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l{ote: Attempt all questions as per instructions given.
The figures in the right-hand margin indicate marks.

Section-A
1. Attempt all questions. (Maximum word limit 50) 2 x 8

a. What do you understand by fementation process?

b. What are two advantages and disadvantages of Pot distillation method?
c. List four black grape variety'?

d. What wood is used in w.ine barrellins?
e. What is a fbftified \\,,ine?

f. List the types of Beer?
g. Name the grape va.neties used in rnaking Champagnes?
h. What is a Dispense Bar?
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a. List the three main scales used in measuring the alcoholic strengths in drinks?
b. with the help of a diagram explain a pot Stiil distillation methods?
c" List the advantages and the disadvantages of Patent Still distillation method?
d. Ho,"v are alcoholic beverages ctassified?

3. Answer anv two among the following: .7 r Z

Section-B

2. Answer any three among the following:

a. What factors influence the character olwines?
b. How are wines classifled?
c. Explain why storage oi'rvines are important,/

;1. Answ'er any two among the fbllolving:

a. \\'liat are tlrc f astors kept in mind Food and Wine pairing?
b. Explain Whiskey production process?

c. What are the components of a Bar?

5. rlnsrvcr any fw* among the foilowilig:

4x3

7x2

7xZ
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a.

b.

What are the different types of a bar'?

What is Sherry and explain the types of Sherry?
Name I0 glasses useC in a Bar?

\


