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¢ 3is a flagrant grape-based pomace brandy
of between 37.5% and 60% alcohol by
volume(75 to 120 US proof), of ltalian origin,
Literally “grape stalk”. most ¢ 1 is made by
distiling pomace snd grape residue left ower
from winemaking after pressing,
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@ sambuca @ campari
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5. metric sizes for winel %2z &l 2427
™ 1 Jeroboam = 0.5¢ @ 1 Tenth = 375m¢
@ 1 Quart = 14 @® 1 Magnum = 1.5¢
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@ Nutmeg Powder
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@ Lemon Powder

@ Cinnamon Powder @ Chocolate Powder
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@ Syrah
(® Cabernet Sauvignon
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@ Pinot Noir
® Muscadet

CE ZHIY & A0l S0t ZHY2?
@ Millionaire @ Black Russian
® Brandy Alexander @ Daiquiri
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@ Blend 21 @ Build 71

@ Stir 71 @ Float J|&

CtS & American WhiskeyJl Otdl 2127

@ Johnnie Walker
® Jack Danniel's

®@ I.W.Harper
@ Wild Turkey
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@ kummel @ orange curacao otetre 20l OKXl Y9 Fag AEH e LY
® campari @ carfait amour stojo| 2tH gz |RYst A2?
@ Stinger @ Tequila sunrise
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@ Kirschwasser @ Anisette @ B, Uz AFTO =M WLEACH
@ HFEs o] g2 d)| ol S0IE F2 AlEstU
10. AIZO0ILt HIE (bitters) S ZHIZ Nl A2 AI=5l=s HE2
ot = Clo = =[) XL Of=2 0Otz Hoe
PE LIBS BAS & B el £E 28 01 R2T | o0, mxwol 12 2324 S2 31N 220 25T 2=
® Toddy @ Double 27
@ Dry @ Dash D =2= ® sat=
@ ¥x= (OR=F-E=
11. Brandy& glasse S&2z Sl A2
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@ Cordials @ Arnaud de Villeneuve
@ Benedictine @ Dom Perignon 32. muddler0fl tHst o=z Ecl H2?
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@ Absinthe @ Curacao @ ZHHIY &Aoo HMelL 228 S22 B Atsstt
@ Kahlua @ Drambuie @ ECEE 1A He gds 202 AIEsHH
@ stirring rodet D& &HCH
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@ stout beer @ munchener beer 33. "Wine cellar”t?
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® Jack Danniel's @ Ballantine @ 3 Srar @vs.or
® V.S.0 @ X.0
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giider @ cola 37. =F Xthelol Mo e #YO2 S8l He?
@ tonic water @ soda water @ Z28 NAS D HAo NS E2HS YYSIT
@ DWUMHIAE XIZ-2S6t0 DAz 2HES I|SHC
28. S S vodka base ZHIZO0I Otd HE? @ DA E A AMHlAE RASHIH 2F LB
@ Moscow Mule @ Kiss of Fire @ |AIPAHLS & & A0I0F St LT DEAIS AAISHH
® Side Car @ Harvey Wallbanger
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30. @CH|(eau-de-vie)9t el Y= AH2? 39. Lt8 & UGHE 2LUHY XAl MEEE JIE2?
@ Tequila @ Grappa ® mixing glass @ electric shaker
® Gin @ Brandy ® lemon squeezer @ cork screw
40. Heineken2 Ol= Ltchk /F=QI01?
| 2US : FEACIMHE ® A9IA @ yzes
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sic) 41. barlAl B BRGHK s Jl2e?
@ DWo| &S Morst & 90{0F S}, @ Ice Tongs @ Ice Cream Mixer
@ 2rol MHIA0 ZR8 JIZ0IL BHIE ALSE 4 0] ® Can Opener @ Shaker
OF &tCH.
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™ Jazz bar @ Back bar
® Western bar @ Wine bar

& Come on, Marry, Hurey up and finish your
coffee. We have to catch a taxi to the
airpor,

B: | cant hurry, This coffee's { & ) hat for me

43. 2ZHHIY FME = spiceF 0l NEX 2= HE2?

@ Grenadine syrup @ Mint (B ) drink
® Nutmeg @ Cinnamon
® A :so, B:that @ A :too, B:to
44, “Straight Bourbon Whiskey”2l J|&Z22Z &l 2127 @ A :due, B: to @ A : would, B : on
(» Produced in the USA
@ Distilled at less than 106 proof(80% ABV) 52. ths= Ol =00 Thet 2320017

@ No addirives allowed(except water to reduce proof

Looks like a wooden pestle. the fiat end of
where necessary)

which is wused to crush and combine

@ Made of a grain mix of at maxium 51% ingredients in a serving glass or miking glass,

45. Wine serving & o2 H&E oAl 2= A2? @ shaker ® muddier
@® wine servedt 2 NIl D24 glassOll &a& 22 242 b ,
arspoon strainer
SXal= 2101 &= 0|LCH. © P @
S8 sk AAS $|_6H sels mE = 8 =0l 53. when do you usually serve cognac?
HOIEW EHXNE=E st
@ MHIA HESCE N5, AZE DN 20l Al @ Before the meal @ After meal
= s — o o (e} , o= =/ %; . .
3L}, - - ® During the meal @ With the
@ A0S e = Y U0 BE 2ACI0l EHU2IX £E - _
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& wine selected by manager and served unless

46. F2o 22 2| At JP=? e
TTT ee=s e the customer specifies a different one,

@ Jigger Glass @ Mixing Glass
@ Straw @ Decanter @ wine list @ house wine
® vintage @ white wine
47. MF0| HH-QEA FOIE AME0| Ofdl 2127
@ dgt M= JlotXl ¢=C. 55. "How long have worked for your hotel?"2 280 CH&t
® O =& AINX YT W For 5 years @ house wine
@ FIIBBA WS} IO BEEN Y, ® 10 years ago @ Lest 7 years
‘o “ i "9l g2 Hgto
48. == 91 = “stiring” 0] 2+ 56. 9;§W31W80l;|d you like your steak?"2| CH 2 Gt Xl
@ ZLHLS XA S| Aol YAZetAl €8s € )
HIAZOR MO 2EE 2 © rare ® medium
@ shaking@ 2= 22 4 gi= H=S HIbe Mt 24| @® rare-done @ well-done
US otc e ey
- - = . 57. What is the alcoholic drink that helps promoting
2HH2 S 2FHA2 | SIIE = A .
®@ = Al /| JHOIA appetite before a meal?
2oHA0 2E HEE €0 StEE= By . ) .
@ SetA0 L O 1 fermented non-alcoholic drink @ aperitif
49. FH HIEICIO MS BjZo B0l B HE? ® liqueur @ appetizer
2 LA ; 51 24 A i
© SAid(Service) @ FL{Cleanliness) 58. 012) BOIN B 22 O 0 “DAIE 202 M2 38
® & (Hospitality) @ QI XI&(Acknowledgment) B SelAQ.eHE BEEOZ It MEst 2127

1 We'd like to have another round, please.
50. TS & decanter? JI& 2AU= 24127

@ Red Wine @ White Wine
@ Champagne @ Sherry Wine

@ Please give me same drinks.
® We want the other around of drinks.
@ Let me have them again.
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) May | bring the same drink for you?

51. OteHel thatolA (ol otd L2 A
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@ Do you need another drinks?

® Do you want to try another one?
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@ What would you like to drinks?
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Would you like to have a cockal, ¢ ) wou
are waiting?
@ while @ where
® as soon as @ upon
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