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| 1= - FREHE | 13. 02 = NG A0l T2 229
1. 22(grain)2 22 UE RMEHE SEF0 35X @ Branay Glass &) Snifter
. (Juniper berry)2l &g Z&tAI2I 27 ® Cognac Glass @ Whiskey sour
@ Teauila @ Rum 14, §20 TEFQ SO YES AT, FSU 4B 9
@ Vodka O Gin of 8018 WO StSM[H OlE2I0otat0l sYEt 227
o D= = E=xsg ® Manzanilla ® Vermouth
FoE S et ® Stout @ Hock
@ Bourbon (@ Champagne
@ Beer @ Wine 15. Oe & 22
3. 2S00 Tel DA B O 02 HOHE T s= X - Burauny @ Bacard! Aum
=9 @® Cherry Brandy @® Canadian Club
@ Champagne ® Red Wine 16. 1 Quart = 2 Ounce@!Jt?
@ Beer @ Whiskey @ 1 @ 16
4. THS 2HIY = 822)(Celery) )t HAOE AT 2tH2 ® 32 @ 38.4
29
@ Bloody Mary @ Grass Hopper 17. ZEAHO SE =Tt ot A2?
(® Hawaiian Cocktail @ Chi Chi © #@=F @ gaF
® 35F @ =u=
5. &l EF0| Ot AH2?
@ e 2242 @ til= Aol 18. 523 2iel 4t ofed =27
@ AEcU ® Wil @® Ahr X< ® Mosel X%
® Rheingu X4 @ Penedes X
6. HI AMArE0| JIE @2 Uek=?
@ 01CIT of o =oix 19. OI€clot 22l = XIHO0l ot 27?7
@ wWAD @ 2240 @ 3| CHE @ Hi2dtaA 32
@ H=2=2 @ dHi=tlet
7. HIAH4AOH |IA3] HAEXIDE Ofd 272 _
@ American Whiskey ® Japanese Whisky 20. iﬁgg{(l){/ﬁf;f-gﬁ}f 02! "Dry"2l 20|12 JtE It AFH|
@ Scotch Whisky @ Canadian Whisky ® surt ® Sec
8. R2LI2t DRE & S0 SRF0 =5t= 2e? © Doux @ Demi sec
® IFeF @ S5%
I - 21. 2722 Mg Jt&E AHelot o A2?
® =oi= @ =Al= @ =222 (Blending)
9. BHEOIT HEIA0 £ M0 LN YT ¥ [ A8 @ &8 (Infusion)
= 2ca=? ® =Y (Distillation)
@ Stemmed Glass @ Tumbler Glass @ O|&lAH(Essence process)
@ Highball Glass @ Collins Glass
22. S ERY FFUE Ld¥c=z g8l A
10. C+2 Sparkling Wine 212l &t 25 HAl & JI&E Y2 0 0N HES0 M 34"EIOU\-IE OrEIC}.
e @ EBHISBE BHIIA0| 0.5kg/or O HS LB,
@ Very dry @ Dry ® gxc HE2E 229 22 FARZ S0 232 =
® Demi sec @ Sweet SHH MAst 2402 USHC
@ WY AR SE2U=s BE22 OHAEHRIS AISE
11. 2= 3(long drink) JI Ot 2427 ULCH.
® Pina Colada @ Martini
@ Tom Collins @ Chi Chi 23. 50Ul 2l (Heineken) =2 AHX|&=?
@ 01= @ 9=
12. =& &3=Z HZEE AlZEel0otpr 210127 = @ U=
® Champagne @ Grappa
® Marsala @ Absente 24, 2EZ BIE0N =HI0 == HJAGE AAHZ 2 HEZYH2?
® 24d=F @ B8=F
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© X @ &=
34. otole w0 AFSO0| Jt2 Ot YUCH 0O BHE0| 22tA
05. ZHS EAIOIA '86 proof's S2LIZHNIA ©f =S o Ol 201 MetXs AS X6 A 7 ALgat= Ol 0
@ 405 ® 435 @ 2ol BRA3M ® 2o CIAE
® 86% @ 46% @ iyl @ 2232397
26. ELSIE(Tonic Waten)0ll THEH 8Ho=2 Sl 27 35. 4m=(Draft BeeH= 28 & S@l 227
@ DMy =200 M 2~3C2 22 SN £+ Y= HBALS LZ0{0
/| T O [ . él-l:l..
XD SEGI0 SH ORAICH
& B meoiol 24 DA @ == =9 g2 12~14pound 2 LESH S50
® ASSHY IS s=AIEs 2EH SE0I0 50
O =2 o 2012, HI S IS0 BHECH © ANHTE 22X Yo LD =AM AL B2 A
Elol 202 OIN AIREHC)
D SASHH A @ 22 M4 %X OF StCH.
@ ZHerx 0 =2 =2
36. A&, HY S 0185t= LN TS JPE=?
28. RE2IRAGYS 2 EEZE2? @ Mixing Glass @ Strainer
@ AI2ZHI2 HER2 ® Squeezer @ Shaker
O AN2TUQ e 2
@ AUSSD e =2 37. X Al RS #0I1H(Shake)2 30 74 R4S HEO|
L 221 2yAHE "
@ o D2 U AL © ° 4 (Mixing) ® 201 (Body)
29. OIEIZ3E FRE AIBE B4FE? ® AE20)U{Strainer) @ &(Cap)
© 2HdI2 1(Under berg) 38. T2A 9ol E IR 948 5302 sogE N7
® AlLH{(Cynar) @ VDQS @ DOCG
=2 1= i
® of0r2 u2(Amer picon) ® DOC ® 7OC
@ AFS2H(Sabra)
~ 39. AZE = 3(Soft Drink) CI2HE (Decanter) SHIE AL
30. ACHS0l 8t 4 = S8l U2? g9
@ SHOZ OlLstEAs ottt O 2UZ HUSTES EET2 LGOI
@ A=S =2 200 UL @ =1t Z0| 88560 LI2HCH
@ d2e0IEE 2¢te I €0 &2 It UL @ L= 20| S0 LI2tCH
@ LS &2, AUES 20 MEECH @ = YSS 20| L0 LI2HCH
. HIZEEIS HHEIC o] @} ofdl 2A2?
‘ RS T 40. Ht FEl -I(Iiiartender)_J P_ b 2
@ HHBar) LH0I ZLRE 2B WDE a4t OotstCh
31. =& (Bar)g 2J0/I5t= A0l ot H2? @ U mOjE =2} MCEHK| EOIEHC}
© FRE S22 & S8 it Jise 2BANEE # @ HHBar)2l &A L I8 S2 HHS |, 2elsH
= O sls 2Ot
=0 Blist= S2 O 21612 T=Al XIJi(Jiggen) 2 ALRBIX SreCh
@ DD HIEIC AOIO S0 gEe ol
® =20 MEJF 020X DHEQ 0|8 HA 41, IEX HF 2D YXRAH IR Hgst Re2?
@ Zeol JisE AIMS 20 SES AAE HZots = ® XSt HED @ PUELI 208 =
& ® HHBan% ke = @ =gED9 NS 2
=2 REI= He
32. Blender® A8st= A=2? 42. 2HY £TE 5 SpiceR0Ul NLEX 2= A2?
rel = II = Cz|
@ stole @ === =83 @ Grenadine Syrup @ Mint
OH &} E+
® OtelL @ Mot ® Nutmeg @ Cinnamon
= e t XI5 He
83. Class 53 JHS= S RE# 287 43. MHS AT WYY HR2AD 2ol N 'HIWER 2
ACS FD AP 2 2A2?
@ =202 F D MEE. D 29 2022 L9 205 ALOIZ LB}
® sltsS 30 MEEHC @ =9 3022 Y9 305 ALOIZ LB
@ YRS FD ANDEC ® =29 3059 9 205 AIOIZ LB
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=9 25E% Y9 255 AIOIE Z &L,
53. g = LA Al 0ot g 8&2?
44, HQJHES JAcH 9Ol A= 2A2? @ It doesn't matter.
@ first=in, first-on @ It doesn't make any difference.
@ first=in, first —off @ It is not important.
@ first=in, first —out @ it is not difficult.
@ first —in, side, first-on
54. What is the meaning of sherry?
45, LUtROZ AU HWFO RS JIst2 L0t Setelt? @ Portugal wine @ ltalian white wine
@ 6IHE @ 9e ® French wine @ Spanish white wine
® 121 @ 18I1&
55. iS22 @ S4d=0 s 4HeIoL?
48. ;}}Dll{%aﬁléHéSFmani?géfu}[;:%a()sleOS}.EIecjljlgegtlon)% A8 A The great proprietary Lgueur of Scotland made
© eags =ne ® =20 nx of Scotch and hesther honey,
@ A E= ¥ D A &5 @ Anisette ® Sambuca
® Drambuie @ Peter Heering
47. W= M= BEUA HAZ 4HZ HEBEH=E WF=?
@ Black Beer @ Oraft Beer 56. What is an alternative form of "l beg your pardon?"
@ Porter Beer @ Lager Beer @ Excuse me @ Wait for me
® I'd like to know @ Let me see
48. Tt AIg & LA A SA0| g H2?
@ Grenadine Syrup @ Can Sugar Syrup 57. Tt () otoll g2 2427
® Simple Syrup @ Plain Syrup Hardly had he mailed the letter {0,
49. =& YEIN & £F 5 Sl A2? @ then he began regret writing it
SEE AF SHEL @ then he received one
@ MHIA ZHIAIE L RH0IAS HASHC. ® when he mailed it
®@ IS ZHct) SJ el 2el S8 S @ when hee began to regret writing it
@ NHOZ2H MY =22 ¥ NUIA S5 KIAISHTL
58. Ot 2&2 20l=?
50. SctA AIE Al 282 MAY HE =A2 BX0E A2?
D ASAT - Cee - &2 The line is busy. g0 | cant put wou through,
@ SEMM - 2= - H=2 ©® =3t S0/2% HiH =2 4+ AsLCH
® SEMH - 2= - HE= @ DF0IS2 BHH S = YBLICL
O SAHH- ==~ 82 ® 2& Z0I22 Hi¥ S 4+ sUCh
@ SEO| 9282 vty &2 =+ AsLIth
| 30S : DAAHIAHO -
59. "2le M S-IHE JtX2 QUCH"SE ItE & EJs 2127
51. 22 Y= H8 = UHX A 2010t OHE &tLte? @ We has been aa new blender.
@ May | take your order? @ We has a new blender.
@ Are you ready to order? @ We had a new blender.
@ What would you like, sir? @ We have a new blender.
@® How would you like, sir?
60. ()eroll Jr& HErst 2127
52, O+ () Off 92 &oi=?
We don't have to wait ( 3
[f wou carry the process of fermertation one
step further and separate the alcohol from the @ any longer @ some longer
fermented liguid. you create what is essence or ® any long @ no longer
the spirit of the liguid, The process of
separation is called { ),
@ intoxication @ evaporation
@ liquidization @ distillation
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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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