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® HIE=Z(Merlot)

@ tl= =22(Pinot Noir)

® tHl2Ul A Bl=(Cabernet Sauvignon)
@ A2 ZUl(Chardonnay)

=2 A2
@ Medium Rum
@ Jamaica Rum
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@ Heavy Rum
@ Light Rum
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® A3JFXI(Scotch) @ Ootol2l#(Irish)
® otdiel2+(American) @ ATIHLI+ (Spanish)

=

=)
@ Pot still Whisky
@ Cognac

SE=0l oidots H2?

@ Malt Whisky
@ Patent still Whisky

of 2= Al

==

02

2
ne im
o
Y
ro
D

@ B-52 2HIZ S
@ gol =& D.O.
2

® DA £E2

<

>
oK o
o

@ Raffia @ Barbaresco
S4422 51% 0|4 AISotd H54 SRIIZ ¢332 55
40% 0|4 80% 0|8toz EFole A=
@ Scotch Whisky @ Bourbon Whiskey
@ Irish Whiskey @ Canadian Whisky
A2 BSHE SEF=?
(@ Camus Napoleon @ Cider
@ Kirschwasser @ Anisette
AEYO0IE Y(Straight Up)el Q0|2 JI& Hgist H2?
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@ dlU2(Honeymoon)2HI& S =F& M AHSSHC | oW : =XBZ|INE |
20. Ot = 0lE€2I0l &2 S22 EAZ U= A2? 31. &2 "HEjol et E2FS barll & & Ltz &)
10 EHROH =222 HSKL2F st =28 2012
@ A.0.P ® D.0. JHE A2 B e i
® D.0.C.G @ QbA .
@ Western bar @ Classic bar
o1, AZJ} BRIl FFHA AlJIE CARIQITF ® Modern bar @ Room bar
sadalet e _ .
w = @ 32. AZE E23d(soft drink) Cl2iE(decanter)2l SHIE At
® Z=M=ED| @ ZHZED| 2H 29
pp TAQOIO| AAT| EH IZHHOZ JIE oS J|E O & HES2(soft drink)2 €& 2 0t LIZ2HCH
=9 @ =1 20| E&ol0d L2t
@ DOC @ AOC @ g8 20 S0 U2t
® VDQS @ QMP @ =1 €85 20| 90 LI2tCH
23 et AlAES A5l OIC= AQHQIC IEXO =X 33. R2lUetil A JHEAHIAHDF 2EUEX 2= FHE2?
23t 2tol2? ® =S @ 2E
1 ZE 0l @ Hecl etel @ gt @ U0IEZY
@ 2= 20l @ 22% g0l
34. 2HEHIY 22tA9l 304 SOl OFLl 227
24. 21A2(liqueun S HIL2IATL Matgls Re? @ bowl @ cap
O ADEHE @ ot @ stem @ base
® Y2 @ SEUCS
35. ZHHIY MHIA XS HXZ JtE Hgst A=27
25. Ot & AEIL0l CE 8ol 2210| Bt=0 Ke H2? @ Of0lA HIZES 0I8oHA L2 IAUE 2ctA0
@ late harvest @ noble rot sg €=0h
@ ZLUHY 2 YIS WO Z2tA QEEW =10 M=
26. A2 A0 NY TX L= 2027 HUE 1 f0 ==Ch
@ Vin doux naturel @ Spumante =
o7 mmor 0| Le Huos e 2 36. 2IS0N SEEES PR Mo 4Y02 S@l A7
e 2= = BT N S
@ absinthe - =2 QLI XI2o] TYAM AD SR U EsS s =5 =0
@ campari - EH0| BAS @0] OICS TZAN 232 @ A R(Angel's share) 40| LIEHLHCH
@ calvados — OZ2l0t Lt MAE = ool @ "ot g0l SFE o e 220
@ chartreuse - S2 (= 2)0I2te =S I8 2lR2 . B B
37. Blending 7180l AIEdtle 2822 JI& HYSH H2?
28. HRLIO MEZHOA ZFs S 25 4=s @ lumped ice @ crushed ice
White oak Barrel®il I &0l 2SS M Soist MHA ® cubed ice @ shaved ice
Lt OIS&S HMH otsd?
@ Beer ® Gin 38. HIEH2(bitters) It AIREIX L= 2HLS?
® Red Wine @® White Wine @ Manhattan @ Cosmopolitan
® Old Fashioned @ Negroni
29, U¥XZ=o| HZEYUH Z I AINFE =2 WAFE ot
C= 89802 DS A 2H2? -
- <= ==Y A= 39. Bock beer0fl Uigt d&¥Hoz 22 AU2?
©=sgaF ® oega= D LIS T4} 22 Bux
© afaas @ s2ess @ 23S TAI LS oM o
0. 012 = otm=a 31720 ® 0lZ2I0Ht D2 Swx
@ ItH Z (Cafe Royale) @ HZ 12412 olthel &%=
=
® tielLt 3HTl(vienna Coffee) 40, BHSRU SHOIS ASSD S YTE 2RE O A
@ OI0IEHAl 341 (Demi-Tasse Coffee) 2ote JI7=2 JI&E Hgtst A2?
@ 2tH 2dI(Cafe au Lait) ®» 2AH @ AEH
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51. "dal2 £5S0i I Ealor ehh."el B2z Ity A
41. o] B HHEt BOR 2X &S 2427 g et
@ &I EASAZ gH0| ZOMXICH @ You should be kind to guest.
@ W=D} AN YT SREC} @ You should kind guest.
B TAIZSHS DB @ You'll should be to kind to guest.
@ HMENSC(4 ~10T)0 E2HEHCH @ You should do kind guest.
42. 2HIE A(Calvados)s BR2E A 2 Z2 = E 2 52. Three factors govern the appreciation of wine. Which
I 20| E0E =217 of the following does not belong to them?
D HEE=x @ AtH Q! @ Color @ Aroma
@ AjoH= @ I ® Taste @ Touch
43. 2612 Kir Royalol 2| AlTl(receipe)2 22 227 53. 'B& O FAIR.'S IS 3RE S0 HE=7
@ Champagne + Cacao @ I'd like other drink.
@ Champagne + Kahlua @ I'd like to have another drink.
® Wine + Cointreau ® | want one more wine.
@ Champagne + Creme de Cassis @ I'd like to have the other drink.
44, BHEICIO barOilAl glass2 AES [ JIE MM M 36H0] 54. Which of the following is the right beverage in the
=t lato blank?
OF & Atste?
@ glass® JtEA2l ItE 62 @ glass® FZ 0% B : Here you are, Drink it While it's hat,
@ glass? ML L @ glass? 2% o8 G ¢ Um.,.. nice, What pretty drink are you
e or SrEf ol on mixing thera?
45. Red cherry b AIE SR &= _'E“E.:' B : Well, it's for the lady in that cormer,
@ l\/la.nhat.tan ® Old Fashioned It is a” *, and it is made from several
® Mai-Tai @ Moscow Mule iqueurs,
46. D20l 23| ASHOIES F250, 22 BN et G : Looks fike & rainbow How do you do that?
Lb 40, 2 S8 Adts 2 012 M3dte 222 B © Well. you pour it in carefully, Each liquid
@™ wine decanter @ cocktail decanter has a different weight. so they sit on the
® Collins glass @ cocktail glass top of each other without mixing,
47. A3V% 750 mL 182l #II0F 100000% 017 BRAIIE W Pousse cafe @ Cassis Frappe
2 20%2 HEMOH AIJX 182 THOIIA2? ® June Bug @ Rum Shrub
® 10000& @ 15000& A o 3 F D nEE 4 o
° ° 55. HIEIGI D} &Y S F2E 2SS W AI2Eg = Us
® 20000 @ 25000 OsO2 JIx Xatsh H2?
48, YBtmoOl E Yo SHOZ IIE el B He? ® What do you recommend?
o 2cpe o @ 297|9 =X @ Would you care for a drink?
@ /\ﬁ”, gt &9 X35} @ SHALSL ASIEER A &S @ What would you like with that?
@ Do you have a reservation?
49. A |(stirring) JI¥E2 & M AlEol=e 2HY J|R2 It
A Ngtst 2429 56. Which one is the right answer in the blank?

50.

1 hand shaker @ mixing glass
® squeezer @ jigger

22 DA 22 218°?

M 1 tea spoon = 1/32 oz

@ 1 pony = 1/2 oz

® 1 pint = 1/2 quart

@® 1 table spoon = 1/32 oz

3= ¢ DAHAHIAZN

B : Good evening, sir, What Would vou like?

G What kind of { ) have you got?

B : We've got our own brand, sir, Or | can give
you an rye, a bourbon or a malt

Gl have a malt, & double, please

B : Certainly, sir, Would vou like any water or
ice with it?

G @ Mo water, thank you, That spoils it I'll have
just one lump of ice,

B : one lump. sir, Cerainly,
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® Wine @ Gin
@ Whiskey @ Rum
57. 'Are you free this evening?'? 2|0l Jt& MEst 227
@ 0|22 22 LIN?
@ =20l AlZE A2 LINt?
@ =20l LA SLID?
@ @s2H0ll HESLIDE?
58. () QHll S0 292 2i2?
| don't know what happened at the meeting
because | wasnt able to § ),
@ decline @ apply
® depart @ attend
59. Which one is not made from grapes?
(@ Cognac (@ Calvados
@ Armagnac @ Grappa
60. CtS () ool ¢e2 AH2?
¢ 3 rmusgt have juniper berry flavor and can be
made either by digtillation or re-distillation,
® Whisky @ Rum
® Tequila @ Gin
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