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Sem IV - 11UB402B/BSCH2006
F and B Service Operations
Your answer should be specific to the question
askedDraw neat labeled diagrams wherever necessary
Define the term Wine and it's types on the bases of colour.
Define the term Beverage and it's types.

Explain the term all sparking wine are not champagne but all champagne are sparking wines,
along with 5 famous brand names of champagnes.

Define Gin, it's unique selling point, service style and 5 brands.

OR

Define Rum, it's 5 famous brands and it's types.

Identify the term Bourbon Whiskey and mention any 5 brands of the same.

Plan a wine list and mention 5 brands of table wines and 5 brands of Champagne in it.
List down 5 white and 5 red wine grape varieties.

List down the wine making process and explain them briefly.
Comapare beween top and bottom fermented brewing process.

OR

Plan a menu for your XYZ bar, includes 2 typres of Fermented, 6 types of Distilled Beverges and

3 types of non-alcoholic beverges.

10.a) Draw an entire flow chart of beverages with two examples of each.
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