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| 0= : FREME | 12. 2200 et 40| FRE HS?
@ ZelA AU A(Collins Mixene dieFzAl s Faa
1. 22 =2 $xUde SO0l otd RE27 2 0= =& BHAIS 200
O Jll === S @ EYE(Tonic Water)= IILIUI(Quinine)E & R5t1
@ Z0HE =226tX 2D S0 LH 2 30 dogs ACH
Ch. ® 22 0HCocoa)= D2 Y (Coconut) SOHE JI25H0 It
® 25 = C0,9 Y2 20t AZ I 22 94010] BHSO F& 2 E oIt
L @ 22HCoke)= =2 IHHOIS 25D UCH
@ 28 =4 J|2t g0l &olstCh
13. OIS S JI® %2 M2E 20 M0l ot ZHLYL2?
Soda Water2 IS d2£ct0lAZ ZAIGH HIJ—HE 2t ) .
HS? ® Gibson @ Pink Lady
® Gin Fizz ® Gimlet 14, ISUIN 25ts 28 SDists 227
® Gin Rickey @ Gibson
‘:'EILEF 72 &= SEI FEL F00FTHASE
3. OIS & =0 didsle AH2? Eql 0| F0HF &)L 2 2H ot=0] &= AFE
o ’_c:izvc—(}%}ﬁ) @ %*$(Rum) |]'|| E': EEE” |:|' j|‘lj_|' g EHJ_ ]]Hir._ =§ %EH
s CIZHLT)
® AZ(Soju) @ 2R Z(Ligueur) =S SUCH Btk
®» 2ES @ Z&%
4. Irish WhiskeyOll Uit &=z &8l A27 @ oA ® =3+
@O 20 Xsk ot &2 XY SERAAIE EEEC
@ LIEEXHS oAl L0} &0 MRatD 20| =&}, 15. &#HIQI9 TExtra Dry, cle 23 &0 Y29 2 It
- o = cl?|l= HEOICH 0] 78 st & M 8ol &sE
A A ZDHO SYGHCH
@ AJHXIAII9 MEDHO SYGHCH ol oo HEoh
@ John Jameson, Old Bushmills2t CHEX0|C D0~ 6 gt ® 6~ 12 glt
5. 2 2LEIY = Mixing GlassE AF25HX e 202? ® 12 ~ 20 o/t @ 20 ~ 50 9/4
W Martini ® Gin Fizz 16. C+S = M=(Cognac)el 2t BUSE R0 o
® Gibson @ Rob Roy =
@ 128 314 @ 2¢ 1¢
6. S = Rum2l MR E=? ® 32 312 @ 59 12
@ 24Al0 ® JielEd MOSHSE = =
® =0Ix @ OtZ2IZkXI < 17. 80 proofs LI T4 (%)2 L0HQII}?
10% 20%
7. 3I0|E X EZQ AI2ZHIOHS AMR6IH SHE= AFH Q! v ?
29 ® 30% O 40%
@ Blahc de Noirs (2] Blan<% dé Blanc 18, A= FE SO0 Ol 227
@ Asti Spumante @ Beaujolais © =9 (Fermentation)
8. 2 = AHY EF0 TR IR IHF Haldt o 227 © S7d(Distillation)
@ Jigger @ Shaker ® B E8(Infusion)
@ lce Equipment O Straw @ OldlA ==%(Essence)
9. O} = Q10| =@l He? 19. ZZJ|¥(Cocktail Technique)0ll 2:8t AFSt0ll SHEGHR &
. —_ = = AT E DA-‘S?
@ 1Quart - 320z @ 1Quart - 944m¢ '
@ 1Quart 1/4Gall @® 1Quart — 25P @ Stirring ® Distilling
uart - allon uart - ony o .
@ Straining @ Chilling
ing Winet &0l gt= :e?
10- Sparkiing Wine &0 20. EEQIOI XX Al MEHOR EEo MI U wel 3
@ Champagne @ Sekt E510| 9oH ETE €0 22 ge _c-z% I 527
® Cremant ® Armagnac ® 2)t2(Lagar)
DAl 2EAI = (M ti
11. @tele] S32 TAOC, VDQS, Vins De Pay, Vins De Tabl @ DFMIERAIS (Maceration)
e 2 A5l Uak=? ® ZFEelH0l& (Chaptalisation)
@ olrelof @ Al @ H£3(Cask)
s 0 =z~
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21, QIMAXIY B LK A JISI CHE N2 | 2=y - SRELE S |
@ A= A 31. 2ZHIY 22tA9 2EfHzoz g8 A2?
© A2 ZELIOF A
© S0IELPEEES PAME Y &
@ OF=HEILF HEAKMendoza) S o
@ (7) @ (v) (=
® (=) o (=) o =
22. L& 3 Red Wine& Z& SF27? ® (1) - Rim @ (v) - Face
@ Cabernet Sauvignon @ Chardonnay ® (=) - Body @ (=) - Bottom
@ Pinot Blanc @® Sauvignon Blanc
32. EX flolEe Hd¥o=Z S8 H2?
23. T2 A8l (Frosting)J1¥H 0l AI2E X 2= 2H L 2? (1 Assistant Waiter2t D& &tCt.
@ Margarita @ Kiss of Fire @ 2R= TEOILE FIOIE Sl XIAIN 2L
@ Harvey Wallbanger @ Irish Coffee ©) j|§——| X & WA, "Holg &2l - =2 &l
@ M= Ak(Inventory)E Y 8HCE.
24. Sidecar 2ZHIYS ot M MEZ HYSIA A2 AH2?
@ Tequila @ Brandy 33. TS = =42|20| JI& 2 B@Le BEI|=?
® White Curacao @ Lemon Juice ® 3 Star @ V-S-0-P
® V-S-0 O X0
25. NSKEH dHE A2Z 0|AXNZ2 OIAH S = Z ST
6@01%:‘_??3“43} 224 § Eg"'} TR, URAEZ 34. Liqueur Glass2l CIE HA2?
@ == ® ”—.“H|$ ( Shot Glass ® Cordial Glass
® o= @ ol3= ® Sour Glass @ Goblet
26. OIS & Sugar Frost® BIS= LELE? % ;g:ifflj‘m“:a 2E(Prime Cost)=?
® Rob Roy @ Kiss of Fire Ste=a Olns
. - ® ASE MEHlie o2y
® Margarita @ Angel's Tip @ 2ty SO SEa B HE
27. 2HIY ZZAl HIOIZ!(Shaking))IE g ALZats W22 It @ zp22sg
& Heldt ¢ H2?
@ 22U 32 @ 210|L} HEAY 36. HH(Bar)2 SF0 2st 2F0 HYotA %= A2
@ SEF% A4 sRFY e @ Jazz Bar ® Back Bar
(3 Western Bar @ Wine Bar
28. LIS =0IA olt2ior 2ol 3|2tEl 22HAI2(Chianti
Classico) 2t 2Dt JI& ¢ 2427 37. Lt & Aperitifel S30| Ot H2?
® Gallo Nero @ Piasco D AESEX2OZ AIZ2EE LS00
@ Raffia @ Barbaresco @ ctElO] Aperire(Open)ll Al Sl &I ACH
@ AZTHE ZO0| AIES5II| W20 &&s g2 XU U
29. E4F ER9 & o2 0|1RE= M=t otd 227 ct
® g @ 2 O 20| 20| g8RE S0 e =0l
@ Moz 0 ==
38. HI0IZH(Shaker)& O0IZ20l0 RIE 2H LS BI2 A2
30. &4Z(Compounded Liquor)E20| 8 Aol Sl A SHtE A=2?
87 (@ Pink: Lady @ Olympic
® O;P;E_:.’_ PE(ACdvocaat)E SHCIO HRH-EXNS HES @ Stinger @ Seabresze
Eotol A=l & Bacardi & Kir
@ S&E0l(Drambuie)= TAIREES UAFAIII= 82, e
2 JHNL QUL [ NONONO) @0 ®®
@® 20 (Armagnac)S X2ls2 &86t0d BHE =0|CH ®@®® @ ®@®
@ ZZ0HKhalua)= EFF0 HIUIE EE6IH CtE £0|
Ct 39. Ct& = Angel's KissE BtE M AI&ots A27?

(1 Shaker @ Mixing Glass

AN2S JIESE2H 8 X2HE CBT : www.comebt.com



EFI|SA 20124 048 08 7| Z7|E2HM O M XEHE CBT : www.comcbt.com

@ Blender @ Bar Spoon @® Decanter — Al3H0|2tE =
@ Fix — 22 &£, oto| 28 2H LS =R
40. Port Wineg JI& ) E&& A7
D RN =S ol H¥FS0| 24 2 HEEF 49. DIEIU(Martini)2 CtE M AIEole 2ZHIY JIR2 = &tol
@ REEFO £ Al we Rer
@ AHOIOAN MASCE AStE S210/(Dry) ZEX @© Hd3et2(Mixing Glass)
@ T2S20A MATE 20)(Sweet) ZEF @ Bt ~E2014(Bar Strainer)
® Hbt AZE(Bar Spoon)
41, Moizo| FZo JI2]ZE = Sl A2? @ HI0IA(Shaker)
O HYEREE=S 0 EUH=E
©RESPSEeli=2=IN| @ HFZ2X 50. Dry Martinie dIAILIJI TGin 2 oz, Dry Vermouth 1/4 oz,

Olive 171, OI{ ZOHOEDF 10,00001C. =2 JtH0l TS
o ZE O 3AEa?

42. TCorkage Charge; o 2l0l=?

© D20l 02 R0 RYLs =RE HHBan 0l A - Dry Gin 20,0008 (25 oz)
DA O RnEs 23 = Olive 100E/MH=
@ DMO| =2 BUE [ NS6te B2 92 + Dry Mermouth 10,0003 A28 oz)
H =) = ;
@ 120| Battle =2A| 2t LI2E Soft Drinke 22 ® 10 % @ 12 %
b= sNe] H OFl2 295 OI=E=H|I=
@—\—|—\|_ _T1_—| TFXlE T||_ ‘}i—\t”o @15% 918%
43. =89 BYES =/ AR IPE?
® Jigger Glass @ Mixing Glass ‘ U= ¢ DAHNHIAHN
® Straw @ Decanter 51. Which is not one of four famous Whiskies in the world?
44. B(Glass) HYN2AN 43, 4TS 2 O W22 285 © Canadian Whisky @ Scotch Whisky
A AE & 2= A= 2HEY I

=7 @ American Whisky @ Japanese Whisky
® =2t~ 2lH(Glass Rimmer)

@ CI?E (Decanter)
® Z0ied(Pourer) What iz an air conditioner?

@ 2AE(Coaster) An air conditioner is ( J controls  the
termpersture in a room,

52. T8 ()0l Soiz L2 Na?

45. 2ctA(Glass) fAMAEQ FHIY

Hoz X st A2?
_ a!_l ol @ this ® what
@ Glass= =38t HAMLE JIED10F &1 80101 & e ] )
RO 2BEHOF L ® which @ something
@ Glass=E HIx=20 1 THS 2 42 20 & 2 o = L
@ GlassZ X2 & s WAHDF 88 2= WERDA @ It's my treat this time. @ I'll DiCk up the tab.
Frosting AlIZ2ILC}. ® Let's go Dutch. @ It's on me.
@ LSO2 Frosting A2 THe YHAMI gl Z380IXE
BEE Al E0OI6H0F SHCF. 54. What is a Sommelier?
(1 Bartender @ Wine Steward
46. ZHIL WA AIEEH= FSEHSEZ Quinine, Lemon S i dd :
X s Ase oe o9 ® Pub Owner @ Waiter
® Soda Water @ Ginger Ale 55. CHS () M0l SOIZ ©HOI2 2ee A7

Collins Mixer Tonic Water - - -
® e It is also & part of your job to make polite and

47 9tolo| NEeC SX|o WO SX| UYeS HS? friendly small talk with custormers to () them

_ B feel at home,
QO 22 HAas sl X %10 AMsoll, &210F 8le
=20 EC. @ doing @ takes
@ efeloll dalkl=e &20lL Xs0| ¢l= R0l E0.
@ D230 ROl UYS= HES SoIA SBHO B 56. s (ol S0z 2oiE 2ate A2?

¢ ) goes well with dessed,

48. BN RS 24 S019 HHO| BB A7
@ Cocktail Pick — jél-/i! 0“ /\}%8}5 ol o lce Wine @ Red Wine
@ Peel - Ut A& ® Vermouth @ Dry Sherry
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57.

58.

o o
¢o2 A2?

os ()0 S0z o2

i Vs the cormversion of sugar contained in
the mash or must into ethwl alcohol,

@ distillation ® fermentation

@ infusion @ decanting

Oos ()0l s02 202 88 A2?

G1: This is the bar | told you about,

G Hmm,..looks { ) a wery nice one,

W What kind of drink Would vou like?

G1: Let's see, Scotch ) the rocks, a double,

@ be, over @ liking, off
@ like, on @ alike, off
59. Which of the following is not distilled liquor?
@™ Vodka @ Gin
@ Calvados @ Pulgue
60. Otehel Guest(G)2t Receptionist(R)2l CHEIOIA () ool =
o2z oz a2 2122
G |s there a swimming pool in this hotel?
R: Wes. there is. It is (&) the dth floor,
5! What time does it open in the morning?
R: It opens (B) moming at 6 Ak
@ A :at, B: each M A :on, B: every
® A :to, B: at @ A by, B:in
NMAE2HE CBT PC HAE : www.comcbt.com
NMAE2ME CBT Z2HIY HE : m.comcbt.com
JIE2N £ dldE UREE  : www.comcbt.com/xe
HAUEXHE CBTEt?
Z0| 2HTO0l Ot QIHUWCOZ 2RHE ED =22 WEGHH
DOIAL Y SE, &KX M6l 22 JIE2HM stgs &
ZOdOZ AH AEUA AIZ25l= OMR 419 CBTE H2&
LIC}H.
PC H& 2 2HIY HE 28 s
DWAIE/stMz 2205 M28LIC
& U QT £HE A N2 HES BXNEHE CBT
OlA EOIGtAIR
1 2134 |56 |7|8]9]10
ODIBIOIB|| 0|0 ®|®|®
1111213141516 |17 |18 | 19|20
@ B ® ®| e oO|@ |0
21122 (23|24 |25 |26 |27 (28|29 |30
@ O30l ®|® |0
311323334 (35|36 |37|38]|39]40
® @ ®» 2|0l 0| ®| ®
41 |42 | 43 |44 | 45 | 46 | 47 | 48 | 49 | 50
@00 0|@0® |0 |® | ®
51|52 | 53|54 |55|56|57|58|59 |60
@ @ @|e|l0|@ || ®|®
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