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Q1 (a) How methyl & ethyl alcohol is created chemically? [2] 
 (b) Alcoholic strength of Glenmorangie and Glenfidich is 25 degree over proof and 20 

degree under proof respectively. Calculate the alcoholic strength of the said alcoholic 
beverages in American system. 

[3] 

    
    
Q2 (a) Differentiate single malt and single grain Scotch. [2] 
 (b) Classify American whiskey and explain all of them. [3] 
    
    
Q3 (a) What are the characteristics of Irish whisky? [2] 
 (b) How pot distilled gin is different that column distilled gin? Explain. [3] 
    
    
Q4 (a) What is Mirabelle & Slivovitz? [2] 
 (b) Briefly explain ‘NORMAS’. [3] 
    
    
Q5 (a) Differentiate between vermouth and liqueur. [2] 
 (b) Briefly explain percolation method of liqueur manufacturing. [3] 
    
    
Q6 (a) Classify liqueur and explain all of them. [2] 
 (b) What is the base and flavouring agent of: Drambuie, Grand Marnier & Tia Maria? [3] 
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