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2| A 3| (Whisky) WFOl A B
® Mashing — Fermentation — Distillation — Aging
@ Fermentation — Mashing — Distillation — Aging
® Aging - Fermentation - Distillation — Mashing

@ Distillation — Fermentation — Mashing — Aging

A2l 242I(Sherry wine)2l RAXI=?
(O BordeauxXlgt ® Xereskl&
® RhineXlgt @ HockheimX| gt
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ASEXHEZ OIS

Garnish=?
@ Cherry
® Olive

Cocktail2 A Dryst

@ Orange
@ Pineapple

£ =213(long drinks)ZHEIZ S L
(D Sweet Vermouth ® Gin Fizz
® Manhattan @ Old Fashion

HQIDH?

. &IEAIE(Simple Syrup)2 CtE
@ Lemon @ Butter
® Cinnamon @ Sugar

O & & FWIIt S8 & & JHe?

™ Grand Marnier
@ Triple Sec b

® Campari
@ Cointreau

10. Blue Birdete= ZIHIZ=2
@ Tumbler Glass
® Old Fashion Glass

HH =]9 Glassg AIE
@ Sour Glass

. Mixing GlassE AI25tX = 22?

@ Martini ® Gin Fizz
@ Gibson @ Alaska
12. O & 3T 20| B2 =27

St=ot?

@ Cocktail Glass

13.

14.

15.

16.

17.

18.

19.

20.

21.

22.

23.

24,

@ Over proof @ Under proof

® American proof O C

LPHHOl Lager Beere Z3=E T2 OtE HEs H27
ORES 04

® 9k @ 16%

£22 X (Sloe Gin)el &% & 82 227

@ elF29 L=0I0 &(Gin)2 SFJO0ICH

O 2FUR g2 X(Gin)ofl &EItst 2 0ICH.
@® E2E3HVodka)dll JdILIE Al®E &DIt8 210|ICH
@ 0t &Aool 220 YA Y= 2HILO0|L.
MUE FAA2Z 0lE S 247

(1 IS @ EYSIH

(OENIES @ m=ools

oo Z Ot = 2HH Y27

@ Rob Roy (@ Zombie

® Bronx @ Spritzer

Hetol E0It= 2AHIYN =2 *£e = 2z

@ Lemon Powder
@ Chocolate Powder

@ Nutmeg Powder
® Cinnamon Powder

W =(Beer)lile S0I8H 2ot 8|2 EEAHE SIHAIZI1
ESH WOIFo CHMAES HHole HES ol 22 29
QIJ}?

O &2(Yeast) ® =(Hop)

@ Z2Z(Alcohol) @ < (Fructose)

fellet 1R9 &2 FEN =5 00k oHXICH £5)
=0| EO0I0F 8tCt. &l 2H 2t20| &E NE L 2=
0l Ct JIctet= & JHRst 22 23 =2 =AUl 1 s
Ch. OIDIN &5l 22 Sote A2

O REE @ Etit

@ H=s O a4

C2 ZIEHIY = 0] JIXl OISCE MzZS A2 Stoz
S0Ig 4= Us A2?

1) S Al @ doER

@ OtEIL] @ Chol=H 2l

CS =& X0 Y6t 2= 2122

@ WEE= @ HEEF

@ #lzletel O =i

(GIN)2 XS o U2tolA HEHREI?

O ZHA QO UEst=

® g= @ dor3a

CtS = giaeae =a2=?

© Ol @ 2=

® S (O=3=

NEH(Gin &Tonic)2tH 20 Z 22l FAYER?

b

=2
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@ IICI0HE =et0lA(pineapple slice) © 2ol EHOH @ ool A
®@ =¢elZ(olive)
XX} A = O 2+0} St St
O = =ct0lA(lemon slice) @ =5 Do MX @ MHIA &
25. AHY WBA ol PHANS PO SHE FO2 & © fFhel I~ @® SAE2 RUS
E 22z &0l 0NHAXX & &1, =0| HOI=SH &
WelXl &5 6] {81 ALEdl= 127 36. L2 =& M=o W2 Q& & HES JIE27
@® Muddler @ Pourer @ Deep freezer @ Bar sink
@ Stopper @ Coaster ® Refrigerator @ Ice cube bin
26. Ot = 40l O=2 stue=? 37. It A= (par stock)0|2t?
(@ Cherry Brandy @ Peach Brandy O LUXHY @7 @ LYLEH AISH
@® Hennessy Brandy @® Apricot Brandy O L2LEH o @ LUEN B
27. AAS M 2dl =2 20 FET2 JMSAIUEH 38. ZLHIY LEIE FHIGt=s RAZAN HEGSHA &t ALEI29?
HolRe |SARL(FiGHEAK)S 610 =2 AFAHINA & @ ZCHolsl ot @ MEILAIQ HA
JIE 2HoZ2 EZ2YE =0 ASFH[ 222 F 3|1 3 _
48 U T4 6l LB 22Ut 1R o 27 ® TES i ® Wiwol 23
O FAF @ olak=E _ -
~ 39. MUlA & 2t 22tA(Glass)= HEH E&6teI1?
Q@ LEEZ=F O BE= _
O 2H Y SctA= HEDH X2H B2EHCH
28, HHUS XA SHA XZ=EZI0J0F BIC}. DFSOIE 2HH O @ Bar StatlonQH White ClothE Z1 2= GlassE 82
Z0A M0 MLEX AT=2 ARED0I0F & 2otA & Setting &tCt.
(glass)=? @ HXIJF &0l Loli= R0 2280
©® Stemmed glass @ Tumbler @ Back Side 0t 20ILI 22dll EC.
@ Highball glass @ Collins

40. QMEO =8 HZ = UX Y2 A2?
29. 580 $§, Z2l0A FIFORRO HEE00F & @ SIXOF %2 LY== PWI]0|l SO Setting BHCH.
Beverage= @ SH0IS NN 225D BIKl= BA W20l HOF =C.
@ Brandy @ Whisky ® ABE =SS o =S D0t £0
® Beer @ Tequila @ B0 $PE M= Bin Card® AT
80. S & Brandy?l =8 HZJt JHE 2aE NE? 41. 9+21(Wine)S 2Z(Open)& [} AFE3t= D122 Mgst 2
®V.S. 0.P @ Napoleon 27
@® Extra Old @ 3 star ® Cork Screw @ White Napkin
@ Ice Tong @ Wine Basket
| 2= - FoaciE 42, EIY ARSIE 28 T X Y= HE?
31. Blender& AI25tE A2? @ Color Ice @ Shaved Ice
@ High Ball @ Frozen Drink ® Cube Ice @ Cracked Ice
® Martini @ Manhattan
43. 940I(Wine)2 HI2H &t A7
32. ZEHIYLS 0o ME O YSO0l SOIIK YE=E 2y == O ZCo U0 522 FIIGIH LEAI2 2H0ICH
N7E? @ 2218 25, GiolA BHE HoICH
@ Shaker @ Strainer ® 522 MM 2 20ICH
© Stick @ Blender @ TS YF, ZRHAM OGS S0ICH
33. Ht XIHHQ!(Bar Manager)2l = 22J} Ot AHE? 44, B=)|(Shaking)0ll Ciet 8% = @l Ae?
© dHBa@A@ol 222% 2 N4 ® = 401X %D HIZEO0 (12 S22 =8 O a5
QE £Z20 H2 L BEHE XAl Ct.
@ =Y XA Bl Tl tist XAl ® = =2 3(long Drink) X0l =2 AI=S&HL.
O 2= =2 L A[UY IFEA ® LHLYBE == [ 20| 0IREC}.
@ #0112 0IR&HC).
34. 240l AEQ = (wine steward)2 =g A2 =7
@ 2tel 2ok @ ool M 45. HE2{(Muddlen)® =<7
22 NABE JIE2H 8XA2XE CBT © www.comcbt.com
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53.

@ H&Es =9 &2 =Fot=0 AIEEHC
@ s 42 & A==
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@® Long Drink CocktailS

@ Cocktail2 2tE & &HAlgt=0 AtEsHCH

b HOIE (Bar waiter)2l F&0| Ot 2H2?

@ 829 =2 el NHIAE YY),

@ AL HOll 228 AIStS =H|8HCY.

@ DS HA HOISS AT

@ 28 2 (Cocktail)& && ZF=stlh

©HSFO B3 NI 28 HdYH = S H2?
O A2 220l EH2CIF SN0 0F S
@ MEE 2YE HUS WETH

® otel2 B23A(Cork)It H 0l A0{0F BHCH.

@ A== T2 2BSI0E 2L
OlHIZIEIZ 2tQl(Aperitif Wine)FH S SAO Ust &H =

AMS 0| OI0|E JtXILD ULH.
=20l HMH A (Dry Vermouth)Jt ZCH.
AF

Stot AIE8H &30 KX 00t

=

= A

A

AHY 2WE

27

ATHOIA(Spice)JR 0l N HX &=

@ Mint
@ Cinnamon

@ Grenadine syrup
@ Nutmeg

| 3L : DAANHIASO

What is the negative characteristic in taste and finish of
wine?

O flat
@ elegant

@ full-bodied
@ pleasant

What does "V.S.0.P." on a bottle of Brandy mean?
® Very Special Old Pail

® Very Special Old Pale

@ Very Extra Napoleon

@ Very Special Old

The waitress goes to get champagne for Christie and
Paul. She returns, ( 2% ) the champagne and asks (
ZS ) they are ready to order dinner.

@ pull, if
@ pours, if

@ picks, when
@ pours, when

54.

55.

56.

57.

58.

59.

60.

'As Wine ages, Its original aroma changes with
maturity" 0l HEdle 2 OS & 0L AQIIE?

@ Growth @ Brilliant

® Bouguet @ Delicate

C2 ()orol J1E Hgst does?
()&l ingredients with haf a cup of crushed
ice irto a blender,

@ Doing ® Put

@ Keeps @ Makes

"Lh= =0| A" 2 SHIE HE =27

@ | don't like a liguor.
@ | don't like the liquor.
@ | don't like liquors.
@ | don't like liquor.

Which do you like better whisky brandy?
@ as @ but
® and O or

THoln =20 & SHAIZAN 2?7, off Egst
1 Let's drink wine with me tonight.

HE2?

@ What are you having this evening?
® Why don't you drink a cup of wine with me tonight?
@ How about a drink with me this evening?

Os 2F0A ()l So2 2oi=?

What will vou gentlernan hawve?

I'l have a double Johnny Walker ¢ 3 the rocks,
1 above ® on
® over @ in

What is the meaning of port wine?
@ Port wine is ltalian red wine

® Port wine is Portugal wine

® Port wine is a Chille wine

@ None of the above
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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
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