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ra duong khong biét dn gi, udng gi dé tranh doc hai. Anh em

trong gia dinh ho Dinh chiing t6i luon tdm nguyén sé ty san
xudt ra mot loai rugu dé st dung trong nhiing ngay sum hop va ti€p khach
quy - khong kinh doanh.

T rong bai canh thi truong thuc phdm mat an toan & mdc cao do,

Rbi ngay dé da dén khi ching i gip dugc nghé nhan ndu ruou
huyén Can Loc, Ha Tinh. Pay la dia danh ndi ti€ng khu viic bdc trung
bo vé chung cét rugu nép truyén thong véi cau néi bat hii vé rugu: “Am
long mién trung”, nhiéu khach thap phuong qua day van mong muén cé
mot chai rigu mang vé.

VGi tieu chi “CHAT LUONG, AN TOAN” — Chdng toi da t6 chic ndu
va tuyén mua nguyén lieu mot cach cdn trong nhat. Tuing hat théc nép
dé nau rugu dugc ching tdi va nghé nhan tuyén chon ky cang tir khi con
non trén nhiing thtia ruong canh tac tai huyén Can Loc dé ti€p tuc cham




s6c v6i muc dich ddm bdo thoc khong c6 thude
kich thich va du lugng thudc trif sau, cling nhu gitt
dugc hdn c6t cla rugu Can Loc. T day théc dugc
béc 16p vé trdu, git nguyén 16p vé lua, 16p cam
gidu chat dinh dugng mang vé.

Men rugu 1a yé&u t6 dau tién va quan trong nhat
dé lam ra rugu ngon, ching ti chon loai men do

ngudi than lam thd cong theo phuong phap cd
truyén, men cé nhiéu thdo dugc (thudc bac, thusc
nam), bot gao, men cdi... gidp rugu nau lén thom
ngot, ndng do nhung van ém va dic biét uéng vao
thay sdng khodi trong ngudi.

P& ddm bao t8i da an toan vé sinh cho rugu,

.

ching toi cling trang bi hoan toan dé dung dé G

rugu la thing inox 304, chum dung rugu va ha thé
rigu 100% la chum sanh khong trdng men clia
viing Huong Canh, Vinh Phac. Ngudn nuéc st
dung mac du 1a mach ngdm cta viilng md da Dong
Nai nhung van dugc thuong xuyén kiém nghiém vé
cac chi tiéu ly, hoa, cac kim loai...

V& cong nghé ching toi chon phuong phap
chung cat thi cong 6 truyén. Mot nét dac biét va
doc ddo la khong chung cat khi com rugu G chua
di 60 ngay, khong 18y qud 0.5 lit ruou trén 1kg
nép. Ruou chung cit xong sau khi dugc kiém
nghiém chat lugng & nhiing co quan chuyén nganh
déu chda trong chum sanh ha thg sau 6m dudgi long
dat it nhat trong 1 ndm va chang toi dat tén cho
rugu quy ctia minh la: “HUNGVUONG”.




Chaing t6i hién c6 HUNGVUONG 45°, HUNGVUONG 50°. DuGi su
hudng dan cla céc luong y ching toi ciing tu trong mot s6 dugc liéu quy
nhu Dinh Lang, Ba Kich... mang vé bao ché cong phu dé ting chat lugng
cho rugu.

Vi ching t6i ung rugu chiing muc, udng rugu sach 1a mot tha vui t6t
cho stic khog, 1a mai day thit chit tinh tham...rdt mong dugc don ti€p
anh em, ban beé than hdu tai biét thu Binh Gia Trang clia gia dinh ho
Pinh ching t6i & Bong Nai. Chiing ta s& cling nhau &n rau riing, ga doi,
heo toc, udng rigu HUNGVUONG va tham quan quy trinh chung cat rugu
cla ching toi.

TRAN TRONG KINH CHAO !










beverage market, it is difficult to know what to consume without

jeopardizing our health. The Dinh family has always dreamed of
having our own wine production, not for sale, just to serve at our family
gatherings, and to our finest guests.

I n the current state of uncertainty on food safety in the food and

That dream was realized when we met an artisan winemaker from
Can Loc, Ha Tinh. This region in the North Central Coast of Vietnam is

famous for its craft of traditional rice wine distillation, with an old adage:
“Am long mien Trung” (The Central region gives you warm feelings) (I
don’t know how this adage means but this translation definitely sounds
funny). Visitors to this area never miss the chance to get a bottle wine to
bring home with them.

With “Quality and Safety” in mind, we started our own production of
rice wine with the finest ingredients available. Every grain of rice was

selected carefully by our
artisans very early on
from the paddy fields of
Can Loc to ensure that
there are no growth
enhancers or excessive
pesticides, in order to
carry on the spirit of Can
Loc wine. Then, the rice
husks are separated, but
the whole nutritious
bran layers are left
intact.




Wine yeasts are the first and most
important element of making a great
wine. We have selected the wine yeasts
developed by our own family members
using traditional methods, which use a

variety of herbs (from Northern and
Southern Herbology), rice flour, yeast,
etc. These ingredients contribute to the
fragrance, alcohol content, and the
smoothness of the wine. They also
produce a refreshing feeling to the wine
when consumed.




To ensure maximum safety and good hygiene practices, we sterilize
wine fermentation equipment, and use stainless steel barrels (inox 304).
The fermented wine is then transferred into 100% stoneware barrels with
no ceramic glaze from Huong Canh, Vinh Phuc, before being moved
underground to our wine cellar. The water source used in wine making
process is local to Dong Nai stone quarry area, and is frequently tested for
many chemical and physical qualities, including metal levels.

For the distillation process, we choose a traditional handcrafted
method. Special aspects of this method include distilling wine only after
60 days of fermentation process, and producing no more than 0.5 L wine
per 1 kg of rice. The distilled wine is then tested for quality at professional
food control institutes and laboratories before being transferred into
stoneware barrels and moved six meters underground for at least a year.
We name our precious wine “HUNGVUONG”.

We currently offer HUNGVUONG 45° and
HUNGVUONG 50° varieties. With the guidance of
many experts in Oriental Medicine, we also plant a
variety of traditional herbs such as Ming Aralia
(Polyscias Fruticose — Dinh Lang), Indian Mulberry




(Morinda Officinalis — Ba Kich), etc. to be
carefully processed and steeped with our wine
in order to increase the quality and taste of our
product.

Appreciating good wine is a great hobby
with many health benefits. It is also a fantastic
way to build and strengthen relationships. We

hope to welcome our friends and families into
the Dinh family’s estate in Dong Nai, where we
will together enjoy the regional specialties such
as wild vegetables, home raised meat, and
HUNGVUONG wine, and have a chance to
visit our very own wine production.

Our best regards !




