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(Marks allotted to each question are given in brackets)

Q.1.  Explain briefly:
(@)  Classify alcoholic beverages with examples in chart.
(b)  Write the recipe of two rum based cocktails.
(c)  Write the attributes of Food and Beverage Service Personnel.
(d)  How will you judge quality of a cigar? Classify cigar on the basis of length.
(e)  Explain English breakfast.
(f) Explain solera system.
(6x5=30)
Q.2. Explainin few lines:
(@)  Doux (b)  Buffet (c) XO.
(d)  Sekt (e)  Proof (f Hops
(g) Vintage (h)  AquaVita (i) Refreshing beverages
(i) Must (k)  KO.T. (I) Sparkling wines
(m)  Sommelier (n)  Non-alcoholic beverages
(14x2=28)

Q.3.  Answer in detail:
(@)  Explain different methods of Order taking.
(b)  Explain step by step procedure of service of Separate Tea to a room guest.
(c)  Explain the patent still method with diagram.
(d)  Explain the manufacturing of beer.

(4x7=28)
Q4. Match the following:
(@) Gin (i Beer
(b)  Saccharomyces Carlsbergensis (i) Juniper berries
(c)  Bloody Mary (iv)  Wine
(d)  Finning (v)  Vodka
(4x1=4)
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Q.5.

Q.6.

State True or False:
(@)  Bouquetis a small torpedo shaped cigar.

(b)  Tia Maria is a coffee based liqueur.

(c)  Bordeaux is a French Wine producing region.
(d)  Whisky is a neutral spirit.

(e)  Beeris served at room temperature.

Fill in the blanks:

(@) PinaColadais a based cocktail.
(b)  Pinot Noiris a grape.

(c)  B.O.T. means :

(d)  Service gear is a combination of and
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(5x1=5)
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