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Abstract: On the questions of unclear orientation of present liquor
packaging design, and the phenomenon of brand characteristics
weakened, this paper discussing the relationship between the region-
ality of liquor . characteristics of regional culture, and location of lig-
uor packaging design. An idea of design development was proposed
on the fusion of liquor packaging design with the regional culture.
Keywords: wine culture; local culture; characteristic elements; pack-

age design
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