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SECTION-A (10 Marks) '

Answer ALL questions »
ALL questions carry EQUAL marks (10x1=10)
1. Beer is prepared in India from _ ) |
(i) Maize ' (ii) Barley
(iii) Pear]l Millet (iv) Rye -
2. Alcohol is : _
(i) Appetiser _ (ii) Gastric irritant
(iii) Stimulates gastric secretions (iv) Speeds up digestion
. Which of the following distilled beverage is derived from grain?
(i) Rum (ii) Cognac
(111) Whlskey (iv) Brandy

. (i) Glucose

(i) Pectin

The capacity of a keg is.
(i) 5 gallons

- (iii) 15 gallons

Milled dried malt is tern
(i) Grist '
(111) Hops

Vodka goes well w1th
(i) Smorgasbord
(iii) Stiliton

Zubrowka is a type of
(i). Spice
- (iii) Nut

hangover?
(i). Fernetbranca
(iif) Vermouth

10. Carbonated water, sugar
(i) Mojito
(iii) Tom Collins

Which of the followmg is a major component of cider apple juice?

(ii) Sucrose
(iv) Fructose

(ii) 10 gallons
(iv) 20 gallons
ied as ,

(ii) Wort
~ (iv) Spent malt

(ii) Chicken Chasseur
(iv) Peach meba

(i) Fruit
(iv) Grass

Which one of the following is consumed and considered as the best remedy for

(ii) Campari
(iv) Byrrh

lemon juice, and gin are ingredients for which cocktail?
(ii) Margarita '
(iv) Virgin mary
Cont...
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SECTION - B (25 Marks
_ Answer ALL questions ' S
ALL questions carry EQUAL Marks (5x5=25)

" 1l.2) How doyou make cider?
o OR
" b) How do you make traditional perry?

12.5)‘ Classify the types of cognac are there.
' OR

b)) Narrate the most popular cognac brands.

| 13.a) Bring out the different types of rum.
' OR

b) What is gin and its types?
| 14.a) Prepare the process in making liqueurs.

OR
b) Show the main ingredients used in spirits.

~ 15.2) How do Bars balance stock?
OR

b) Analysed why is bar control important.

SECTION -C (40 Marks)
Answer ALL questions

ALL questions carry EQUAL Marks (5 x 8 =40)

16. a) Summarlse the strengths of beer? Give some examples.
. OR _
b) Point out thefive styles of beer? And explain briefly.

17.a) Trace the productlon process of Whisky.
OR -
. b) Differentiate between Cognac and Armagnac.

- 18.5) Discuss the productlon process of vodka.
OR
b) Discover the tequila and its production.

l9.a) Elcidate an apermf and how is it served.
~ OR
b). Compare the difference between aperitifs and digestifs.

20.a) leferentlate between cocktail and mocktail.
_ OR
b) Identify the cocktail tools used in the bar.
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