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What are the characteristics of beverage?
Differentiate between fermented and distilled beverage.

What are the characteristics of bottom fermented beer?
What are the functions of hops?

Write down the importance of malted grain in beer manufacturing.
Why sake must undergo a process of multiple parallel fermentation?

What is ‘Chaptalization’ in terms of wine manufacturing?
Name three varieties of white and three varieties of red grapes.

What is cold fermentation of wine?
Briefly explain the factors that affect the quality of wine.

Differentiate between viticulture and viniculture.

How juice from the pomace of the apple is extracted traditionally? Explain.
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