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| 12 : =282 | @ Highball @ Gin Fizz
® Pousse cafe @ Flip
L Us B oz4 58 il Whisky) o2 Z28e ¢ _
ﬁFBIES? (Patent Still Whisky) 3= F | L0 oo gt 4o = S 2er
@ Irish Whiskey @ Blended Whisky @ 1 Dash& 1/30 OunceOlti, 0.9m
@ Malt Whisky @ Grain Whisky @ 1 Teaspoon2 1/8 OunceZx 3.7m¢
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12. IAI(Whisky)E 2t=&= A0l LA Hig= H2?
OIS TEE To, ol st 8oz sl 24272 (D Mashing - Fermentation — Distillation — Aging
@ ZA0ILE M, IR S2 22 M= AHO0ICh (@ Fermentation — Mashing — Distillation — Aging
@ 28 30 L= NSHMEMN LR M2 HELCH @ Aging - Fermentation — Distillation — Mashing
@ 22(19)=2 212 JIZEC2 5t 229 12 15(48)0l @ Distillation— Fermentation — Mashing — Aging
2t StCt.
@ 15= < 1.8216H EX0IC. 13. 2% Hl(Eau-de-Vie)2t &gl Ue 2H2S°?
® Tequila @ Grappa
D 2HY M= Y = AMO0IZ(Shaking) 0l &? ® Gin @ Brandy
® THEE HIOIAH(Shaken 0l €10 ES0A E&ote HHS
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® A2 UHUAM L2AL2= BII0IC @ optels @ 401 =2
@ %ﬁjﬁiﬁ—g—olag_ Eol 4=, JI=F, =240l et 16. OtS = %E=I} oful HS?
@ 9==(Beer) @ 2rel(Wine)
CAHC & EF0| Ol HE? ® =iCl(Brandy) @ Z3A: (Pulque)
@ = =2t2(Pinot Noir)
@ Wl SILIol(Pinot Meunier) 7. US & ZHE =H2E?
® A2 & Ul(Chardonnay) @ lrish Coffee @ Pink Lady
@ M0l (Semillon) ® Pina Colada @ Manhattan
. "Dy Martini, 2 2tE= weeo 18. Y M 24212l 0|&0| Ot H2?
@ Mix @ Stir ® AMHQ! - NtHHCava)
® Shake @ Float ® =2 - HME(Sekt)
® OIE2|0F - AZOHHI(Spumante)
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I EE0 st &9c=z E&l 2427

@ Syrah : 22 39 HEEEC=Z X2l 1 ULH, &
Z0l M& Shiraz ct) 20

@ Gamay : =2 dIE AQCIOCZ AIZCH WYLs0| ELE
etol o] &L,

@ Merlot : E2&, Z42|ZLI0H & SHA MUiZ0o, &
Eef 2 20l L.

@ Pinot Noir : 2Z2I0A 0] 2522 &3 d=A02

BED UALH, 2= =20 AAZECH

AFHICIC] 2HHX ="

(@ Bordeaux @ Champagne

@ St. Emilion @ Dom Perignon
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@O HZEO0| SO0k SHCF.
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@ XXF 2HH Y, HF

HAlo2Z 21HCocktail Onion)Jt 28t 227
@ OFEILI(Martini) 2 Z(Gibson)

@ ZHl(Zombie) @ Crol#el

Table Wine2Z Haotkl 22 A2

® White Wine @ Red Wine

@ Rose Wine @ Cream Sherry
Hgsd S22 2F[LUEU WX 2= HE2?
© ¥gs2 @ gus2

@ eIrdez @ Jlsgs
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@ Cocoa= 212t2 Z0HS L=S Lol IHBE Aot
el 22 MEE AISot 2t== 2ZHH22?

Liquor + Lermon Juice + Sugar + Soda Water

@ Collins
® Flip

@ Martini
@ Rickey
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Fchak ) oletes 9ol Z&ANE?

@ Trocken @ Blanc

@ Cru @ Doux

S & UHX A dA01 TOHE H2?

&, Chery Brandy
. Hennessy Brandy

B. Peach Brandy
D, Apricot Brandy

® A @ B
® C @ D
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@ Old Fashioned Glass @ Highball Glass

@ Cocktail Glass @ Shot Glass
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(@ Napkin @ Coaster

® Serving Tray @® Bar Spoon

X 9 = TStiring, 0l et 2oz g2 H2?
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47. "Bock Beer; 0l st &¥o=Z 2 A2?
02 & 94 2etA(Mixing Glass)E 0lE0ol0 ot 2HH O LIASEHI =2 sW=E
geres AN0E XE? @ LRST4I} W 24 U
(D Pink Lady @ Gibson ® OlEt2IOtA D2 S
@ Stinger @ Manhattan @ MZE 12A12F Ljol o4z
& Bacardi & Dry Martini
P — P — 48. 02 = B EFO| BRAREE JIY Nats 2427
50 ®® @D 6 @ 14~18T @ 12~16TC
® 8~10TC @ 5~6T
(HHE AN (Recipe)® =0 2+ Bl= 2E7 49. OWZ DIEILI(Apple Martini) ZiEHIY RIS S 20%0 2%
@ AHZS Az @ 2HL =€ Of BHONGHDXF & M, TH2HIJF 1,50020/2H8 BHOHOH=?
® 2HYS 42 @ 2tHIYol BHoHE @ 7.500€ @ 8,500
9,000& 10,000&
"Measure Cup, Ol OIgt &Y = gl A7 ® ®
=& F7 885 s380U 50. 2401(Wine)2 @E(Open)d [ AF25ls JI122 =gst 2
A 22 10z(30 m)0ICH =7
Ot 22 1.50z(45 M)0|LC}. (D Corkscrew (@ White Napkin
HOIHE 2% I M & QULCH @ Ice Tongs @ Wine Basket
D BRIY M0lE TFLF.O, B 809 £27 SRR ETIITTIN
§j| ;9:! @ /‘\_4('3:, /‘\_1% ‘ 3-LI'—1 . _I_—|}V|H|_%IO'I
2o 2= @ =g &= 51. As a rule, the dry wine is served ( ).
@ in the meat course @ in the fish course
Fol Z& - 7S Al FAE A0l O X2? ® before dinner @ after dinner
AlsH RS2 ISl 2=C
HE XA otXl &=L 52. Which of the following is not correct in the blank?
B0 =FAIIK @2=Ch &5 a3 barman, vou would suggest guest to
| B2 Al W= S0 8= H sttt hal,',le ane mare drinkl Say ! |: :|
el ==0 tist d&2elel 20 oiEdtkl 2= A @ The same again, sir?
"
: @ One for the road?
PSS 957‘:2 o] Xl . .
oe = A2l ® | have another waiting on ice for you.
E2Y 2FNEo = @ Cheers, sir!
DokeIFE HEAX o
HdedEe AF 53. Ofele 20l Oist &Yoldt?
ZE Hi(Front Ban0ll Cist 8oz g2 242? ’E“,ffj”'f',‘:ﬁ 5";'!;‘1" ?" bmm";“ HW'”E of Spanish
=20 NEI 0120 XS DASO 0|8 BAZA Lbt origin weh & disunetive TRy aver.
HOZ Z 40cm, &0/ 120cm Jr EZ0ICH @ Sherry ® Rum
=S M&ote 2D OIEP
=2 MED 0|20 Xl= DWEQ 0|82 HAZRA Bt | 54, OS2 HE =0 s &9l
MOZ = 80cm, =0 150cm2It E=0ILC}.
[t was created over 300years ago by a Dutch
_Qlolml SAIDIO X350F M2 0|20 XK e 2He? chemist named Dr. Franciscus Syivius,
@ AIA - Dry Sherry Wine @ A& - Port Wine @ Gin @ Rum
@ MH& - Sweet Wine @ 8% - Red Wine ® Vodka @ Tequila
DR, A€ S99 BB AIREE 2AHLE S8 I At 55. Which of the following is made from grape?
25= =9
Bot= JI7Et @ Calvados ® Rum
(1 Shaker @ Mixing Glass ® Gin @ Brandy
@ Strainer @ Muddler
56. TAYRMSLICH,, o B Heldob o 2427
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@ I'm Sorry to have disturbed you.
@ I'm Sorry to have troubled you.
@ | hope | didn't disturb you.
@ I'm sorry | didn't interrupt you
57. TBring us () round of beer.; A ()0l ¥a=2 H2?
@ each @ another
® every @ all
58. T2l S¢S MLIALI?, o Ba2?

59.

60.

@ Do you start our hotel?
@ Are you leave our hotel?
@ Are you leaving our hotel?
@ Do you go our hotel?

Which one is the most famous herb liqueur?
(@ Baileys lIrish cream

@ Cream de cacao @ Akvavit

OE 2J1&sn ?

& by | take your order?

B. &re ywou ready to order?
C, What would you like Sir?
D, How would vou like, Sir?

i

o012t d

2 e

@ B
@ D

@ A
®C

@ Benedictine D.O.M

D

U

ION;
4 X

=

H0 [0 MO

MZ& CBT PC HA
HZ& CBT Z2HtY HA
M & ol&d G2

© www.comcbt.com
> m.comcbt.com
© www.comcbt.com/xe

2E

SdTEME CBTE?

Z0| 2RMEO0l Ot QIHUWOR 2RE ZED NSO2 MG
QO|DA, Y L E, AN HMEEs -‘%E JlE2H ss =
20o2 AX AENA AIR5H= OMR 42 CBTE HIZ2&
HGW_ U OHIY HE 2 IS
DAR/EME 221J|5E MBELICH
QL U QNI 2HE A 2%t HES MIAHESHE CBT
OlA BHOIBHAIS.
112]3]a4ls5]6]7[8]9]10
@O0l @03 |®
1112113141516 [17][18]19]20
@O @I O|®|®|®
21 (222324252627 [28]29]30
ORECREC RO ECRECRECREORECHES;
31 [32[33[34|35[36|37[38[39]40
@@ @&l 0 e | ®|®|®
414243444546 |47 484950
@@ 0|00 |0 |®
51 525354 |55[56|57[58[59]60
ORI ICRICRECRECEG

2 AAS JIEE2M 8X2HE CBT @ www.comcbt.com


https://www.comcbt.com/
https://m.comcbt.com/
https://www.comcbt.com/xe

