M e an w h ile , a s  a  p a r tic u la r  C h in e s e  

cu ltu ra l p h e n o m e n o n , d rink ing  g a m e  

g e n e ra lly  c o n ta in s  c o n te n ts  of civi­

lization  a n d  e n te r ta in m e n t , w hich  

c o u ld  c r e a te  a c tiv e  a tm o s p h e re ,  tu n e  

u p  p e o p le ’s  fe e lin g s  a n d  e n h a n c e  in­

te rp e rs o n a l  c o m m u n ic a tio n  d u rin g  a  

f e a s t .  S o m e  drink ing  g a m e s  re flec t 

p e o p le ’ s  wit a n d  jo y  of life, w h ich  a re  

q u ite  in te re s tin g .

^  1 .  O r i g i n  o f  D r i n k i n g  

Chinese drinking games have a long history.

As early as the Eastern Zhou dynasty there were 

drinking games in ancient China. The idiom story “ Draw 

a snake and add feet to i t” in Stratagems o f  the Warring 

States compiled by Liu Xiang from the W estern Han dy­

nasty is an ancient vivid story about drinking game. The 

story is about a group o f  people who were drinking. Ev­

eryone had drunk up his wine except for one man who 

still had some in his pot. So they agreed to determine
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•  Mawangdui silk books of Strategies of the Warring States (part)

who would drink the rest o f  the wine by drawing a snake 

on the ground and the one who finished first could have 

the wine. Very soon, one man finished drawing his snake. 

Seeing others unfinished yet, the man felt sure to win and 

began to add four feet to his snake. Snakes have no feet at 

all, how could he draw a snake with feet? Just when he 

was drawing the feet, another person finished drawing and 

consequently had the wine which was supposed to be his.

During the Spring and Autumn-W arring States period, 

there were many drinking customs and manners, and the
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dart game which originated from shooting rite was also a 

kind o f  drinking games. People threw an arrow rod with 

the pointed head removed into a ja r  with big opening at a 

certain distance. He, who could throw the arrow rod into 

the ja r  won the game, otherwise would be made to drink a 

penalty cup.

In the Qin and Han dynasty, people still followed the 

custom to jo in t sentences during a feast, which gradually 

became more and m ore complex and toast came into be­

ing as a game. In the W estern Han dynasty, a stricter re­

wards and punishment system had been established in or­

der to guarantee drinking games.

A drinking custom named “ Qushui Liushang” pre­

vailed in the Three Kingdoms period and the W estern and 

Eastern Jin dynasties. On March 3rd o f  lunar calendar 

each year, people would gather together beside a small 

stream. They would put cups filled with some wine in it 

onto the water and people would drink the wine when a 

floating cup came near. Generally speaking, this drinking 

type could also be considered as a drinking game, which 

was handed down till now.

The Tang and Song dynasties were a blooming peri­

od o f  cultural and economic development in ancient Chi­

na, drinking games experienced a great development. 

Tools used for proposing toasts as dice, chip, colorful pad, 

etc. also appeared during this period. “ The Analects Jade 

C andle” o f  the Tang dynasty, which was unearthed in 

1982, has a silver body, a gilded silver tortoise as its base. 

With delicate craft and vivid shape, it looks very impressive. 

The chip pot is candle-shaped, part o f  which is gilded. On
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•  “The Analect o f  Jade Candle”  a silver
chip pot o f the Tang dynasty 

its front side are engraved words “ The Analects Jade Can­

dle ” which were surrounded with such patterns as dragon, 

phoenix, curled grass, flowing cloud. Ancient people 

metaphorize virtue as jade and propitiousness as jade can­

dle which could bring well-being at all seasons. “ The 

Analects Jade C andle” contains this sort o f  exaltation. 

Meanwhile, it is also referred to those chips which are 

based on contents o f  The Analects. There are 50 leek leave 

shaped silver-gilt or gilt chip and toast banners. On each 

chip is inscribed a sentence from The Analects. The man 

who is supposed to drink in accordance with the sentence 

is inscribed in the middle o f  the chip. At the bottom is in­

scribed the reason that the man has to drink a penalty cup. 

“ The Analects Jade Candle ” , which is beautiful and 

unique, precisely and delicately made, could be ranked as

> > >  140



History of Wine Drinking
a unique m asterpiece among Chinese wine ware.

The types o f  drinking game became richer and more 

varied during the M ing and Qing dynasties. With omnifari­

ous variety and more kinds o f  wine ware, drinking games 

had reached another high level in its development.

W ith the progress o f  society, people ’ s living habits in 

today’s society have changed a lot so that a great number 

o f  ancient toasts have lost its foundation and has become 

historical records. Some o f  these drinking games, once as 

strict as military orders, had evolved into m odem drinking 

games which are mainly consisted o f  toast proposal and 

drinking request.

^  2 .  H i g h - b r o w  a n d  L o w - b r o w  D r i n k i n g  G a m e s

As culture can be classified as vulgar and elegant, the 

same applies when it comes to drinking games. Originated 

from a particular background and reasons, elegant culture 

follows a specific development order and track and applies 

in certain occasions. Vulgar culture is the same in that its 

originality, development, transmission and its applicable 

scopes are closely related to folk-custom and people. How­

ever, when people proposing a toast, in fact, it often hap­

pens that elegant people follow vulgar custom and vulgar 

people try to seek elegance. Therefore, elegant toast 

should also adjust to vulgar situations and only in this way 

can it be accepted by more people; vulgar toast is often 

used by literatis.

Tо those literatis, drinking was a pleasure, an experience 

or even an integral part o f  life. Men o f  letters throughout
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history showed special interests in wine. They considered 

wine as a bosom friend and kept w ine their company for 

their whole life. One o f  them was Tao Yuanming, a fa-

•  Portrait o f Tao Yuanming

mous poet o f  the Eastern Jin dynasty. He maintained a 

special love for drinking. Though living in poverty, his 

great love for wine never declined. He made, drank and 

chanted wine by incorporating the spirit o f wine cul­

ture into his works, which won him com plim ent and 

praise. Li Bai (o r Li P o ), a famous poet o f  the Tang 

dynasty, was not in the least passionately devoted to wine 

and maintained a life-long predestined relationship with 

wine. Happy or sad, wine was always his friend till death 

made them part. Meanwhile, wine had helped to form his 

free, elegant, unrestrained and unreserved temperament, 

which had been obviously instilled into his poem writing
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and left us with a huge num ber o f  masterpieces.

•  Portrait o f  Li Bai

O f course, these are elegant man o f  letters and virtu­

ous persons’ attitude towards wine. For ordinary people, 

on the occasion o f  the Spring Festival or other holidays, 

wedding or funeral ceremonies, receiving a dear friend or 

someone who came a long way, slack season, be it court­

yard, threshing ground on the verge o f  the village, streets 

and lanes, hotel or alley, several people gather together 

around a few dishes and bottles o f  wine, enjoying them­

selves while talking, shouting, rowing up sleeves and 

waving arms. In comparison with the literary sentence
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jointing game o f  elegant man o f  letters, those farmhouse 

toasts were simply waving arms and extending fingers, but 

people who were involved enjoyed this very much. Hearing 

those simple, unsophisticated, earthly toasts, you would 

feel that those were more than simply a toast speech, they 

were a culture characteristic o f  farm er’s simplicity, cun­

ning, alertness and humor, which is reflecting a culture 

with several thousand years o f social psychological accu­

mulation, showing the culture o f  Chinese farm ers’ life.

A good toast should not only be accepted by popular 

pot companions and be prevalent in a w ide area, but also it 

should reach a certain level o f  civilization cultural stan­

dard. For example, farmhouse drinking game seems to be 

shouting and very vulgar when you first hear it, but it is re­

ally the most prevalent drinking game up to now. W hat is 

more, its toast speech actually contains content o f  social 

culture as “ One flow er”, “ Twice blossoms o f  the plum 

flower ", “ Three stars o f  good luck shining above ”, “ Four 

happiness arriving at hom e”, “ Five sons receiving govern­

ment degrees”, “ Six snow flakes”, “ Seven Q iao ”, “ Eight 

immortals crossing the se a ”, “ Nine fold sky”. On the oth­

er hand, it is because these toast speeches contain rich cul­

tural connotation and taste that they were accepted and en­

joyed by scholars as well as common people for genera­

tions. Consequently they were widely used in feasts. In 

contrast, the elegant toast speech created by intellectuals 

was less used despite o f  its elegance. It is the elegance that 

limited its popularity and promotion.

There is an old saying. A feast without wine cannot 

be called a feast, which clearly shows us the importance o f
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wine in people’s mind. W hatever a feast is intended to be, 

wine has to be served if  you want your feast to be a grand 

and happy one. Besides wine, the success o f  a feast also 

involves the attendees’ literacy level and their purpose to 

attend the feast, the manner to follow drinking etiquette 

and to practice drinking games. It is obvious that drinking 

etiquette and drinking games are very complicated. Imag­

ine several vulgar men in a formal feast rowing up their 

sleeves, waving anns and shouting regardless o f  drinking 

etiquette and the host, the banquet would certainly be ru­

ined. On the contrary, if  an honest and reasonable man is 

elected to preside over a popular drinking game or every­

one takes his order to lead the games, it would be appro­

priate and elegant, which definitely would add color to the 

feast.

W hen talking about Chinese drinking gam es, a 

Chinese writer, Lin Yutang, once made these remarks: “ As 

far as Chinese attitude towards wine and their behavior in 

a feast are concerned, some o f  them  are difficult to 

understand and should be reproached, but some deserve 

praise.”

3 .  D r i n k i n g  G a m e  P a t t e r n s

According to the content and cultural value, various 

drinking games can be divided into 3 types, namely, popu­

lar drinking games, cultured drinking games, and m iscella­

neous drinking games

1) Popular Drinking Games

Popular drinking game is practical, easy to learn re­
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gardless o f  their literacy level. It takes precedence among 

Chinese drinking games and is widely practiced in feasts, 

both past and today.

®  Beating a drum to pass on the flower is a represen­

tative one o f  popular drinking games. The host holds a 

flower and asks a drum beater to be blinded with a hand­

kerchief over his eyes or being seated behind a fold- 

ing-screen. The flower should be passed on from one to 

another very quickly. When the drum beater stops beating 

the drum, the man who gets the flower in his hand loses 

the game and has to drink a penalty cup.

(2) Finger guessing game. It is so simple and free from 

any preparation that it is prevalent among ordinary people. 

The most common and simplest is “ same num ber”. Play­

ers extend fingers which represent a certain num ber while 

saying a certain member. The player whose said num ber is 

the same to the total o f  both numbers represented by play­

e rs ' fingers wins the game, and the loser has to drink a 

penalty cup. I f  they say a same number, nobody wins and a 

new round o f  game starts.

(3) Table rotating. Put a chopstick on a rotary table, 

and then select a man to rotate the table. W hen the table 

stops rotating, the man whom the chopstick points to has 

to drink a penalty cup. O f course, if  rotary table is not 

available, other substitute can be used. For example, put a 

spoon in the middle o f  a plate and rotate the spoon. The 

man whom the spoon handle points to shall drink.

@ Tiger-chicken-worm-stick drinking game. The 

thumb stands for tiger, the index finger for chicken, the 

middle finger for little worm, the ring finger for stick.
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Tiger eats chicken, chicken eats little worm, little worm 

eats stick and stick can be used to beat tiger. When playing 

this game, both men extend a finger. I f  Mr. A extends the 

index finger (chicken) and M r В the middle finger (little 

worm), as chicken eats worm, M r A wins and Mr В drinks.

If  M r A extends the thumb (tiger) and Mr В the middle 

finger (worm), nobody wins because tiger is not related to 

worm. The game would go on until someone wins.

(D Riddle drinking game. Every one says a riddle for 

the rest at the table, who should write their answers on a 

piece o f  paper. People who get the answer right win other­

wise should drink a cup o f  wine; if  a majority o f  the party 

gets the answer right, the man who said the riddle is 

supposed to drink a cup o f  wine. If  every answer is correct, 

he should drink an extra cup. Every one should drink two 

cups o f  wine if  no one gets the answer right. Therefore, 

every one at the table should be quick-minded and keep 

alert.

In addition, there are various drinking games by using 

dice, guessing color and number, guessing local drama ti­

tles, a two-part allegorical saying, tongue-twisters, etc., 

which are quite interesting and entertaining.

2) Cultured Drinking Games

Compared with popular drinking games, cultured 

drinking games are more artistic and elegant, which re­

quire relevant high level o f  literacy to perform. Therefore, 

they are not as prevalent as popular drinking games.

(D Idiom relay. It is very popular among scholars. A 

man is selected to start the game. Everybody’s cup is filled 

with wine and an extra cup o f  wine should be prepared as
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a penalty cup. Only after he em pted his cup o f  wine, the 

starter could start the game by stating the rule o f  the game. 

There are two types o f  this game: one is played in this 

way. The starter speaks out a four-character idiom. The 

next one must provide another idiom with the last charac­

ter o f  the previous idiom as the first character o f  his idiom. 

Every one in this game must finish drinking his wine be­

fore starting a new idiom. The order can be clockwise or 

counterclockwise, which should be decided before starting 

the game. It is prescribed that ominous idioms are not al­

lowed in playing this game. Anyone who provides such an 

unlucky idiom will be punished and drink the extra cup. 

Then the rule-breaker will start a new round o f  the game. 

The other way is that the starter gives an idiom randomly, 

o f  which the last character must be used as the first charac­

ter o f  the next idiom. O therwise, the starter will be 

punished to drink a penalty cup.

(D Impromptu poem composing, the most tough one 

among cultured drinking games, is played only by a few 

talents. The most com m on one is to use a same word in 

each line o f  a seven-line poem. For example, the host 

starts to make a poem with the word “ spring ” as the first 

word the first line, then the second person will u se" spring ” 

as the second word in the second line, and the third person 

uses this same word as the third word in the third line, and 

so on and so forth. Seven sentences make a round o f  the 

game. Those who failed to do so will be punished by 

drinking a cup o f  wine. Another example is “ dusk intro­

duction gam e”, where each person shall recite a sentence 

o f  a poem  in which “ dusk" is contained; otherwise he or
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she will be punished to drink wine. “ Danger description 

g am e” is another one, where the sentence o f  each must in­

clude description o f  a dangerous situation. These are just 

some examples o f  such games. In addition, there are even 

more difficult games called “ elegant couples”. This seems 

easy yet few people could respond as there are many re­

strictions and requirement for the response, for example 

names o f  officials or musical instruments are required to 

be involved. The one who failed to respond properly had 

to drink a penalty cup.

3) M iscellaneous Drinking Games

This often refers to modem  drinking games, among 

which drinking request is the most prevalent.

The hospitality o f  Chinese is incisively and vividly 

demonstrated in a feast, and relationship among people 

was further promoted through toasts. Chinese people tend 

to propose toasts to the guests in order to show their re­

spect and hospitality as the host. The more the guests 

drink, the more excited the hosts are. If  the guests refuse 

to drink, the host feels he or she loses face. In such a con­

dition, drinking games emerged as the times required.

M odem  drinking games, though not so coercive as 

m ilitary command, always stimulate people emotionally. 

They are usually in the form o f  the doggerel, describing 

the relation among people in terms o f  emotion, love and 

genuine human interests.

In a word, drinking games as one part o f  wine culture 

contain not only abundant social experiences and cultural 

knowledge but also strong historical, artistic and esthetic 

values. Perhaps because o f  this, those scholars in the Ming
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and Qing dynasties had given drinking games considerable 

attention. Not only novelists mentioned drinking games in 

their works, but also unofficial history writers showed 

great interests in them and recorded or composed many 

drinking games o f  high cultural value. They even conduct 

a comprehensive research about drinking games as a spe­

cial cultural phenomenon and recorded a great many 

knowledgeable, interesting drinking games, which are very 

valuable historical information for understanding wine 

culture and drinking games.
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F a m o u s  w in e s  a r e  th o s e  ra n k e d  

a s  firs t c l a s s ,  w h ich  a r e  re c o g n iz e d  

b y  p e o p le  a n d  h is to ry  a s  r e p r e s e n ta ­

tive  p ro d u c ts  of w in e  cu ltu re . C h in a  

h a s  b e e n  a  m u ltin a tio n a l c o u n try  w ith 

a  long  h is to ry . W in e s  m a k in g  c ra ft 

a n d  w ine c u ltu re  of all n a tio n a litie s  

h a v e  u n d e rg o n e  tr e m e n d o u s  d e v e l­

o p m e n t a n d  p ro g re s s .  D iversified  

ty p e s  of w in e  h a v e  b e e n  c o n s ta n tly  

e m e rg in g  w ith a  h u g e  n u m b e r  of 

p ro d u c ts ,  w h ich  c o n ta in e d  c o n te n ts  

of C h in e s e  c u ltu re . W in e  (w ritten  a s  

“ )S”, a n d  p ro n o u n c e d  a s  “ jiu” in th e  

fa ilin g -r is in g  to n e  in C h in e s e ) ,  e s p e ­

cially  f a m o u s  w ine, a s  m a te r ia l c u l­

tu re  c r e a te d  by  w ork ing  p e o p le  c o n ­

s ti tu te s  a n  in teg ra l p a r t  in th e  w h o le  

C h in e s e  trad itio n a l cu ltu re .

a1 .  B e f o r e - i h e  T a n g  a n d  § < ? n g  D y n a s t i e s

As early as the Xia dynasty, C h ina’s wine making 

industry has reached a certain level. In the Shang dynasty,
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new types o f  wine and more developed wine vessels ap­

peared. Wine industry continued to grow and people be­

gan to use quite fine wine vessels. However, generally 

speaking, though drinking had been prevalent in the Xia, 

Shang and Zhou dynasties, there were not many varieties, 

most o f  which were made o f  grain. The so-called famous 

wines then were: Zhijiu, a good wine, was known for its 

very good taste and also for its medicinal function; Li, a 

sweet wine with a light taste, was made o f  rotten rice and 

had medicinal function too. Luo, which was classified in­

to Fruit Luo, Cheese Luo and Rice Luo, were mostly seen 

at sacrificial rites.

Wine making, selling and vessels m aking had been 

flourishing during the Spring and Autumn -W arring 

States period. The whole wine industry had undergone a 

rapid development. Famous w ines in this period included 

Lujiu known for its vessel, iced wine o f  the Chu state and 

Guijiu o f  the South, and so on.

In the first stage o f  the W estern Han dynasty, the 

rulers imposed prohibition o f  wine. As the centralized 

feudal state power had been declining, the rulers released 

their control over drinking wine. Driven by large margin 

o f  profit, more and more people began to make wine and 

brewing craft upgraded. More good taste wines appeared 

one after another and drinking became a prevalent fash­

ion. Jiuyunjiu, was used as superior wine by emperors for 

sacrificial rites at ancestral temples, which had been con­

tinuously improving its making craft till the Tang dynasty 

and become well-known all over the country. Baimozhijiu 

was another famous wine made o f  flower powder from
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various kinds o f  flowers. A landmark identifying the de­

velopment o f  wine industry during the Han dynasty was 

that there appeared m any places where famous wines 

were produced. The wine making craft reached a high 

level even in some areas o f  ethnic minorities and their 

wine had been brought to the Central Plains, which had 

won peop le’s recognition and love. Among those wines 

was Tongmajiu, which had a long and glorious history. 

Tongmajiu was made o f  naturally fermented horse milk 

by putting them  in a vessel and m ixing round with a stick.

In the Wei, Jin and Southern & Northern dynasties, 

the social unrest, nationality amalgamation, conflicts be­

tween various thoughts and culture helped to advance 

wine industry. It is in this period o f  time that common 

people had begun to drink wine, which used to be the 

privilege o f  the royal court. Meanwhile, more raw m ateri­

als as millet, paddy, broom com , etc. were used to make 

wine. Then, the tim e to m ake wine should be well cho­

sen. For example, Sangluojiu (Sangluo: mulberry-leaves 

falling) was so named for its m aking process should be 

com pleted by the time mulberry leave falls. Choice o f  

material, water and making craft were also improved, 

which was well-known and endured the test o f  time. 

Chrysanthemum Wine was made o f  a mixture o f  chrysan­

themum and grain, which had once been a traditional 

drinking at the Double Ninth Festival. Pin Leaves Wine, 

known as Songyejiu in Chinese, was made o f  pine tree 

leaves continued to be drunk till the Tang dynasty. In the 

Southern dynasty, people made a low-alcohol wine named 

M egranate Flower Wine o f  Chinese prickly ash and
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megranate flower. At that time, the storage o f  wine was 

also improved. Shanyin W ine produced in the Southern 

dynasty was then a famous sweet wine and was known to­

day as Shaoxing Laojiu (Shaoxing Rice W ine), which is 

characterized o f  being stored for a long time and the 

longer the better. Later on, more famous wine appeared, 

such as Huadiao, Zhuangyuanhong, Jiafanjiu, Xiangxuejiu 

and Tanfanjiu, which are still known all over the country. 

Then, there was an interesting story about a famous rice 

wine named Spring Lao. One day Mao Hongbin, provin­

cial governor o f  Qingzhou was on his way to take his 

post, carrying some o f  this wine. Some thieves stole his 

belongings and were caught later for they drank the wine 

and became drunk. That was how Spring Lao got the fa­

mous name “ Wine for catching the ev ils”. Medicated 

wine such as Tusu W ine and Zhuyeqing, are still having 

their market today.

$ 2 .  D u r i n g  t h e  T a n g  a r t d  S o n g  D y n a s t i e s

It was in the Tang dynasty that wine had found its 

way in ordinary peop le’s lives. The opening policy o f 

wine drinking in the early Tang dynasty provided a good 

environment for the wine culture. In the mid and late 

Tang dynasty, as the government imposed Two Tax Sys­

tems, wine makers were able to focus on m aking famous 

wines. Various wines appeared and a lot o f  places where 

wine were made emerged, which greatly promoted the de­

velopment o f  wine making craft and wine culture. In the 

early Tang dynasty, there were 14 famous wines, namely,



Fushui, Ruoxia, Tuyaochun, Shidongchun, Shaochun, 

Qian, Putao, Lingxi, Boluo, Jiuyun, Penshui, Xishiqiang, 

Langguanqing, Apoqing. W hat is more, the following 

wines were also well known: Qumichun, Lihuachun (Pear 

blossom spring), Zhuye w ine, Guihuaxu (sweet-scented 

osmanthus wine), W uyunjiang, chrysanthemum wine, 

W ulingcuijia w ine, and so on.

The wine making craft was improved in three as­

pects during the Tang dynasty. First, repeated brewing 

was applied in the producing process. There was a sort 

o f  wine made by five repeated brewing, which was much 

better than three repeated brewing. Second, clarifying 

technology had been improved. Hui wine (grey wine) 

was added a little lime water to make it m ore clear, 

which was widely welcomed and prevalent till the Song 

dynasty. And finally, water quality was paid more atten­

tion. The fantastic taste o f  Tuyao chun, which was then 

considered very good, was closely related to River Xing- 

shui. Meanwhile, this also should give credit to peoples’ 

accumulated experiences.

The Tang people made great efforts on selecting 

raw material for m aking wine. They were quite good at 

m aking wine by adding plant leaves, flower, fruit or all 

kinds o f  medicinal material. Gui Xu, short for Gui Xu 

W ine, was m ade o f  sweet-scented osmanthus and rice. It 

was not only favored by scholars but also granted by em ­

peror to his officials as a precious gift.

The wine quality had also reached a high level. 

Wuyunjiang was a famous and rare wine from the Tang 

dynasty through the Five Dynasties (907 — 960). It had
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been used to judge the quality o f  other wines. By the 

time o f  the Five Dynasties, W uyunjiang had become one 

o f court wines. W ines m ade by ethnic minorities in the 

Tang dynasty were also multifarious. Sugarcane Wine 

made o f  sugarcane ju ice belonged to fruit w ine. It had 

been widely drunk among ethnic minorities in Guang­

dong and Guangxi, and was introduced to the inner land. 

It had been very popular even in the M ing, Qing dynas­

ties and m odem  times.

The wine culture o f  the Tang dynasty influenced 

and interacted with other cultural phenomena. Some ar­

eas where famous wines had been made were named af­

ter the wine whereas the area nam e was also used to 

name the wine. It was in this period o f  wine culture that 

the class difference between the rich and the poor be­

came more apparent.

The Southern and Northern Song dynasties wit­

nessed an important period in the history o f  C h in a’ s 

wine policy development. The government encouraged 

and supported the production and sales o f  w ine, which 

greatly prom oted the developm ent o f  wine culture.

In the Song dynasty, there was a dazzling array o f  

good wines, such as Fengxian, Changsheng, Huangteng, 

Luofu,Dongtingchunse, Renhe, Hualu, Honey wine, 

Sichunjiu, Xuepei, Penglai, Qingxintang, Baiyangjiu, 

Suhe Fragrant W ine, Xuehuaroujiu, Qianrichun and 

Ruilujiu, etc., which had diversified names and were 

produced in many places and displayed local characteris­

tics. Fengzhou W ine produced in Fengxiang o f 

Fengzhou, was known all over the country. It is said to
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be the predecessor o f  today ’s Xifeng Wine. Pearl W ine, 

also known as Zhenzhu W ine, had been passed down to 

the Ming dynasty.

In the Song dynasty, people paid special attention to 

selection o f  raw material when making wine. Ruilu wine, 

which is well-known all over the country as Guilin San- 

hua wine, was made o f  sweet-scented osmanthus in 

Guilin. It is characterized o f  being cultured and re­

strained. W hite sheep wine, also known as Lamb wine 

was a special flavored quality wine which was made o f 

tender mutton, millet, etc. It had been very popular since 

the Song dynasty. Dongtingchunse was made o f  yellow 

orange. Deep Green made o f  mung bean was praised and 

chanted by poets for being fragrant and deep green. Jinsi- 

j iu  was a com pound wine, which was made by mixing an 

egg into the wine, quite expensive and nutritious, usually 

boiled before drinking. Suhe Fragrant W ine was a medi­

cated wine made according to a court recipe, which 

proved to have some curative functions.

In the Song dynasty, people had developed a divine 

idea about wine, especially good wine. W uling Taoyuan 

produced in southern China in the Northern Song dynasty 

was also known as “ W ine for Immortals ", for it was said 

that the formula was originated from an immortal o f  Wul­

ing Taoyuan. However, the wine would taste bad if  it was 

made in northern China despite o f  following the same 

recipe. If  you put the wine in a ja r  and seal the ja r  with 

mud, it would turn out to be extremely good wine through 

a spring ’ s brew.
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^  3 .  A f t e r  t h e  T a n g  a n d  S o n g  D y n a s t i e s  

The Yuan dynasty was the first regime established by 

an ethnic minority. Different from previous dynasties’ 

rulers, the rulers o f  the Yuan dynasty monopolized wine 

sales, which limited the development o f  wine culture.

The wine for this dynasty mainly inherited experi­

ences o f  the previous dynasties, but there are some inno­

vations. One o f the features is the development from fer­

ment wine to distilled liquor. Xinghuacun liquor, ardent 

spirits, was predecessor o f  Fenjiu liquor. Along with the 

invention o f  distilled liquor, soakage wine was developed 

as well. For instance, mugwort wine was served for Drag­

on Boat Festival; pinic flower wine, however, was made 

in a different way, making it unique in its flavour.

At that time, the minorities and the Han people fur­

ther exchanged wine knowledge. Tounao W ine is made o f 

rice, mixed with preserved fruit, spring onion and Chinese 

prickly ash. It was a special product made by the nomad 

in northern China and introduced to Central Plains.

In the M ing dynasty, there were more types o f  wine 

than those o f  the previous dynasties, such as Jinhua (gold­

en flower), Jingzhigaoshao, W ujiapijiu, angelica wine, 

m edlar wine, ginger wine, Tianmendongjiu, Shenqujiu, 

Huashejiu, Sanbaijiu, M anaijiu, Lianhuabai, Hugu (tiger 

bone) wine, Gujinggong, Huaizhijiu, mung bean wine and 

Jasmine wine. During this period, people paid m ore atten­

tion to the medicinal function o f  wine. Compendium o f  

Materia M edica  written by Li Shizhen, a famous Chinese
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physician and pharmacologist, is an agglomeration o f 

medicated wines o f  the previous dynasties as well.

Meanwhile, ardent spirits was further developed. The 

top one, five-spicy wine, renowned as the “ Number One 

o f  Southern C h ina”, was made from the sandalwood, 

banksia rose, frankincense, clove and myrrh, mixed with 

liquor and glutinous rice. In the M ing dynasty, fumigat­

ing, a unique method, was introduced to wine brewing. 

Jasmine wine, for instance, is to put jasm ine into wine, 

seal the container and then fumigate. After a period, the 

wine will exhale a rich perfume. However, this is not e- 

nough. It will be given further fumigating, that is, dou­

ble-processed jasm ine wine with even stronger perfume. 

In the same period, ferment reached a very high level. 

Sanbaijiu was a famous wine in the southern China for its 

long-time ferment, and was loved by many people. Later
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on, a new  wine Songjiangsanbai was made on this basis 

and passed down to the Qing dynasty.

Wine industry was developed at an unprecedented 

rate in the Qing dynasty. Traditional brewage methods 

were further developed, and the brands o f  distilled spirits 

were made further varied. For instance, there were wines 

named Cangzhou, Lianhuabai, M aobai, Luzhoulaojiao, 

Yanghedaqu, Shuanggoudaqu, Zhuyeqing, Bagui, Qing- 

bai and pawpaw wine, Shuangtoujiu, Yafangjiu, Hehuan- 

huajiu, and so on.

W ine industry in the Qing dynasty was featured by 

the following characters:

1) Professional development o f  the brewage. There 

were families engaged in brewage generation after gener­

ation. The renowned Cangzhou wine got its name for pu­

rity and long term brewage, m ore than 10 years, thus it 

was usually given as gift instead o f  being sold.

2) Careful selection o f  raw materials. Lianhuabai, 

for instance, was served for royal use only. It was made 

by combining lotus pistil and medicinal materials.

3) Fastidious about water quality. The famous wine 

Yanghedaqu adopted water from the Beauty Spring o f 

Yanghe town and was fermented with quality broomcom. 

Huiquanjiu, as well, took water from Huishan fountain o f  

W uxi, Jiangsu province. It was regarded as one o f  the fa­

mous wines in southern China in the Qing dynasty.

4) Enhancement in brewage. People paid more at­

tention to the timing o f  brewage as well as the storage. 

The top quality featured the wine o f  this period.

5) Impregnated wine and mixed wine advanced side
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by side. To name but a few, Hehuanhuajiu made by soak­

ing Hehuan flower was very popular among the plain 

folk. Baiyijiu, by soaking cornel and other medicinal ma­

terials, tastes sweet and helps to prolong life.

6) Diversity in wine brewage by minorities. Due to 

difference in location, history, culture and traditions, the 

wines m ade by minorities differed in brewage, raw m ate­

rials and the way o f  drinking.

7) Exchange and reconciliation o f  wine culture be­

tween regions and peoples. To take Maotai, the so called 

State Wine as an example, there are many versions as to its 

origin. Some said it derived from the wine named Xinghua 

cun o f  Shanxi province, a mixture o f  Fenjiu wine and lo­

cal wine but differed only in its style. It is said that a busi­

nessman o f  Fenyang, Shanxi province passing by Renhuai 

county o f  Guizhou province consumed all the wine he 

brought from his hometown. He then went to a nearby 

wine shop to buy some but found none taste good. Re­

quested by the shop owner, he engaged a famous master 

from Fenyang and took him to Guizhou the next year and 

made wine from local sources in Fenjiu wine brewage. Af­

ter repeated processes, the wine turned to be very tasty. As 

it was made in Maotai town, it was thus named Maotai 

wine. Another version held that the Maotai wine was 

closely related to the minorities and that there were histori­

cal records for validation. Despite their discrepancy, the 

two versions both involved exchanges o f  wine culture be­

tween peoples and regions, which shows that the Maotai 

wine was famous due to its close tie with such exchange.

8) Growing feature o f  wine as a sort o f  merchandize.
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In the Qing dynasty, such a feature o f  the famous wines 

was even prominent and the scope o f  the circulation was 

further wider.

9) Intensified exchanges o f  wine cultures among na­

tions. At the end o f  Qing dynasty, the German troops oc­

cupied Qingdao at the excuse o f  protecting churchman. 

They then built a beer plant with quality barley as raw 

material and adopted Laoshan mineral water to make the 

renowned Tsingtao beer all over the world.

У у  4 . F a m o u s  W ines in M odern T im es

In modern times, Chinese wine has many varieties, 

roughly including white spirit, yellow rice w ine, fruit 

wine, beer, medicated wine and koumiss.

1) Chinese white spirit (distilled from sorghum or 

maize), one o f  the six famous distilled liquors in the 

world. The other five are brandy, whisky, rum , vodka, 

and gin respectively. This is due to its long history, ad­

vanced brewage skills and unique wine culture. Through­

out China, white spirit o f  Sichuan province is the most fa­

mous, with six o f  its brands renowned, W uliangye, Jian- 

nanchun, Quanxingdaqu, Luzhoulaojiao, Tuopaiqujiu, and 

Langjiu. Later on, the wine Shuijingfang under Quanxing 

group established its position by being “ num ber one 

workshop in white spirits. ” Maotai o f  Guizhou and W u­

liangye o f  Sichuan are equally famous. They are called 

“ Shaolin ” and “ W udang” in the wine industry. Among 

the Shandong wines, Kongfu ranks num ber one. Among 

wines produced in Anhui province, Kouzi series as well
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•  Maotai o f Guizhou 
as Gujinggong and Shuanglunchi are famous nationwide. 

Jiangsu wine got their name for Shuanggou, Gaogou, 

Tanggou and Yanghe wines, nicknamed as three GOU 

and one HE, with Shuanggou and Yanghe particularly fa­

mous. Yangshaojiu takes the lead in Henan province, 

while Fenjiu liquor symbols Shanxi wines. Xifeng wine 

brought a nam e to Shaanxi province, and Jiugui wine o f 

Hunan won its place in China, thanks to its unique fra­

grance. Chinese white spirit is divided into six categories 

according to the fragrance.

2) Yellow rice wine is marked with distinctive na­

tional characters. It is brewed in a unique method which 

guarantees its top quality, exquisite perfume and ample 

nutrition. Among the yellow rice wines, the most famous
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is Shaoxing wine, renowned as “ symbol o f  mature tech­

nology for yellow rice w ine”. It is one o f  the oldest wines 

in China. W ith its fragrance, color, as well as the unique 

character for lasting long, it is said to be o f  “ venerable 

sty le”. There are also some other famous yellow rice 

wines, such as Longyan Che gang] iu o f  Fujian province, 

Fenggangjiu o f  Jiujiang, Jiangxi, osmanthus wine o f 

Hangzhou, Zhejiang, Jimo wine o f  Jimo, Shandong, as 

well as black glutinous rice wine in Huishui, Guizhou.

3) Fruit wine can be divided into many types based 

on raw materials, for instance, grape, apple, Chinese 

gooseberry, date, coconut, betelnut, lichee, megranate, 

peach, citrus and sugar cane. Among them, grape wine is 

the most famous and m ost frequently adopted. Nowadays, 

typical and famous grape wine in China is featured by its 

cultural characters, to be specific, it is featured in its col­

or, flavor, fragrance and exchanges with other wine cul­

tures. The highly reputed sweet osmanthus wine, for in­

stance, selected fresh sweet-scented osmanthus, abstracted 

its distillate and then mixed with top-quality grape wine. 

The Yantai brandy adopted top quality grapes as raw ma­

terials, with ferment and distillation, it was combined 

with specially prepared aquavit. The red grape wine o f  

Yantai is also very famous. For its light perfume similar 

to that o f  rose, it is nicknamed “ rose perfum e.” It is a 

typical sweet grape wine. Besides, there are Zhangyu 

white w ine, Tonghua grape wine and so on.

4) Chinese beer originally came from abroad. After 

upgrading craft and technique, China began to have its 

own brands, with Tsingtao beer as one o f  them. Tsingtao
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beer is brewed from wheat, hops, and Laoshan spring wa­

ter with traditional methods. Tsingtao beer is crystal clear 

and strong flavored. Another famous brand is Snowflake 

beer from Shenyang for its limpidity. In addition, there 

are such brands as Beijing beer, Five-Start black beer, the 

Great Wall beer and some others for health care or fea­

tured by their fruit flavor.

5) Medicated wine, a special local product in China, 

is one o f  the important contributions by Chinese people 

to the world. It is made from Chinese traditional 

m edicine and wine, and helps to prevent diseases and 

keep strong.

In terms o f  production o f  medicated wine, there are 

three methods: brewage, soakage and seepage. It can also 

be categorized into two types based on its function, 

restorative and treatment. For restorative category, there 

are Panax wine, nourishing wine, Sanbian wine and Chi­

na honey wine, which take advantage o f  m edicine and 

power o f  wine to restore energy and prolong life. For 

treatment wines such as rheumatism and tiger bone wine, 

they can cure and prevent disease on the one hand, and 

help to recover after sickness on the other hand. The 

world famous Wujiapijiu is produced in Zhejiang and has 

a history o f  over 200 years. Owing to rarefied raw m ateri­

als and subtle brewage, this wine tastes excellent. It is 

used to help recover from fatigue and keep dehumidified. 

It is due to those advantages that it is called a kind o f 

“ healthy d rin k ”

6) Among all the wines categorized by raw materials, 

koumiss is unique. In its early stage, koumiss was made
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through fenncnt and later brewed by means o f  distilla­

tion. In China, koumiss was popular among such minority 

groups as Mongol, Uigur, and Kazak, nicknamed kumiss. 

It is a traditional wine o f the nomad. M ongolians usually 

swig kumiss at Naadam gathering each year. In their daily 

lives, Mongolian physicians use it to treat lumbago, stom­

achache, tuberculosis and scurvy. Also, in the eyes o f  

Han physicians, kumiss is good to o n e ’s blood, kidney 

and stomach. In ad dition to that, kumiss is adopted as 

something holy in major festivals and sacrificing 

ceremonies.
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A fter ta s t in g  th e  fu ll-b o d ie s  w ine, 

a p p re c ia tin g  v a r io u s  b eau tifu l w in e  v e s ­

s e ls  a n d  sp le n d id  w in e  g a m e s ,  w e  w alk  

from  th e  a n c ie n t  t im e s  to  to d a y , from  

q u ie t h is to ry  to  m o d e rn  tim e s , w e  c a n n o t 

h e lp  b u t b e in g  e x c ite d  a n d  s u rp r is e d  w ith 

t h e s e  a m a z in g  p ic tu re s . T h e  s to r ie s  

p a s s e d  d o w n  to  u s  a r e  n o t m e re ly  

c h a n g e s  of tim e; th e y  b ring  u s  sh o c k in g  

fa n c y  a n d  im a g in a tio n . T h e  w in e  in v e n t­

e d  w ith ta le n t a n d  w isd o m  of th e  C h in e s e  

p e o p le  m a d e  a  la n d s c a p e  of th e  long 

h isto ry , to w a rd s  w hich  w e  c a n  d o  n o th ­

ing b u t g a s p  in ad m ira tio n .
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Р1Ш Appendix

A Table o f  Chinese Chronology(Chinese-English)

Л-Ф-
Five Em perors Period

C .2900— C.2000B.C.

X
Xia Dynasty C .2 0 7 0 -  1600B.C.

Ж
Shang Dynasty

ЖЖЛЯ
Earlier Shang 1 6 0 0 -  1046

B.C.

1 6 0 0 -1 3 0 0  B.C.

Ж ^ *
Later Shang

1 3 0 0 -  1046 B.C.

Ж
Zhou Dynasty

й>Я
W estern Zhou Dynasty

1 0 4 6 -2 5 6  B.C.

1 0 4 6 -7 7 1  B.C.

Ж Ж
Eastern Zhou Dynasty

7 7 0 - 2 5 6  B.C.

4 «
Spring and Autumn 7 7 0 - 4 7 6  B.C.

W arring States 
Period

4 7 5 -2 2 1  B.C.

X
Q in Dynasty

2 2 1 - 2 0 6  B.C.

iX.
Han Dynasty

SziX. 
W estern Han 206 B .C .— 

220A.D.

206 B .C .— 25 A.D.

fcsx.
Eastern Han

2 5 - 2 2 0  A.D.

3.B
Three

Kingdoms

Й.
Wei

2 2 0 -  280

2 2 0 -2 6 5

ЖгХ. 
Shu Han

2 2 1 - 2 6 3

X
Wu

2 2 2 - 2 8 0

- f
Jin Dynasty

S - i
W estem  Jin Dynasty

2 6 5 -4 2 0

2 6 5 - 3 1 7

* 4
Eastern Jin Dynasty

3 1 7 - 4 2 0

Northern and 
Southern 
Dynasties

А4Я
Southern
Dynasties

Song

4 2 0 -  479

4 2 0 -  589

Ж
Qi

4 7 9 - 5 0 2

%
Liang 5 0 2 - 5 5 7

№
Chen

5 5 7 -5 8 9
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Northern
Dynasties

Jb4fc 
Northern Wei

3 8 6 -5 8 1

3 8 6 - 5 3 4

Eastern Wei 5 3 4 - 5 5 0

j b f r
Northern Qi

5 5 0 -  577

Western Wei 5 3 5 -5 5 6

d b ^  
Northern Zhou 5 5 7 -5 8 1

FI
Sui Dynasty

5 8 1 -6 1 8

*
Tang Dynasty 6 1 8 - 9 0 7

i - R
Five

Dynasties

>5%. 
Later Liang

9 0 7 - 9 6 0

9 0 7 -9 2 3

)S% 
Later Tang

9 2 3 - 9 3 6

6 -e -
Later Jin 9 3 6 -9 4 7

£&  
Later Han 9 4 7 - 9 5 0

Later Zhou
9 5 1 - 9 6 0

%
Song

Dynasty

Jb $ .
Northern Song Dynasty

9 6 0 -  1279
9 6 0 -  1127

Southern Song Dynasty
1 1 2 7 -  1279

i l
Liao Dynasty 9 0 7 -  1125

i r
Jin Dynasty 1115 -  1234 

-1 3 6 8Yuan Dynasty 1206

аЯ
M ing Dynasty 1 3 6 8 -  1644

Qing Dynasty
1 6 1 6 -  1911

Republic o f  China 1 9 1 2 -  1949

People's Republic o f  China 1 9 4 9 -
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