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New Opportunities and Challenges for
Domestic Red Wine

Jingtong Zhou

Xi’an University of Finance and Economics,Xi’an,Shaanxi, 710100

[Abstract] He Jihong, president of China’s non-staple food circulation Association, said that in the past decade, China’s red wine
production, imports and market consumption have undergone great changes !'!. Various factors such as macro economy and COVID-19
make many industries face severe tests, but each challenge is accompanied by opportunities. First, COVID-19 has changed the
consumption habits of many people and provided more opportunities for the red wine industry . For domestic red wines, consumers’
acceptance and recognition of domestic red wines are increasing during the COVID-19 pandemic, so the status of domestic red wines
in the industry will also be improved to a greater extent. This is a good development opportunity for domestic red wines, which can
win a greater market share and long-term development opportunities for domestict red wines. Secondly, under the background of the
growing prosperity of e-commerce, the development of the red wine industry and the development of the real industry should promote
and complement each other. Only the good development of the real industry can provide a good market foundation and technical
support for the development of the red wine industry. Only when domestic red wine is understood and accepted by more people, can it
have more market opportunities. Now, a new era has come, and both opportunities and challenges coexist. In such a time background,
China’s red wine industry is facing great challenges, but also contains great opportunities. For the red wine industry, it must make use
of the high-speed train of e-commerce economy to achieve faster and better development.
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