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AIS2 = Sigr0] MAE Q)| Ye 22597 Roasting—French Roasting
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35. Gin &Toniclll X2 Glass2t HAI27?
1 Collins Glass — Pineapple Slice

® Brandys M&ADJIIE BE52 &
= M&EJI2te o2 Holld QUL
2 3

= 2=38l A SRJI(Pot StiNE @ Cocktail Glass - Olive
® Cordial Glass — Orange Slice
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37. YIAIIF JEZ MOIX UE LEHILS? 46. HIOl HE W RHLA MFUY = 82 A7

@© 7= (New York) @ OHEQ = DAL + WE)}

@ 2% 20I(Rob Roy) @ DML = DHDM x LgDM

@ =2 2 AleH(Black Russian) @ AL = HEY + DA

@ i5tEH(Manhattan) @ BONOF = JIZESIF x (WZHI/100)
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@ Cocktail Bar @ Members Club Bar
® Snack Bar @ Pub Bar

R2?

Ctg & g20| S0It= Z2Hg2?
@ Millionaire @ Black Russian
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47. HH(Bar) J120] Ot 227
@ Bar Spoon @ Shaker
® Chaser @ Jigger
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49. Rum HIOIA 2tEILO0l Ot 2HE2?
@ Daiquiri (@ Cuba Libre
® Mai Tai @ Stinger
50. Ct8& & ES3H\Vodka)8 FIMEE A0l e ZHH Y
27
(@ Cosmopolitan @ Kiss of Fire
® Apple Martini @® Margarita

| 3! :
51. “68 520il= 0I0l ofl2fol CF =l UASLICE"S HEE=2?
@ We look forwadr to seeing you on May 5th.

® We are fully booked on May 5th.
® We are available on May 5th.

DHAHHAEA

@ | will check availability on May 5th.
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52. i3

@ Are you in a hurry?

I A27

® May | help With you your baggage
@ Will you pay in cash or with a credit card?
@ What is the most famous in Seoul?

53. Ot 2&29 20l=?

The line is busy, =0 | cant put you through,
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54. Which one is the spirit made from agave?
@ Tequila @ Rum
@ Vodka @ Gin

pHE SR A7

the portion of the wine's odor derived

“a glossary of basic wine terms” 2l
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56.

57.

58.

59.

from the grape variety and fermentation.

@ Nose
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.
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® Ice Wine
@ Vermouth

()01 Soi2 B0iZ JHE Hg

27

1 goes well with dessert,

@ Red Wine
@ Dry Sherry

Which is not an appropriate instrument for stirring
method of how to make cocktail?

@ Mixing Glass (@ Bar Spoon
® Shaker @ Strainer

otL=?
time.

OsS = Q0o e
@ It's my treat this

® Let's go Dutch. @ It's on me.
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& bartender must ¢ ) his helpers, waiters or
waitress, He must alsa ) various kinds of
tecords, such as stock control, inventory, daily
sales report, purchasing report and so on,

@ take, manage ® supervise, handle

® respect, deal @ manage, careful

the total odor of wine composed of aroma,

@ I'll pick up the tab.

NMAE2HE CBT PC HAE : www.comcbt.com
NMAE2ME CBT Z2HIY HE : m.comcbt.com

60. Dry Gin, Egg White, and Grenadine are the main JE2H ¥ HEE US2E  : www.comebt.com/xe
ingredients of (Z3&). =T = T : :
@ Bloody Mary @ Eggnog NMA2ME CBTE?
: =0 2HMEO0l Ot oy ez SHE 210 INs2e2 MEGH
@ Tom and Jerry @ Pink Lady SoDA, OF LE, HANT MR 22 JSSK e B
ZOHOZ AXM AMEOA AF25t= OMR 419 CBTE HZ&
LI Ct.
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