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@ HeEg= @ 3g8 Hgg:=
2. ZxMd 29l(Sparkling Wine)lt HelJl ® A7 ® ogg= @ Alz2 DHLE
@ sparkling burgundy @ cold duck )
@ dry sherr @ champagne 13. Tt IR Z(liqueur) & &3M 2012 &40l D.0.MO|
y y pag 2t ZAE0 Us H2?
3. CHS = = 23 (Long drink)0l s 2127 © Benedictine ® Curacao
@ AOIE 3JH(Side car) @ A8 H(Stinger) @ Chartreuse @ Cointreau
or S OH 5LEH =
® =01 3 =(Royal fizz) @ oHglEH(Manhattan) 14. =2 220 (Blender)= 0| AFR5I0] BIES 2tE 2L S?
4 YUROZ SC ECT 22HA(OId fashioned glass)E I © OHOIEH0l(Mai Tai)
& ©O0l AMEdHA DIAlE =27 @ NE2d=AHEZ(Seven and seven)
@ = A3 (Whisky) @ M==(Beer) @ HAEIUL (Rusty nail)
® &H 2l (Champagne) @ 2= OL0I(Red Eye) @ HEAI|A(Angel's kiss)
5. Irish Whisky= 0= LIZIOHIA A E SIS XIEIH? 15. 02 = 2AHIYS =0 ZROIK S22 2422
@O S HQILE 2R @ TaAO L} LR @ Soup Spoon @ Squeezer
® otgaco Z2jut 2 @ 0l=9 120U Y @ Bar Spoon @ Strainer
6. FIAII(Whisky)E 2t=EE= WAOZ SHIZN HHEE 24272 16. &(Gin) E= E=3HVodka)E =Mz WHWE2W &M Stirdt
. cr oz IAlGls 2AHUS?
(O Fermentation — Mashing — Distillation — Aging o Coc'fté” glassOil 0t Onlhon_E AotE AHEE
@ Distillation — Mashing — Fermentation — Aging @ Martini @ Gibson
® Mashing — Fermentation - Distillation — Aging ® Bacardi @ Knuckle Head
@ Mashing — Distillation — Fermentation — Aging 17. C+29 (G0l SE5I= EIASE = JIE 20| AIRS
= A7
& QUEO =48 B = ) )
7. O o =48 EC|(Brandy)= @ Cola ® Collins mix
@© Vv.0. @ V.8.0.P ® Fanta Grape @ Cider
@ X.0. @ Extra
c i o oo 18. S20lA =2t0I(Dry) 2t S SYs 20i=?
o == SCHal = (=)
8. I‘:: '.8 :o_'_()” oOI'n_ A= o Extra Sec @ Sec
o | = A
@ &0t (Armagnac) @ 2 fI231(Corn Whisky) ® Doux @ Demi-Sec
® DCIE=(Cointreau) @ X002+ & (Jamaican Rum)
_ o 19. 2tEIY #l0I3H(Cocktail Shaker)2 4 3 2222 S
9. I8 & ZEQ(Port wine)S JH& & L& AIE27? H29
© F2 ZEFE SIS @ Cap @ Strainer
O =529 T2 (Douro) Xt I x5 S} ® Body @ Head
@ FFUA =S LotsE AHOUSO ZEFE A=
@ W Z=2A AAL MO 25| 0HAICH 20. Oraft Beer LI Bottle Beer &2 Y =H| #AZ I 0]
AXOl Y& EA X =7
10. MEE=(red wine)2 MOIE 252 JIE Lo 227 @ OHSe ol 2 E= &2
@ 22C - 24C ® 18C - 20C O AAE 4FD
® 12C - 14T @ 10T - 12T ® 431
@ Glass Rack0ll &0F ==Cf.
11. AAF B0l AEF(&/E: Aperitif)2 JIE & 22l S
g2=? 21. ZHY 2SS = HUYSIZ EASZ0 Y6t H2?
@ Calvados Brandy @ Eau de Vie O XX (Ginger ale) @ A4(Mineral Water)
® Sherry Wine @ Tequila ® 21312=(Vicky water) @ olld|et & (Evian water)
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® FA(Juice)S WS W AF=SHCH @ =9 =45 oge 5 UL
O =32 22 =35Il AAs6t0 AF=SHC
@ etel(wine)2 HIOIAE (Tasting)& T AFESHLEH ‘ 3MWE : DHAMHIASO]
@ WS %S M Ar=ote 2ol
51. Which of the following is made mainly from corn grain?
. 22(CoolenN2 EF0 ML A= AH2? @ Bourbon Whiskey @ Scotch Whiskey
(O Wine Cooler @ Beer Cooler @ Rye Whiskey @ Blended Whiskey
® Cup Cooler @ Jigger Cooler
52. Which is the correct one as a base of Mai-Tai in the
. O+2 3 "Inventory" 2| 90|17 following?
O o zol @ 200 22 @ Scotch @ Brandy
® &1 22 @ s 22 @ Dry Gin @ Aum
.08 82 5 U Zol8S I 28t He? 53. L8 () ool Rger B0I1=?
O LA (FA) @ SUZ(FHZ)LE & bartender or cocktail waitress should be { )
® Scts dE @ J1F d= with the English names of all stores of liquors
28 MUY MOl ABSHE HIBOl Ot 2e? and mixed drinks,
Napkin @ Coaster @ familiar @ warm
Serving Tray @ Bar Spoon ® use @ accustom
8 S Mixing Glass2 32z g2 A&7 54. Remove the wire muzzle with one hand while () the
Y XE=A S22 588 & 9= J|=20|C}, bottle in the other. The cork should be eased ( )
eI EFAI AFSEIE 22140 EH0ICH e g e e v Then comes the
SMII0 BEaE E8EI|IE YEtHC). ® pushing. in ® holding. out
2tH Y E8te LS 9% M AIESHC ® hanging. into @ pulling, off
bt(Bar)2l S0l CH8t 23 = Ice Scooper= RAAIN? 55. A: What will you gentleman have?
® g8 2= JIRolch. @ €82 g= JIF0ICh B: I'll have a double Johnny Walker ( ) the rocks.
® Z2S= == J|F0ICH @ g8 24 JIFP0ICL @ above @ over
® in @ on
El Xl (Vintage)&t 20210}?
TEO| MAH XEE LEHC. 56. LIS 22 oL 20l oist g eldt?
HEEO £5ECE 2B -~ "
IE X9 S3E HASE 20l e my pleasure,
QtQIol atE HEAISH ZO|Ct. @ I'm sorry. @ Thank you for your help.
@ You're welcome. @ | hope to see you again.
. Blended WhiskyOll CHgF &Y = JI&E g2 A2?
@ Whisky2t WhiskyE A= 248 ZsSiC 57. AHE0| X2 & LOIEX RS M HUHLUHH AIEdt=
@ 2SI} S2E WhiskyS LB ge?
@ Malt Whisky2t Grain WhiskyE 40 A 2HEC. @ I'm sorry. | don't know.
@ X2 OIURMCTOIN Mg IAIS LB @ What are you talking about?
® | beg your pardon.
Mo FHIEX EH 5 =8 A=2? @ What did you say?
O LSS M2 "rA20l 2> (chilling)8tHCH
@ SAE(Hos)OI AEES 20IAI2ICH 58. s =80 X= Re?
® '¥" &clE 3 ot HSS ZOS 0l LHOFSHCE What kind of scotch do you have?
@ MEB= OAEE2H MAgso=z sttt
@ Jim Beam @ |.W.Harper
. Z0oi2d(Pourer)S #2% = S8 27 ® Old Grand Dad @ Cutty Sark
0 =5 =acls @4 5EE 8. 59. THow would you like your steak?, & & E2?
@ AR N ALSSIC. ' o= -
® 245 FRE 02 I ASSCH @ well done @ medium
® rare @ well-rare
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60. Ots 239 ()0l Hegat A

Who is the tallest, Kim, Lee, | 1 Park?

@ and e or
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