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Q.1(a) How ethyl alcohol and methyl alcohol are chemically obtained? [5] 
Q.1(b) Classify fermented beverage and explain all of them. [5] 

   
   

Q.2(a) What are the characteristics of top and bottom fermented beer? [5] 
Q.2(b) Write down the importance of hops and clarifying agent in beer manufacturing. [5] 

   
   

Q.3(a) “All champagnes are sparkling wines, but all sparkling wines are not champagnes.”- Justify the 
statement. 

[5] 

Q.3(b) Classify sherry and explain all of them. [5] 
   
   

Q.4(a) Name five red and five white wine from Burgundy region of France. [5] 
Q.4(b) Classify German wined based on quality and explain all of them. [5] 

   
   

Q.5(a) What could be the potential reasons behind ‘flat’ and ‘wild’ beer? [5] 
Q.5(b) How would you pair wine with food? [5] 
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