E=SEN

2002 04 07 EY| 7|E=2H O

M XEHE CBT : www.comcbt.com

13s : FRENE |

@ S22 Al2H(Black Russian)
@ Ctol=1 el (Daiquiri)

U8 B AESF ink)2 0| OtAlE He?
s = (after drink) Okl 12. Dry Martini® IS sreie?
E2C HZ2(0ld Taylor) @ dl#lEl(Beefeater) @ Mix ® stir
oll Wl Ml (H gl A IJH(Relsk
@ dllul Ml (Hennessy) @ t(Relska) ® Shake @ Float
o A& = === | He
2 uz:j SO S50t O*it*o‘r) 13. HS 90l HZE DO JIE LPH RS A7
® :_?P(Vodka) @) ZLHIJ(Champagne) @) 2SS4y OIR_SE A Oi Tl
© alGn @ BlAum @ 48-ZH-LE-AR-HH-0|T-H
3. H2 & A3X AA31=? @ SE-EH-LH-24-L5-0{D-HY
@ Vermouth @ Canadian club @ £3-AX-SM-LS-=4-010-E
@ Black and white @ Hennessy V.S.0.P 14. IS Cocktalel Z8 = &Z 24 = NutmegZ %2 A
D He?
4. 08 = WATY ERFET EOPL . @
Eggno Fizz
@ lIrish whisky @ Tequila ® Sgg S @ si
our ing
® Bourbon @ White horse
5 OIS A E BAE( A= HE? 15. Daiquiri Frozen2l =22 2FMHE= HL A7
@ Lond 3d . ® Cr de C 1 Grenadine 1t Lime juice @ Vodka 2t Lime juice
ondon dry reme de Cacao
® sch yan @ Moet st Chand ® Rum 1} Lime juice @® Brandy @ Grenadine
chnaps oet e andon
5 e AIZI(Shery) Ol CHBIOI 2 & 19 16. E2t0l OFEILI(Martini) ZHIL Sl ZHAI27?
. S = & erry o = = KNTf _
® ABOIp BT T @ M el(Cherry) @ =2IE(0live)
puiing oY AT T T = (DL o i s
® olEiala WEE s @ Soa wmo ® <28 XI(Sliced Orange) @ HE2(Nutmeg)
7. a4 X QRO ESOOR UXE HELY AUOE | | He mye ao mauh e MUE JIT HBL AT
LT il 2L Faer HiE=Ed 2= o] 2HI2 92 O)|l=
YIS BRB0l 14° 0I5t RE? N EHIE 8= e
. . @ Squeezer @ Sqweezer
(» Sparkling wine @ Fortified wine ® Saui @ Sqwi
uizer wizer
@ Aromatized wine @ Natural still wine a a
6. 201 A (calvados) =7 18. 2B (cocktall) ZEE JIRS XF 2 8= 227
.2 calvados)e
@ EeM E2EN wECE b S0l lray)
@ MNDZEE pE 525 @ 23 ~d5(cork screw)
L - O oTr T Il (; H
® SRME S0 Mo AT © 0012 Hice pick)
@ 010124 SIA|e UE @ Ol X &(measure cup)
T TI=71H =2
) 19. American whisky "86 proof's e2iLete =8 E4x=2=
9. Dom perignon2 Us & S0 2AHJF [A=0H? @ Col7}?
@ Champagne @ Bordeaux @ 23 ® 33%
@ Martini Rossi @® Menu ® 435 @ 535
10. H}2HCI 9*E1|°'(Bacard| COCKtaID% AEYO0IE %(straight 20. OIS H2U = 22 2429
UP)AEZ HMIBAl 22LE= AUHE 2&&7?
@ 3¢ Mo ® 6C =S ® Pony = Ounce @ Dash = Drop
® 9T :; @ 12°COJ:C ® Jigger = Quart @ Pint = Split
1. OSo UESs xS 2EuS? 21. +3 & Bourbon Whiskey= (= X QI0H?
. == =] 2T 0IT A =R
= M Jim Beam @ Ballantine's
191,272 24 EEFL 32~ EOIES A~ @ Black Bushmill @ Bombay
1HAl =5 =, 1/2ElAZE 22 MAas
e CihAZ42, 55, A3(22 ee. mdle =0l 58 = 28 A&7
® AEI0(Stn) - & A01=2 MO F= A
@ dlolyl(B &B) @ E=Z(Float) - 8tJIXIS &0 CH2 =0| S&SX LA
o =
@ &0l ol2l(Bloody mary) HAe= A
® C=2(Double) - ZLHILO0IA £ osttt
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@ iE?:OiIHOﬁSDtlrainer) - WI=ES MHAHstL] AHOo|etsS W | o= =EB2ME |
T 31. 18 & cocktail PME2A I 20l AIBEX e A
=y
23. 22| TAS0| 222 HS0 SHI0 = B oarp
o] HIX urHe9 @ lemon @ orange
OR=ES @ === ® pineapple @® grape
O XX SLx
o EEE @ 32 SENABR| WY = FFO o A0 HEBY 4 Y= &
29
24, RFEE 5t 2 IIE AHeldt o 2A29
_ @ A @ 9z
M 2 22 HOA S JIX 8O HHEICR2 A2 %S B
olg 40t QICH, ® =2 @ Zex
@ = ATE €237 502 FH BESA Ota & YU
o 33. S2t01(Dry)% 22 £ A7
® T JIEH SWEE OIS0 BH SS8 XD S F © Amabile ® Bianco
Eofl ¢ = UL ® Dolce @ Sec
@ 22 EAM 01292 20860l 91610
34. 3 MOI(Stir) BHES LHYN AIRSI= 28 J|R=?
25. Muddlerel &8 JI& & 88§ H2? (1 Hand Shaker @ Mixing Glass
M GlassE 235510 |8t I @ Squeezer @ Jigger
(@ Cocktail £= Soft Drink€ &= J|32
@ LemonZS W= I3 35. XZ=2(Bartender)2 Z 20| HEot=s A2?
@ IceZ Jl=2 o= J|3 D IAZEZ THDEALE 0I5}
@ Z=2 2X(Bar Helpern)® EHS0 AS 2£2510f X
06. 92| Ligt EHQ DZYAIZ 2EG= HOZ DA Al Z=ettt
ol 20 AATAOH, OlHS 2He &Il g0l = ® 25 =2 L 2220 ¥ L SIS XAl SO
JEnTnes G viRdl e 20iUs === =5 @ 2 Yo YMAAS Y MAIBCH.
© 2= @ =M= 36. [t & £ 2X 2 (Bar-Helpen)?l FURE?
® FA= @ ok ® DAOIN E2S 2D SBE BB
27. OJAFS] MYFOIL} Qel0 YSEXHY LAHANT M2 i @ 2201 A8 4SS Aol HUAE X2LH
80| J|Z=20|L} Z=sle J|=2 HTAlsle HS =aig|a) ® Hi(BanUlA 228 258, gldl, A28 9 B3O
D stede 2 XFR9 HAZ2 =L
@ BT o4 3 Z(half &half) @ SO, dED S 2= JISE9 AEHE HAH St
AT (reci
@ el ATl (recipe) 37 BEx ME B YRZA IIE Hos 1o
® E&(drop) _ _
@2 % Ys 8 Xsta
@ CHAl(dash)
@ T2 0I5 ZA
28. +S = =29 (German Gin)0latd LZOIXI= Spirits ® BHBangt JbE R
=9 @ FYERDIY} NS B
@ AE! 8l H(Steinhager)
@ &/H{Jt0| A E (Himbeergeist) 38. RIAIIQ ZEHFMEOl 308 91[}. 2549 MES0| gl
- S0 50| ADECH O] MO SHFT =T
® J12%(Kirsch) _
@ 201X (Framboiss) @ 010l S5t AIEE 240122 JIXIJF Lt
T @ UM =M5IK $OD2 25 o AENOl 210|CH
29. m2AA 9toIo] RAMK| SH SHHO 2407 @ 0N MZ0l =4ot22 308 42 20
@ D.0.C ® A.O.C @ B €22 U= S 198 o =48t}
@ V.D.Q.S @ Q.M.P , o
39. 001Kl 2%0I(Aged Wine)S = 2t MEAG =AAIZI 2A
0IJ}?
30. JtLIHI (canape)gt 221017 - _ g _
@ AEQ Sie CHE @ 3¢ 0l5t @ 54 0|5t
H~ 15 ENIPN
@ AR o= OlTEOIX ® 5 ~15 @ 154 0l
© sx8 A% 40, 4PE YOI} YXXORLH D50 Al 2TUA
@ MMOZ OtS &ob= R & Qs Mg J|2+27
@ 3MHe @ 44
® 5K @ 64
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41, STHOOIL 20IS SRS Mo SOAE = S2 20 | SIS : AARMHIZSO |
@ 12-15C2 Msst &40t £C}. 51. OIS 250 £%e= L2°?
@ &S0l gl =28 HA(quiet place)It ECH - , , ,
_(q P 2 [ 1 is a white appetizer wine flavored
@ ZIISS0| HEs HXsH HAS EBEH} , , .
~ with as many as thiny to forty different
@ ZEOIIF UKl LEE 82 Hot MR ==0 .
herbs, roots, berries, flowers and seeds,
42. S(keg)0ll E MU= FHZ0 28 FoJAE & gl A7 @ Fruit juice @ Angostura bitters
@ Olaz BEZ2A ZIIMEOl SJtsolth ® Blended whiskey @ Vermouth
@ ME2Z= 10-13CT=2 SXI- 22600k &L},
® Y(mug)e JIZENII LY== NI=BE0{0F SHCH 52. A bottle of Burgundy would go very well () your steak,
@ MWD =22 BHo| 5010k BHCF Sir
@ for ® to
43. BIOIA AlSole HESE2 W22 0 I E=02101? @ from @ with
M2 -5TC @6 -8TC } e oo
=) orpl Mgt 427
® 15 - 18T @ 19 - 22C 53. t& (1) &l
44. $1013{(Shaken)= & S22 22|20 Y=IH? 'd like a table () three. please,
| = H = =1k
MO 2012 S0 QU (3212 HOIE oLt SEHLICHS
@ WY AEHOYH ¥ 2BUZ T UCH ® against @ to
@ AEYOUHL BClZ2 =0 UL ® from @ for
@ 0| 25222 T UL
54. What is the meaning of sherry?
=2 A = o
45. 2tHI2 M= (Recipe)& 21 & =+ 8l= AE? @ Portugal wine @ ltalian white wine
@ Ho Az @ ZH2e 2 @ French wine @ Spanish white wine
@ ZLH Y 42 @ 2tHIZol THOf
55. A large tub, tank or cask for holding liquids to be used
46. =ZH(Bar) LHHIA E 28t JI2FRII Ot 2H42? in a manufacturing process or to be stored for
@ Strainer(AEa0] fermenting or ripening.
@ Ice Pick(0l0]A =) (@ Duster @ Decanter
® Pouring Lip(Z& &) ® Coaster @ Vat
. -
@ Cocktail Napkin(ZtHel HI=21) 56. TS = () oH0l SO{2 mMora oreo
47. fi—?ﬂ Il & ES(lce)l HdEHAIEN HETX $= Waould vou like another cocktail € 3 you
- are waiting?
@O ZLHLW 2SS UE-s 2HIF S-S
@ ZHIZH 20l AIE2EEsE 212 22 S(Cubed ice) OICH @ though @ even if
@ LSS MAIEE £ JAD LS00 2010 20 Ys A @ while @ the moment
0l £Ct.
@ S95tD SHetst 2S0(0{0F BHCH 57. LS 230l &%= ©0=?
48. Cork screw o 2&=2? If you carry the process of fermentation one
D & BHY = ® ool Bpg =8 step further and separate the alcohol from the
@ o @ 9ol HOK = fermented liguid, vou create what is essence
ot the spitit of the liguid, The process of
49. M= RMZE BHOA DIAZ HH2 HEEHE BFE 290 separation is called { ),
ct ot=o4?
@ Black Beer @ Draft Beer @ intoxication (@ evaporation
@ Porter Beer @ Lager Beer @ liquidization @ distillation
50. =X (Ban)0lA 2 =W DS UEHHE 227 58. Put a of ice in the glass.
(O Bar Stock @ Par Stock @ scoop @ piece
® Inventory @ Order Slip ® hands @ spoon
59. "Are the same kinds of glasses used for all wines?" 0
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60.

HGst Hg2?

@ Yes, they are. @ No, they don't.

@ Yes, they do. @ No, they are not.

Chg 2&2 W22 B0t () 2l SAIE2 2K HE
A2l &2 1D2A2.

[t's time we all (go) home,

@ went
@ have gone

@ go
@ had gone
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HXZHE CBTEH?
E0l 2HEOl ot eIHU e 2 ZME 21

DO, QE S E, &K HMBste —‘?—E JIE=2M st =
ez AN A|§01|A-I AtZot= OMR €412 CBTE ME¢&
LICH.

PC H& % Z2HIY BIE 28 Hs

WANE/SEE 2eJIsT HMSELICH

g ¥ XL 2FE 24 =2 HE2 M2
OlA ZQIGHAIR.
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@ @00 |@O|O |61
21 (222324252627 [28]29]30
D@ el Ol 0| |®
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@@ e @@ O|d |6 |1
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@@ 0@l @ o1
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