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rong boái caûnh thò tröôøng thöïc phaåm maát an toaøn ôû möùc cao ñoä, 
ra ñöôøng khoâng bieát aên gì, uoáng gì ñeå traùnh ñoäc haïi. Anh em 
trong gia ñình hoï Ñinh chuùng toâi luoân taâm nguyeän seõ töï saûn 

xuaát ra moät loaïi röôïu ñeå söû duïng trong nhöõng ngaøy sum hoïp vaø tieáp khaùch 
quyù - khoâng kinh doanh.

Roài ngaøy ñoù ñaõ ñeán khi chuùng toâi gaëp ñöôïc ngheä nhaân naáu röôïu 
huyeän Can Loäc, Haø Tónh. Ñaây laø ñòa  danh noåi tieáng khu vöïc baéc trung 
boä veà chöng caát röôïu neáp truyeàn thoáng vôùi caâu noùi baát huû veà röôïu: “AÁm 
loøng mieàn trung”, nhieàu khaùch thaäp phöông qua ñaây vaãn mong muoán coù 
moät chai röôïu mang veà.

Vôùi tieâu chí “CHAÁT LÖÔÏNG, AN TOAØN” – Chuùng toâi ñaõ toå chöùc naáu 
vaø tuyeån mua nguyeân lieäu moät caùch caån troïng nhaát. Töøng haït thoùc neáp 
ñeå naáu röôïu ñöôïc chuùng toâi vaø ngheä nhaân tuyeån choïn kyõ caøng töø khi coøn 
non treân nhöõng thöûa ruoäng canh taùc taïi huyeän Can Loäc ñeå tieáp tuïc chaêm 

soùc vôùi muïc ñích ñaûm baûo thoùc khoâng coù thuoác 
kích thích vaø dö löôïng thuoác tröø saâu, cuõng nhö giöõ 
ñöôïc hoàn coát cuûa röôïu Can Loäc. Töø ñaây thoùc ñöôïc 
boùc lôùp voû traáu, giöõ nguyeân lôùp voû luïa, lôùp caùm 
giaàu chaát dinh döôõng mang veà.

Men röôïu laø yeáu toá ñaàu tieân vaø quan troïng nhaát 
ñeå laøm ra röôïu ngon, chuùng toâi choïn  loaïi men do 
ngöôøi thaân laøm thuû coâng theo phöông phaùp coå 
truyeàn, men coù nhieàu thaûo döôïc (thuoác baéc, thuoác 
nam), boät gaïo, men caùi… giuùp röôïu naáu leân thôm 
ngoït, naëng ñoä nhöng vaãn eâm vaø ñaëc bieät uoáng vaøo 
thaáy saûng khoaùi trong ngöôøi. 

Ñeå ñaûm baûo toái ña an toaøn veä sinh cho röôïu, 
chuùng toâi cuõng trang bò hoaøn toaøn ñoà duøng ñeå uû 

röôïu laø thuøng inox 304, chum ñöïng röôïu vaø haï thoå 
röôïu 100% laø chum saønh khoâng traùng men cuûa 
vuøng Höông Canh, Vónh Phuùc. Nguoàn nöôùc söû 
duïng maëc duø laø maïch ngaàm cuûa vuøng moû ñaù Ñoàng 
Nai nhöng vaãn ñöôïc thöôøng xuyeân kieåm nghieäm veà 
caùc chæ tieâu lyù, hoaù, caùc kim loaïi…

Veà coâng ngheä chuùng toâi choïn phöông phaùp 
chöng caát thuû coâng coå truyeàn. Moät neùt ñaëc bieät vaø 
ñoäc ñaùo laø khoâng chöng caát khi côm röôïu uû  chöa 
ñuû 60 ngaøy, khoâng laáy quaù 0.5 lít röôïu treân 1kg 
neáp. Röôïu chöng caát xong sau khi ñöôïc kieåm 
nghieäm chaát löôïng ôû nhöõng cô quan chuyeân ngaønh 
ñeàu chöùa trong chum saønh haï thoå saâu 6m döôùi loøng 
ñaát ít nhaát trong 1 naêm vaø chuùng toâi ñaët teân cho 
röôïu quyù cuûa mình laø: “HUNGVUONG”.

Chuùng toâi hieän coù HUNGVUONG 45O, HUNGVUONG 50O. Döôùi söï 
höôùng daãn cuûa caùc löông y chuùng toâi cuõng töï troàng moät soá döôïc lieäu quyù 
nhö Ñinh Laêng, Ba Kích… mang veà baøo cheá coâng phu ñeå taêng chaát löôïng 
cho röôïu.

Vôùi chuùng toâi uoáng röôïu chöøng möïc, uoáng röôïu saïch laø moät thuù vui toát 
cho söùc khoeû, laø moái daây thaét chaët tình thaâm…raát mong ñöôïc ñoùn tieáp 
anh em, baïn beø thaân höõu taïi bieät thöï Ñinh Gia Trang cuûa gia ñình hoï 
Ñinh chuùng toâi ôû Ñoàng Nai. Chuùng ta seõ cuøng nhau aên rau röøng, gaø ñoài, 
heo toäc, uoáng röôïu HUNGVUONG vaø tham quan quy trình chöng caát röôïu 
cuûa chuùng toâi. 

TRAÂN TROÏNG KÍNH CHAØO !
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n the current state of uncertainty on food safety in the food and 
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.

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 45O and 
HUNGVUONG 50O varieties. With the guidance of 
many experts in Oriental Medicine, we also plant a 
variety of traditional herbs such as Ming Aralia 
(Polyscias Fruticose – Đinh Lăng), Indian Mulberry 

(Morinda Officinalis – Ba Kích), 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 !



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

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 45O and 
HUNGVUONG 50O varieties. With the guidance of 
many experts in Oriental Medicine, we also plant a 
variety of traditional herbs such as Ming Aralia 
(Polyscias Fruticose – Đinh Lăng), Indian Mulberry 

(Morinda Officinalis – Ba Kích), 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 !



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

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 45O and 
HUNGVUONG 50O varieties. With the guidance of 
many experts in Oriental Medicine, we also plant a 
variety of traditional herbs such as Ming Aralia 
(Polyscias Fruticose – Đinh Lăng), Indian Mulberry 

(Morinda Officinalis – Ba Kích), 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 !



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

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 45O and 
HUNGVUONG 50O varieties. With the guidance of 
many experts in Oriental Medicine, we also plant a 
variety of traditional herbs such as Ming Aralia 
(Polyscias Fruticose – Đinh Lăng), Indian Mulberry 

(Morinda Officinalis – Ba Kích), 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 !


