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Section A is compulsory. It consists of 10 parts of two marks each.

Section B consist of 5 questions of 5 marks each. The student has to attempt any 4
questions out of it.

Section C consist of 3 questions of 10 marks each. The student has to attempt any 2
questions.

Section — A (2 marks each)
Attempt the following:
a. What do you mean by table wines?
b. Write any two examples of sparkling wines?
c. Write any two examples of fortified wines?
d. What do you mean by Bordeaux & Brut?
e. What do you mean by black rot?
f. What is Lager beer?
g. What is draught beer?
h. Write any two brands names of Indian wines?

What is vermouth?
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j. What is sherry?

Section — B (5 marks each)
Classify wines with the help of relevant examples?
Write brand names of French wines from each region and sub region?
Write a brief note on service of white wine?
List out different types of beers with examples?
Discuss wine making steps of red wine with the help of a flowchart?

Section — C (10 marks each)
Write a detailed note on food and wine harmony with the help of relevant examples?
Write short notes on the following: A) Sake B) Cider C) Perry D) Alcohol free wines
Write short notes on the following: A) International beer B) Wine glasses and equipments



