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Q.1) Answer the following questions (6 x 2 Marks=12)
i) Define Distillation.
ii) Define Viticulture.
iii) Define Grafting.
iv) Define Wine cellar
v) Name 3 grape varieties used for making champagne.

vi) Define fortified wine.

Q.2 A) i) Describe the French quality classifications of wines. 4 Marks
i) "What makes Beaujolais Nouveau unique, and how does its production process distinguish
it from other wines?" 1 Mark
OR

Q.2 A) iii) Describe the various components of a grape and explain how each part plays a role in the

wine making process. 4 Marks

iv) What is the purpose of using refrractometer. 1 Mark
Q.2 B) i) Explain Red wine production steps. 4 Marks
ii) Name famous dessert wine from Setubal, Portugal? 1 Marks

Q.2 C) i) identify two diseases that can affect vines and explain how they impact the grapevine. 2 Marks

Q.3A) i) Evaluate the significance of Italy’s wine-producing regions 4 Marks
ii) Name two commercial sellers of champagne. 1 Mark
OR
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Q.3 A) iii) Name 6 major wine producing regions in France. 3 Marks
iv) In a fine dining setting, explain the process of decanting wine and how it can enhance the

flavor of a bottle. Why might decanting be particularly beneficial for older wines? 2 Marks

Q.3 B) i) In the context of French wine regions, outline and name the prominent districts of the
Rhone Valley. 4 Marks

if) Which is the ideal month for harvesting of grapes? 1 Mark

Q.3 C) i) Explain the distinction between Dole and Goron wines, highlighting one main characteristic that

differentiates them. 2 Marks

Q.4 A) i) Identify the famous white, red, and rosé wines of the Loire Valley in France and explain their

significance in the region's wine production. 4 Marks
ii) Name the grape variety used for making of Beaujolais? 1 Marks
OR

Q.4 A) iii) When planning a wine list, identify three key factors to consider and explain how each factor
contributes to creating a balanced and appealing selection. 3 Marks

iv) In what way does Botrytis cinerea impact the quality of grapes used in winemaking? Mention

one renowned French wine that is positively affected by this fungal infection. 2 Marks

Q.4 B) i) A winemaker in a region outside of Champagne decides to produce a sparkling wine using the

Méthode Champenoise. Explain the steps involved in applying this traditional method to

create the wine. 4 Marks
ii) Name the famous fortified wine from Portugal. 1 Marks
Q.4 C) i) Name two famous white wines produced in the Loire Valley. 2 Marks
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Q.5 A) i) Using Spain's diverse climate and geography, explain in detail the key wine-producing

regions of the country 4 Marks

ii) Employ your knowledge of wines to name the famous rose wine from Valais, Switzerland.
1 Mark
OR

Q.5 A) iii) A sommelier at a high-end restaurant notices that a particular bottle of red wine, when poured,
has an unusual aroma of wet cardboard and a musty smell. Based on your understanding of wine
disorders, identify the possible cause of this problem and suggest how the sommelier could address the
issue to maintain the quality of the wine served. 4 Marks

iv) Employ your knowledge of wines to name 2 premiers crus from Haut- Medoc regions. 1 Mark

Q.5 B) i) Chasselas is the main white grape variety used in Switzerland. Based on its origin in different
regions, name the wine produced from Chasselas in the following areas:

e Geneva:

e Neuchatel:

e Valais: 3 Marks

i) Using country’s diverse wine culture and variety in grapes explain in detail the
key wine-producing regions of burgundy region, France. 2 Marks
Q.5 C) i) Apply your knowledge of two champagne bottle sizes along with their respective capacities

in liters. 2 Marks
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