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Construction and analysis of wine tourism attraction
system based on tourists’ perception

Taking wine manors at eastern Helan Mountain as examples

. 1 : 2
LU Fengping , HOU Bing
(1. College of Foreign Languages for Tourism, Nanjing Institute of Tourism & Hospitality, Nanjing, Jiangsu 211100, China;
2. College of Tourism and Culinary Science, Yangzhou University, Yangzhou, Jiangsu 225127, China)

Abstract: At present, China has become one of the main consuming and producing countries of wine. As an
important form of gourmet tourism, wine tourism has played an active role in enhancing industrial added value
and promoting the spread of wine culture. However, a perfect wine tourism atiraction system has not yet been
established, and there are still a series of problems in the operation and management of the industry such as
unclear orientation and similar business activities. The wine manors are important starting points and core at-
tractions for the development of wine tourism. Taking five wineries in the well — known wine brewing region of
Helan Mountain in Ningxia as examples, a wine tourism attraction system is constructed based on the tourists’
perceptions through empirical research. From the perspective of enriching the experience value of wine,
strengthening the spread and promotion of wine culture, attaching importance to the leisure and well — being
function of wine tourism, and enhancing the tourism aesthetics of wine estate landscapes, specific strategies for

enhancing the atiractiveness of wine tourism are proposed.

Key words: food tourism; traveler perception ;wine tourism ; tourist attraction
(FE%H: EXE)



