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| 14S : FFeHE | 2. 2201 UEt S0l HRE AS?
O ZA UA(Collins Mixer)s H2FAQ HES FA2
1. EZd &2 dXWF EF0| Ot H2? 2 DIE =3 EFAS20|C).
@ I =22 S @ EYE(Tonic Water)= IILIUI(Quinine)E & K5t
@ QS =2CI6HK 2D 017 LH & 30 L= ACH
Ct ® D DO0HCocoa)s AR (Coconut) 0K P25t Jt
® 2E = C0,° Y& 20 MAEIF @2 24010] 2HS0 F2 o = AN0ICHL
2L @ 22HCoke)= =2 IHHOIS 25D UCH
@ 23 =4 J|2t g0l &olstCh.
13. Ot & & 2 MEE €0 AHoI2 dt= ZHY=2?
2. ;SZHW:EVE\O“HEC)I%GEI;I!OZBPL;TGEJU’LCE' 1+/§102JHI :lgﬂ - @ Manhattan @ Apple Martini
t N = — o™ = = =
flein . ° ® Gibson @ Pink Lady
W Gin Fizz @ Gimlet 14 GB0IK 2ats 22 20lsls 27
@ Gin Rickey @ Gibson
2oL 0528 22 ZE0F 52X Z00FaHR2
3. 08 & X0 shHote A7 Edl 20| Z0HE §1F = 2H OrE0] &= AFE
@ H=(EH) @ 2=(Rum) H 2= 2E0| CF J2IEE S0 32E =2 A
~= CIOHLT] &
® 2Z=(Soju) @ el32(Liqueur) &8 SACHL B
D REE @ &&=z
4. Irish WhiskeyOl st 822 Sgl H=2? @ otbra @ ™o~
@O 20 Xsk ot &2 XY SERAAIE EEEC
@ LIEEXHS oAl L0} &0 MRatD 20| =&}, 15. &FHIQIS TExtra Dry, EPE =7e &0 2o g2 Ot
® ASFXIFIAIIS MEDFH0I ST o e e, B GEO B S B e
John Jameson, Old BushmillsJt THE Ct
@ Jo © F RS0 @0~ 6 g/t ® 6 ~ 12 g/t
5. CH2 2HIY 2 Mixing GlassE AFBGH ets 2427 ® 12 ~ 20 o/t ® 20 ~ 50 9/4
Martini Gin Fi
g o % . RZZ 16. 012 & W4(Cognac)® Z8I} BULE RECOA 0
ibson ob Roy =7
P=3 ol =1 ol
PP sass  nas
@ amo @ Jteles MOZRIE = =
® =0X @ OFE2ISHAS 17. 80 proofs LIS T4(%)2 L0HQID}?
- — = _ _ @ 10% ®@ 20%
7. 30IE & EFQ AMEZUHICHE AMESHH OtE= AFHO!
P ® 30% @ 40%
® Bla.nc de Noirs @ Blané dé Blanc 18 BAZO| HE S0l Olu 217
@ Asti Spumante @ Beaujolais @ oFX ¥ (Fermentation)
8. [+S 5 2AHY EF0 Z2st JIRE IbF el o 227 © S7d(Distillation)
@ Jigger @ Shaker ® B E8(Infusion)
@ lce Equipment @ Straw @ OldlA ==%(Essence)
9. 0tS = o1Z0| =2l He? 19. =FJ|¥(Cocktail Technique)il 28 ALEH0I oHEGHAl &
= A2?
@ 1Quart - 320z @ 1Quart — 944me
® 1Quart — 1/4Gall @ 1Quart — 25P  Stirting @ Distiling
vart — allon uart - ony o o
@ Straining @ Chilling
10. Sparkling Winell 2tg40] gl= 2427 _ _ _
20. TEQAQ AX Al MSEXOZ LTl MY} EHLIZ W] =
@ Champagne @ Sekt 510 Slof XSS 9D 22 g FAY £27
® Cremant @ Armagnac @ 2t9t2(Lagar)
DAl 2EAI = (M ti
11. 2elo) =8 TACC, VDQS Vins De Pay, Vins De Tabl @ _Hl tAl2(Macera |o.n) )
e, & FEotlE Uets ® Z=2elHol4(Chaptalisation)
@ olrelof @ Al @ H£3(Cask)
® s @ Zga
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3 MEh AF

© W ZLIOF A

© itz PR E=E 2ME A

@& O=HE|LF HEAKMendozay Al

0z

&S & LHHA Ao 1201 TGHE X927

?

® (7) @ (v)

® (=) @ (=)

LIS = Red Wine® & FZ=27

(1 Cabernet Sauvignon @ Chardonnay

@ Pinot Blanc @ Sauvignon Blanc

T2 A8 (Frosting) 180l ALESIX = 2HY 2T

@ Margarita @ Kiss of Fire
® Harvey Wallbanger @ Irish Coffee
Sidecar ZtHIYES CtS M HE2 HHGIA %2

@ Tequila @ Brandy
® White Curacao @ Lemon Juice

?

2127

NESHN MHQLe 2A22 01242 OIAY E2FMEHT
ol H4+F=2 SYUGIH, =2 &N RIIN, DRAX2
HENE R2Liet DRe =27

O FAF @ YAlIZF

@ 2= @ olg=

CtS & Sugar FrostZ 2t=E= 2HIZ 27

» Rob Roy @ Kiss of Fire

@ Margarita @ Angel's Tip

2tHIY =3 Al AI0I2(Shaking)l IS AtEdte ME2 Jt
& Helot A 222

® 2sU4 3 @ Z0ILt HEAE

@ ZEFF9 Al =29 A

CtS S0lA olgelor @tel J|etEl SetAlZ2(Chianti
X

Classico)et ZtH Db JH& & 2127
@ Gallo Nero @ Piasco
® Raffia ® Barbaresco
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(Armagnac)2 HM2I&S E&o6ld e
tHKhalua)e = |
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PE(Advocaat)E Seidlof Ht=EX2
[=]3

MEOF Ot =27

Z(Compounded Liquon)E &0l Og &0l sel A

0l(Dr ambwe)E TAFEE Ot=EADIE 82 2=

c
(=
- =
® (1) - Rim @ (v) - Face
® (=) - Body @ (=) - Bottom

32. 2X QOIS do2 S8l A2
(M Assistant Waiter2t D& $tCF.

@ 2R= TEOILE FIOIE Sl XIAIN 2L
® DIE——I 21 2 Wi, HOlZ &Hel - 32 et
@ T2 ZAH(Inventory)E & &8HCE
33. I8 & =4712t0] Jt& 21 BgiCiel ==
® 3 Star @ V-S-0-P
® V-S-0 @ X-0
34. Ligueur Glassel CtE H&a2?
@ Shot Glass ® Cordial Glass
® Sour Glass @ Goblet
35. =& AL AN Z2tY DAE(Prime Cost)=?
@ Zota2 oIkt S
@ AS2 M2 1Ay
@ ULl S2 24 23 HIE2
@ zu22+¢

36. HH(Bar)2l EF0 28t 2F0 KK L= 2A2?
@ Jazz Bar @ Back Bar
® Western Bar @ Wine Bar

37. Aperitife] S&0| Otel X227
ENECZ MNEBHE €350l
ch

O Aperire(Open)llA &
HE 0| AHEdI HEad
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A Ct.
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38. HIOI3{(Shaker)E 0I&3t01 BHE 2HYS RI2 A=

stte 227
(@ Pink: Lady @ Olympic
(@ Stinger @ Seabreeze
(@ Bacardi & Kir
ONOROREG) @0 ® 6
®@®® (ORORONG)
39. (8 = Angel's Kiss& 2t [l AIEdt= 2H2?
(1 Shaker @ Mixing Glass
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@ Blender @ Bar Spoon @ Decanter — &l3t0|2tE S
@ Fix — 242t &1, 90| &8t 2HYo &
. Port Wineg Jt& 2 E&s H2?
@O EF0A Y-S2 ol HFAS0 EH &2 HELC=x 49. DPEILI(Martini)% OLSE [ AIEolse ZHY D122 XM &l
® ABQIOIAN MACE AlS8 S210I(Dry) ZE3 © S8Z2 A (Mixing Glaso
@ T2SAWMN MAEs Z0I(Sweet) TEF @ Bt ~E2014(Bar Strainer)
® Hb AZ(Bar Spoon)
. MoRzol FHZo J|EdE & 88 A2 @ KI0l124(Shaker)
O HYE2=ES @ ==
@ =EAST| @ HHST| 50. Dry Martinie AL "Gin 2 oz, Dry Vermouth 1/4 oz,

Olive 1JH, OI4 EOHIHIE 10,0000ICH. HEE JtA0] Chs
U ZEs I AtEa?

@ DMO| THE ROUA RS =22 HHBa IHLAA « Dry Gin 20,0008 (25 0z)
Oral M 2lgs 92 + Olive 100HME
@ DMO| =2 BUE [ NS6te B2 92 + Dry Vermouth 10,000& /(25 oz)
H = =
@ D2M0| Battle ==2Al M2t Lt2= Soft DrinkS 22 ® 10 % @ 12 %
XX O| M oF|=2 98 OtEH R
@—\—n—\n_ _T]_—| Trxle T’||_ ‘lni—\t”o @15% @18%
X290 22 =X {st J|R=?
@ Jigger Glass ® Mixing Glass ‘ 3= ¢ DAHMHHIAHO
© Straw @ Decanter 51. Which is not one of four famous Whiskies in the world?
44. B (Glass) BN A2, 422 28 [ W2 2B @ Canadian Whisky @ Scotch Whisky
H AFE & = Je ZH Y J|R=? ® American Whisky @ Japanese Whisky
® 2ctA 2IH(Glass Rimmer) orore o
= =s0HZ 2o H2?
@ Cl2E (Decanter) 52. s ()0 =0
@ Z0i2i(Pourer) What is an air conditioner?
@ 2AE(Coaster) An air conditioner is ( J controls  the
termpersture in a room,

. 22 (Glass)el AFe HSLELZ2 8X RE A7
_ @ this @ what
@ Glasse= 238 HMU JISJ10t el &8I0t & &= _ ,
20| 2 25H0F BHC. 3 which @ something

@ Glass= HI=20 2 EH2 2o o2 20 &3 1

Mz Al2s5i0 =), 53. Tt & 2l0|JF Tt otLt=?

@ GlassZ X2 & Me WADF A& 9l WA DA @ It's my treat this time. @ I'll pick up the tab.
Frosting AlIZ2ILC}. @ Let's go Dutch. @ It's on me.
@ ZS2Z Frosting AlZ = HAMIE Sl E32XE
BEE Al EOIGH0F SHCH. 54. What is a Sommelier?
D Bartender (@ Wine Steward
46. ZHIL WA AIE &= FEHSZ 2 Quinine, Lemon & ® Pub Owner @ Waiter
NN &5 AE8 HE A2?
@ Soda Water @ Ginger Ale 55. CHS (1) QO SOIZ ©ol2 2ee 2Ae?
® Collins Mixer @ Tonic Water . - ,
It is also & part of your job to make polite and
47 9lolo] MESC oXo Ao DI US HS? friendly small tall with customers to { ) them
) B feel at home,
O 22 FAEs L0 EX 210 Msotl, &210F e
=201 EC @ doing @ takes
@ dAs A 2 W gle R0l 0F 8L, @ gives @ make
@ telol EalKls sA0ILE S0l ge R0l EC.
@ 2230 ROl USE Y2 SN BOH0F BHCH 56. L8 ()0l S0IZ =012 ZXE A=7
48. 2EIY 2R 24 B0/9 40| S 2AL? () gnes vell with desser.
@ Cocktail Pick — &A/0 AIEdt= & @ Ice Wine ® Red Wine

@ Peel — Y A& ® Vermouth @ Dry Sherry
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57. 08 ()0l sz oz e A

FIO

?

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

@ distillation @ fermentation

@ infusion @ decanting

te (ol soz gz 88 A27

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
® like, on

@ liking, off
@ alike, off

. Which of the following is not distilled liquor?
@™ Vodka @ Gin
@ Calvados @ Pulque

Otehel Guest(G)2t Re
O.IDF C}O.IE Ol-g](l»% H

ece
(=)

G |s there a swimming pool in this hotel?
R: Yes, there is, It is (&) the 4th floor,

5! What time does it open in the morning?
R: It opens (B) moming at 6 Ak

M A :at, B: each @ A :on, B: every
® A :to, B: at @ A by, B:in

eptionist(R)2l CH3IOIA () CHOll
?

HAE2HE CBT PC H&E : www.comcbt.com
HXEZHE CBT 248Y H& : m.comcbt.com
JIE2M £ H&d O22E  : www.comcbt.com/xe

A2 HE CBT=?

&0l 2MEO0l ot IHY 22 2HE 21 A=s22 HEHH
2O 0AL QE &, oilENtAl NSots —‘er JIE=2M st =
ez AN A|§01|A-I AtZot= OMR €412 CBTE ME¢&
LICH.

PC HE U DHIY HE 2% oS
DAR/EBME B2IISE HMBELICH

g 2 QEXNI =FE A U= g2 dNEME CBT

OlA BHOIBHAIS.
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