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12. Terroir® 20|18 I & A& A7
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1. &8 S@3(short drink)&? O TS U0A BSS 0IXIS XeIN0l BHQA
@ Ct== A0l B2 S& _
@ YU20 E=Rst ©
=== Mot 22 alAs 22
@ SEEU BYSEES HAE S @ QoIS MEE I WSS 0lXs 25, &5, A2
@ AlZEQ JjEOR BE A2 OIS 2HY S8 3
@ S]RF WEE QlAS S @ 20| WX £
2. Stinger€ A& I AIEHE £2° 13. OIS & A9 FH3Hfining)0ll ASEX = R2?
@ Brandy @ Creme de menthe Blue D AXE @ Hzol sXt
@ Cacao @ Sloe Gin @ ItH ol @ O(stArg o
8. ZHE B0l oFe 27 14, 9010l &4 Al AIBEE 23S0 2t 4YOZ IE A
@ Gimlet @ Kiss of Fire ot o H=2°?
® Tequila Sunrise @ Drambuie ® 23 MAI(cask)It H2 0 L5 A0 FHE I
g2 =0
4. HZ(Beer)0ll A % |3t ot BI|2 EEAHS SIHAISID @ 22k BY 2389 EE g2 2252/H0IC
L8 0SS HRAS MGtS AwE ohe ARS? ® A3t 2= ool ¥aS w0l =N Lt
© 2 =2(yeast) ® &(hop) @ HAI0 SN B0 FIINOZ 242 (racking) S
® 23 =(alcohol) @ < (fructose) StCH.
5. Oi8 & cuate 8SF:It ot H27? 15. ZIHIY S ote= JI28dlg 8 2ctA0A &F oS &Y
0 A== @ Amz= OlAl MB6t= BRIt UL O3 2HY = 0l0 HE &=
—= - 2e?
RS e
® 2= ® 2FuF @ Bacardi @ Calvados
6. 18 = 0128 WEsH= 217 2(liqueun)? ® Honeymoon @ Gin Rickey
A (=] |
© &2 H(Sloe Gin) 16. ECY3 AHYOIL HIYBA HX AHAS OIS O AR
@ el3t=2E(Ricard) Ste 2O2 Y2 =0l TRABL HFS2(soft drink)
@® ARE I E(southern confort) =7
@ 3E o 3t2t2(Creme de cacao) @ Soda Water @ Ginger Ale
@ Tonic Water @ Collins Mix
7. OIS & QEXE2 2|RA2It ot AH=27?
@ % Otuol2(Grand Marnier) 17. U8 2I5F & SF/A AFI ot A2?
@ EeIZ H|(Triple Sec) ® = (2 INES
@ WA Z(Cointreau) ® =s=2F @ otsAF

= #(Mousseux) _
18. AL 2IR2Jt otd 227

8. LIS E8F =0M =59 M22 222 6K L= 2H2? @® t=2eHKamora) @ EIOt Ot2loH(Tia Maria)
@ (Gin) ® 2 (Rum) ® 2Z(Kummel) @ Z20H(Kahlua)
® 2E=3H(Vodka) @ A9 (Whisky)
19. OIS 2HY 3 AF EI((Building)l g2 ot=EEs 2 Y
_ — _ .o = HNgst A2?
9. AHQ 20l HHEN EXAZTECR 40| S23d| 0IF0UX
X %S Me B2 1 Z0/0F A HEH SHE & UK @ Bacardi @ Kiss of Fire
b el =¥ 2 Soll EEH20| 2FT0HMH MMEXHQ AEIY @ Honeymoon 9 Kir
0] S0 Xe= H2?
™ Gamay @ Pinot Noir 20. UM =2 MiiZ= ZEES0| Ot A2?
@ Tempranillo @ Cabernet Sauvignon 1 28 (Malbec)
oo ol oty 229 @ X Ed(Zinfandel)
10. é L EL'_ﬂTC: L el ) 2 (Malbec) ® HZE=2(Merlot)
ardonnay g = albec @ MY 24l AHl=(Cabernet Sauvignon)

® 2122 (Riesling) P/ A Muscat)

21, LS PASR QHE E0IIN?
11. algars:J FE0| O A2? @ B2 @ =4
St I
OR=L: ® “lotot ® @ 2
J
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@ strainer @ tongs
22. Draft Beere| SE&C=2 JI& & LG 2A2?
== 201 AOF U W=o] NREH A2 RAISHC. 33. SEAMHIA Al =2ESE Fdll & 20 == A2?
@ go= g0 @24 HMES & Lt @ coaster @ pourer
@ ADZHCIE 5101 M= 9to] o ZC. @ stopper @ jigger
@ 522 0/M3 ZEH2 W5 A= 90| O ZC}.
34. Floating2 %go=z 2ctA0 =& H238I00F & 2HHI
23. }2 = 2EYAID} oY 2AE? =
@ A'bunadh @ Macallan @ Highball @ Gin fizz
@ Crown royal @ Glenlivet ® Pousse cafe @ Flip
@ 30z 22AAE MBI @ Dry Gin ® Campari
@ JI¥OR Shakinglt BuildingS %8 &HCt ® Sweet Vermouth @ Flip
20| AIQFD MEHO| EHGHO| LHCH, )
@ dlES L @8Rl S0l W 36. 2EILS IY = stining® BRI ot L9 I 2
@ 282 LI (onion)2 2 ZAISHLL. Il o A9
soo az or sroi oo @ 5= =9 HIZE9 X0IDt 2 &R
25. 8= dadl oI==A we 9as @ Shaking 12 BFSO0IZ B0l A 2 2 F?
e ZAIZF AFY(LTL ) ) )
© X | (LTLT) ® Shaking ot= 2 BCF SS38h 2 90X & AL
O AN s . )
@ Cocktail2l 2t} 80| QA 224} US 3L
@ D@ CHAIZF AR (HTST)
@ =12 AFY(UHT) 37. ELQ MHHARZ Sl 2A2?
%. 0= = 2 C23(long dinkol BIZEHe 27 @ HES 2T 2 BB5I0 AHI A
' @C'mgl CEM ) ong drink)! xz)e 0; )*:' ®© X0l IS NS RAMA AMANS TECH
&=
5 orate (Mart:' | % Agoi(atineny ® 2ol ol ool B SN AEE BEC,
= ot (Manhattan = finger @ 90l @ gUns Z0|W2l0lU A2AUIIS 0|50 o
=C}
27. 02 = 8380 U2 =27
® EeclZ A ® OtctAZ 38. Cognac® SZ HEAIJ} Ol 20e?
® nAc= @ == FAckx @ V.S.0.P (@ Napoleon
Blended Vieux
28. 02 = YZFI} ot A7 ® @
® Silvowitz @ Cider 39, =& I} 3QA=?
® Porter @ Cava ® o2, HEHI, =RFY @ WSHl, TIHY, A2
oIAH|, BAIZ, =X =EAM, M2, 2AI2
29. IS 30 AZ0| Ol 2A2? ® ®
@ Otel H|9 @ 22 AH 40. 02 = 0 AN 2 S99 XI010F & 2 A9
® 1 Shot @ 1 Ounce
30. 1 thAl(dash)= ¥ mLQIJt?
® 0.9mL @ 5mL 41. Standerd recipe® X0k 5t= 0122 JH& Heldt o A
® 7mL @ 10mL 27
@ CiYsh oS & = QUCH
HAHE RAE = UL
\ oIS : FHBNE © #ALE =X H
@ IO J|xZ2 A2 2= L
@ T A &£5$
@ =2 HEAN sE2 Q0 5= &A 42. ITFE B2I5tD ZHGl= HAHOILL O LS b= MRS
@ 2AHY XE A IE II20| e =W S5t 2FeI0FAEHwine master)2t DT E2lE AIRE2?
Al I A2 i
@ dtelAEH(barista) @ & Z XA E(mixologist)
32. WIXEF=E AMHIA & O &M M30t¢0F & JIZ22 JI:
EE 227 43. Long drinkJ} Ofkl 24e?
@ bar spoon ® wine cooler @ Pina colada ® Manhattan
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44.

45.

46.

47.

48.

49.

50.

51.

52.

53.

@ Singapore Sling @ Rum Punch

X —

Fizzg82o 2ZHY =F
@ shaker

@ pitcher

Al LEHEOZ AIEE

—
mixing glass

rI

@)
@ stirring rod

[
=]

BASEL HHAUS AESHL

= Jzer

0O A= @ Z=2

® 223 @ DAH

F&(bar)llA S2l&(glass)E FZ-HLlote YWHO=Z E
2l H29

@ cocktail glass= AE(stem)2 OtiEZBS &=l

® Wine glassE R4 E 28 JelAE &= ME6s A

ol £0h

@ Brandy snifter= &2 2t (foot)t 2(bowl)AFOI0 &I}
2= I:10.| DI-}M. E‘I-EEJ.

@ HEDUHM XA of & &(glass)0letE AR W BHEA
o1 HAAMEE SIS

Brandy Base CocktailOl OtH 2427

@ Gibson ® B &B

@ Sidecar @ Stinger

store room0l A A 0l= bin card® EE=&°?

0O ==Y 222 Mo )=

@ B=YE 4EZE4 4L 80|18

@ E=2Y £2J12 B0 JI2

@ E=SY MAXIQ BIEX JI2

June bug ZLHILS IHZ It Ot A=2?

@ vodka @ coconut flavored Rum

@ blue curacao @ sweet &sour Mix

2tHIYS 287 0l ME 2F0 HotX 2= AHE?
@ ARIE 2H Y (Sweet Cocktail)

@ AP 2HHI 2 (Sour Cocktail)

@ =etol =

B2 (Dry Cocktail)
@ OtHIcIElIZ 2tH 2 (Aperitif Cocktail)

| 3L : DAAHIAYO

"How would you like your steak?"'Q (lgfez Jt& HE
st A2?

@ Yes, | like it.
® Medium rare, please.

@ | like my steak

Which is not the name of sherry?
@ Fino @ Olorso
@ Tio pepe @ Tawny port

Where is the place not to produce wine in France?
(1 Bordeaux
@ Alsace

@ Bourgonne
@ Mosel

@ Filet mignon, please.

54.

55.

56.

57.

58.

59.

60.

“Scotch on the rock, please.“2l 20|22 JI& Hgtst A
27

O AIXIRAAINIE OHAILCH
@ AOIX 20 FHR.

B2 10l A3

230l AAINE =

=2=Ct.

® ©

OS2 () o2 22 A2

Why do vou treat me like that?

Az vou treat me, ¢ ) will you | treat vou,

@® as
@ like

® so
@ and

Which is the best answer for the blank?

& dry martini served with an 1.

@ red cherry
® lemon slice

@ pearl onion

@ olive

e Z20l B3 HEoE Iy =E#

22?7

How often do you go to the bar?

@ When | am free.
@ From yesterday.

@ For a long time.
@ Quite often. OK.

Ot O SO0l CHet 8gelot?

& small space or room in some restaurants
where food tems or food-related equipments
are kept,

@ Pantry
® Reception Desk

@ Cloakroom
@ Hospitality room

Which is the best answer for the blank?

Most highballs, QId fashioned., and on-the-rocks
drinks call for § 3,

(M shaved ice @ crushed ice

® cubed ice @ lumped ice

CtS () o0l S0 o2 LU A2?

[ 1 is a generic cordial invented in [taly
and made from apricot pits and herbs, vielding
a pleasant almond flavar,

@ Anisette ® Amaretto

® Advocast @ Amontillado

b

|

AN2S JIESE2H 8 X2HE CBT : www.comebt.com

M XEHE CBT : www.comcbt.com



20144 078 202 27| Z7|&Z2H D M XEHE CBT : www.comcbt.com

NMXE2ME CBT PC HAE : www.comcbt.com
NMAEME CBT 2HIY BHHA : m.comcbt.com
JIE2M £ dldE RZE : www.comcbt.com/xe

dXEHE CBT#?

E0l 2HEO0l Ot elHY ez 2HE 20 A=s22 HEGHH
SOlOA, Y LE, dl&NXl HBdts

SI8eZ AN AIE0A ALZct= OMR €412l CBTE NS3&
LICH.

QE ¥ QNI =FE FA U= HES dX2HE CBT
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