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15%

, 13% 15%

8% 14%




2.
50
(1)
1) (Chardonnay)
(Chablis) ,

(Champagne)




2) (Sauvignon Blanc)

: ( Sancerre)
(Pouilly - Fume) :
(Sauternes) ( )
(White Graves) ( Pessac -
Leognan) :
(Fume Blanc)
3) (Chenin Blanc) :
, , 50

4) (Riesling)




5) (Pinot Grigio & Pinot Gris)
: : (Pinot Noir) :
: ( Tokay), ,
(Rulander)
6) (Semillon)
7) ( Muscat) ( Muscat
Blanc) (Moscato) (Muscadelle)

(Muscat of Alexandria), :

(Sparkling
Asti) :




8) (Muller Thurgau)

9) (Gewurztraminer)
10) (Pinot Blanc)
( Weissburgunder),
Bianco) (Pint d Alba)
11) ( Trebbiano)
ave) ( Orvieto)
(2)

1) - (Cabernet Sauvignon)

(Pinot

( So-




: 100% - ,

(Cabernet Franc)
(Merlot) (Malbec) : (Petit Ver-
dot) ; : : (Zinfandel);
: (Shiraz)

2) (Gamay) ( Beaujolais)
: (Napa Gamay)
(Gamay) :

3) (Zinfandel) :




4) (Pinot Noair)

5) (Merlot)

6) (Syrah)
(Hermitage) ,

(Chateau Petrus)

( Shiraz)




7) (Cabernet Franc)

(Bordeaux) :
(Loire)
8) ( Nebbiolo)

(Barolo)
(Barbaresco) (Gattinara)
(Piedmont) : :
9) ( Tempranillo)
: (Rioja) :
10) (Barbera)
(Barberad Asti) :

11) (Grenache) ,

(Garnacha) ,




(Gigondas)

3.
9 10 ,
) : 10 32
13% 15%
12% : )
3 :
4.
10 :




(1)

(2)

20%,

12
(3)

(4)

(Riesling)

1892

1915

0.4

1983

/ 100

1986

8

),

10 -



(1)
, 2 000

1978

(2)

1)

(Cider)
2% 8%

14%

(Perry),

1992

50% :

11 -



2)

10 %

(3)
70%

(4)

1)

2)

45% (
60%

95%

90%

20%,

80%

50 %

12 -



70%
3)

4)
60%

(1)

1)

2)

3)

60%

20

50

70%

10%

13-



(2)

1)
2)
3)

4)

(3)

0.5 / 100
0.5 3.0
3.0 10
10 / 100
(
C )

/ 100

/ 100
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1)

3)

4) :

, : 15%

5) ,

6) :

(4)
1)

15.5%

20%

, 1925
21
15% 20%

15-



16
, 60
0.2% 0.5%,
16.5
2)
13
3)

14.5° 17,

20 ; ,
, 80 92
’ 150 ’
10% :
80 90 , :
1% ' ’
1 3
’ ’ 140 ’
: 15
4.5% 7%

8%

16 -



3%
4)

5)

1074

: 16° : 4% 5%

6)

, 14, 28% :

208, 20%,

16

15 :

17 -



15%

(5)
1)

2)

16. 5°,

20

25%

60%
5

70%

18°,

13 %

18 -



Alcohol

13
Villeneuve)

(eau-de-vie)
, M- Adam

Alembic,

(Arnad de

19

19 -



68 70

1830

100

- 114

25%

78.3

20 -



“ Branedwijn” , Brandy”
, “ Aqua Vi-
taeg”, ” : :
11 : 13

: (Armagnac)
1411 : 16 ,

: 5% :
2% 3%

21 -



(1) ,

’ : (Cognac)
(Armagnac) :
(Cognac)
1) (Cognac)
1928 ,
, (Grand Champagne)
(Petite Champagne) (Borderies) (Fins Bois)
(Bons bais) (Bois Ordinaires), 6
(Folle Blanche) (Ugni
Blanc) (Colombard),
8% 12% (Pot Still)
: 6 72, :
(Limousin) ,

22 -



aV 0. (Very Old) 3
b.V S.O.P.(Very Superior Old Pale)
4

c.“ X.O0"* EXTRA” “ Napoleon” “ Reserve”

, 6 : 50
: 10 : “ ”
(Napoleon) 5

a (Martell) 1715 280
, 33 22 ,

12 ,

(Cordon Bleu) :

( Extra) 60 :
: 1400
b. ( Hennessy )

23 -



(Richard Hennessg) 1765 :

, , V.S.O
P. : :
C. (Remy Martin) 1724
7 ;
: 5 : V. SO.P.
: V. SO .P.
20 ,
d. (Courvoisier) :
1790
80% V SO.P. :
: (Extra) 20 :
e. ( Camus) 1863 “ ”
“ LAGRAND MARK” ( ), 1934
(Augier) (Bisquit) (Delamaln) (Otard)

(Charpentron) (Larsen) (Gautier)




2) (Armagnac)

40%
“VvV.O’

(Bas Armagnac)
eze)
(Semillon)

a (Chabot)

b.
( Extra Specialt)

(Gascony)
, 2
“V.SO.P’ : “ ”
(Haut Armagnac) ( Tenar-
(Folle Blanche)
(Colombard) ,

25 -



(Damblat) (De Lord) ( Jan-

neau) ( Castagnon) : ( Haut-Baron)
(Sauval) (Semp)
3) (Marc) : :
1941 1 13 (Appellation Reglementee, A R.
) 12 (Eau-de-vie de-vin)
: Fine ( )
: AR.
( ) 13 :

(Eau-de-vie Mare)

(Marc de Bourgogne) - (Marc Franche-Comt e)
(Vieux Marc de Champagne) :

(Neuchatel) (Valis) , ,
(2) | ,
1) : ,
Vin viner ( ) |
, 6 , 1
Uralt ()

26 -



(Hugo Asbach), 1905 (Weinbrand)

1971
: (Attache) (Chantre) (Dujar-
din) ( Jacobi)
2) ,
, 3
: (Grappa)
3
(Buton) (Drioli)
(Beccaro)
3)
(Airen) (Palo-
mino) (Cataluna)
( Parellade) ( Temperanillo)
: (Aguardiente)
( Fundador) (Os-
borne) (Torres)
4)
(Sall Joaquin Valley) , 320

( Thompson seedless)

27 -



(Flame Tokay)

( ) , 100%
2 ,
40 %
(3) :
(Calvados) :
“ Calvados’,
: “ Apple Jack” , “ Pomal”,
“ Apfd Schnapps’
1) (Calvados)
(Gouberville) (Cokentin),
1553 3 28
, 1600
1792 ;
1942 AOC (
)
“ Ci-

der” , :

28 -



20% ,
Domfront

AOC
dos AOC pay d Auge
Pay d Auge
(Charentas),

: 28%

Calvados AOC

AOC pay d Auge , 80%
AOC pay d Auge
A OC calvados
Bessin Domfrontais Manche
2
: 3
“V.SO.P’ 4

Horsd Age’“ Agelnconnu”

AOC pay d Auge

40% 40%

AOC pay d Auge AOC calva-
: AOC
AOC pay d Auge

30 % 11 ”

2%

AOC pay d Auge
(Cognac) (Armagnac)
“ Vieux” “ Reserve’
“V .Or" Vieille Reserve”
“ X.0!” “ Napleon”
; 6

29 -



2)

(Kirsch)

taisie)

3)

belle),
(Mirabelle de Lorraine),
(Eau-de-vie de quetsch)

vovitz),

4)
Framboise)
de-vie de framboise,

poire, Poire Williams

Calvados,
Calvados

Eau-de-vie de cidre
Kirsch 100%
(Kirsch de Commerce)
(Kirsch fan-

( Eau-de-vie de mira-

, (Sli-

( : Raspberry
; Eau-
Himbeergeist
, Eau-de-vie de
Williams

30 -



(1)

(Aqua vitae)

1823

19 :
: Aqgua vitea

1172

’ ( Usquebaugh)” ,
( ) - "

" (Agyavutae) :

1707

( )

31-



1826
(Robert Stein)

1831 : (Aeneas
Coffey) ; ,
(Patent Still) : :
1853 - (Andrew U sher)
, 1877 6

: D C L . (Distillers Company Limited) :

: , DC.L
: 18 (
) , , 1783
(2) :
: (Malt whisky) (Grain whisky)
1) (Malt whisky) (
)

32 -



12%

6%

13%

7%

5

(25 35

, 3

60 68

(Malt)

(Peat)

120 130




7%

cheon 480

20%

( )
C ) C )
( ) (New pot)
63 70
11 x 115 ,
(Barrel 180 ) ( Hongshead 230
) (Sherre Butt 480 )
3%
11 ” 7
(
(V atting

8

)

(Pun-
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" (Pure Malt Whisky)
« " (Single Mat Whisky)
2) (Grain Whisky)

80% 90% | “ "

20% '

o ( '

3) (Blended Whisky)

10%

4




2. (Scotch Whisky)

05° (94.8° )

140 , , ,
(1)
1) (Malt Whisky)
; (Pot Still)
100 80

" (Single Mat Whisky)

Malt Whisky)

(Vatted Malt Whisky)

(All Mat Scotch Whisky)
(Unblended Scoth Whisky)
4 5

, 100

15

150 ,
(Malt)
(Distillery)
(Pure

36 -



(Highland Malt Whisky)

(Greenock) (Dundee)

(Inverness) ;

side) ,

(Lowland Malt Whisky)

(Islay Mat Whisky)

: (Islay)
, , , 8

2) (Grain Whisky)

(Spey-

37 -



3) (Blended Whisky) ,

, 15
50 %
12 :
40% 50%
10 12 : 40%
6 10 : 30% 40%
(2)
1) ( Glenflddich)
2) (Balantine) 1827
8 : 42
FINEST GOLDEN SEAL, ;12 17

; 30 30

3) (Bell) 1825




* AFORE YE GO,

21
4) (Chivas Regal) 200
, Regal “ " 1843
1953 “ 21
5) (Johnnie Wal ker)
: (Red Lable) : ; (Black Lable)
6) (Old Parr) 152

—_ - (Thomas Parr) —_—

12
: ; (Haig) (100
Pippers) (Long John) (J&B) ( Ambassador)
( Teacher s) (White Lable) (Cutty Sark)
(White Horse) (Grant) (Big Ben)
3. (Irish Whisky)
(1)

1172,

DCL. :




(Bushmills)

(2)

1)

2)

3)

85 % , ,
(
3 ( : : 4
: : 1970 :
2 ,
(Midleton) 2
: 1960—1970
( | D.C)
(John Jameson) 1780
(Bushmills)
1784 13
(Tullamore Dew) 1829

40 -



4, (A merican Whisky)

, 17 1620 , 103

1808

1775

: (The
Whisky Rebellion ),

1785 ( )

1865 ,

41 -



1990

(2)

(3)
1)

1920 1

, , “ moon shiner” ,
‘ moon shing’ “ ” ,
, 1980 ,
95 , 4@
95%, ,
( )
(Straight Whisky) :
: (
2 ,
(Straight Bourbon Whisky)
Bourbon ( ) 18 ,
1964

42 .



: 51% ( 80% ,
) 2 160

(80°) : 125 (62.5) :
80 (40°)
, : " (Bottled in Bond)
“ " (Bonded) 1894 “ "
100 (50°)
, 4
) :
8% 10%

64% 70% ,

80% ,

( Tennessee Whisky)

3.6 ,

“ " (Charcoal Mellowing)
(Straight Rey Whisky) :

51% ,

43 -



80%

2)

3)

50°

4)

(Blended Light Whisky)

80° :

(Straight Corn Whisky)

(Blended Straight Whisky)

(Blended Whi sky)

),

(Light Whisky)

(

20% (100

80

20% ,

or

95°

51%

80

51%

8@

80%

80

80%

95

20%




(4)
(Four Roses) (Jim Beam)
(Evan Williams)

(Wild Turkey) (Old Grand Dad)

5. (Candian Whisky)
(1)
19 :
(2)
, (180 ) 3

( Flavoring W hisky)
(Base Whisky)
(3)
1) (Flavoring Whisky)

(1

20

W -

(Jack Daniel s)
Happer)

51%

84%
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2)

(4)
(Canadian Club) ,

(Antigue)
6.
(1)
1)
(
2)
(
3) 1) 2
1)
95 %

(Base Whisky)
3
94%

‘' CcC.C’
(Alberta Springs)

2)
10%

2)

95%
180

(Seagram s VO) 6
(Crown Royal)

95%

95 %

1)

46 -



, 1)  2) 3)
1) 2)

(2) (Grain Spirit) :
95%
(3) (Neutra Spirit)
95%
7. (Gin)
(1)
(2) 1660
(Dr .Sylvius)
(Juniper Berry)
(Genievre)
(Genever)

(Geneva),

. 47 -



1689

; : (Gin)
19 y )
(3)
1) (Dry Gin) :
95%
(Beefeater),

(Gordon s), (Gilbey s) (Bombay)
( Tanqueray) (Seagram s)

2) (Holland s Genever) :




(Geneva)

: - (Duteh Geneva) (Hol-
lands) ( Schiedam)
(Henkes) (Bols) (Bokma) ( Haseka-
mp) (Bonsma)
3) ( Steinhager) :
(Westfalen)
( 20% ) :
4) (Old Tom Gin) 2% :
: 18
1) ( 1)
) ,
5) (Flavored Gin)
; (Sloe
Gin) (Lemon Gin) (Orange Gin)

49 -



(Mint Gin)

(1)

1810

19

(Ginger Gin)

11

(Vodka)
18

19

12

16

( )
(1283— 1547
17 18

)

12

50 -



1917

(2)

85 96
4¢ 60,
40
( )
; (95
)
EU ( )
(3)
1)
(Stolichnaya) ( :
4) (Stolovaya) ( : 50°)
(Moskovskay) ( : 56°)
( )
(
) (
: )
2) , WODKA,
17

. 51 -



(Wyborowa) :

, (Zytnia)
(Blauer Bison) (Zubrowka)
3)
(Finlandia) ,

4)

, 95%

( Smirnoff)
(Kamchatka)
(Silent Sam),
1.
(1)
(molasses), :
17 :
: 16

(Ponce de leon) :

( Popov)

17

17

52 -



11
(rumbullion,

bullion

(Ron),
(Rum) ,

18 ,

1733

1733
1807

0.25 )
my),

1764

rum-

(
" (Old Rum-

: 1740

53 -



9%

(2)

1)

2)
2 3
(dunder)

3)

(3)

' (groggy)

)

19

(bagasse)

. B4 .



: agricole ( ) :
industrial
( ) :
3 , vieux ( )
(4) : (Pin-
ga) :
(Arrack)
: Aguardi-
ente de cana ,
, 95
(5)
1) (Bacardi) ;
2) (Havana Club)
3
3) (Myers) : 8
4) (Captain Morgan)

(Old Jamaca) (Ron-
rico) ( Coruba) (Old Oak) ( Fer-
nandes) (Bardinet)

2. (Tequila)
(1)
: (

55 -



(2) (

(Maguey),
(Agave)
(Agave Americana) (Agave atrovirens)
(Agave azul Tequilana) :
; (Pulque)
: (Mez cal Mescal)

, 16
1902 ,
18 ( )
( ) 1 ]
1775 , 1873 1902
(Tequila)
8 10 :
(azul, ) :
, 70 80 30 40

56 -



506 5% ( 55°
) ! ’ H
2 b
, ( Tequia Reposado) , :
1
( Tequia Anejo) :
(3) ,
51%
49%
100% :
, 1974 ,
(Pinos)
(4)
(Ol maca) (Cuervo) (Domeco) (Derra-
dura) (Mariachi) (Ole) (Sauza)
1. ( , Aquavit)
Aquavit, Akvavit,

S7 -



Aquavitae ( ) :
: 1467—1476

(Brannvin, )

100%
: 95%

: 18
(Linie Aquavit , Linie

58 -



2. (Korn)

: (Ko-
rn) , : Korn bra-
nnt wein ( ),

EU :
, 32 ,
(Doppel Korn) ( Korn Brannt)
38 (Doppd) Double (
), :
: Roggen
( )  Weizen ( ) Getreide ( )
: : (Schn-
apps)
3. (Okolehao)
, ( Ti)
1790

; (Oke)

59 -



(1)
(2)
(3)
(4)

(5)
(6)

36°

(Arrack Arak)

araq (

45°

36°

1559

85 9r°

( 2

15

. 60 -



28

(1)

(2)

(3)

(1)
(2)

),

40

(1910

)

, 1705

(

1895

. 61 -



(3)

(1)

(2)

(3)

(4)

(5)

. 62 -



(1)

1)

2)

3)

(2)

(3)

, 3 000

1 000 1 500

60 65 |,

50 60

40 50

63 -



(1)

1)

2)

3)

(2)

93°

3¢

. 64 -



1)

2)
600 ,

] 70 1

300 , 1915
1923 ¢

28°, 38>, 48°, 55°, 60°

4)

35 37

18,

65 -



5)

6)

7)

(3)

1)

200

1 500

1915

66 -



53, 48, 3%

2)

(4)

1)

2)

200

60

67 -



300 : :

, 1979
3) ,
200 300

300 40°,

) 1% )

, 1850 ,
4)

(5)

2)
, , 2 000

68 -



14

(Aperitif)

1910
1915

69 -



: (Ver-

mouth) (Bitter) (Anise)
400 : : :
40 :
1. (Vermouth)
(Wormwood) , (Vermouth)
: (
)
(1) (Vermouth de Blance  Bianco)
: 10% 15%, 18
(2) (Vermouth de Rouge Ro0ss0)
15%, 18
(3) (Dry Vermouth  Secco)
4%, 18
) ) 75%! 1 )
(Martini) (Cinzano)
(Cancia) : 80%,
: : ( Du-
val) (Chambery) - (Noilly Prat) (Mar-
tini) (Cinzano)

70 -



(1)

(2)

(3)

(4)

(5)

(6)

(Bitter)

(Campari)

26°
(Dubonnet)

16
(Angostura)

(Siegert)
(Fernet Branca)
(Cynar)

17
(Suze)

16% 40%

1824

( Milano),

40,

71 -



: : 20%,,

16°
(7) - (Amer Picon)
1) 1) 1) 210
3. (Anises)
45° :
1 ) ] y 250
, ; ( Ricard)
(Pernol) (Pastis) (Berger Blanc)
(Ouzo)
(Cin) (Kir) (A mericano)
(Dessert Wines)
1. (Sherry)
(1) ,
Jerez ;
: Jerez dela Fronters
, (Palomine)

72 -



(2)

85% 88% 85% 88% :
, 98%
’ 1 2 1
3 7
1) 3 1) 1 1
2 1 2 ,
, 16°;
: 1r 18
(Solera) 15 20 : :

73 -



no)

25

(3)

1)

1r

(Fi-
(Oloroso) ,
(Fino)

18 : ,

(Amontillado) ,

8 ,
16° 18°
(Manzanilla)
15° 17° M anzanilla Fina,

M anzanilla Pasada

(Palma) : ,
(Oloroso) *“ Oloroso” “
18 20 : 24°
, ( )
(A moroso) ;

(Cream Sherry) :

74 -



(Sandeman) (Croft) - (Gonzalez Byass)

2. (Port wine)
(1) :
(Douro)
300 :
(2)
, 100
: 50 24 , 60
80 , 2 3 ,
2 4 , ,
: : : 76° 78
1) 2 4 )
( ) ( )

75 -



10

4 6
: 1 2
, 4 6 10
(3)
1) (Vintage Port)
, 10 ,
2) (Vintage Character Port)

) 4 )

(Ruby Port)

3)

4)

5)

6)

7)

8)

(Crusted Port  Crusting Port)
) 4 )
(Fine Old Tawny Port)
20 :
(Fine Old Ruby Port)
: 4 -8 -9
(Tawny Port)
6 8 ,
(Ruby Port)
1,
(Sinle-Quinta Port)

35

76 -



9)

(1)

(2)

(3)

(4)

(Borges)
4.

(Late Bottled Vintage Port)
: 4 6
‘1983 LVB”
(Madeira)
600 ,
1 9 1
16° 18
: 200
8
(Sercial)
(V erdel ho) :
(BaUI) ’ !
(Mamsey)
(Maderia Wine)
(Grown Barbeito) (Franca)
(Marsada)
(Sicilia)

LVB,

77 -



(1)
(2)

(3)
(4)

(1)

(2)

(3)

(4)

(5)

(6)
(7)

(8)
(9)

(10)

(Fine), 4 17,

(Superior), 2 18°,

(Very Fine), 5
(Special) , 18°,

(Malaga)

(Malaga dulce color),
(Malaga blanco dulce),

(Malaga semi-dulce) ,

18

(Malaga Lagrima & Lagrima Christi),

(Malaga blanco seco) ,

(Malaga M oscatdl ),
(Pedro Ximenez) ,

(Malaga Roma) ,
(Malaga Pajarete)

(Tintillo de Malaga),

14 23

78 -



manos) (Feix)
(Larios) (Louis)

turel)
(M oscatel)
6.

(1)

(2)
50 /

Cordial

(1)
(2)

(Hijos) (Jose)

(Mata)
(Vin doux na-
(Mistelle)
(Fino)
Liqueur
(
( 1. 5%
Digestifs,

(Flores Her-

79 -



(3)

(4)

2.

(1)

) (
1) (Curacao)
2) (Caintreau)
100
8 10
(Side Car) (Magarita)
3) (Grand M anier)

18




40

( ) 1) 1 )
4) (Cherry Liqueur)
(Cherry Brandy); (Cherry Fla-
vored Brandy) ; : (Liqueur de Cerise)
5) (Maraschino)
1 3 ) 1)
1821

(Marasquin)

6) (Creme de Cassis)
( : Black currant, Cassis)
( Cassis de Dijon) (Cassis de Beaune)
(Sisca) (Super Cassis)
7) (Apricot Brandy)
8) (Banana Liqueur)

( Pisang Garoede)
9) (Sloe Gin) (Sloeberry

10) (Malibu) , 1980

81 -



, 24°

, (Triple Sec)
(Melon Liqueur)

(Peach Brandy)
( Passion fruit Liqueur)

(2)
1) (Chartreuse) :
(Grand Chartreuse)
; , : : 100
( ), :
3 : 12
: (Chartreuse Verte),
55° ; (Chartreuse Jaune) , 40
(V .E .P.verte) 54° (V .E.
P .jaune) 42 : (Elixir) 77
2) ( ) (Benedictine) D.O.M.
Deo Optimo Maximo :
1510 ( Fecamp) :
(Dom Ber-

nard Vincelli)
27

3) (Drambuie)

( )

ward s Liquer” : “

1745 :

Dram Buidheach
“ Prince Charles EdI-

82 -



4)

5) (Pippermint)
(Pippermint Get),
“ ” 1859
27 : 21°;
6) (Violet)
7) (Sambuca)
( Elder )
(3)
1) (Anisette)
(Amsterdam),
2)

(Galliano)

40

(Liqueurs d amandes)

31

35

, 28

40°

30°

83 -



( Amaretto)

(Ce me de Noyaux)

3)

4)

18 :

31.5°

“ Coffed
i zot)
S5)

6)

(Amaretto di Sarano)

(Creme de Cacaon)

(Coffee Liqurur)

(Tia Maria)

(Kahlua)

, 26. 5°

(Irish Velvet)
(Liqueur de Noisette)

(Bardinet)

( Frangelico Liqueur)

30

26°

Cak”
( Par-

84 -



24

1974

(De Kuyper Strawberry Cream)

(Mozart Chocolate Cream Liqueur)

(4)
1) (Advocaat)
A dvocaat
, 15 20
2) (Ginger Wine)
: 13
3) (Cream Liqueur)
(Bailey s Original Cream)
17 ,
15°
; 20° ;
3.
(1) :
(2) 25
(3) :
(4)
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1)

2)

3)

ling)

10.

11.

12.
13.

(Chardonay)

60 %,

(Chenin Blanc)

50%

. 86 -



C )

10.

11.

12.

13.

(Cointreau) (Tia Maria) (Compari)
( )
( 4 1 1)
)
B C. D
(Gammy) B. (Semillon)
(Merlot) D. (Syrah)
50%
B. C.
B C.
B C.
B C.
B C.

(Stolichnaya)

(Wyborowa) D.
B C.
(Myers)
B C.
B C. D
B C.
B C.

(Smirnoff)
(Stolovaya)

D.

87 -



14. -
A. B. C. D.

15. (TiaMaria)

A. B. C. D.
1- 1)
2.
3. (
)
4, ?

( )
5. (
)
1.V 2.V 3.V 4. x 5.V 6. X 7.V
8. x 9. x 10. x 11. v 12. V 13. x 14. v

15. x

1.D 2. A 3.D 4. B 5. B 6. A 7.C 8.B
9.D 10. C 11. A 12. B 13.D 14. C 15. B

()

88 -



(Cocktail party),

89 -



cocktail party)

150

(show) ,
(buffet cocktail party)

: by consumption

(snack

0 -



(soft drink bar set up)

bar set up

91 -



(local bar set up)

(full bar set up)

(deluxe bar set up)

150

80 %

92 -



(200

3.5 3
220 280 2

300 : 1 050

, 30

30 , 2

) 100

10 : 20

),

93 -



15

10

10

10

20

10

10

94 -



10

C )

(banquet return list),

95 -



>

A. 300

300

(200

B.2

B. 600

C.3

)

C. 900

3.5

D. 4

D. 1050

. 06 -

N e N N
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6. Vv

7.V

97 -



30

100

30

50

450

98 -



(Check List)
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()2

3.
1
2 10 , 2 20%
2,

25% ,

3—2
7.5

. 25% , 7.50+ 0.25=30 ( ), 30 5

100 -



, 30+ 5=6 ( )
3—2
() () (
1. 20 6. 00
1. 20 6. 00
1.50 6. 00
2.00 6. 00
1. 60 6. 00
7.50 30. 00
) ( )
( 3—3)
3—3

101 -



S T oA

30%,

+ 0.5%

- 0.5%,

+0.5%,

50%,

x 100%

N e

N’ N N N N

102 -



8.V

0.5%,

0.5%,

(
( 4 :
)

A B C. D

Al B. 2 C.3 D. 4

A B C. D

A B C. D

A.+0.5% B.+ 1% C.x1.5% D.+ 2%

4.8
0.2 30
20%, 2

1.x% 2.V 3V 4, x 5. X 6. X 7.V

1.D 2.B 3. A 4. C 5. A

103 -



= = (4.8+1+0.2) 30=20%

= =2/ 20% =10 ( )

104 -



4 3,

80 %

(salesman)

70%,

105 -
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10. 99

1. 40

6. 99

1.79

0. 86
1.5

(Lee M .Krenl)
9,

1.39

40%

107 -



N e e e N e N

N N N N N N N N

40%

" N MO < DO~ 0o

o
—

108 -



A.

A.40%

A.

B.50%

C.60%

C.

109 -



(1)

(2)
(3)

110 -



(4)

(1)
(2)
(3)
(4) : , 5 10

(5)
(6)
(7)
(8)
(9)

(10)
(11)

(12)

111 -



2.
3.
4.
5.
6.
(Lime Wedge)
(Lemon Peels For Twisting) (Lemon Wheel)
(Cherries Stemmed) (Olive) (Apricot Slice)
(Peach Slice) (Orange Slice) ( Pearl Onion)
(Célery Stick) ( Pineapple Wedge) (Banana
Slice) (Lemon Wedge) (Mint Julep)
( Spicy) (Whipped Cream)

(Cinnamon Stick)

112 -



" (Pink lady) , “ 7 (Love)

( Tequila Sunrise)
(Horse Neck)

113 -



(1)

(2)

(1)
(2)
(3)
(4)
(5)
(1)
(2)
(3)
(4)
(1)
(2)
(3)
(1)
(2)
(3)

(1)

Y2

114 -



(2)
(3)
(4)
(1)
(2)
(3)
(4)
(1)
(2)
(3)
(4)
(1)
(2)
(3)
(4)
(5)
(6)
(7)
(8)
(1)
(2)
(3)
(4)
(5)
10.
(1)
(2)
(3)

12
(
14
2000 3000

115 -



(1)
(Martini) (Manhattan)
(2) ( )
(Clover Club Cocktail)
(3)
(Alexander)
(4)
(Absinthe)
(5)
2.
(1) (Short drink) :
(Martini) (Manhattan)
(2) (Long drink)
(3) (Hot drink)
(Toddy) (Grog)
3.
(1) (Brandy)
(Alexander)
(2) (Whisky)
(Whisky Sour) (Manhattan)
(3) (Gin)
(Dry Martini) (Pink Lady)
(4) (Rum)
(5) (V odka)
(6) (Tequila)

116 -



(7)
(8)

(9)
(1)

(2)

(3)

(4)
(5)

(6)

(7)

(Champagne)
(Champagne Cocktail)

(Alexander)

(Buck)

(Cobbler)

(Collins)

( Cooler)

(Cup)

(Daisy)

(Gin Daisy)

117 -



(8)

(9)

(10)

(11)

(12)

(13)

(14)

(15)

(16)

(Egg Nogg)
(Fix)

(Fizz)

(Flip)

(Float)

(Frappe)

(Highball)

(Julep)

(Pick me up)

118 -



(17)

(18)

(19)

(20)

(21)

(22)
(23)

(24)

(Puff)

(Punch)

(Rickey)

(Sangaree)

(Sling)

(Sour)

(Swizzle)

(T oddy)

119 -
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(IMB)

122 -



(1)

123 -
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1)

2)

2008’ 2008
2008
” 2002

125 -



3)

, “ " “ Butterfly”

4) 1

126 -



(2)

1)

(Whisky Cock) (Gin Tonic)
7 (Vodka 7up’)
2)
3)

127 -



4)

128 -



5)

(1)

43

129 -



(2)

1)

130 -



2)

131 -



132 -



133 -



(Pyres);
(Lead Crestal), :
(Pyro-
ceran),

(Maitai)”

134 -
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(1)

136 -



(2)

(3)

137 -



138 -



1
1

1

e L

(Bronx)
(Gin)
(Dry Vermouth)
Y 4 (Sweet Vermouth)
Y2 (Orange Juice)
(Gimlet)
(Gin)
12 (Lime Juice)

(Golden Fizz)
(Gin)
( Lemon Juice)
(Syrup)
(Cream)

( EgQ)

139 -



34

Y2
Y4

1

1

1

(Soda Water)

(Merry Widow)
(Gin)
(Benedictine)
(Brandy)

(Millionaire)

(Gin)
12 (Lemon Juice)
Y 4 (Sweet Vermouth)
Y4 (Grenadine)
(Negroni)
(Gin)
Y2 (Campair)
Y2 (Sweet Vermouth)
(Pink Gin)
(Gin)
(Argostura Bitter)
Y2 (Water)
: 4

15

140 -



10.

11.

(Perfect Cocktail)

1 (Gin)
Y2 (Dry Vermouth)
34 (Sweet Vermouth)
(Silver Fizz)
1 (Gin)
1 (Lemon Juice)
34 (Syrup)
4 (Cream)
1 ( Egg W hite)
, 10
(Alexander Sister)
21 (Gin)
12 (Green Creme de Menthe)
34 (Cream)
(Dunbonnet)
1 (Gin)
1 (Dubonnet)

(Old Fashioned)

141 -



-1 (Bourbon Whiskey)
(Argostura Bitter)

Y4 (Syrup)
(Soda Water)

2. (Rob Roy)
1 (Scotch Whisky)
(Sweet Vermouth)
3. (Rusty Nail)
1 (Scotch Whisky)
-1 (Drambuie)
4. (Irish Coffee)
: (Irish Whisky)
1 (Sugar)
(Cream)
1 (Hot Coffee)
1. (Brandy Crusta)
-1 (Brandy)
- 12 (Orange Curacao)
1 (Orange Juice)
Y2 (Lemon juice)

142 -



3.

5.

1 (Syrup)

(Champagne Cocktail)

12 (Brandy)

( ) (Champagne)
(Argostura Bitter)

(Horses Neck)

o1 (Brandy)
(Ginger Ale)
(Stinger)
o1 (Brandy)

(White Creme de Menthe)

( Side Car)
. 2 (Brandy)
14 (Cointreau)

143 -



Y2 (Lemon Juice)

6. (Cafe Royal)
-1 (Brandy)
1 (Sugar)
(Cream)
1 (Hot Coffee)
1. (Banana Daiquiri)
o1 (Bacardi Rum)
12 (Cointreau)
34 (Lemon Juice)

(Haf Banana)

, 10 :
2. (Between the Sheet)
34 (Bacardi Rum)
34 (Cointreau)
34 (Brandy)
34 (Lemon Juice)
3. (Hot Toddy)
(Dark Rum)
(Lemon)
(Lilac)
34 (Syrup)

144 -



4.

6.

R P W Rk RPN

(Hot Water)

(Mai Tai)

1

1
Y2

D2

Y2
Y2

2 , 5

(Light Rum)
(Dark Rum)
(Orange Curacao)
( Pineapple Juice)
(Lemon Juice)

(Syrup)

(Pina Colada)

(Zombie)

1
1

5
Y2
Y 4
Y2

(Light Rum)
(Creme de Coconut Syrup)
(Lemon Juice)
( Pineapple Juice)
(Cream)
(Syrup)

(Light Rum)
(Lemon Juice)
(Orange Juice)
(Orange Curacao)
(Grenadine)
(Dark Rum)

145 -



7. (Tango)

-1 (Bacardi Rum)
- 14 (Sweet Vermouth)
Y4 (Dry Vermouth)
Y4 (Benedictine)
Y4 (Orange Juice)
8. (New Moon)
-1 (Light Rum)
12 (Creme de Banana)
Y 4 (White Creme de Cacao)
Y4 (Cherry Brandy)
1. (Around the World)
1 (Vodka)
- 5 (Pineapple Juice)
34 (Green Creme de Monthe)
2. (Chi Chi)
34 (Vodka)
1 (Cream of Coconut Syrup)

146 -



1.

N

( Pineapple Juice)
(Lemon Juice)
(Cream)

(Syrup)

: ), 10
(Hurricane Glass),

(Harvey Wallbanger)

o1 (Vodka)
. 4 (Orange Juice)

34 (Galliano)

(Salty Dog)
| (Vodka)
.3 (Grapefruit Juice)

(Russian)

1 (Vodka)
34 (Gin)

34 (White Creme de Cacao)

( Tequila Sunrise)

C 2 (Tequila)

147 -



-4 (Orange Juice)

Y2 (Grenadine)
(Nake Lady)
1 (Tequila)
12 (Cointreau)
34 (Lime Juice)

(Blue Margarta)

-1 (Tequila)
12 (Blue Curacao)
34 (Lime Juice)

(A mericano)
(Campari)
(Sweet Vermouth)
(Soda Water)

(1cmx 3cm),
(Golden Cadillac)

1 (Galliano)

34 (Creme de Cacao)

148 -



3.

5.

o1 (Cream)

(Grass Hopper)

34 (Creme de Cacao)
34 (Green Creme de Monthe)
. 34 (Cream)

(Golden Dream)

o1 (Galliano)
Y2 (Cointreau)
o1 (Orange)
Y2 (Cream)
(Kir)
34 (Creme de Cassis)
(White Wine)
Kir)
(Planter s Punch)
.3 (Orange Juice)
2 ( Pineapple Juice)
34 (Lemon Juice)
Y2 (Grenadine)
(Sprite)
1 (Dark Rum)

(Royal

149 -



10.

(Yellow Bird)

1 (Galliano)
-1 (Pineapple Juice)
(Cool Jazz)
-1 (White Wine)
34 (Creme de Banana)
12 (Lime Juice)
1 (Banana)

(Grass Skirt)

1

Y2

1

Y2

U5
15
15
15
15

(1)

(Creme de Coconut Syrup)
(Rum)

(Pineapple Juice)
(Lime Juice)

(Rainbow) (Porsse Cafe)
(Grenadi ne)
(Green Creme de Menthe)
(White Creme de Menthe)
(Blue Curacao)
(Gdliano)

150 -



(2)

(3)
(4)
11. (The Great Wall)
- 3 (Great Wall White Wine)
34 (Campari)
34 (Vodka)
(Soda Water)
12. (Apricot Cool)
-1 (Apricot Brandy)
34 (Lemon Juice)
14 (Grenadine)
(Soda Water)
13. B—52 (B—52 Bomber)
34 (Kahlua)
34 (Bailey s)
34 (Caintreau)
(1)
(2) ,
(3)
(4)

151 -



S

10.

(Alexander)

(Bronx)
B.
(Golden Fizz)
B.
(Rob Roy)

—~ N~

N’ N N N

152 -



C. D.
7. (Brandy Crusta)
A. B. C.
8. (Horses Neck)
A. B. C.
9. (Zombie)
A. B. C.
10. B—52 (B—52 Bomber)
A. B.
C. D.
1.V 2. %X 3. x 4. v
9.V 10. v

10. D

6. A

X

7.V

7.B

8.C

153 -



2 000

(1)

(2)

154 -



(3)

(1)

(2)

(3)
(4)

(5)

- 155 -



(6)

(7)

(8)

(9)

+ + + + + + + + + +

156 -



+ + + +

90%,

157 -



(1)

(2)

(3)

(4)

158 -



— N ™M <

159 -



1.V

1.B

160 -



161 -



10 14
24

162 -



(1)

(2)

25

- 163 -



(1)
(2)
(3)
(4)

(5)

(1)
1)

2)

3)

164 -



4)
5)
6)
(2)
1)
Appellation d origine Con-

trolec , ,
2)

3) :

4)

5) :

6)

7) , ,

8) :

9)
10) , ,

11) ,
“ Jerez’ “ Sherry” “ Xeres',

165 -



“ Cherry”
12)

13)

14)

15)

(Cherry brandy)
(Gointreau) (Curacao)
(London dry Gin)

(Cognac) (
(Rum) (
(Vermouth)

(Menthe Cream)

(Whisky)
(Vodka) (
(Grenadine)

( )

(Peppermint Pernod
(Whiskey)

)

)

1 Dry”

166 -



(Collins Glass)
280 :

(Shot Glass)
56 :

(Old Fashioned)

224 280

(Beer Mug)
336 504

160

(Long Drink)

167 -



10.

11.

12.

13.

14.

15.

16.

(Beer Pilsner)
280 :
(Red Wine Glass)
224 :
(White Wine Glass)
168 :
( Sherry Glass)
56 112 ,
(Port Wine Glass)
256 :
(Champagne Saucer)
126 :
(Champagne T ulip)
126 :
(Brandy Snifter)
224 336 :
(Sour Glass)
112 :

(Cocktail Glass)

98 :

(Irish Coffee)
210 :
(Hurricane)
336 :

168 -



| (1)

)
(

1)

2)

3) )
4) ,
(2)

1)

2) |

3)

4)

5)

(3)

1)

2)

3)

(4)

1)

2)

3)

4)

(punch

bowl)

169 -



(1)

1)
2)

3)
4)
5)
(2)

1)
2)

3)

4)

170 -



5)

6)
7)

10

171 -



(1)

(2)

(3)

(4)

(5)

(6)

172 -



(7)

(8)

(1)

(2)

(3)

10

173 -



174 -



(1)
(2)

(3)
1) 8 12

3) 8 12
4) 12 14
5) 15 18
(4)

30

(5) 23 ; 12
(6)
(7)

(8)
(9)
(10)

175 -



12

(1)

(2)

(3)

(4)

(5)

(6)

(7)

(8)

(1)

(2)

(3)
(4)
(5)

(6)

3 4

10

Y 4

34

11

40

15

2 3

30

176 -



(7)

(1)

(2)
[} tlntO” [}
10 14

(3)
(4)

(5)
(6)

:“ amontillado”
(7)
(8)
(9)
(10)
(11)

5.
(1)

(2)
(3)

(4)
25

(1)

10 20
darkfuil” “ fuil”
50
Y3
40 /

13 rUby”
“ rawny”

1] L

BV’

“ fino”

177 -



(2)
(3)
(4)
(5)
(6)
(1)
(2)
(3)
(1)
(2)
(3)
(4)

(5)

(6)

(7)

(8)

25

25

178 -



(9) (Snap)

(10)
(11)

(12) ! (

(1) 25 /
(2)

(3)
(4)

(5)
(6) “ Benedictine” “ B and B”
; “ Chaheuse”

“ lzarra’ “ Verveinedu, Vday”

“ Pippermint” ( “ " )
(7)
(8)

“ Drambuié

10.
(1)
(2)
(3)

179 -



(4)
(5)
11,

(1)

(2)
(3)

(4)

(5)

(6)

(7)
(8)

(100%)
(Proof)

7—1)

( —2)
( 7—3)
( —4)
( 7—5)
( 7—6)

N

180 -



7—1

)

(*)

)

)

)

)

10 17.5 20 45 78.75 90
20 35 40 50 87.5 100
30 52.5 60 57 100 114
40 70 80 60 105 120
41 71.75 82 70 122.5 140
42 73.5 84 80 140 160
43 75. 25 86 90 157.5 180
44 77 88 100 175 200
7—2 ( )
( () ( ()
- 15 95 35
-13.9 104 40
12 -11.1 113 45
14 - 10 122 50
17 -8.3 131 55
22 -5.5 140 60
23 -5 149 65
27 -2.8 158 70
32 167 75
41 176 80
50 10 185 85
59 15 194 90
68 20 203 95
77 25 212 100
86 30
7—3
) ( ) ( ) ( ) ( ) ( )
200 7 6.75 65 22.75 22
250 8.75 8. 50 70 24. 50 23.75
300 10. 50 10. 25 75 26. 50 25. 25
350 12.25 11.75 80 28.25 27
400 14 13.50 85 30 28.75
450 15.75 15. 25 90 31.75 30. 50
500 17.50 17 95 33.25 32
55 19. 25 18.50 100 35. 25 33.75
60 21 20. 25

181 -



1 1. 760 2.113 15 26. 387 31.702
2 3. 520 4.227 16 28. 157 33.815
3 5. 279 6. 340 17 29.917 35.928
4 7. 039 8. 454 18 31.676 38.042
5 8. 799 10. 567 19 33. 436 40. 155
6 10. 559 12. 681 20 35. 186 42. 269
7 12.319 14. 784 30 52.784 63. 403
8 14. 078 16. 908 40 70. 392 84.538
9 15. 838 19. 021 50 87.990 105. 672
10 17.598 21. 134 60 105. 588 126. 806
11 19. 358 23. 248 70 123. 186 147. 941
12 21.118 25. 361 80 140. 784 169. 075
13 22.877 27.475 90 158. 372 190. 210
14 24. 637 29. 588 100 175. 980 211. 344
7—5
) ( ) ( ) ( «C ) ( )
6 170 5.75 18 511 17.25
7 199 6. 75 19 540 18. 25
8 227 7.75 20 568 19. 25
9 256 8.75 30 852 28.75
10 284 9.50 40 1 136 38.50
11 313 10. 50 50 1421 48
12 341 11. 50 60 1 705 57.75
13 369 12.50 70 1 989 67.25
14 398 13.50 80 2 273 76.75
15 426 14. 50 90 2 557 86. 50
16 455 15. 25 100 2 841 96
17 483 16. 25
1.
200 250 450 500 750 1 000

125, 140, 200, 250, 350, 370, 500, 640, 750, 1000

182 -



( ( ) ( ) ( ) ( )
6 177 6. 25 18 532 18. 75
7 207 7.25 19 562 19.75
8 237 8.25 20 591 20.75
9 266 9.25 30 887 31. 25
10 296 10. 50 40 1183 41.75
11 325 11. 50 50 1479 52
12 355 12.50 60 1774 62. 50
13 384 13.50 70 2 070 72.75
14 414 14. 50 80 2 366 83.75
15 444 15.50 90 2 662 93.75
16 373 16. 75 100 2 957 104
17 503 17. 75
: 20 =1 , 16 =1 ( =1

)
“ quart” ( (quart) = 2

(quart) =250

12, 18, 20, 24, 30, 40, 48, 72, 144

950 1 000
700 750
(Whisky) 700
(Gin) 760
(Rhum) 700
(Vodka) 700

750

(Cognac) 700 720

(Armagnac)
(Brandy) 700
(Arak) 700

(Slivovitz)

(Steinhager) 1 000
(Cavados) 760

(Kirsch) 1 000

750
750

765

183 -



(Marc) 1000

(Poire With ames) 700

(Prune) 700 1 000
(Pruneau) 1 000

700 750
350 ( 640 ( )
7—7
—7
( )
Demi-bouteill e ( ) 375
Boutdlle ( ) 750
Magnum ( ) 1500
Fillehte ( ) 375
Bouteillc ( ) 750
Magnum ( ) 1500
M arie- Teanne ( ) 2500
Double-magnum ( ) 3000
Jeroboam ( ) 4500
Imperide ( ) 6000
Quart ) 200
Demi-Bouteille ( ) 400
Boutdlle ( ) 800
Magnum ( ) 1600
Jerboam ( ) 3200
Rehoboam ( ) 4800
M athuaslem ( ) 6400
Slamanazar ( ) 9 600
Balt hazat ( ) 12 800
Nabutchodonosor ( ) 16 000
Demi-bouteill e ( ) 350
Boutdlle ( ) 700
Demi-Bouteille ( ) 350
Boutdlle ( ) 700
Quart ( ) 757.5
Magnum ( ) 15100
Tappit Hen ( ) 2270
Jeroboam ( ) 3030
Pinte ( ) 328.6
Quart ( ) 757.5
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C )

Tenth ( ) 378.6
Fifth ( ) 727.2
Magnum ( ) 1510

, 1983 12 31
187, 190, 200, 240, 360, 475, 720, 730, 980, 1250, 1480, 2980, 3000
: 100, 250, 375, 500, 750, 1000, 1500, 2000, 5000

( CVT )
1 ( )
2 : 25 ( )
3 , 2 ( )
4 ( )
5 :
: ( )
6. ,
( )
7. , ( )
8. ,
( )
9.
( )
10. ( )
( 4 H )
)
1. :
A. B. C. D.
2. -
A.6 8 B.8 12 C.12 14 D.15 18
3. -
A. B. C. D.
4.
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A.5 8 B.8 11
5.

A. B

C. D
2.

C.11 15

5. C

D.15 18

6. Vv
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1. Welcome to our bar .

2. Nice to meet you again .

3. Please wait a moment .

4. |s there anything | can do for you ?
?

5. Thank you for your coming, Good-bye .

6. Thank you, We dont accept tips .

7. Would you like to have cocktail or whisky on the rocks ?
”?

8. Would you mind filling in this inquiry form ?
?

9. Leave it to me .

10. Please bring me a pot of hot coffee .
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11.

12.

13.

14.

15.

16.

17.

18.

19.

20.

21.

22.

23.

24.

25.

26.

27.

Can you act as my interpreter ?
?

Do you honor this credit card ?
?

Please give me a receipt .

It is no sugar in the coffee .

| d like to see your manager .

Please give me another drink .

Please page Mr . Li in the bar for me .

Will you take charge of my baggage ?
?

Would you care for a glass of sherry with your soup ?
?

Your friends will be back very soon .

Have a nice trip home .

Wish you a pleasant journey .

Would you like me to call a taxi for you ?
?

| d suggest you take the one-day tour of Shanghai .

May | take you order ?

?
Thereis a floor show in our lobby bar . Would you like to seeit ?
?

Please feel free to tell us you have any request .
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28. Miss Li is regarded as one of the best barmaid in the hotel .

29. Hereis the drink list, sir . Please take your time.

30. | do apologize . Is there any thing | can do for you ?
?

31. Mao Tai is much stronger than shaoxing rice wine .

32. Mr . Tom has caught a cold . He asks the bartender for some
aspirin tablets .

33. Snack bar usually serve fast food .

34. We like Shao Xing rice wine because it tastes good .

35. We have a bottle of wine that has been preserved for twenty
years .
20
36. Yesterday he caught a cold, so he didnt go to work .

37. Hotel staff should handle guest s complaint with patience .

38. Since you stay at our hotel, you may sign the bill .

39.“ Bourbon on the rocks’ is Bourbon whiskey on ice cubes .
“ Bourbon on the rocks’

40. | Il return to take your order in a while .

41. The minimum charge for a 200 people cocktail receptions is
6 000 yuan, including drinks .
200 6 000 ,
42. The base of Old Fashioned cocktail is whiskey .

43. Kahlua is a kind of liqueur .
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44. | hope that we will be meeting again soon .

45. What will you be doing at 7 tonight ?

7 ?
46. He will be waiting for you in the lobby at seven .

7
47. What are you going to do tomorrow morning ?
?

48. | m not going to stay any longer . It s going to rain, isntit?
?

49. If you don t mind, we can take care of your baggage for you .

50. Let me carry the suitcase for you, will you ?
?
51. What would you like to drink after dinner, coffee or tea?
?
52. How shall we get to Yu Yuan Garden, by bus or by taxi ?
?

53. Your breakfast will be served in a short while .

54. It takes about 10 minutes to drive from the airport to our hotd .
10

55. Please don t speak loudly in the lobby lounge, will you ?
?

56. There s something wrong with my watch . Could you tell me

where | can get it repaired ?
?

57. The children are too young to drink wine .

58. | tried to remove the wine stain in my coat with soup, but in
van .

59. Would you like to have some Mao Ta ? It never goes to the
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head .

60.

61.

62.

63.

65.

66.

67.

68.

69.

70.

?

A bartender should know what to do and how to do it .

The bar is full now . Do you care to wait for about 20 minutes ?
: 20 ?
Would you mind if | smoke ?
?
Would you please tell me the exchange rate today ?
?
We serve many kinds of drinks . Please help yourself .

Would you please show me how to use chopsticks ?
?
Would you mind opening the window by the table ?
?
How much do al these come to ?
?
Frankly speaking, | dont like this wine .

| like my coffee very sweet, so does my wife .

Can this wine really have been preserved for years?
?

. | suggest you have a taste of Shanghai cocktail .
That s a good idea .

. How do you like this Shanghai cocktail ?
. | likeit very much .

> W > m > W > 0 >

. Hereis your bill, sir .
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B: How much is that in dollars ?
A :
B ?
4. A: What would you like to drink, sir ?
B: | can hardly decide what to drink .
A : ?
B:
5. A: Would you like to read China Daily while waiting for your
drink ?
B: That s fine. Thank you .
A: ?
B: ,

6. A: Which styles of cocktail do you like better, Shanghai cocktail
or American ?

B: Shangha cocktail .
A: , ?
B:
7. A: How doyou like vodka ?
B: I m afraid it s too strong for me .
A: ?
B:
8. A: Have you ever been in Shangha ?
B: No, not yet . Thisis my first trip to Shanghai .
A: ?
B: :
9. A: Itisquitedifficult to get used to the time difference, isntit?
B: Yesitis.
A: ?
B:

10. A: Please book me a table tonight and here are tips for you .
B: I dlike to. But we dont accept tips . Thank you just the
same .
A: ,
B: : :
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()

( “ N 1
15 )
1. : (Cabernet Sauvignon) (Gamay)
(Riesling) ( )
2.
( )
3 ( )
( )
5. (Malt whisky)
( )
6. (Bacardi) (Myers) (Coruba)
( )
7 ( )
8. ( )
9.
( )
10. (Silver Fizz) ( )
11. (Alexander Sister) ( )
12. : ( )
13. ( )
14. ( )
15.
( )
( ,
2 20 )
1. -
A. B
C. D
2 -
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C. D
3.
A B C. D
4, :
A.3.5 B.4.5 C.5.5 D.6.5
5.
A. Four Roses, Glenflddich, Bel, Chivas Regal
B. Old Parr, J& B, Chivas Rega, Glenflddich
C. J& B, Johnnie Walker, Jim Beam, Cutty Sark
D.J& B, Four Roses, Glenflddich, Cutty Sark
6. (Ma Tai)
A. B.
C. D.
7.
A.0.5% B.1% C.1.5% D. 2%
8.
A B C. D
9.
A. B.
C. D.

10. Since you stay at our hotel you
A. have to pay in cash B. may sign the bill
C. can not pay with card D. don t have to pay
( ; 2

a b~ D

(Golden Fizz)

194 -



()

10. -

A. Brandy B. Whisky C. Rum
E. Tequila F. Vodka

3.
A. Fino B. Martini C. Chambery
E. Oloroso F. Croft
4.
A. B. C.
E. F.
5.
B C. D
F.
( ;
1. Champagne

2. Pousse cafe

3. Cocktail pick
4. Drink list

5. House pouring

( ;

)
D.
D. Gin
D. Cinzano
D.
1 5
2 10
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< m
o < 0

10

20%,

20
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(

15
1. (Riesling)
2.
3.
4.
5. (John Jameson)
6. (Tequila)
7
8.
9.
10. (Golden Fizz)
11. (Hot Toddy)
12. (Brandy Crusta)
13.
14.
15.

( 4
2

1.

A. B.

C. D.
2.

A. B C.
3.

A. B C.

()

( Bushhmills)

20 )

e e

~—~

e N e e e e N

N N N N

N—r
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A. B. C. D.
5.
A. Courvoisier, Glenflddich, Martell, Remy Martin
B. Hennessy, Otard, Remy Martin, Glenflddich
C. Remy Martin, Hennessy, Jim Beam, Courvoisier
D. Remy Martin, Courvoisier, Otard, Hennessy
6. (Cool Jizz)
A. B. C. D.
7.
A. B. C. D.
8. o
A. B. C. D.
9. (Four Roses)
A. B. C. D.
10. :
A B C. D
( ; 2 20
1.
2.
3.
5. (Rusty Nail) - :
6. : ,
7. :
8. ,
9.
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()

10.

Hw N PE

@ >w >
N

A. Brandy B. Whisky C. Rum D. Gin

E. Tequila F. Vodka
B—52

A. Campari B. Kahlua C. Grenadine

E. Cointreau F. Rum

A. B. C. D.
E. F.

A. B. C.
E. F.

. advocaat

. fermentation

. full bar set up
. straight up

. No-age

D. Bailey s
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30 , , 20%,
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()

1. x 2. X 3. x 4.+ 5.V 6. Vv 7. x
8. x 9. x 10. x 11. 12. x 13. V 14. x
15. x

1.C 2.B 3.D 4. A 5 B 6. A 7. A 8.C
9.D 10.B
3. 4. Gimlet 5. 6.

10.

1.AB 2. ABCDEF 3. BCD 4. CF 5. CEF

. Welcome to our bar.
. Leave it to me.

1
2
3. Hereis the drink list, sir. Please take your time.
4. Wish you a pleasant journey.

5

. A: | suggest you have a taste of Shangha cocktail.
B: That s a good idea

=15% x 20
=3 ( )
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()

1.V 2.V 3. X 4. 5 v 6. Vv 7. %
8.V 9. vV 10. x 11. x 12. x 13. x 14. x
15.V

1.B 2. A 3.C 4. D 5 D 6. C 7. B 8.B

9. A 10. D
3. 4. Zombie 5.
6. 7. 8.

10.

1. ACD 2. BDF 3. BDE 4. BCF 5. ABC

1 2 3. 4 5
1. Thank you for your coming. Good-bye.

2. Wish you a pleasant journey.

3. Would you carefor a glass of sherry with your soup.

4. A: Hereis your bill, sir.

B: How much is that in dollars ?
5. A: What would you like to drink, Sir?
B: | can hardly decide what to drink.

()

= = (30 6)/ 20% =25 ( )
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Advocaat

Ale

almond
Anisette
Aperitif
Apricot brandy
Bacardi rum
barmaid
bartender

Beer
Benedictine
beverage
bitterlemon
Bitters

Bock

Bourbon whiskey
Cassis
Champagne
Chartreuse
Cherry brandy
Cocktail
Congnac

Creme de Cacao
Creme de Cafe
Creme de Menthe
Curacao
Cusenier orange
Dark rum
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distilled water
Dortmund

Draught beer
drink
espresso coffee
Fino

French
grenadine
German

Gin

Grand manier
grape
grapefruit juice
ham

honey

Lrish coffee
Lzarra

juice
Kummel
Lager
lemonade
lime

Liqueur
Liqueur d abricots
long drink
Madeira

mal t

Malt whisky
Maraschino
meat

medium dry
Munchen
nutmeg
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olive
Oloroso
onion

Pippermint (Green de Menthe)
Pousse cafe (Rainbow)

proof

pub

punch
quinin
rasin
Rose

Rum
Scotch whisky
Spirit
Stout
sweet

tea

tonic

V ermouth
V erveine
vineyard
water

Whi sky
Wine

age

bar knife
bar set up
bar spoon
bar stool
bill

blend
blender
bottle
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buck et

build

busy

cash

cashier
cellar

check list
chilled

close the bar
coaster
cocktail pick
collins
cooler

cork
corkscrew
credit card
cutting board
drink list
drop
equipment
fashion show
fermentation
fill up with
flavour

float on top
follow up
orm

freezer
fresh

full bar set up
full body
function
handle
happen
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happy hour

highball glass

hostess

hot

house pouring :

jigger

job

junior
laundry
lawless
light body
laundry
make up
manager
misconduct
miss

mix
movement
napkin
no-age
noise
normal
no-vintage
office

one round

on the rocks
open

open bar
operation
order

over eat
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over time
stock

pay

plate

pour
procedure
promotion
push drink
quality
record
refill
refrigerator
repeat
requisition
serve
service
shake
shot

show

sigh bill
slice

smell
spiral

stir

stirin

stock taking
store
straight up
stran

straw
supervisor
system

take care
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take order
taste

title

tower
transportation
twi st

uniform

use

utensil

vintage (

waiter knife

wine cool er

wine list

zest )
zester

1. (Bar) ( )

: 90
2. (Bartender)

3. ( Housebar) :

4. ( Spirits) , ’
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10.

11.

12.

13.

14.

15.

16.

17.

(Base)

(Aperitif cocktail)

(Alcohol drinks)

1% )

(Hard drinks)

( Soft drinks)

(Mixing drinks)

(Dry  semi—dry)

(Style)

(Cream)

(Mixing)

(Building)

(Blending)

(Shaking)

10

1%
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18. (Vapouring)

19. (Snow frosting)
20. (Frosting) )
21. (Neat)
: On the Rocks ( )
Straight ( ), Up ( ) Over ( ),
Neat ( )
22. (Dua mixing)
23. (Floating) ;
24, (Share)
( 240 ) : 30 ,
, 60 ,
25. (Dash) : ,
Y 2 0.16 (3 4
)
26. (Chaser) ;

27. IBA (International bartender association)

28. (Recipe)

29. (Pour)

30. (Decorate) :

31. (Cubeice Cracked ice) :
32. (Slice) :
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33.

34.

35.

36.

(Peel)
(Squeeze)
(Syrup)

(Sieve)
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