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......... NB

1) All questions are COMPULSORY.
2) Figures to the right indicate FULL marks.
3) Answer to the both sections should be written in SEPARATE answer books.

SECTION-I
Q.1 Explain ANY SIX of the following : (06)
a) Wine e) Juleps
b) Maturing f) Flips
¢) Cognac g) Ouzo
d) Agave h) Cordials
Q.2 Attempt ANY THREE of the following : (12)

a)  Explain the production process of Tea.

b)  What are aperitifs and explain in detail any two wine based and spirit based
aperitif each.

¢) Explain in detail the different styles of Rum ‘and list 5 international brands
of Rum.

d) Explain the different types of tobacco

Q.3 Attempt ANY THREE of the following : (12)
a) Explain in detail the various types of coftee.
b) Distinguish between Lager and Ale.
¢)  Write a short note on bitters.
d) Explain the service procedure of eigarettes and list 5 well known brands of

cigarettes.
SECTION-II
Q4 Explain ANY SIX of the following : (06)
a)  Asti Spumante e) Layered
b) Fortified Wine f) Chartreuse
¢) DBagasse g) Amer Picon
d) Angel’s Share h) Shaken
Q.5 Attempt ANY THREE of the following : (12)

a) Explain the service procedure of Water and list five brands of still and
sparkling mineral water each.

b) Whatis Sake and explain different types of Sake.

¢j Name and expiain any 4 types of Gin and list 5 international brands of Gin

d) Give the base spirit and flavor for the following:

a) Grand Marnier ¢) Kahlua
b) Benedictine d) Advocaat
Q.6 Attempt ANY THREE of the following : (12)

a)  Explain the production process of Cocoa.
b) Differentiate between Scotch Whisky and Irish Whiskey.
¢) Explain different methods of making Cocktails.
d) Explain the following:
a) Feni ¢) Arrack
b) Korn d) Schnapps

* * *




