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Abstract: Against the policy background of the state vigorously promoting the in-depth integration of culture and
tourism and the systematic protection of intangible cultural heritage (hereafter referred to as “ICH”), this paper takes
the provincial-level ICH project-Laodukou Liquor distillation brewing technique in the Sichuan-Yunnan border
area as the research object, aiming to systematically explore the in-depth integrated development path between

this ICH technique and the regional tourism industry. By systematically sorting out the relevant support policies
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for culture-tourism and ICH at the national, Sichuan provincial and Panzhihua municipal levels, combining the
core characteristics of ICH liquor resources in the region and the existing practices of culture-tourism integration,
this paper deeply analyzes the current situation of integrated development and refines key issues, and finally puts
forward targeted innovative paths. The research finds that: policies at all levels provide solid institutional support
for the integration of ICH techniques and regional tourism; the ICH liquor resources and tourism resources in the
Sichuan-Yunnan border area have strong complementarity in cultural attributes and spatial distribution; although
the integration of the two has achieved phased results of “ICH + Tourism”, there are still prominent problems
such as single form of ICH experience and insufficient cultural immersion. Based on this, this paper proposes an
integrated development path of “scenario-based experience, linked operation, and diversified empowerment”, in
order to promote the in-depth coupling between Laodukou Liquor brewing technique and regional tourism, and
inject sustained impetus into the inheritance and innovation of local culture and high-quality economic development.

Keywords: ICH Distillation Liquor Brewing Technique; Regional Tourism; Integration of Culture and Tourism;

Laodukou Liquor; Sichuan-Yunnan Border Area
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