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TT:Jingxi fragrant glutinous rice has a history
of 800 years. Rice grains are short, round and
white with large particles. After cooking, the rice
is white, shiny, fragrant, sticky and soft, which is
well—known as “One boils glutinous rice, ten can
smell the fragrance. If ten families boil, fragrance
is full of the whole village. ”

Jingxi fragrant glutinous rice X — PN T
P Jingxi, LA K A8 3R K 3 WA L OK PR M 5ROk
BN A5 R RO R, B the rice is white,
shiny, fragrant, sticky, and soft, ffi 532 & % K&
KR A0 I8 A T UL A A B B B . One boils
glutinous rice, ten can smell the fragrance. If ten
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families boil, fragrance is full of the whole village
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TT:Liu Pao Tea is a specialty of Wuzhou City,
Guangxi Zhuang Autonomous Region. It is known
as its four characteristics: red—color, rich—odor,
aged—fragrantand genuine— texture.
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