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@ Gin @ Teaquila

@ Vodka @ Rum
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Carbonated drinks should ¢ ) be stired
vigorously, This releases the gas and makes
the drink go flat guickly,

@ fast
@ usually

@ ever
® never

s E20 M UELH=E RE?

The white sparkling French wine because it is

charged with gas,

@ Sherry
@ Port

@ Champagne
@ Vermouth

A fortified yellow or brown wine of Spanish origin with a
distinctive nutty flavor.

™ Sherry @ Rum

® Vodka @ Bloody mary

"Distilled" 2| 2l0|=7?

O 2xE @ s&7E

® &&= @ 3&=

[t was invented in the 1600s by a Dutch professor of

medicine known as Doctor Sylvius, who made an agua
vitae from grain flavored with juniper berries. What is
this?

® Gin @ Vodka

@ Rum @ Whisky

s S&0A ot 2= SHH="

|Ma'_.,: | have ————___ ice, please?

™ many @ any more

® some @ only

Chs 22 WE2Z 20t () ctoll SAIEZ b2 HE
A2 &2 ke 24e101?

Ten years (pass) since | came here,

@ pass @ passed

® has passed @® have passed

Which do you like better coffee beer?
@ and @ or
@ with @ but

Which drink is prepared with Gin?

@ Tom collins @ Rob Roy

® B &B @ Back Russian
I'l have a glass of red wine, please. 2 g2z Mol
X g A2?

@ I'll bring it soon.
@ I'll get you it, thanks.
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@ Are you drinking alone?
@ Thank you, OK.
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