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10t : =FSIHE = .
| ik P | 10. L& M ZE(Aging of wines)2 M2 AIE&t Ligt=?
| G2 = =mce meio] Me Mg @ T A(France) @ Z252Z(Portugal)
' o1(S Jdela
@ o Z=T(Over proof) ® AW QI(Spain) @ | A (Greece)
@ o™ EZ=RE(Under proof) 11. ol0I2 Z2c2tA(Highball Glass)22 2 JIE 0| Alg2dHs
@ OtiI2I2t 2RI (American proof) A2?
@ @ 622 (Ounce) @ 722 (0unce)
3 82A(Ounce) @ 922 (Ounce)
2. MU =(Draft Beer) F32d = &2= 427
@) 2~3CO 2LEE= QK& = Y= HEAES 2=0j0F &3¢ | 12. NS SIS QA8 EE 4¥LY S Bt 2 4
Ct H AlAE!(Bottle Code Number System)E %It Otdl 2127
@ =E29 A2 12~14 pound2 LXGIH SXIEHOF & ® szel LA L HUHE WE HESCH| |0
Ct @ MDD mers AlsstD Z0I6HAH o)l fI&0ICt.
@ MNEHEE %IISDI;%’—IéH 210 =Me 2HS0 £E2 AE @ 22 MEA 2X WxIZ2 Z=35610| & 0|CH
O HAS M ArEstCh. @ ¢=H(R )] el
_ 2= H(Recipe)l &2 HE3totJ| fI0ICH
@ T D28 (Stock Rotation)S E M 5| A0} BT} ’
Melmsiag NH 9E OlAO S2 MDA wuo 18. E2IZE H|0(Draft beer)gt?
™ 2101 (shaker) AEH 0l (strainer _
R - @ ( ) ® EE(Porten®= @ AEHRE(Stout)
® & 2&(no mixing) @ U E%S(nutmeg)
R, . s 14, 85 =2 Y= Q¥2 £9st A = S¢l A2
4. HIle 82 oL 220 Hots S22 @ AFLEIH O AFBHCH
O e384 28 @ Jse= IR
@ A gtstoz (&S O e=Ch
® gys=2 @ gzs=
@ =& E0=C.
5. 912319 R 5 SR A% 2R=? ® 88 F220 84 F2& Bl
=2E ?[AI|(malt whisk
g JHIOIT |A(9|( 'Shy)k) 15. S = 2rH|2s stAl29 Halob o 2120
oI A rain whis
_ o’ 9 4 ‘ @ AL (cinamon) @ HE Y (nutmeg)
® S™CE fIA3l(blended whisky) @ o1E(mint) @ 32 )
DIE 32 (cream
@ IEE A (patent whisky)
16. I8 = 8 &&3 fole X227
6. SzmaIWY = JHE B2HB? N {long arink)0l eh=et
) @ AFOIE 3JH(Side car) @ AED(Stinger)
@ AFEON Z2EE ZRAW 2ol 2YEel &2 =0 0l _ . -
J2 =HET Giu ® 20l 3 =(Royal fizz) @ 0HBIEH(Manhattan)
WD 2 SD0I U2ABH0 AE SO AR AUPS & o .
2 5 20 8l | &l 17. 182 Raw whisky 49 & 82 27
@ DHSE =ZO| Q0| OlF mf, MG Y D SFRIINA HIZ U H2AI21 21 A3]0]CH
@ HEZ0l 2+ Ho| BOIJIS MNGIH SSEHo AT B @ LR S0lA SxsAlH HIZ MAE 2AI|0|CH
212 5t g ® SFII01 €21 Aol =dIE 240IC
@ BURE D& 2tE SUHA 22 ME=E 2AAI|0ICH
7. B0 2ctA LRI FS2 0lw=?
O BCiel &0/2 g0 201H st 56t 18. "ol E"0l2t] XE L= =0] OFH 242?
@ =9 =¥AS LA AN O Et] @ =l
@ OIECI2 =2 OHAID| I8 2229 g2y old ® 253¢ @ &
@ 20l FOI0l HHelst== ot)| ol
19. XZ&(Bartender) =12 & E¢gl A27?
8. Z2(Grain)2 Y22 OIE PMEYSE Z2=() S ® ZF= AYE JIE L=(Recipe)il 2l 2HS0{0F st
(Junlper berry)Q &= =0|AI2] =27 Ch.
@ Tequila @ Rum @ HIBANE 2& 2H0 AE8HANE otET
® Vodka @ Gin @ 22AI2t Sl HIOIMEHZ sta AN 220 LSt
@ Bl¥2 AL SZUHAH & & UCH
9. AHQ dlldAerez) NILOIA MAT = HAHEC ANS2
Apertitif Wine2? 20. EZF X ZH(standard recipes)2 AAGt= =X st &
@ Dry Martini @ Midium dry Sherry g s S8l A2
® Dry Sherry @ Cream Sherry ® SEL A2 A=H [
22 NABE JIE2H 8XA2XE CBT © www.comcbt.com
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2 AR AIEIO HHBar)OlA BHOH JtsE 2etE EH
= 2432 MEE 230/t ot=It1?

@ Par Stock
@ Ordering Product

@ Bar Stock
® Pre-Product

AFHIQ Al HE29 I EAIS Hd¥st 20 5 223 A
29
T22(Doux) : 12%0] 4t
@ Ol0l 4 (Demi Sec) : 9-10%
@ 4!(Sec) : 8%

@ AAEeL M(Extra Sec) @ 1-2%

He 2A3(Borubon Whiskey) 80Proofe elliet =
2 ET QD17

0
N

1 35& @ 40%

® 45 @ 50%

S B ZEX9 4XI2 S8 Re?

@ Pilsner @ Bordeaux

® Staut @ Mousseux

LS9 Gin0ll Egtols ERMtEE & JHE %0l MASH= A
=7

™ Cola Collins mix

® ©

® Fanta Grape Cider

©) Lct'%UI(Coolmg Cabinet)= F=20l & XIStHCH
@ ZESHYIE Jtsdt Bar WO & XISHCH

GISIAl O AN 28 2= WHEO|LF EXAIEE
MU Z2le #olet 22017
@ Check-up list

@ Banguet Memorandum

=&t
sg 2t
@ Event order

@ Reseration sheet

S (House brand)&t 2242

HA

YIA3J| 1 Fifth o B2O=2 M3l 2|
Of & & ASIH?
@122 @
® 26212 @

ol
1o
He
e
HI
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=
mn

Creme De CacaoZ Zt= == U= ZLHILO0| Ot H=27?

31.

32.

33.

34.

35.

36.

37.

38.

39.

40.

@ Cacao Fizz
@ Alexander

@ Mai-Tai
@ Grass hopper

20 - FEACNE

ATEC2 I (soft drink) CI2IEI(decanter)2 SHIE ALEH
=7

O A& HLSS(soft drink)E 22 0k LI2HCH

@ =1t 20| E85t0d LIzt

@ L8 20l 20A L2+

@ =0 232 G0l 20{ Li2tCh

2tolg =M (Wine base)2 8 ZIHIZ 0| OtLl 2127
® I104(Kir) @ 2=35+20I(Blue hawaii)
(=]

<
® AL X (Spritzer) @ 0I2AHMimosa)

M= 0tAle 2HI Y (Cocktail)2 A =2+01(Dry)gt 2¢
HILO AF25t= D% (Garnish)27?

@ Cherry @ Orange

® Olive @ Pineapple

08 5 89 29X4 I&3x= He HeII?

@ 4#l2I(Sherry) @ HZZZF(Red wine)
@ AFH QI (Champagne) @ AHOICHCider)

Cat's Eye ZHHIZ 2 0OHH BF2 GlassE At=otH ML st
ot?

1 High Ball Glass @ Cocktail Glass

@ Collins Glass @ Champagne Glass

Scotch Whisky & = |&=7

® 22l29 Hot @ s34

® 2X @ s

OS & T2 HENE BC|(Brandy)=?

@ Silvowitz @ Mirabelle
@ Hennessy X.0 @ Calvados
2 = o Z220IB(AIHEKRK)=?

0l E#H(granulated sugar)
S (saccharine natrium)

(=]
@ T2+ H(powder sugar)

HEH(Muddlen Al g8 & 4= 272
@ GarnishE 20 HZ8HC}.
@ =5 22 MHe 2ol0lCH

HNF #2220

AN [==Jpr=

@ QXL =2 FAE B

YoS 9lat FHINY 5 S A7
b Al %ISR BY @ 2Y 23 +¥
® DYIA FH| ® gAY =y
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41. O8 3 Y 2d s8E =2 oL H20? 51. TOFS () ool a2 H4ois?
» Vodka @ Cognac _— . -
] g ) This is our first wisit to Korea and before we
@ Gin @ Borubon whiskey .
{ } our dinner, we want to [ 1 some
42. DM OIE 249I(Great Wine)2 & H2F HESH0l =4 A2 domestic drinks here,
2401017
@ 54 015 @ 104 013t @ have, try @ having, trying
@ 5E~154 @ 154 0]A @ serve, served @ serving, be served
43. MM TE=(Red Wine)HOl HITH0| QEZ © 0]Q=? 52. Which' is the correct one as a base of Alexander in the
: following?
=] =) &4
© =010k 2 g1 @ Brandy ® Vodka
oLXE o9 25
@ otEGIAH MLl f6H0 @ Gin @ Whisky
@ SHEAE g ool foto
@ WIHIIDL Olsole He EXo6t)| ot 53. Tt8 &3S otlfl %= 22
44. OIS = 21325 o™ 01D feel like (lie) on a sofa, ™ ) is not a gin at
@ Burgundy @ Bacardi Rum all but a liqueur, 4
Cherry Brand Canadian club
@ Y Y ® @ Dry gin @ Golden gin
45. 2EIY TIEIE ZHIsts QARA HB5HK 28 AFE2? ® Flavored gin @ Sloe gin
E Ol Ipet HEILAIQF B A
g HPEHIOI DHl:I: ) g D::_lo ;; 54. "=EHMHFAHM ZAELICE"Sl SHIE HE2?
9| manner 23
T (M Thank you for inviting me.
46. 2E & (old fashioned) B2 &Al27? @ Thank you for invitation me.
@ Of2CS AHIZCS =22|2(Almond stuffed Olive) ® It was thanks that you call me.
@ OF2tAIE Hl2l(Maraschino Cherry) @ Thank you that you invited me.
de 221014, QB z20/A i
© _ 55. 289 LHES=Z 20t () oo SAEE HI2H BHEAIZ
@ Hele Xl =2t0lA =)
47. FFTOH U THR D220 LSoCHH IpAZHO | feel like (lie) on a sofa,
olgle g 5 Ol 218 SEEH0F BHEdt?
@ FIFO gty @ lain @ laid
@ LIFO gty ® lying @ laying
2t S Al BHOHEH .
@ ?:H . ‘:!aHEH T O ompaas 56. What is a tumbler?
EIEL Epidle & &0 o5 )
@ =} } | =0 I HEerans Sl @ A flat-bottomed glass without stem.
@ Footed ware
48. 2ol AEQIS(wine steward)?l F& AL2E? @ Stemware
® 2l 204 @ 2ol M= @ Beer mug
@ 2ol EHoH @ <ol A%
57. OIS 235 ol ¢%Es ¢
SEZLESA FT2UHE D X SAE BHE 0 T
49. fﬁg}l%;;i““* AHOIE W er=3tl St The post office is () the Hotel,
@ & H(invoice) @ close @ closed by
@ ZHZE M(price quo t ation sheet) ® close for @ close to
® 3IHUCIE H2(credit memo)
@ 228D AM(receiving sheet) 58. What is the best—known straignt American whiskey?
@ Bourbon @ Rye
@ 5C - 10T @ 12C - 15T
@ 17C - 19C @ 20C - 25C 59. 29 W22 B0 () ool SAIEZ HiI2H HEAI2
a7
‘ 32 : DMAHIAHO ‘ He looks as if he (be) sick,

b

|
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@ is @ was
® were @ has been

60. "It is up to you" means?

@ It is difficult for you.

@ You must decide.

® You look confused.

@ It is just in front of you.

M2 HE CBT PC H&E  www.comcbt.com
M2 HE CBT 20 H&A © m.comcbt.com
JIE2M & H&d O22E : www.comcbt.com/xe

SdTEME CBTE?

&0l 2MEO0l ot IHY 22 2HE 21 A=s22 HEHH
SOoOAM, Y LE, HEMNX HMEdt= —‘?—E JIE=2M st =
ez AN AIEHHI/H AtZot= OMR €412 CBTE ME¢&
LICH.

Y L 8Nt =FE zd U= HE2 EN2ME CBT
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21 (222324252627 [28]29]30
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31 [32[33[34|35[36|37[38[39]40
OGO RO ICH IO ECREICRECRG
414243444546 |47 484950
@@ @ 0|l 0| |33
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DO @O OO 0|03 |®
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