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‘ 12 : =282 ‘ @ HIUI= E(Benedictine)
® = Hlcl=(Dom Perignon)
1. T8 & AMEON ol Z2|EIZ(Aperitif Drink)=Z HI=6t2100 -
E Do eeo (A ) ° 12. CH89 V. D. Q. S AL 28 51017
@ 2= ® mmc= @ |&XO B2l SHOICH
@ 9|A3| @ =L O SZEZA &2 SHOIC.
@ EEFO T8 SEstif
2. 08 & 90| #R&E 242? @ JIE £E2 A2S EAIS 210ICH
@ Still wine — Table wine
@ Sparkllng Wine — Dessert Wine 13 El' 3 D.E'”LI'CI(Grenad”]e)ol ul %I— 9—||-E”%8’?
® Fortified wine — Champagne ® 231 A (Sour) ® Hi3tCI(Bacardi)
@ Aromatized wine — Vermouth ® & 2 (Caruso) @ OtotelBH(Margarita)
3. CI2 & AMAY 262 (Before dinner cocktail)2 Jt& = 14. S2H0l DIEILI 2HEILE =0 228 32 2(Glass)=?
gst N27 @ Brandy Glass @ Wine Glass
(@ Orange Blossom @ Gin Fizz @ Sherry Glass @ Mixing Glass
® Dry Martini ® May Blossom
15. Gibsong £=F& Ml YU A2 J=IH?
4. OIS & 2HHL0 MEZX L= AlIE(syrup)2? @ Olive @ Cherry
@ Plain syrup @ Gum syrup ® Onion @ Lime
® Grenadine syrup @ Maple syrup
16. Gin Fizz Cocktaillle L 210 E28tIt?
5. *IA319 MAEY = ZLIH(Johnnie Walker)e OIS & @ Whisky @ Cola
R FIL3I8 oI @ Cider ® Soda water
@ otolelsl fAAII(rish Whisky)
® AJIX 2AI|(Scotch Whisky) 17. U39 ME2S2 ZA HHI(Pousse cafe) ZtEHI 0l dHE &
= 2= L ol
@ otolel2t A II(American Whisky) L. 222 B2E MEE 0= H?
@ ItLiCier A I (Canadian Whisky) ® Brandy @ Creme de cacao
@ Peppermint @ Violet
6. L2 & EF/FFQ A2?
|2 S oIE = jrifel ) =¥} v 21i01D}1?
@ #121=(Sherry) %.*¥(Rum) @ castor @ wine glass
©® shaker @ sauce pot
7. 02 & Ed0es oL 2401017
o = o (=H=) A = Ot= H29
@ Johnnie Walker @ John Jameson 19. OIS s' Shaker2| 3 =0l £8HK e A27
® Cognac @ White Horse @ Strainer @ Cap
® Face @ Body
8. 2 t(cognac)% FAUS JAZIZ = £01017
@ 2% @ 2ax 20. OtS 3 HIELI 2IREE HIHEW 20 & 202
e - HYE HRZ M EeAHL DRA= A=2?
@ =2el (/| =
@ Drop @ Double
9. 02 5 &Y LEH EEFE 0oL QI ® Dry @ Dash
@ sl (Sherry) @ REEFRed wine) | o1 ammoz J1m w0l ARSI Cocktail Glasse] B2E
@® A 2l (Champagne) @ AHOICHCider) o m| OIJ?
10. OIS ALE 22 HIES HIF LXIoHK Kol H27? w80 mi © 60 mi
.OsS AE 5 & Ho| A XIS ole 2127
e e e , ° ° ® 90 ml @ 120 ml
@ Grain — Canadian whisky
(@ Malt — Scotch whisky 22. ZHILS D2 500 R4 Jt& AL H A=27
® Corn — Canadian whisky (1 Decoration (8hH) ® Method (&)
@ Rye - Canadian whisky ® Glass (&) @ Flavor(&})
11. T2 = 2R Z(Liqueurn)2 A e AH2? 23. S2 HiLt HAEUAH ZHILOILE =]9 "&3-0| SLCt."
® 2C0L(Cordials) cl= XE HE¥ol= 80=7
@ Ol2%.S. 2|2 (Amaud de Villeneuve) @ Bitter @ Sweet
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@ Sour @ Dry @ =0l MDD EAHPerpetual Inventory) AIAES EC.
@ 2 Htel &(Bar wel)lile stE22 MHEE MES
24, O3 3 £0| ¥d Ot A2? Ct.
@ #EA(Schnaps) @ A (Wasser) ) )
@ 10| A E (Geist) ® =+ (Mousseux) 35. EQPEI I CIME(Dessert) 3AZ AEBIII0 2ELS =
25. o+ A& (Par stock)OIE S20101? @© 21 E=(Cointreau)
0 == 2 @ =mopas @ 38 £ 313t2(Creme de cacao)
® HEe @ Mozel © =22 A(Sloe gin)
@ B5I0{(Beer)
26. O3 = SN YOS ol EHA A== ofCiol =
=042 36. RO A2 J|Is0| Ot AH2?
O 384 AF @ &S UHKF ® &= @ M
® BZBA AF ® HE ABAF =F @ =
27. T2 =0lM Cherry2 ZAIGHK = 2tHIZL2? 37. First in first out(F.I.F.O : 4 &E)0I&t?
@ Angel's Kiss (@ Manhattan @ DHar2te|gts @ ZHIY ZFgY
® Rob Roy @ Martini O HEae|lgy @ =2 ey
28. QEIX FAS MBS 2LH LN 2 H22= BAMEE? 38. Cork Screw E AlEdle 2427
® A 2l(cherry) @ =2lE(olive) @ Wine Bottle @ Canned
® 22Xl (orange) @ &2 (lemon) ® Ice Tong @ Ice Cube
29. Ui = ELF0l Ssot=s A2 39. HIEHAISt HIEIG (Bartender) &0l Ol 27
® a=F @ u4 @ HHBan)Ul 228 2 MOSE &a MsCH
@ E=F A Ha= @ 22 HHE F=]IF MYstAl &lstC),
@ dhBar)2 & L JI2 52 FZ2 MR0l KA 22
30. OIS = WFo E22 o{Hst Y-HOZ SH I BHC}.
© d=es @ s=gs @ 2EY ZF Al XHUiggenE ABFHIX &=L
® ot s @ opigs
40. = (Bar)OlA ALEdHE JI=20] Ot A7
‘ ole L =mE = (1 Champagne Cooler ® Soup Spoon
® Lemon Squeezer @ Decanter
31. OEIL(Martini)E 1S M 22X 2= =& JIES8°?
@ YAIZ2IA(Mixing Glass) 41, DY WSS S 23 Uy = SR A2
@ HF AE 0|4 (Bar Strainer) O A(can)0l SO A= WYS A= 240l EO
® B AZ(Bar Spoon) @ BYeS = oD AMHOF B
@ 010/~ (Ice Pick) ® MEEE |G| 500 WRD 2o BB
@ wds XIs M 2 & SO0t Ar=stlt
32. HIEICI(Bartender)2 2R A& T 2R HHE A427
@ 2HY AL AEE Lol =5101 2S00F stp. | 42- 2LE(Coasten)o 857
@ 2329 I+=AHE HES| ofloF St O™ HeE B QX EEH S
® ©Z DAOIL S2 SAIRNN SBE 222 HIss ®=e & 228 @ S0 e 8
As Fettt
@ © =S 5220] DAOIL SBON = & AL 43. #0138 =4 249 01 227
@ E(Top) @ HtCI(Body)
33. 2920 (Sommelier)2 F& 2LRE=? ® A ET(Stopper) @ AEd 04 (Strainer)
@ =& Jis2e @ =5 NzaL
@ 2EY EEZA @ S0 THH= A 44. Wine Sellar 0 28 &% = 88X %S A=2?
@ eelsS M&EstsE 2 10ICH
34, FENZBLUNCE Hdgst H 5 S8 HE? @ HF¥2T= 10 - 13##0ICt.
® F=2A0leE AH 20 FP2AE AMSSHCL @ k= 75% 8==x | XIS
@ %*}#/\IOHE S & (invoice)t FUNERNHME X HIAS O == = ZO|H GHOF BHCE.
Ct.
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45, MOHZ Ae|YH F S8l A27 53. "The Smell of a wine when it's young that reveals its
@ MoiZ= MAHBI9 20N AEE [ B2 AHBC grape’ Ol SiEsts X2 LS S 0= R
@ HUXES S [ XS HES HRE 80 Lotk @ Body ® Aroma
(t2 THOWSHCE. ® Rough @ Charactor
@ B0l &4 M= CO2 JHAS MIABH .
@ FIINOR L2 MUE 2E DA =0 54. LS () 210l RE® Q08 A2A2.
46 OS = HEO| 0= L2 Any liguid with ¢ Yin it could be subjected
. a s = =/
® FH A (Gingerale) ® EUSIE (Tonic water) to the chemical process of fermentation if a
® :EVE‘(Soda Water) o t’;[: |(Brandy) veast is available to serve as the catalyst,
47. 22i(coolen)®l SR HLEX = 227 g alcohol g CarEOE jionde
sugar carbohydrate
© Jigger cooler @ Cup cooler
® Beer cooler @ Wine cooler 55. OIS () OHOl Q= SHO{=?
48. HHba)Ol A AL 22tA(glass) A0l CHet S0l Ofdl | May | take () order. sir? |
A7
D 2242 HHE SHANE AR @ your @ you
@ S ¥ 014 #RLL. ® he @ she
© M= Sdrs Mol HIFEE Zil Seeih 56. Which of the following are made from grape?
S =2 = =24 S
@ Mg 2etAs SREZ BAEH. @ Calvados @ Rum
49. HHENCH (Bartenden) ot S2IMHAI HOI ZHIBHK QOIS &= ® Gin @ Brandy
A2?
© HS20(Red Wine)S W2tAIRICH 57. LS ()t S HOIE?
@ ZLHYLE 82 ZHIstth. &re wou interested in ”
® 2ctA(Glass)el H@ATE ZAHSHCH ] )
@ MM DS M2sC} @ Make cocktail (@ Made cocktail
1= aaof .
® Making cocktail @® a making cocktail
50. White winelt Red winel 2a& 2 = JI& o= Yy — - \ _
29 58. "Lk= HOl AM20l J12 HOl JUCL" 8 "2 g&st A
=7
® JI2d S20| 2510 &8 R0l 220610 542 =0
S EHI2 HFA RHSO| HIHOZ DR0|E= BE @ I have been Seoul before.
Ct. @ | have go to Seoul before.
@ [HEGHD AES FA0 HON BREC ® I had to go to Seoul before.
SE0| B HE BAN BB HIYSS0 LA YS @ | have been to Seoul before.

59. "0l R2 227t HEXMY SHOITL"ZE H= AH2?

(D This is a hotel that we staying.
| 3L : DAHMHIAY

® This is the hotel where we stayed.
51. 235 UWE2 =AUZ HIZ2A EI|8 A=27? @ This is a hotel which we stayed.

At How many in your party? @ This is the hotel where we stay.
B @ Three of L!S' ) ) 60. Our shuttle bus leaves here 10 times ( Z& ).
C : Do ynu.mmd ( 1 with this lady? @ in day ® the day
We dont have any 1 tables, ® day 0 a day
@ to sit, empty @ sit, vacant
@® sitting, empty @ sits, vacant

52. Please, select the cocktail based Brandy in the

following.
(1 Cablegram @ Bull Shot
@ Bulldog Highball @® B &B Cocktall

b
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NMAE2HE CBT PC HAE : www.comcbt.com
NMAE2ME CBT Z2HIY HE : m.comcbt.com
JIE2N £ dldE UREE  : www.comcbt.com/xe

dXEHE CBT#?

E0l 2HEO0l Ot elHY ez 2HE 20 A=s22 HEGHH
SOlOA, Y LE, dl&NXl HBdts

SI8eZ AN AIE0A ALZct= OMR €412l CBTE NS3&
LICH.

QE ¥ QNI =FE FA U= HES dX2HE CBT

112]3]a4ls5]6]7[8]9]10
OO RO ECRECRECREORES)
1112113141516 [17][18]19]20
@@ 0@l 0| |03 |®
21 (222324252627 [28]29]30
@@ @O0l ® | |®|3
31 [32[33[34|35[36|37[38[39]40
@@ e el el e el o|®|®
414243444546 |47 484950
D@66l l@ 0|6 |0 |®
51 525354 |55[56|57[58[59]60
@0l e |®
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