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Q.1.Choose the correct answer. (1*1= 05 Marks)
1) Valser is a naturally sparkling water from
a) France b) Italy  c) Switzerland d) England
2) Martiniis a

a) Vermouth b) Bitters c) Aniseeds d) Vodka

3) is a bright, clear, light bodied beer that is sparkling and effervescent.
a) Pilsner  b) Lager c) Porter d) Bitter
4) is the smallest particle of tea leaf.

a) Orange pekoe b) Fanning c¢)Dust d) Pekoe
5) Brandy is a distilled spirit made from fermented

a) Fruit mash b)) Rye c¢)Barley d)Corn

Q.2. Describe the characteristics with examples for each of the following. (2*2=04 Marks)
1) Vodka and Tequila.

2) Bitters and Aniseeds.

Q.3. Distinguish between the following. (2*¥3=06 Marks)
1) UHT milk and certified milk.

2) Bottom fermented and top fermented beer.
Q.4. Answer the following questions. (2*5=10 Marks)

1) Explain in detail dry process and wet process of coffee production.

2) Explain the production process of whiskey.
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