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1. & E S&3A(short drink)2t?
D == A2H0] B2 S2
@ SZFA HASZE YAS &
@ AIZEEOI JHECo2 2 Al2H0 OtAlE 2HY S2
@ S8F2 WF=E 9AS 32
2. 22tE HIE2A Y8 A2
@ Scle 220 MAE Jt0lst 240(CH
(@ ERAER0f 2 28F MAZ J10I8H 210(CH
@ B2tEE Jt2 Helst H0ICh.
@ AHIU B2 I3 XMelotol Etdt=E E§st 240ICH
3. FAAI(Whisky)2t== A0l LA IS H2?
(@ Mashing — Fermentation — Distillation — Aging
@ Fermentation — Mashing — Distillation — Aging
@ Aging - Fermentation — Distillation — Mashing
@ Distillation — Fermentation — Mashing — Aging
4. Hl2l2tel(Sherry wine)ll 2AHX =7
(O BordeauxXlgt @ XeresXl&t
@ RhineXl gt @ HockheimXl gt
5. I3 & elREE 2t== 2Y0l ofd He2?
OR=F3= @ oute
@ AdAH @ =84
6. AI=Z2FXHMZ OtAl= Cocktail2 M Dryst ZIH LW At
Garnish=?
@ Cherry @ Orange
@ Olive @ Pineapple
7. 2 SE&3d(long drinks)ZHIZ S L 2401047
® Sweet Vermouth @ Gin Fizz
® Manhattan @ Old Fashion
8. A E A& (Simple Syrup)E CtEE O 28 227
@ Lemon @ Butter
® Cinnamon @ Sugar
9. LIS = £ FMIIt 8l = & IHKE?
@ Grand Marnier @ Campari
@ Triple Sec b @ Cointreau
10. Blue Birdet= ZIHIZE HE EEF2| GlassE AtE

@ Tumbler Glass
® Old Fashion Glass

@ Sour Glass
@ Cocktail Glass

. Mixing Glass& AI20lX &= 2127

ot=ot?

14.

15.

16.

17.

18.

19.

20.

21.

22.

23.

24.

@ Over proof @ Under proof

® American proof @ T
. 2LBHNOI Lager Beer2 222 S5 JtE HYst H2?
m1E @ 4%
® 9k @1
£=22 &(Sloe Gin)el 8 & 22 2127
@ eI7A29 L=0IH &(Gin)e =F0ICH
@ QAU 22 &(Gin)ol &Itst 2101C.
® EEBHVodka)Oﬂ JAHUe Algds #otst 240ic
@ 0t &Aool 220 YA Y= 2HILO0|L.
MAS A2 OtE S24E=7
@ &HA @ EYLH
(OENIES @ TR0l
oloz DtEE=E 2HH Y 2?
@ Rob Roy (@ Zombie
@ Bronx @ Spritzer
Hetol S0t ZHZH =8 2 F= BEMlEeE?

@ Lemon Powder
@ Chocolate Powder

@ Nutmeg Powder
® Cinnamon Powder

H=(Beer)lll= E0Ist 20t S8|2 BEEHSE SIHAIIID
Lt HotELe HEHAEZ HHole 9&2 ol s 24
OID}?
O &2(Yeast) @ &(Hop)
@ Z2Z(Alcohol) @ W (Fructose)
ellet 1R =2 =2 5 E0I0F 6tX2 £35]
20| E£0}0F 8tCt. % 2H 2H20] HEE NE 2E 22
Ol Ct Jtetgte 0 MRS 22 22 =2 &t 10 &t
Ct. (JIM Lot 22 ote 2H42?
O REE @ Etit
® H== @ Azt
Ct8 2Z2HY = oA IJtXl OtSCH Hot2 A2t Ste g
S0lg & Ys He?
1) S Al @ YoEL
@ Otelu @ Chol=H 2l
OsS & X0 Lotk 2= HS?
D WEEE @ HEZEF
® Heletel @ e
E(Gin)2 XS - U2tolA eSS R/ =017
1 ZEkA @ Hegst=
® g= @ ¢33
S = HZ2ete =827
@ OFIHH @ 2=
San @ s
LEC(Gin &Tonic)ZHHIZ & H22lse HFAE2?

@ Martini @ Gin Fizz
@ Gibson @ Alaska
12. OIS & T 230 22 A2?
e

=2
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® HIeloHE =et0lA(pineapple slice) @ 2ol EHof @ efol A=
@ 22lE(olive)
@ QX 2210/~ (orange slice) 35. —’c.i—;é AMEA JtE SQ0HH RAE2Z 2L 00 & At
@ 22 =et0lA(lemon slice) CT) og Do MX @ MElA %=
05 ZHHY MDAl RO LWHHRIfEZ SO SEHS Z0|2 o @ LUl FaAl @ SAHRS 2US
E W22 &0l 0I1UHAXNKX 2H ot, =0| HOIZW EH
WelXl 25 5tJ1 |I5tH At&85te H2? 36. CIS & W=x:o W2 Y& Jt&E HEs J|I227?
@ Muddler @ Pourer @ Deep freezer @ Bar sink
@ Stopper @ Coaster ® Refrigerator @ Ice cube bin
26. Ot = 80| GhE otut=? 37. It A=(par stock)O0l&t?
(@ Cherry Brandy @ Peach Brandy O LAY QP @ LYLEH AISH
@ Hennessy Brandy @® Apricot Brandy @ LUYEH THLOH @ LUEN B
27. AAsH HE 9|6H %2 C*:C}“ E E Al2tAICH 2 H 38. 2 HIY WEIE =Hicte LAz N HEGHA 28 AME2?
Aas @ Sa%kols RES SeLE DR o S0 © WEI2l oL ® Him2l 23
g izzx g ::Vijx 39. MHIA & 2tHIY Z2tA(Glass)= HHEH 2&6t=It?
o e @ ZHY 2etAs YR XI2H BBE
28. 2EHLS X HA EFEI0I0F BICH SO E|0] ® Bar Station0ll White ClothE Z) 2E Glass® £7<
EZ0IM HSO0l YL AEZ AFSE0i0F & oA 2 Setting LY.
(glass)=? @ HXIF F0l LojiLi= ROl S2sHC
(®» Stemmed glass @ Tumbler @ Back Side 0t2 R0ILI 22ad ECt.
@ Highball glass @ Collins
40. RIMEOl =57 FHg T XX L2 A2?
29. X0 F& Z20AM FIFORAANH HZ2ZHOF & ® 2t Ee2 L== MRO0l FOt Setting StCh.
Beverage=? @ A0S HIYA 225D BRI SA ROl HOt =Ch
@ Brandy @ Whisky @ ASE FRE BN £ 20t £0
® Beer @ Teaquila @ =D B2E Of= Bin Card® AIsC}
30. U8 S Brandy2l =& Bt J1S 2| 287 41. 29(Wine)2 2E(Open) [ ABSHE D22 Hghet 21
@D V.S 0.P @ Napoleon 27
® Extra Old @ 3 star (® Cork Screw @ White Napkin
® Ice Tong @ Wine Basket
205 : FEACIHE 42, ZHIZ 0 AtEole €8 & XX E= H27
31. Blenderg AI&ots 227 @ Color Ice @ Shaved Ice
@ High Ball @ Frozen Drink @ Cube Ice @ Cracked Ice
® Martini @ Manhattan
43. 221 (Wine)S HIZ2H &H& 2H2?
32. ZHIZS AUl OE M 2201 SHIINK 2EE 2H F= O Z&o 420 s2E &Itotod €5 Al21 2A0ICH
N==? @ 2elz ¥a, 0olM e H0ICH
@ Shaker ® Strainer ® 52S S2HM SIS 20ICH
® Stick @ Blender @ RAZ AE, SIHN VE 200
33. Hb XIHHQ!(Bar Manager)2 = 22J} Otdl 2127 44, BSI|(Shaking)0l CHEH 4% = gl 2429
D OHBaNERRE GRS X N3 ® = HOIX 2D HIZ0| (L2 S28 ZFE I X5
@ 2 &35 72 L BESHE XAl Ct.
@ ="HZEZAR 21y TOIol CHSt XIAl @ 2 =2 3(long Drink) =0l =2 AIREtCH
@ 2E =8 L AH LY =S A @ ZHYLZRE ==& M =0l ol==IC
@ #0194 0l 8tCl.
34. 240l AEQCS (wine steward)ll FE ARE?
® 2ol 204 @ <ol M& 45. {E2{(Muddler)e &7
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O dEst 29 A2 =Fot=0 MSsC
o = o = 54. "As Wine ages, Its original aroma changes with
=2 42 = HAZ2=0l A=t o ol aa Se =
2 &8 M £ JA=cd H*_E LE;FE maturity’ Of HYSIE £ T8 B oL 20017
@ Long ID.r:kD(Eictialle::L;I Ah;:fl:} @ Growth @ Brilliant
@ Cocktail2 2tE & ZAlot=0l AFESHTH ® Bouquet @ Delicate
46. Bt SI0IE (Bar waiter)2l 0| OtLl 227 55. ChS ()ololl JbE Morat chojo?
O 889 F2 el MEIAE EYEtl).
@ QUAIZH MO LQB AIBIS =H|BHC}. i 1 all ingredients with haf a cup of crushed
® DAS ATHA HOIZS WIHIBCH ice inta a blender.
@ 2tHI 2 (Cocktail)2 &E EZFstth @ Doing @ Put
47. 2EZFO| 2R KT BB HY = Sal HS? ® Keeps @ Makes
@O 22del BE20es HE2ZIF SXE0{0F 8Ot 56. "Lt= 20| AICH" O =2HIZ Zaer
@ %Fes 2 Axs M @ | don't like a liquor.
@ 2ol DE3(Cork)It HO AO{OF SHLH. @ | don't like the liquor.
@ AFE A2 B2GIHE Lot @ | don't like liquors.
_ _ o _ | don't like liquor.
48. OlHICIEIZ 2tCl(Aperitif Wine)F=21t S&W O &Y = @ q
SX e A2?
_ 57. Which do you like better whisky brandy?
@ AZEF0| 90IE JtXLD UCH @ ® but
as u
@ =0l HO{A(Dry Vermouth)JF ZCF. ® and @
an or
@ AtsEst Qb A28 &S0 SXAIE 00k SHCF.
@ MEF| 20IE JHAL UCH 58. Mot Qs BE SHAIZNR?, o Mgs 87
1 Let's drink wine with me tonight.
49, 422 UR= JIH S 490 88 A2?
) B @ What are you having this evening?
@ Ice Pick ~¥dSS Z M Ar=st= I+ ‘ . ) . .
- ® Why don't you drink a cup of wine with me tonight?
@ Ice Scooper — 2382 HUeE I+ . . ) )
P @ How about a drink with me this evening?
® Ice Crusher — €28 Jt= J12
@ Ice Tong ~2SE 2asts JI7 59. THS 2F0IA ()0l S0iZ 2oie?
50. ZtHIY 2ME £ AM0IA(Spice) R0l SHHSX 2= A What will you gertlernan have?
27 I'l have a double Johnny Walker ¢ 3 the rocks,
@ Grenadine syrup @ Mint
. @ above @ on
@ Nutmeg @ Cinnamon .
® over @ in
32 : DAHMHHIAYN 60. What is the meaning of port wine?
. . L . Port wine is Italian red wine
51. What is the negative characteristic in taste and finish of w o )
wine? @ Port wine is Portugal wine
@ flat @ full-bodied ® Port wine is a Chille wine
@ elegant @ pleasant @ None of the above

52.

53.

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, ( & ) the champagne and asks (
25 ) they are ready to order dinner.

@ pull, if
@ pours, if

@ picks, when
@ pours, when

b

|
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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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