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‘ 1= : FFEME ‘ 13. T2 & Cocktail Onion2 2 &Algt= 2LHL2?
1. WX(beer) XX E HelZ 2HES 227 v I\/Iartln|. © GIbSOﬂ.
O ZEOl oD, LdEMs 5t S0 A= A © Bacard @ Cuba Libre
QWOIIF N2 95%0| &2 2HotE0l U= A 14. O+& = Old fashioned2 LptEQl HAMZE THE=?
@ 42 SRS 10% Wz & Ax= A M 2218 ® 3z, 8¢
@ CteEol 2 A ®dz zz @ 227, el
2. 08 & 2001 &ote R2? 15. 1Gallon€ OunceZ B 0FOID1?
® Augier @ Canadian club ® 128 oz @ 64 oz
® Martell @ Chablis @ 32 oz @ 16 oz
3. 08 5 N = Z2US RER 8 SRF=? 16. B &BE =F& M O™ glassOl benedictine® ==I17?
O Rum @ Whisky @ shaker @ mixing glass
® Vodka @ Wine ® liqueur glass @ decanter
4. SRICIS =420 ME EOIg O oFAte) 201 S8 A | 17, OS 2HY & Mixing GlassE A6t e 227
=t @® Martini ® Gin Fizz
® V- Very @ P - Pale ® Gibson @ Rob Roy
® S - Special @ X - Extra
18. AIEOILt HIE (bitters) S ZLHIZ A2 AIESHE MZE2
5. Cognacl 4 Al & 3Star= ¥ @ 0|42 20I5H=I1? 2E UEHUH=E HAZ & B 2 F= &S Lol A27
® 34 ® 54 @ Toddy @ Double
® 104 @ 154 ® Dry @ Dash
6. L& & E4d=0 dgdl= A2? 19. one finger2 2&& 2 HOkLIOL?
1 Armagnac @ Corn whisky ® 30 @ 40 ™
® Cointreau @ Jamaican Rum ® 50 M @ 60 me
7. Cognac2 232 ARZ E 22017 20. OIS = E(Rum) LBIR2 2J0 &5tk 2e A2?
® 2ZX @ s2= @ Light Rum ® Soft Rum
® 22 0= ® Heavy Rum @ Medium Rum
8. EHMIIAE ERGHAI 2 LBHAQl 9o1E Qlicts RE? 21. 02 = "HiZ2HTequila)Jt OtLl 2He?
(1 Sparkling wine @ Fortified wine @ Cuervo @ El Toro
@ Aromatic wine O Still wine ® Sambuca ® Sauza
9. 2% (Bregogne) XYt &M M 200 Z=F MXZM | 22, AZ S Cocktail Glass IR X210 & 0{ M (Riming) 2tE=
Medoc, Graves S0| RY8&t XL2? 2tHYe?
@ Pilsner @ Bordeaux @ Singapore Sling ® Side Car
® Staut @ Mousseux ® Margarita @ Snowball
10. &S & E(Rum)2 J4X=? 23. eIl FAY st 22 LIS E T 014N
@ 21 A0 ® JtelEd NOIE HIE 0= ® 3%
® =014 @ ot=Z2|at X4 ® 5% @ 10
11. TS = Wine base 2{EHIZ0l Ot A2? 24. 2432 MEO0l ot R2?
@ Kir ® Blue hawaiian D =24 @ 2=Y
® Spritzer @ Mimosa @ Ol Al A 0O o=y
12. T8 & &5 24 # NutmegS #d H3ots A2? 25. Ct2 = 1 ponyQ %X =21 42 24e?
©® Egg Nogg @ Tom Collins ™ 1 oz @ 30 me
® Sloe Gin Fizz @ Paradise ® 1 pint @ 1 shot
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@ &0l X0t o] s0U= Al
26. L}S = American WhiskeyJt Ofdl H2°? @ J121 B0l mj AHIA A2
@ Jim Beam ® Jack Daniel's @ 9o 02 A2
@ Old Grand Dad @ Old Bushmills
36. Inventory managemente= f& 22l& Sot=I1?
27. ZHY = UEH S0A MZ2 HESE 0I806H WUEES =7 o
A0l WS AL HOIEE B HE? © 2l ® Xiael
=Bk Ol AbRH
O floating @ shaking ® Heel @ elArzel
® blending @ stirring 37. SN E3 HIYY 5 sB 27
08, [12 = A BITC J|H0| Ofu A2 @ BRI 22 Y= W20l HOF Setting B
e e ame @ wECFo NEyuAeTs 4200
 Float © Sour ® ABS FRe B4 $22 20 E0
@ D0 E2g = Bin CardE XA &L
20. T2 Whisky2l &% = s2l 27 o —
@ OIS ‘aqua vitae'J} #E 22 ‘Moo 2oz <o | SO Jiogers OILIOL AEBH= J1Telr?
Ch. @ FA(uice)S 2 M Al=sttt
@ =22 V.0, V.S.OP, X.0 S22 Lt=0f ALY, @ =209 222 =F5| 9AsIH ALRE
® Canadian Whisky0ll= Canadian Club, Seagram's V.0, ® 2tel(wine)S EHIOIAE (tasting)e T AHESHCH
Crown Royal S0| UCk. @ WLS 2US [ At2ols ZH0ICH
@® =7 2¥2 Pot Stilllt Patent Still OIC}.
39. HFE FZ, 2, B2 ole BYPo=zE S8l HA2?
30. CtS2 O® cIR=0 et £Flot? @ |2 BRI =AAZ A
AT HATH FAZHA O =D ] © &8 2 A8 =N & 2
H BEE 9N SIS 20 B2 2A22 HAE @ 13 X0 22 X
HYS O [ AFRSH} @ WOt 2T Ee=E g A
( Cointreau @ Galliano 40. Ct2° MZZ Side car® OIS [ 0| 2tE9 LIS T
@ Chartreuse @ Drambuie =8 Auora?
- 1 oz Brandy (2Z2= T2 40%)
‘ TR R - 1/2 oz Cointreau (Z2E k4 40%)
- 1/ oz Lemon Juice
31. g & AUl 20 ¥F0 HMI3sts =27 - Y2 == 2F [ e
o o ATl
v _ @ @D 18 % @ 34.28%
(3 JESpr=es @ o=
® 15.13% O 25.71%
= = Wine ¥ g &= M= =7
82. LS S Wine S0HA o o 41. DI 2B(M)S LEHHE BAIS?
@ Ice pick @ Bar spoon @ 22(nl) x 0.8
@ Opener Cork screw
P ® ® 29 =5(%) x OHAIS 2K(m) = 100
33. HH(ban Ol Al AtB3H= Decanter®l BE=? ® =9 5%(%) - DtAl= & (me)
@ Hol2E 9= 27 @ £° s5(%) + OtAlE 2(m)
IEFE HSote 229 _ _
e el o il e o 42. 40| Y 20| AHER (Inventory)= F2 $IF 2436t
@ HXE ots M AtEsts sl O =J}7?
@ ZEEY SUE 55 52 & A= 47U @ Waiter ® Bartender
34, EFE WA DY [ SHE w@e9 ® Bar Manager @ Bar Helper
© 8= Sh= MAZC0L 43. 2EYLS PEE JIY = “Stiring"0MA AL S A
® 2= 902 =5 =0 cob & Xe?
® Y2 HRZ HNY s=Ct M Mixing Glass @ Bar Spoon
@ Y8 =iz g0l ==, ® Shaker @ Strainer
35. HH(Bar)MlAd Happy Hourgt? 44, Floating Method0ll 228t JI=27?
D HIEHIHS2 SAIAIZ2E @ Bar Spoon @ Coaster
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® Ice Pall @ Shaker
54. Choose the best answer for the blank.
45, “U=E KEE M Aldst A2 KXo Rt ()2 A=
o mEC” (ol Soi =ge 227 A Why the ) face?
@ First In First Out @ By Price E ' The coffee machine is out of order again,
® By Temperature @ Imported or not ® ong @ poker
46. Strainerel 8% = Sgl 3e? ® terrific @ short
© BAE2= H0l UL 55. HB2 S0 et €Yol
@ 230l 22tA0 YO XIX LA ot IIF0ICH
@ CIAIZ2IAQ BN ALEECH When making a cocltail. this is the main
@ 2= AU} AS M @ AREC). ingredient into which other things are added,
47. 012 = 20| BRE A7 ® base @ dlass
@ Ice Pick : 2SS =H 2 O AR @ straw @ decoration
@ Squeezer : AES T I AE 56. choose the best answer for the blank.
@ Pourer : =8E & M €2/ Z&5 ol= I+
@ Ice tong : 22 HZD| & Have vou ever been in Rome?
B : Mo, but that's the city {3,
48. Hi(Bar) YYUE olJ| st BartenderS «&0| OtLl A27? . -
© S0 e B2 TAS 215010 B0 @ | want most | like to visit
® 2tEl2ol = _ irg - ;HI_ " ® |'d most like to visit
8t Garnish& ZH|&t . . -
® Bar counter L2 H&E2 &Al2 22|stl}. SD) W:lcth.‘ldllllf N Vljltt mo.st.t
@ AAXO| BMATIZ2A ZE HH0| HUS X et e e most to VIS
_ 57. Choose the best answer for the blank.
49. 2HY 0 MEBEHE FHSE2 quinine, lemon S & Jf
X g A28 UE H2? May | have { ) coffee please?
(O Soda water @ Ginger ale
@ Collins mixer @ Tonic water @ some @ any
® to @ only
50. Ct8 = Vodka base cocktail2?
2 = Xxo o} Xt NCISE HeR
(D Paradise Cocktail @ Million Dollars 58. s =22 () 20 ot HIst ALY
@ Bronx Cocktail @ Kiss of Fire | ¢ 3 bomin 1987
® am @ were
| 3IHS : DANHIAZO | i
- — ® was @ did
51. Choose the best answer for the blank.
59. CiS E 20 s tgez Jid HEs A=2?
&n alcoholic drink taken before a meal as
an appetizer is () How often do wou go to the bar?
@ hangover ® aperitif @ For a long time. @ when | am free.
@ chaser @ tequila @ Quite often. @ From yesterday.
52. Choose the best answer for the blank 60. Where is the place not to produce wine in France?
(1 Bordeaux (@ Bourgonne
A Do wou have a new job? @ Al
sace @ Mosel
B Yes |{ )fora wine bar now
® do @ take
@ can @ work
53. What is the best alcoholic beverage with fish dinner?
(» Cocktail @ whisky
® White wine @ Beer
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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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