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Which of the following is not compounded Liguor?
@ Cutty Sark
@ Advocaat

@ Curacao
@ Amaretto
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What brand do you want?

I

d

@ Sl @
@ BI-E.||o|o| OIK @

0>

o

0z
0z
2

Which one is wine that can be served before meal?
® Table wine
@ Aperitif wine

(@ Dessert wine
@ Port wine

CSHA £Yots edF==?

The great proprietary ligueor of Scotland made
of scotch and heather honey,

@ Sambuca
@ Peter Heering

@ Anisette
@ Drambuie
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