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Section A: Multiple Choice Questions- All the questions are compulsory 

(1X30 marks= 30 marks) 

 

1. Which one of the following spirits is distilled by pot still distillation method? 

A. Vodka 

B. Armagnac 

C. Scotch 

D. English Gin 

 

2. Ethyl alcohol vaporizes at ________ °C. 

A. 68.5 °C 

B. 78.5°C 

C. 88.5°C 

D. 98.5°C 

 

3. The top most outlet in the rectifier of the patent still is known as: 

A. Heart 

B. Head 

C. Leg 

D. Tail 

 

4. According to British system, the strength of absolute alcohol is: 

A. 143.31° British Proof 

B. 153.31°  British Proof 

C. 163.31°  British Proof 

D. 173.31°  British Proof 

 

5. A blend of two or more single grain Scotch whiskies from different distilleries is 

known as: 

A. Blended grain Scotch whisky 

B. Blended malt Scotch whisky 

C. Blended Scotch whisky 

D. Single grain Scotch whisky 



 

6. ___________ is the term for trace of whisky that sticks to the side of a glass after 

rolling the whisky in the glass and keeping it still thereafter. 

A. Character 

B. Nose 

C. Palate 

D. Leg 

 

7. __________ is the depth of the flavour, defined by the taste achieved by actually 

drinking the whisky. 

A. Character 

B. Nose 

C. Palate 

D. Leg 

 

8. According to US law __________ whiskey must be made from at least 51% corn, rest 

49% could be the mixture of rye and barley. 

A. Corn 

B. Bourbon 

C. Rye 

D. Maize 

 

9. ________ whiskey is distilled three times in pot still. 

A. Irish 

B. Canadian 

C. Scotch 

D. American 

 

10. __________ vodka is made of rye and is matured. 

A. Starka 

B. Jarzebiak 

C. Luksusowa 

D. Pertosovaka 

 

11. VSOP cognac is matured for: 

A. 20-25 years 

B. 25-40 years 

C. 45-60 years 

D. More than 70 years 

 

12. Which one of the following is raspberry brandy from Alsace region of France? 

A. Kirsch 

B. Poire Williams 

C. Mirabelle 

D. Framboise 



 

13. Which one of the following is yellow pulm brandy from France? 

A. Kirsch 

B. Poire Williams 

C. Mirabelle 

D. Framboise 

 

14. Which one of the tequila is matured for at least four years? 

A. Oro 

B. Anejo 

C. Blanco 

D. None of the above 

 

15. The base and flavouring agent of Gleyva are: 

A. Base- Scotch & Flavouring Agent- Herbs 

B. Base- Brandy & Flavouring Agent- Herbs 

C. Base- Scotch & Flavouring Agent- Honey 

D. Base- Brandy & Flavouring Agent- Honey 

 

16. The base and flavouring agent of Drambuie are: 

A. Base- Scotch & Flavouring Agent- Herbs 

B. Base- Brandy & Flavouring Agent- Herbs 

C. Base- Scotch & Flavouring Agent- Honey 

D. Base- Brandy & Flavouring Agent- Honey 

 

17. The base and flavouring agent of Malibu are: 

A. Base- Vodka & Flouring Agent- Apple 

B. Base- Rum & Flouring Agent- Coffee 

C. Base- Rum & Flouring Agent- Chocolate 

D. Base- Rum & Flouring Agent- Coconut 

 

18. The base and flavouring agent of Absinthe are: 

A. Base- Brandy & Flouring Agent- Orange 

B. Base- Brandy & Flouring Agent- Herbs 

C. Base- Brandy & Flouring Agent- Cocoa 

D. Base- Brandy & Flouring Agent- Wormwood 

E.  

19. Which one of the following is the base of Calypso coffee? 

A. Benedictine 

B. Brandy 

C. Tia Maria 

D. Bailey’s Irish Cream 

 

20. Which one of the following is the base of Monk coffee? 

A. Benedictine 



B. Brandy 

C. Tia Maria 

D. Bailey’s Irish Cream 

 

21. Which one of the following spirits is the base of ‘Blue Hawaiian’?  

A. Gin 

B. Vodka 

C. Tequila 

D. White Rum 

 

22. Which one of the following spirits is the base of ‘Blue Lagoon’?  

A. Gin 

B. Vodka 

C. Tequila 

D. White Rum 

 

23. Which one of the following liqueurs is used as modifying agent of ‘Rusty Nail?  

A. Cointreaue 

B. Grand Mariner 

C. Drambuie 

D. Malibu 

 

24. _____________ is a traditional Christmas drink where rum or brandy is used as base 

and milk is used as modifying agent and served in tumblers. 

A. Egg Nog 

B. Flip 

C. Highball 

D. Daisies 

 

25. ___________ License is granted to an independent restaurant approved by 

Department of Tourism, Govt. of India. 

A. L1 

B. L2 

C. L3 

D. L4 

 

26. _________ License is required for retail vend of foreign liquor/beer. 

A. L1 

B. L2 

C. L3 

D. L4 

 

27. _________ License is granted to the hotels that hold star classification and approved 

by the Department of Tourism, Govt. of India for service of liquor to its residents.  

A. L1 



B. L2 

C. L3 

D. L4 

 

28. ________ License is required for retail vends of foreign liquor in a bar or a bar 

attached to a restaurant. 

A. L4 

B. L5 

C. L19 

D. L20 

 

29. _____________ License is granted for service of Liquor/Beer at a club/mess whose 

membership is exclusively for Government Servants and is not run on commercial 

lines. 

A. L13 

B. L19 

C. L19A 

D. L20 
 

30. _________ License is required for sale of liquor at banquets. 

A. L13 

B. L19 

C. L19A 

D. L20 

 

Section B: Short Answer Questions  

 

1.a. Differentiate between Cognac and Armagnac.      

Or                 (04) 

1.b. Classify Scotch based on malting and explain all of them 

 

2.a. The alcoholic strength of ‘ABC’ whisky is 20 degree under-proof. Calculate the alcoholic 

strength of ‘ABC’ whisky in American system. 

Or                                                               (03) 

2.b. The alcoholic strength of ‘XYZ’ vodka is 20 degree over-proof. Calculate the alcoholic 

strength of ‘XYZ’ vodka in American system. 

 

3.a. Differentiate between ‘Percolation’ and ‘Maceration’ method of liqueur manufacturing. 



Or                                                       (04) 

3.b. Classify liqueur based on its sweetness and strength. Explain all of them. 

 

4.a. Briefly explain the formulated conditions of ‘NORMAS’. 

Or                                                      (04) 

4.b. Briefly explain any three common methods of making cocktail with examples. 

 

5.a. Inventory records for the month of December’2021 reveal the following:   

Opening inventory on the 1st of the month:  10 bottles of Taliskar @ Rs. 7800/-  

Purchased on the 7th of the month:  24 bottles of Taliskar @ Rs. 8000/- 

Purchased on the 15th of the month:   36 bottles of Taliskar @ Rs.7990/- 

Purchased on the 26th of the month:   12 bottles of Taliskar @ Rs. 7990/-  

A physical inventory on the 31st of the month showed that 22 bottles remained in 

stock. Selling price is Rs. 15000 per bottle. 

According FIFO and Latest Purchase Price method calculate the value of closing 

stock, beverage cost and beverage cost%. 

 

Or                                                    (05) 

5.b. Inventory records for the month of December reveal the following:    

Opening inventory on the 1st of the month:  26 bottles of Glenfidich @ Rs. 7790/-  

Purchased on the 7th of the month:  54 bottles of Glenfidich @ Rs. 8100/- 

Purchased on the 15th of the month:   42 bottles of Glenfidich @ Rs.7995/- 

Purchased on the 26th of the month:   28 bottles of Glenfidich @ Rs. 7900/-  

A physical inventory on the 31st of the month showed that 32 bottles remained in 

stock. Selling price is Rs. 15500 per bottle. 

According LIFO and Average weighted price method calculate the value of closing 

stock, beverage cost and beverage cost%. 

 

****** 




