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(Marks allotted to each question are given in brackets) 
_______________________________________________________________________ 
Q.1. Define wine.  Give its classification with neat chart.  Give three grape varieties 

each of white and black grapes. 
(2+5+3=10) 

OR 
 What is Fortified wine?  Explain ‘Solera System’ with diagram. 

(4+6=10) 
 

Q.2. What is whisky?  Give its classification.  Enlist four brand names of international 
whiskies. 

(3+5+2=10) 
OR 

 Give the four brand names each for the following: 
 (a) Rum (b) Gin (c) Vodka    (d) Tequila (e) Brandy 

(5x2=10) 
 

Q.3. Explain briefly méthode champenoise. 
(10) 

 
Q.4. Explain the various rules of making cocktails.  Give two recipe of Vodka based 

cocktail. 
(5+5=10) 

OR 
 What is Liqueurs?  Explain any five liqueurs with their country of origin, colour, 

flavor and base spirit. 
(10) 

 
Q.5. Give the guideline for best service and storage of beer. 

OR 
 Discuss in brief alcohol and its effects on human body. 

(10) 
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Q.6. What is bar?  Discuss the various bar frauds. 
OR 

 Explain in brief the different types of bar. 
(10) 

 
Q.7. Explain in detail all the retail beverage outlet.  Justify their popularity. 

(10) 
 

Q.8. Write short notes on any two: 
 (a) Responsible service and trends 
 (b) Old world wines 
 (c) Non-alcoholic beverages 

(2x5=10) 
 

Q.9. Fill in the blanks: 
 (a) Madeira is an example of __________ wine. 
 (b) 1 oz is equal to __________ ml. 
 (c) IMFL stands for __________. 
 (d) Screwdriver is __________ based cocktail. 
 (e) Another name of peg measurer is __________. 

(5x2=10) 
 

Q.10. Match the following: 
 (a) Cinzano  (i) ILLY 
 (b) Glenfiddich  (ii) Oak cask 
 (c) Honey   (iii) Stimulating 
 (d) Coffee beans  (iv) Flower 
 (e) Indian beer  (v) Single malt 
 (f) Tea   (vi) Vermouth 
 (g) Tequila  (vii) Drambuie 
 (h) Grappa  (viii) Kingfisher 
 (i) Hops   (ix) Agave plant 
 (j) Aging   (x) Italy 

(10x1=10) 
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