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@ Cocktail Bar @ Members Club Bar 49. Rum HlI0I~ ZEIZ0l Ot =27
@ Snack Bar @ Pub Bar @ Daiquiri (@ Cuba Libre
@ Mai Tai @ Stinger
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42. OIS ZHIY = Floating JIHOZ QHEX %= 2127 (1 We look forwadr to seeing you on May 5th.
@ B&B @ Pousse Cafe @ We are fully booked on May 5th.
@ B-52 @ Black Russian ® We are available on May 5th.
~ @ | will check availability on May 5th.
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54. Which one is the spirit made from agave?
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@ 2t e & =(Cocktail Mixing) @ Balance : the portion of the wine's odor derived
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56.

57.

58.

59.

60.

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.

as ()0l soz ¢z tE A

{ 1 goes well with dessert,

@ Red Wine
@ Dry Sherry

@ Ice Wine
@ Vermouth

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

@ Mixing Glass (@ Bar Spoon
® Shaker @ Strainer
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@ 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

Dry Gin, Egg White, and Grenadine are the main
ingredients of (Z3&).

@ I'll pick up the tab.
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@ Tom and Jerry @ Pink Lady So DAL OF LE, HENT N2l O JESH s T
23O MM AEOA ARG5S OMR 49 CBTZ N2
LIC}.
PC HIA 2 Q2HIY BIXN 2 s
DAIR/EME 2A2|ISE M2ELICH
QL U QERI} £HE A NEQ HAES MA2MZE CBT
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