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Ningxia wines: What'’s on the horizon?

From Ningxia geology to the new regional brand 'Ningxia Hong', here's
the latest report on China's up-and-coming fine wine region in the
wild northwest.
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When we arrived at Copower Jade windmgt stop of our Ningxia visit, we were only in

time to see local farmers picking the last batch of Petit Mangseng for thdialatest sweet
wine. Most vines, in early November, are already buried under the yellow earth. They will
hibernate until th@ext spring.



Helan mountain stood quietly afar wearing a snowy cap, overlooking the Loess Plateau under
the sandstorrstained winter sky exactly as | remembered it two years ago. But everything
else is changing fast in this4@mdcoming fine wineregion n Chi na é

Read Jane Ansond6s report from 2017: Chinese

Ningxia geology: Things you may not know

The wine planting area occupies the north fiphe Ningxia Autonomous Region, northwest
China. Most of its vineyards are found in a narrow strip of land stretching 150km north to
south. Viticulture became possible thanks to the Helan Mountain range to the west that
provides shelter, and the YellowuRr to the east, which serves as a water source. The region
is generally steeper, more mountainous on the north and flatter on the south. Alluvial sand
and gravel (rock) occupy the lands closer to the mountain, and clay on the plain.

Vines waiting to be buried at Chateau Changyu Moser XV, with Helan Mountain as the
backdrop.

Ningxia has a reputation for its plentiful sunshinaver 3100 hours of sunshine and o260
frost-free days per year, according to statistics from the Ningxia wine blur@atine
OAdmi ni strative Committee of the Grape I ndus

The climate is extremely continentathort and hot summers are moderated by high altitude
(with some vineyards sit 1200m above sea level) and cool nights, which help to slow down
the ripening process and retain acidity. Winter in Ningxia is long anti,ijzneducers need

to bury their vines early November then dig them out in March next year, adding extra costs
to the production.


https://www.decanterchina.com/en/columns/anson-on-thursday/chinese-pioneers

6Vine burying takes up to 30% of our annual
of Helan Qingxue vineyard. It tak&%50 people to do 35 hectares in 1.5 weeks, we were told.

Ningxia is arid, with only 200mm annual rainfall. Irrigation via the Yellow River is a must;
though the advanced Israeli drip irrigation systems installed in those shiny new estates are the
most talled about, flood irrigation is also common here.

There is however a | imit to how much water t
Riverd6, as provinces downstream also rely on
Professor Li Demei.

In order to reducthe expenses on water supply, many producers dig wells and build

reservoirs. Also in order to fulfil environmental protection requirements from the central
government, there is an increasing number of producers, including Chateau Migin, Helan

Qingxue and lKnaan, investing into wastewater treatment and recycling facilities, according

to Ningxia wine bureau.

White salt crusts are visible on the bare, loessovered vineyards of Ningxia.

Like the driest regions in Australia and Argentina, the soil in Ningxia is low in organic matter

but high in pH and salinity, said Professor Li, pointing at the white satvisible on the

bare, loessovered vineyards.

ltds worth noting that Ningxia is not entire

late summer. The deeply inland region is also feeling the influence of global climate change,
said Professdki; its average annual temperature has already raised by more than one degree
from 1988 to 2017, while annual rainfall is also rising in the last decade.



From north to south, there are now six defined subregions; Shizuishan, Helan, Yinchuan,
Yongning, Qingongxia and Hongsipu. You can find some of the-kastvn boutique

producers such as Silver Heights, Helan Qingxue and Kannan in Yinchuan subregion, which
sits closest to the regional capital. Some of the big international players such as Domaine
Chandon I(VMH), Helan Mountain (Pernod Ricard) are in Yongning, south of Yinchuan
subregion.

Il nterestingly, regions at higher altitude an
cooler temperature, said the renowned consultant who has multiple projeststhe region.

As the height of Helan Mountain decreases towards south, chilling westerly wind from the

Gobi Desert is allowed in, hitting the more southernly subregions and bringing down the
temperature.

However, Professor Li was quick to add that varelyand cellar management, rather than
regionality and terroir, is more important in shaping the style of Ningxia wines.

Wine tourism

Latest figures from the local wine body shows that by the end of 2016, the region has 40,000
ha of vineyards and 86 comf#e wine estates, producing 120 million bottles of wine each
year, creating 120,000 jobs.

Part of those jobs are devoted in tourism, as the wine region currently receives over 400,000
visitors each year, according to the local wine body.

On e h o urwaysfrord thd Yinehuaa city centre, Zhihui Yuanshi winery received
150,000 visitors last year, according to the owner Yuan Yuan.

Some of them are merchants, but nearly 60% are tourists from Yinchuan, who arrive via

buses at this picturesque winery for toansl tastings, said chief winemaker Yang Weiming.

These visitors may not know much about wine, but they do know wine has now become a
specialty of Ningxid or t he 6éoasis of the Gobi Desert 6.

O0Touri st purchase account s sdwnery Qroebtly grdduce ur s a
200,000 bottles per year. The most popular programme, she said, is a 30 CNY (3.3 GBP) per
person tasting session of three fidiitven wines, including a dry white, a dry red and a rosé.



Tasting room at Chateau Yuanshi, Ningxia

Il n order to receive consistent fl ow of Vi sit

feaur es, and something the visitors can take |
i mmer sive experience, they are |ikely to mak
She does have arather speciale$tates it s name o&édYuanshi (from t

the entie estate was built on the ruins of a gravel mine and decorated with stones found
locally. Besides its 133 ha vines, the winery includes a Tibetan psttaped chateau, an
underground cellar, a restaurant, and a spacious, gracefully decorated tasting room.

In fact, having the capacity to receive tourists is one of the key criteria for Ningxia wineries

to enter the fivdier classification system launched in 2013. Zhihui Yuanshi is one of the

three O6third growths®é i n tidatsoalikely Zandddte to heon o f
upgraded to 6second growths6é in the 2019 rev

Click here to view théull 2017 classification listing>>

Chateau Changyu Moser XV, backed by Chinads
Changyu, is antber estate built with tourism in its mind.


https://www.decanterchina.com/en/news/ningxia-releases-latest-winery-classification-listing

Chateau Changyu Moser XV, Ningxia

With a total investmentfd00m CNY (65m GBP), Chateau Changyu Moser XV opened to
the public in 2013, one year wearlier -than Yu
styled chateau (see above).

The chateau, which can be mistaken for one in Bordeaux, is also a popuiaisetpwe
were told, and | do remember from two years ago seeing a hdgqtakt and a couple of
rusted cages on our way to the cellar.

OWe recei®@, 6800 0WI0Osi tors each year, 6 said Fa
deputy generalmanagerf t he estate, 670% of them are co
Di fferent from Yuangshi, visitors only purch
annual production, most of whi c¢$preads pumped i

distributionchannels around China and abroad, said the winemaker.

Related articleEFi ve t hings t o knwGhangyn Mas¢er XMChi nads Chat

Each visitor, however, pays 80 CNY (8.7 GBP) per ticket for a tour in the massivabuilt

wine museum, where they get to see every element of winemaking, experience wine aromas,
and learn about the centdligng history of Changyu, whichlso coincides the winemaking
heritage of China. They can even make their own labelled wines at an extra cost.

br

6For us wine tours are more i mportant for
the t

come second, 6 sai d F awantoubWsitorsttoHeel thatithdy havé
gained some knowledge about wine. o


https://www.decanterchina.com/en/news/Decanter%20Features/five-things-to-know-about-china-s-chateau-changyu-moser-xv

0Therebds a huge potenti al i n education here,
al so at our press tour, Oevery yearethousand
visits. ltés |Ii kely some of them wil!/| become
Affordable Ningxia wines

Since Helan Qingxue Wineryoés win of an Inter

at Decanter World Wine Awards in 2011, Ningxia has baeridading Chinese region to win
medals from Decanter Awards. From the 2019 awards, 60 Ningxia wines have won a Bronze
Medal and above in Decanter World Wine Awards (DWWA) and 45 in Decanter Asia Wine
Awards (DAWA).

View award winning Chinese wines on DecanterChina.com

But the fine wines from Ningxia are not easily affordable. The grand of Changyu Moser

XV is sold at 1500 CNY (A165) per bottle at
of Mountainé charges 980 CNY (A107) per bott
is at 498 CNY (£54) mark.

The high prices are partigltiue to the labouintensive production process (especially vine
burying), but also derive from the need of branding, said the producers.

Though the most famous producers dondét worry
expanding in such nerwacking speed, how to start selling wines in considerable and steady
volume outside Ningxia has become a burning question, as several trade professionals

disclosed unanimously during our trip.

Clearly, the Ningxia wine bureau is ready to step in; and the steeraf the region, they
seem to believe, is the answer.

As the first step of the governmanittiated sales drive, several producers were joint together
under the umbrella of a new, regional brandelan Hong ( H ).


https://www.decanterchina.com/en/wine-reviews/

Hong means O6red6 in Chinese, a colour cultur
its portfolio also includes white wines. Key variety used include Cabernet Sauvignon for red

and Italian Riesling for white, and the grapes can be sourced froof #mg six designated

producers.

The brand was | aunched at-yedriamiyersargain Septémbaer o mo u s
2018i aclear endorsementinitsélivi t h t he ambi ti on to create 1
sell erdéd with qgual impoytanty mobre affortdablepeice. and mo st

On the official store of Ningxia wine region on JD.com, the entry level Helan Hong Cabernet
Sauvignon is sold at 128 CNY (£14) per bottle, a price point deemed much more competitive
facing the impact of imported wines hainland China.

0The initial feedback from the market (of He
bureau, adding that more ambitious projects are on the way. In September this year, the
government is investing 70Ermidl lainadn h@GNY¥ trm ub

total of 100,000mu (6667 ha) of vineyards, partially from existing wineries, dedicated to the
production of Helan Hong.

Meanwhile, the region is now seriously seeking to expand overseas; in June this year, 50,000
bott!| esn olodH& |l arri ved i n -Bueolraway withafurthert he X8
250,000 bottles making their ways to Germany.

These wines carry labels talorade for the EU, with an initial retail price at 25 Euros per
bottle. They are settoappearinmd&iou r opean super markets includ,i
|l east 3006 boutique restaurants, according to



