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112 =2s8h= | @ HIUl= El(Benedictine)
@ & M el=(Dom Perignon)

1. 5{2 i;@fég?wuaa (Aperitif Drink)2 H=3tI[0fl 12 029 V. D. Q. S BAIS 29iS =51=7}7
@ Mz= @ mMmc= @ XISl B2l ZHoICk
3 9 AI @ BaHr| @ SEZA 82 S90|C
® ZExO 45T Se
2. 08 & HZ0| E2E A2 @ Ity £E2 A0S HEAIS 2101

@ Still wine — Table wine

® Fortified wine - Champagne @ QA3 A4 (Sour) @ Hi3tCI(Bacardi)
® ItEA(Caruso) @ 0FJtelEH(Margarita)

@ Aromatized wine — Vermouth

14. E2t0l DIEILI 2 HYS StE=0l 2RF 2etA(Glass)=?

3. OIS & AAME9 2tH 2 (Before dinner cocktail)2 Jt& A
gst A2? @ Brandy Glass @ Wine Glass
(@ Orange Blossom @ Gin Fizz @ Sherry Glass @ Mixing Glass
@ Dry Martini ® May Blossom
15. Gibson2 XF& [} RNYS RA2Z ot=I1?
4. OIS & ZHL0 AMEIX L= Al (syrup)2? @ Olive @ Cherry
@ Plain syrup @ Gum syrup ® Onion @ Lime

@ Grenadine syrup @ Maple syrup
16. Gin Fizz Cocktaillle H- 20| ER8tIt?

5. A9 AEH = XLIKH(Johnnie Walker)= HHE & @ Whisky @ Cola
7ol FRIIE HotsI ® Cider @ Soda water
@® otol2l fIAII(Irish Whisky)
@ AIIXl fAII(Scotch Whisky) 17. 0122 MEE2 =AMl tH(Pousse cafe) ZtHIL 0l SHE =
@ otilel2t fAAII(American Whisky) U 222 HE= Mas 0= e
@ LTI 91A3I(Canadian Whisky) @ Brandy ® Creme de cacao

@ Peppermint @ Violet

6. I8 & 872 A=27
18. ZIHIZ S BtE=0l 228 JIE=2 0 A2

@ YA (Vermouth) @ &FH QI (Champagne) .
® #ll2lZ=(Sherry) @ EZ=(Rum) O castor © wine glass
@ shaker @ sauce pot
7. 08 & Beille (L 24eD01?
o = o B2 25 o= He9
@ Johnnie Walker ® John Jameson 19. THS s' Shaker2l 301 2E0 =5HK %= A2
@ Cognac @ White Horse @ Strainer @ Cap
@ Face @ Body
8. 3 t(cognac)% 2ogs A22 OE =0101?
@ 24X @ 2ax 20. Ot = HIEiLP_EIﬁEE HESEW €0 SoHdl 202 Hl
- HYS ARz oA E2HU D 242?
@ =22l @ LTx
@ Drop @ Double
9. IS & ®Q wTH TExE= L 200D} ® Dry @ Dash
Al NIIC X H
@ #2l(Sherry) @ RE=F(Red wine) | o1 oluimoz J1m 0| AFRSIS Cocktall Glassel 22+
@ &FH ©(Champagne) @ AFOICHCider) = ml Q1047
10. OIS A 29 Mol 2AHIF LXIGHK Rote A7 w80 mi @ 60 mi
O3S ME B 'E Hol & 2 X = A27
== e , ° ® 90 ml @ 120 ml
@ Grain — Canadian whisky
@ Malt — Scotch whisky 22. 2HHI2 Ol D2 504 QA JbE THI B AH=2?
® Corn — Canadian whisky (M Decoration (3}) @ Method (&)
@ Rye - Canadian whisky ® Glass (&) @ Flavor(&})
11. CF8 = 27 Z2(Liqueun) 2t 2AHDE gls 21e? 23. S8 HiLI JIAEHUA ZHILO0ILE =729 "¢&ot0| QiCH."
@ ZCIY(Cordials) cts Xg Helotls S01=7
@ Ot2%.S.2HIZ(Amaud de Villeneuve) @ Bitter @ Sweet
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45, Moizx PP = S 2427 53. "The Smell of a wine when it's young that reveals its
D MOHZEL MAS|Q 2O0MA AME Of W2l AHIBCH grape’ O SHSots XE LS S Of= 227
@ MUEE OIS [ GXs HBS HRe S0l 2OtA @ Body © Aroma
(2 EHOWSHCH. ® Rough @ Charactor
® AHEO0l &8 M= CO2 JIIAS MIASHTH )
@ ZIMoz LeE MuE S DN =0 54. L& () B0 He® BOI® A2NS.

Any liguid with ¢ Yin it could be subjected

46. Ot 5 H&0| CI2 stue? . o
I to the chemical process of fermentation if a

® ML (Gingerale) @ EYIE(Tonic water) g i ilable t th aluet
veast is available to serve as the catalyst,
® ACh2=(Soda Water) @ =Cl(Brandy)
47. 22i(coolen® E20 HLEX L= 2427 g alcohol g CarEOE jiofide
sugar carbohydrate
@ Jigger cooler @ Cup cooler
® Beer cooler @ Wine cooler 55. TS () QHll 2= cHoj=?
48. Hi(bar)0l A AtE8 =ctA(glass) M0 CHEt &0l Ot | May | take () order, sir? |
2e?
M 224 NE2 SHNHE AR @ your @ you
@ S o 0la BRCH ® he @ she
® M=E 2ctas Tof HSClE 31 2UEh 56. Which of the following are made from grape?
xSt =2 = = S
@ M= Z2etAs SFY2 B2 @ Calvados @ Rum
49. BIEIC (Bartenden) 7t SSITHAI HOI ZHIBHA OIS e ® Gin @ Brandy
Y
@ HE2A(Red Wine)2 H2tAI2ICH 57. L& ()20l *AE B0
@ ZLHYLE 82 ZHIstth. &re wou interested in ”
® 2ctA(Glass)el H@ATE ZAHSHCH ] )
@ MM DS M2sC} @ Make cocktail (@ Made cocktail
"o 1= aaof .
® Making cocktail @® a making cocktail
50. White winelt Red winel 22t 98 = Jt& %= 9@Y _
=9 58. "Lt= &0l A20l ot =0l QUCH" E "2 g&st A
=9
@ JI2® 20| 2CD &8 R0 2H601 5482 =0 -
M2 =y2 MM XS0 BIHO2 D0|E= REl 1 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 @ 1 have been to Seoul before.

59. "0l 2 <clJt HHEME SEoIth"'Z2 Se H2?

(D This is a hotel that we staying.

W2 DAHHHAY o
S L2 A H o @ This is the hotel where we stayed.

51. 25 22 =ANUZ HI2H ZI|st 21e? ® This is a hotel which we stayed.

. How many in your party? @ This is the hotel where we stay.

A
B : Three of us,
C

, , , 60. Our shuttle bus leaves here 10 times ( 2% ).
: Do you mind ¢ 1 with this lady?

@ in day @ the day
We dont have any 1 tables,
Y @ day @ 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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M2 HE CBT 202 H&A  m.comcbt.com
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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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