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{ 3 is the chemical interaction of grape sugar
and yeast cells to produce alcohol, carbon
dioxide and heat,

@ Maturation
@ Fermentation

@ Distillation
@ Blending

Which terminology of the following is not related to
Cocktail-making?

(@ Straining
@ Stirring

@ Beating
@ Shaking

"I'm sorry, but Ch, Margaux is not ( ) the wine list.
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