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i (1 Apricot brandy @ Amaretto
® Q.b.A @ Tafelwein _ ,
) ® Rusty nail @ Anisette
® Landwein @ Q.m.P
14. 012 & 340l ofl N E?
4. otH &g WRI Ot 2427
(M Courvoisier @ Camus
@ Lager beer @ Porter beer .
) ® Mouton Cadet @ Remy Martin
@ Pilsen beer @ Munchen beer
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@ BiI=(Medoc), -1et=(Grave) @ EYLAE(Tonic Water)= £&F EHASZ20ICH
@ Z2Z(Pomerol), 2HIZ(Sauternes) ® NH 30 J1528= IO, 230, *H(Tea)olCt
@ MM Yel=(Saint-Emilion), HI2AH(Barsac) @ RYONA Cider(£= Cidre)= =& EHAS 20T
7. ZIHA FIAIIOF ObLl 27 17. 91 A3|(Whisky) 2 S@4CI(Brandy)0il CHE 820 Sl
@ Crown Royal @ White Horse 27
@ Johnnie Walker @ VAT 69 @D AAI=E =2S LEAAH =F8 =0|C
@ MUCIA A3|(Canadian Whisky)e HLICH &F I AT
8. WOl St JHE Heldt o H2? o E30ICt
® &7 =2 @ Els Mas ¢ SRMA 2HECH
@ O0l=z oM =& @ N (Cognac)e AAIIS HEXQ =0|CH
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24% BTt Tl 82 Mo EdF=? ® ZglA gdA @ ALOICH
@ Beer (@ Drambuie
| o =V,
® Campari @ Cognac 19. HICS E?F0| Ot A2
M OtetHIIH(Arabica) @ =2 AEHRobusta)
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@ Grand Marnier @ Benedictine
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@ =HUS
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@ Hi2lol fE(Perrier Water) 81 [[Hgégmgﬂg g@;go@gﬂ o= otel
21. 0IZ2I0t gl F XIHO| OFLl 227 @ &l 2 (liqueur)
@ 3J|0HE| @ Hi2HIA 3 @ g #lel(cream sherry)
@ ELE 2Q2l(port wine)
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(@ Absinthe @ Dubonnet O AS2 LM @ Hb OHLIM
® Amer picon @ Cynar @ H 22X @ dteld
23. OIS = A M (Aperitif)2 JFE MEH6HA &2 227 33. SIOIELQ! MEIAMEUHAM 28t JI=3 JtE Helor o
@ Campari @ Dubonnet A=2?
® Cinzano @ Sidecar M Wine cooler @ Wine stand
® Wine basket @ Wine opener
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@ UYERQ — HYE - B8 - B2 - =4 - gol 34, L A2 AIZ MO HHbar)Ol A EHOH Jlsst &0t2 =]
- - Tz e == o F= 2Zo WES A0t BH=I?
@ XA - 57 - & - 88 - 54 - g€¢ '
_ @ Bar Stock ® Par Stock
@ XA - =4 - & - 88 - SF - g¢
_ ® Pre—Product @ Ordering Product
@ XA - 57 - 54 - & - 88 - g9
25 042 = Bitter} OFLl 229 35. E=J|(Shaking)0ll tHset & = £l 2127
F o= = BRer e e , ® & 40X %71 HIZ0 UE S8 258 I e
M Angostura (@ Campari Ch.
® Galliano @ Amer Picon @ 2 S23A(long drink) E=0 =2 ALE8tCY,
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@ Tequila& FHSZ2 OIS 2dFE MezcalOlth 36. ZtEIY Z2tA(Cocktail Glass)el 3CH FE 0l 0Ll 242?
® Tequila= 8t S&°| Agavelt AtEEICh @ HI0IA(Base) @ A8 (Stem)
@ Efquuaé 25 A S=golLt €82 F3tg == AU 3 E2(Bowl) @ 24(Cap)
) 37. AJIZ 2 =2(Singapore Sling) 2H YO HAICZ gt
27. 230 Uist d¥o=z g2 AS? He29
@ §T§O|u 25 S2 L8A2 = g2 Jtotod 22l A @ AlZE Dt (season fruits) @ =2elE(olive)
o o L ® Z 0{LI%(peel onion) @ A 1l(cinnamon)
@ Walo 22 =56t &1 2018 FItst H0ICH
@ == W=F, 40, ¥F SS LS 38. UIJZUI(Negroni) ZHILSl XF Al 22 JHE =gtst
@ BHobY S2E ZRF0 SO =27
@ Rum 3/40z, Sweet Vermouth 3/40z, Campari 3/40z,
28. 2lAE22 HMZYOl otd 27 Twist of lemon peel
® s8Y @ oAy @ Dry Gin 3/40z, Sweet Vermouth 3/40z, Campari
@ LA @ == 3/40z, Twist of lemon peel
® Dry Gin 3/40z, Dry Vermouth 3/40z, Grenadine Syrup
29. 9ol HZE Al OlAFSIEHSO,)E AFRSHE 0IRIE Ofd 2027 8/40z, Twist of lemon peel
@ BtabaiH| oiEr ® SWD MA 97| @ Tequila 3/40z, Sweet Vermouth 3/40z, Campari
= - N 3/40z, Twist of lemon peel
@ 24 &l @ 52 =22
- 39. ECl 22tA(Brandy Glass)0ll et 2o 2 Egl 2127
30. &(Gin)el AE=Z g8l 212? _
] . ® 2 S2 0ta O MI8ste s®82 2010
1 Bombay Sapphire @ Gordon's @ ES M L2 A oc= DISOHC)
i B
@ Smirnoff @ Beefeater ® J1=0| 21 2o AL=0| Yl
@ ALIZH(snifter)2t1E ot 20l K10 = SO
| 2 : FRHLNME |
40. Cocktail Shaker0ll €01 ZZFol= 210] 2&gtst H2=?
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43.

44,

45.

46.

47.

48.

49.

® &(Rum) @ ACH4=(Soda Water)

@ S (Milk) @ g2Zs

S S8 & 4& 220 2 A= AS?

@ White Wine @ Dry Sherry

@ Beer @ Brandy

2ZHHIY X Al AIEZEsE UOS 28 & JE AME01 gty

=X

O &=202 I3S2 Glassl &=C.

@ Glass RI£E2(Rine)S =22 &OF S2QICH

@ Garnishe MRs =22 GlassOll Setting &tCH.

@ 2872101 XL 2HY EMSE AISEHC.

FEQIAQ AR 2EoIA = AS?

® ZF= AFE AT SAoH VSOHTOF BT

@ 229 ¥4 HNHE Y=ol 5t oF stLF.

® 229 ZMDBLH S B 0l&2 HDE EK510{0t
SHCH

@ MO 2 B2 Al HES HI|Q BAS HAXCLC}

2toIES F=M2(wine base)2 8t ZLHIZL 0| OtY 2427

@® I 04(Kir)

@ 22 ot20l(Blue hawaii)

® AZ2|H™(Sprizer)

@ 0|2 AH(Mimosa)

SE2AS Al =2UHED X0I1JF LA [ BHESHI| GHN

XH5Hs AEE?

@ &3&(invoice)

@ AA AM(price quotation sheet)

® 3WICIE 0l 2(Credit memorandum)

@ &2 A (receiving sheet)

DBUH SSE HIE M BHEA 2RI E2 HIES?

(» Cocktail Napkin
® Muddler

(@ Can Opener
@ Coaster

2HH Y Els =
@ Grenadine syrup
@ Nutmeg

spiceR0 N X L= A2?
@ Mint
@ Cinnamon

Wine M&0l 28t WE & &
=]

[ White Wine W& 100

£ =Xl =Ch.

@ Red Wine2 &=
H

@ Wine2 E2GIHA BIIE2Z 0l 228
@ Wine 22 A= HE0| 2 EX 20 S20| 2=

=E2I Hgtst 2
@ o1Adl, M2HI, =AY

@ QIAHI, THZHI, NI3=A2

@ o1Adl, MHEHI, =Al
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51.

52.

53.

54.

55.

56.

57.

@ °olAdl, M=zdl, M3

MuddlerOfl CHEE &

»
=
® Sgoll BABY S

s i AtEetCh.
@ 2HY HA0 Mell 2el2 S8 B ZAE I M8
St(C},
® n2o At etCt

DHAHHASA

Which one is made with vodka and coffee liqueur?
@ Rusty nail
@ Kiss of fire

(M Black russian
® Cacao fizz

Which of the following doesn't belong to the regions of
France where wine is produced?

@ Bordeaux (@ Burgundy
® Champagne @® Rheingau

Which is the correct one as a base of Port Sangaree in
the following?

® Rum @ Vodka
® Gin @ Wine
"a glossary of basic wine terms"e| HZZ =gl A=27?

(1 Balance : the portion of the wine's odor derived
from the grape variety and fermentation.

@ Nose : the total odor of wine composed of aroma,
bouquet, and other factors.

@ Body :

@ Dry : a tasting term to denote the absence of
sweetness in wine.

the weight or fullness of wine on palate.

CHS0IA &

gots 27

When making a cocktail, this is the main

ingredient into which other things are added,

@ base @ glass
@ straw @ decoration
CISUA Yol 227

&n  anise-flavored, ligueur
banned due to the alleged toxic effects of
wormwood, which reputedly turned the brains

of heavy users to mush,

high-proof o w

(@ Curacao @ Absinthe
@ Calvados @ Benedictine
8l &Ydle 2H2?

& honeydew melon flavored liqueur from the
Japanese house of Suntory,
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58.

59.

60.

@ Cointreau
@ Apricot Brandy

® Midori
® Grand Marnier

as (o £
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ol
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?

Cry gin merely signifies that the gin
lacks 3,

@ sourness
@ hotness

@ sweetness
®@ bitterness

O_IDI— [elgs]3

=2 2 XX A

A

?

uin
flo
ro

cts ()etol

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

@ Sambuca
@ Southern Comfort

™ Malibu
® Maraschino

Os (el S0z 222 Ha?

r1o

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

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

HMUSME CBTRH?

Z0| 2HEO0 Ol QIFYOR2 2HE B

DOTAL QY LE, &N Aot %a JIES2H 85 =

27202 AN AE0IMN ABSIE OMR A9 CBTS M2

Lict.

PC HE
Al

2H
WAMNE/SHEE 2eIsk HS

g ¥ XL 2FE 24 =2 HE2 M2
OlA ZQIGHAIR.

112]3]a4ls5]6]7[8]9]10
ORI RGO EOR RO ECREORES)
1112113141516 [17][18]19]20
@@l @ | |®|®
21 (222324252627 [28]29]30
@ @ @ 0@ O|®|®|3
31 [32[33[34|35[36|37[38[39]40
@@l O|ld|06|®
414243444546 |47 484950
@Il 0|0 |®
51 525354 |55[56|57[58[59]60
D@ @ Ol0|l@O|0O|0®|®
2 AAS JIEE2M 8X2HE CBT @ www.comcbt.com


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

