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’ SECTION-A (10 Marks}
~ Answer ALL questions
ALL questions carry EQUAL marks (10 x1=10}
Moie | Qution Question K| co
What is the second fermentation process in the traditional
method of Sparkling wine making?
a) Primary fermentation
L' | b) Filtration K1 | col
1 c¢) Triage
d) Aging
What is the primary ingredient used in wine production?
2 a) Barley b) Apple - 2 K2 |COl
¢) Peach . d) Grapes
In which region would you find the wine appellation of cote
o : d’or? ,
3 a) Bordeaux b) Burgundy Kl jco2
2 ¢) Rhone valley d) Provence
" is the famous fortified wine from Italy.
4 a) Chianti b) Marsala K2 | CO2
¢} Barolo - d) Prosecco :
Which grape variety is primarily associated with German
wine production?
= a) Cabernet sauvignon  b) Merlot K1 €03
3 ¢) Riesling d) Pinot noir :
Which fortified wine is most famous in Portugal‘?
6 a) Champagne - b) Sherry K2 | CO3
¢) Madeira d) Port
Which state is known for producing ice wine from the Vidal
7 grape? K1 | CO4
a) California b) Texas -
¢) New york d) Oregon
4 Which Indian region is the largest producer of wine?
. a) Karnataka . :
8 b) Tamil nadu _ K2 |1 CO4
¢)' Andhra pradesh ' ‘
d) Maharashtra
Which type of wine is generally recommended to pair with
grilled steak? :
a) Sauvignon Blanc - -
? b) Cabemet sauvignon Kl COS_
¢) Pinot Grigio '
5 d) Riseling
What is the first step in the wine tastmg process?
a) Tasting - .
10 b) Smelling K2 | CO5
c) Swirling
d) Lookmg at the wine's appearance
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SECTION - B (35 Marks)
Answer ALL questions
ALL questions carry EQUAL Marks (5x7=35)
Module | Question L K
No. No. . Quegtlon Level co
11.a. Explain the constituents of Wine,
1 (OR) K5 | COl
11.b. Summarize the Grape varietics used in red wine making.
12.a. Explain the wine laws of Italy?
2 (OR) K4 | CO2
12.b. Identify the any 7 grape varieties of Italy with description.
13.a. Analyse the famous grape varieties of Portugal.
3 (OR) K4 | CO3
13b. | Examine the wine growing regions of Spain, -
14.a. | Provide the wine labeling requirements in America.
4 _ (OR) K3 | CO4
14b. | Explain the wine regions in India.
_ 15.a. Explain the factors to be considered while tasting wine. ‘
5 (OR) K3 | CO5
15.b. Prepare the tips for pairing of food and wine.
SECTION —C (30 Marks)
Answer ANY THREE questions
ALL questions carry EQUAL Marks (3 x10=30)
Module | Question . K
No. | No. Question Level | €©
1 16 Explain the various faults in wine. K5 (CO1
2 17 Summarize the major wine growing regions of France. K5 [CO2
3 18 Explain the wine producing regions of Germany. K4 | CO3
4 19 Discover the wine regions of South Australia. . K3 | CO4
5 20 Explain the key components of a wine label. K4 | CO5
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