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2. 08 &€ 8% & 20 Y(cordia)0l digste A7 @ OtZ0Haroma) - ZE9] E=0 el &2 & U= 2
@ iUl = El(Benedictine) ool X B BM = 2
Z=EA 2= S210| X(Gordons london dry gin) ® 23 (bouquet) — 24010 LS UHOILI sHUE S0 &
® 31E|_A (““tt 9 - Hels S&otn ChYst 8]
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D Q.bA ® Tafel (1 Apricot brandy @ Amaretto
.b. afelwein
@ Landwei ® Qmp ® Rusty nail @ Anisette
andwein .m.
4, ol 2§ W=J} oful 2427 14. T8 3 200 Ot =27
(M Courvoisier @ Camus
@ Lager beer @® Porter beer .
@ Pilsen beer @ Munchen beer ® Mouton Cadet @ Remy Martin
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6. TA 2= (Bordeaux) Xlgtol 2o10] ot A27? 16. 220 st 80| EHRE H2?
©® ==2(Beaujolais), E(Rhone) @ XL (Ginger ale)2 =& EHASEO0IC
@ Bil=(Medoc), 12t=(Grave) @ EYSIE (Tonic Water)= &8 EIASZ0ICH
@ Z2Z(Pomerol), 2HIZ(Sauternes) ® M 30 J1&=2= IO, 230}, HTea)olCt.
@ MM Yel=2(Saint—Emilion), HF24H(Barsac) @ 2200 M Cider(s£= Cidre)= =8t BFAFS20|CH
7. 2IHX X310t ot 2?2 17. A3 (Whisky)Qt S@4CI(Brandy)0l THEH 820 Sl
@ Crown Royal @ White Horse =7
@ Johnnie Walker @ VAT 69 @D A= =SS LaAlH =758 =0IC.
@ HUCIA AT (Canadian Whisky)= FHLICH & R AT
8. Mzol St JIE HeoF o A2? o Z&0|CH
® &7 =2 @ Els Mas eds5-SRMA HECH
® 0z 2H HE @O 1= (Cognac)2 AAI|S HEXQ =0|C
@ A X L 45 X S
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9. QX I, HFE SS FHUSE HISH XIS S} © AxA ® ==
24% BTt Tl= |2 Mo g4d4F=7 @ 2A oA @ ALOICH
@ Beer (@ Drambuie
@ Campari @ Cognac 19. AL E&0| ot 227
(@ Of2tHIIH(Arabica) @ 2= AEHRobusta)
10. HIIE FIAE2Z 2E SIRE=? ® cldiel3H(Riberica) @ <=Ht(Uva)
@ Grand Marnier @ Benedictine
® Kahlua @ Sloe Gin 20. OIS &4+ S &I Of H2?
® AX <E(Seltzer Water)
11. ACH=0l OISt 8 = S@l 2427 ® 0l8lY RE(Evian Water)
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QoI =3t0te OFEIZ=3(Artichoke)2} ¥E9| AIIAE HY
2tst OlEi2l & elRE=?
(@ Absinthe @ Dubonnet
@ Amer picon @ Cynar
O = AMAEF(Aperitif2 JI1E HE6HA %S AH2?
@ Campari @ Dubonnet
@ Cinzano @ Sidecar
BECS HME=AZ2 82 2427
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O UxHH - B8 - N& - 8 - =4 - g
@ dxHA - =4 - & - 8 - 7 - g¢
@ AdxTHY - 8 - =54 - & - 88 - g
Ct=2 = Bitterdt Otk A 27
M Angostura (@ Campari
® Galliano @ Amer Picon
Tequilalll CHE 8oz S8l A2?
@ Tequila NI¥E ZEAIOZ XA XH0AMDH MASICH
® TequilaE FHA=S 2 2t EHFE= MezcalOlCh.
@ Tequilaz 8t 32| Agavebtt AIZEICH
@ Tequila= €& Al S+=g0ILI €82 Foteg =& A
Ct.
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@ AL 2F SS YA £ €2 Jioted 2elst 24
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1 Bombay Sapphire @ Gordon's
® Smirnoff @ Beefeater
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@ Elﬁa(hqueur)

@ 3 4l2l(cream sherry)
® =20l #l2l(dry sherry)
@ ELE 2Q2l(port wine)

FH(bar) SYESE £ HDZTAIEE HHde MES?
® Al22 MUH @ Ht LA
® H BX @ HiEIH

SOIE2AQ MHIAMEUA 228 IS0 JH& Heldt o

A=2?
@ Wine stand
@ Wine opener

M Wine cooler
@ Wine basket
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2tgl 2 22t A (Cocktail Glass)2l 30H HAO0| OFH HE?
@ HI0lA(Base) @ ~"(Stem)

® E=2(Bowl) @ 2i(Cap)

AJIE =2
2129

(1 JONE=
® &

oz g%

£ 2/ (Singapore Sling) 2tHIY O A

@ =e2lZ(olive)
@ A Il(cinnamon)

2 (season fruits)

0 LI (peel onion)

= 55t

UlIJ2LI(Negroni) ZEHIZS =
=Y

@ Rum 3/40z, Sweet Vermouth 3/40z, Campari 3/40z,
Twist of lemon peel

® Dry Gin 3/40z, Sweet Vermouth 3/40z, Campari
3/40z, Twist of lemon peel

® Dry Gin 3/40z, Dry Vermouth 3/40z, Grenadine Syrup
3/40z, Twist of lemon peel

F AN Mgz &

@ Tequila 3/40z, Sweet Vermouth 3/40z, Campari
3/40z, Twist of lemon peel
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@ & (Rum) O A0 #(Soda Water) @ QIAHHI, HEHI, M2
® 2KR(Milk) g2EX
50. Muddlerdil CHEt 8822 2 A2?
41. 0OS S8 & & E80| 2@ gl A7 @ HE0ILI HFANY S2 CMHU ESE W AFZSHCH
@ White Wine @ Dry Sherry @ ZHHIY ZAl0 ALl Sele S22 B FAME I AIS
@ Beer @ Brandy etit.
@ A2 2 €Sd0i2lE &N £ M Atsstt
42. ZHY =3 Al AIBH = OIS 28 S Ot AMEol gty @ =0 2% =3E U AMsSstt
2°?
O &22 5= GlassOl &=C. = S o
@ Glass ¥ 22(Rine)S 202 T0F SXOICH | SIS : ARAHIZS0
® Garnishe MRst =22 Glassl Setting StCH. 51. Which one is made with vodka and coffee liqueur?
@ |E7(2t0] XLt 2HY SHESE AL St @ Black russian @ Rusty nail
® Cacao fizz @ Kiss of fire
43. FEQRAUQ AR AN BEOHA SH= A2?
@O === AEE dAITN 2ol 2= ™HOoF StCh 52. Which of the following doesn't belong to the regions of
@ 9Zo YA BHZ 5| 51040 BHCH. France where wine is produced?
@ =29 BRNDDC S b 0149 WIS BR5H010} @ Bordeaux @ Burgundy
s} ® Champagne @ Rheingau
@ NAMol BT B2 Al HES HIIQ EAs HMAXC
53. Which is the correct one as a base of Port Sangaree in
44, 2012 =X 2 (wine base)Z B EIL0l OfLl 2US? the following?
@ 3104 (Kir) ® Rum @ Vodka
® =2 51210I(Blue hawaii) ® Gin @ Wine
© D_;Al -I(.Sprlzer) 54. "a glossary of basic wine terms"2l H2Z &l A7
® DI AHMimosa) @ Balance : the portion of the wine's odor derived
_ _ from the grape variety and fermentation.
45. 2224 Al FTEUED X0IDF 2AHE M BHEGH fot:H )
Rl H2e? @ Nose : the total odor of wine composed of aroma,
 ax(i ice) bouquet, and other factors.
& & (invoice
) ) ® Body : the weight or fullness of wine on palate.
@ AA AM(price quotation sheet) .
) @ Dry : a tasting term to denote the absence of
® 2 CE 0l2(Credit memorandum) sweetness in wine.
@ &2 A (receiving sheet)
55. LIS 0lA &Ydt= A2
46. DA S=TE N3E M BIEA 22X *2 HIS2? , , —— ,
@ Cocktail Napkin ® Can Opener When making a cocktail, this is the main
@ Muddler @ Coaster ingredient into which other things are added,
. ) @ base @ glass
47. ZHY 2MZ = spiceF0l HEHX H= A2? )
, ® straw @ decoration
@ Grenadine syrup @ Mint
® Nutmeg @ Cinnamon 56. LIS WA £Ydl= A2
48. Wine MZ0 28t I = HEEIN U= H2? An  anise-flavared, high-proof ligueur now
@ White WineS WX Bs6ls 1 Z2=20 = 25 banned due to the alleged toxic effects of
£ Sl =Lt wormwood, which reputedly turned the brains
@ Red Wine2 &2 Cellar0fl 22totE 1 ES0 %= A of heavy users to mush,
2T E SAdl =0
® WineS 2R5IMA MIIXOR 0|S SHEIC, @ Curacao @ Absinthe
@ Wine B2 BAEs 90| & SX 210 S0 BeE ® Calvados @ Benedictine
R0 225t A0l EC
57. OtS0IAH £Ydt= 2272
49. FEAJIO 3QAZ2 JI& MFet A27?
® 028, WEH, =FAY & honeydew melon flavored liqueur from the
@ oAbl WUl M2EAE Japanese house of Suntory,
@ QI2Adl, HZ48l, A
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58.

59.

60.

@ Cointreau
@ Apricot Brandy

@ Midori
® Grand Marnier
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Cry gin merely signifies that the gin
lacks 3,

@ sourness
@ hotness

@ sweetness
®@ bitterness

?

o

O (et soz2 gx2 A

{ 1is a Caribbean coconut-flavored rum
ariginally from Barbados,

@ Sambuca
@ Southern Comfort

@ Malibu
® Maraschino

?

Os ()l S0z L322 A
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This is our first visit to Korea and before we
( 1 our dinner, we want to ),
some domestic drinks here,

@ having, trying
@ serving, be served

@ have, try
@ serve, served
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