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nE - x=sH)=
| 1S : FFEHE | 13. C/2 = Cocktail Onion©2 EAIGS gL S?
| W (beer) BES WEAT SEEE HS? @ Martini @ Gibson
. N eer) g £ Matst HE27 . .
N _ N ® Bacardi @ Cuba Libre
® PFOl D, FBMES 5D 20| A= A
@ YOIt D2 95%0/440] LOIEO| Y= 2 14. C12 5 OId fashioned®| LBHXol HAE WEE?
® 22 oS 10% Welz & AZXE 2 @ 2= @ 33, mg
@ oemol ge 2 ® e 2= @ X, Hel
2. 08 & & =0 =5t 222 15. 1Gallon2 OunceZ &titol L0HRID1?
@ Augier @ Canadian club @ 128 oz @ 64 oz
@ Martell @ Chablis ® 32 oz @ 16 oz
3. Us S ME=s= = E2E J}ZSZ2 & ZSFFE? 16. B &BE =X M {™ glassOll benedictine® =&1?
@ Rum @ Whisky @ shaker @ mixing glass
® Vodka @ Wine ® liqueur glass @ decanter
4. BHCIS =s4012H0 & EJIQF 1O 2&4Xel HZ0] S8 A 17. T2 ZHY = Mixing GlassE AIS6HA 2= A2?
29
= @ Martini ® Gin Fizz
® V- Very @ P - Pale ® Gibson @ Rob Roy
@ S - Special @ X - Extra
18. AIZOILE HIE (bitters) S ZHIZ W A2 AIEdte HE2
5. Cognacl =&HAl & 3Star= £ & 0l&= 20I5t=It? %S LIEHHES CI92 8F ¥ By == 2 Usie HE?
® 34 @ 54 @ Toddy @ Double
® 104 @ 154 ® Dry @ Dash
6. IS & E4F0 aigdle A7 19. one fingerd 22 2F A0}QID}?
1 Armagnac @ Corn whisky @ 30 me @ 40 ™
® Cointreau @ Jamaican Rum ® 50 M @ 60 me
7. Cognac2 32 22 ¢ =017 20. OIS & E(Rum)2l 2Bt 2 220 £0otXl 2= 2H28?
® 2ZX @ s2= @ Light Rum @ Soft Rum
® 22 @ Z= ® Heavy Rum @ Medium Rum
8. EHAIIAE S R6HA 22 LBl 912 2|0|dts 2427 21. OIS & HiZeHTequila)ot ot 2427
(1 Sparkling wine @ Fortified wine @ Cuervo @ El Toro
@ Aromatic wine @ Still wine ® Sambuca @ Sauza
9. E21=(Bregogne) II P BN M 20H = AKIZM 22. 225 Cocktail Glass JI&Xi2I0 &0 A (Riming) 2t=E&
Medoc, Graves s0| &t Xge? 2t Y27
@ Pilsner (@ Bordeaux @ Singapore Sling @ Side Car
@ Staut @ Mousseux ® Margarita @ Snowball
10. OIS & E(Rum)2l |AHX=? 23. Rl Mg 28 =2 2ISE E T 0|4
@ 2{AlO} @ JlelEdl Mol M= D1E @ 3%
B 20/1X4 @ ort=Zelat X4 ® 5% ® 10%
1. th& & Wine base ZIHIZO0| Ot 227 4. EHZO| B0 Oty 2H429?
@ Kir @ Blue hawaiian D =24 @ 2=Y
@ Spritzer ® Mimosa @ o MAH @ or=ted
12. OI8 =& &3 &4 = Nutmeg2 %2 M35t A2? 25. T8 = 1 ponyl %X =& CHE H2?
® Egg Nogg @ Tom Collins ™ 1 oz @ 30 me
® Sloe Gin Fizz @ Paradise ® 1 pint @ 1 shot
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26.

27.

28.

29.

30.

31.

32.

33.

34.

35.

L2 = American WhiskeyJl Ot:l 2127
@ Jim Beam @ Jack Daniel's
® Old Grand Dad @ Old Bushmills

IHY = g =0M 29 HIES 0125t LI2es
20l CRIHLE HOIEE Gt= A2

@ floating @ shaking

@ blending @ stirring

02 = 2HYLS 2¢HEE= IOl oL H2?

@ Blend @ Shake

® Float @ Sour

CHE WhiskySl &9 & S A2?

@O &S ‘aqua vitae'Jl Bigt &2 "MHO| Z0|2+ 0|

Ct.
@ €22 V.0, V.S.0.P, X.0 E22 L+N &Lt

® Canadian Whisky0ll= Canadian Club, Seagram's V.O,
Crown Royal S0| UCt.

@ 5= Pot Still2t Patent Still OIC}.

HittH ©
ouHT

s 0™ cl7201 et dHel?

AFE A HAIH SIAZHAM OS2 OO
H HEE E0H = 20 8= 2= 4k

HZES 2= [ ARESELL

@ Cointreau @ Galliano
@ Chartreuse @ Drambuie
| 218 : FZBENME
s & AU 250 =0 M3ole =27
D HZEx @ &m0l
® HECE @ oz
LS = Wine HOIHE &2 M M= J|#&=?
@ Ice pick @ Bar spoon
@ Opener @ Cork screw

Decanter? &=7?

@ Hol=8 £€8 7|

@ LE=E HMIote el

® BHXE 2= I A8st= a3t AR

@ ZE=Y StUHE 56 =2 = A= 2
T2 NE 2cle [ SHE Y827

@ ¥s =£HE2 HI=C

@ ¥s 222 50 s=0h

® g2 HRE N s=0h

@ Y8 =iz ot =0t

HH(Bar)Oll A Happy Hourgt?
@ HIEIHES SAAI2¢

36.

37.

38.

39.

40.

41.

42.

43.

44,

@ Z=40| 2O} HO M0l solLl=E Al2t
@ JFA ol BHOf MHIA AlZE
@ I Or2 A2+

Inventory managemente & Z2lE S<ot=It1?
@ Hs2el @ Mael
® JJrel @ QlArZe]
FAMHOI =7 FHSYY T S A27?
® HXIF E2 2F== MRO| SOt Setting StHCE.
@ HEE O HHLARE= AR20IC.
® MBS FRE= & F2US Zot EU
@ EHDO 22 M= Bin CardE =AEHCH
Jiggere LWl AlE3dl= J|FQ10?
@ FA(uice)E S M Al=SCH
F29 2¥S =Hot)| fIote Ar=stCh

M= FZ, A2, B2 ol YYo=z g2l A2?

@O &2t 22510 s4AZ A

@ dst 2% HeE FX L A

® s R0 228 A

@ WFIF LI &= & A

Ct MEZ2 Side carg 2t M 0] ZHIYS IS T

- 1 oz Brandy (D= T4 40%)
- 1/2 oz Cointreau (ZXZE T 403%)
- 1/ oz Lemon Juice

-E2=s 5= 2 10n

@D 18 % @ 34.28%

® 15.13% @ 25.71%

Rl 22 (M) S LIEHHE 2427

O L2H (M) x 0.8

@ =9 =s%(%) x OtAlE (M) + 100

® 29 5%(%) - OtAlE 2 (me)

@ £2 % (%) ~ DtAle 2 (me)

A0l B S0 BIER|(Inventory)e =2 I =46t
=t?

@ Waiter (@ Bartender

® Bar Manager @ Bar Helper

2HHIY S 2tEE= JI¥ & “Stirring"0A AlZdle =322 A
o o 2H2?

@ Mixing Glass
@ Shaker

@ Bar Spoon
@ Strainer

Floating MethodOll 228t J|I227?
(D Bar Spoon @ Coaster
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® Ice Pail @ Shaker
54. Choose the best answer for the blank.
45, “OHx=2 HEE [ MG AE KXot st () A=
o BEC” ()l Soi2 =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 @ long @ poker
46. Strainer® 29 = gl 227 ® torrific @ short
O BAL2Z =0 AL 55. C+S2 S0 28 HFOIIN?
@ 230l 22tA0 YO XIX LA ot IIF0ICH
@ UAIZPIAQ B AREC) When making a cocktail. this is the main
@ W2= AL A2S ™ [ AFRSC} ingredient into which other things are added,
47. THS = o1Z0| B2 A9 © base @ dlass
@ Ice Pick : 2422 =) 2= O AR @ straw @ decoration
@ Squeezer : AEE Z [ AtE 56. choose the best answer for the blank.
@ Pourer : ZRE 2 M E2X (== ot JIP
@ Ice tong : 2S H=T| & Have vou ever been in Rome?
B : Mo, but that's the city {3,
. BH(B AHZS GtJ| {8t Ba o &S| Ot HE2? . .
48 @H OarE) | Char O_+ CI,:F' x| Al cztencj(elr Lo{0t Bt ;l o F @ | want most | like to visit
® ;JEEO'OH :osﬂtg - zHli*Ef @ I'd most like to visit
. E: = EA}Tq ir:dlso E/\fl :Fa‘l - ® which | like to visit most
& count_er —os= T T @ what i'd like most to visit
@ YPHO MATIZAN RE I HAS AL}
~ 57. Choose the best answer for the blank.
49. 2HHILZOl A= et S o It

50.

51.

52.

53.

Z & quinine, lemon
A &gz A‘%E otE A27?

(O Soda water
® Collins mixer

@ Ginger ale
@ Tonic water

Ct8 = Vodka base cocktail2?
(D Paradise Cocktail
@ Bronx Cocktail

@ Million Dollars
@ Kiss of Fire

| 3E : DABAHIAZO |

Choose the best answer for the blank.

&n alcoholic drink taken before a meal as
an appetizer is ),

@ aperitif
@ tequila

@ hangover
® chaser

Choose the best answer for the blank.

A Do wou have a new job?

B Yes |{ )fora wine bar now
® do @ take
® can @ work
What is the best alcoholic beverage with fish dinner?
(» Cocktail @ whisky
® White wine @ Beer

58.

59.

60.

May | have { ) coffee please?
M some @ any
® to @ only
OsS 889 () otoll Jt& MEst H2?
[ ¢ 3 bom in 19587,
@ am @ were
@ was @ did
O Z2o e goz IR MEE A7

How often do wou go to the bar?

@ For a long time. @ when | am free.

@ Quite often. @ From vyesterday.

Where is the place not to produce wine in France?
(1 Bordeaux (@ Bourgonne
@ Alsace @ Mosel
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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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