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CS/BHM CT (NEW)/SEM-3/HM-302/2009-10
2009
FOOD & BEVERAGE SERVICE

Time Allotted : 3 Hours Full Marks : 70

The figures in the margin indicate _full marks.

Candidates are required to give their answers in their own words as
far as practicable.

GROUP - A
( Objective Type Questions )

1. Answer any ten of the following : 10 x 1 =10
i) Room service operates for ..................... hrs.
ii) Champagneisa ..................... wine.

iii) Tuscany is a wine region of ..................... .

iv) Bordeauxisa ..................... wine region.

v) Manzanillaisa typeof ..................... .

vi) Hop is an ingredient to make ..................... .
vii) Olorossois atypeof .........cooevvvinnen.e. .

viii) Grist + hot water ........................... .

ix) Isinglass is an example of ..................... agent.
X) Method of wine making ........................ .

xi) Principal grape variety used to make Sherry is ......... .
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xii) The method used to mature and
IS cieii .

xiii) Italian word for Sparkling wine is ....... ......... .
xiv) Beer is a fermented and distilled product.
( True / False )

xv) Chardonnay is a black grape. ( True / False )

GROUP - B
( Short Answer Type Questions )

Answer any three of the following. 3x5=15

2. Define Room service. Describe the sequence of services in
room service department.

3. Define Alcoholic beverage. Write the -classification of
Alcoholic beverage with examples.

4. Define wine. Mention the factors that influence the quality of
wine.

5. Explain step by step, how still wine is manufactured.

GROUP - C
( Long Answer Type Questions )
Answer any three of the following. 3 x 15 =45

6. Define Champagne. Where is Champagne ? How is
Champagne manufactured ?

7. Write about at least ten points on the service of wine with
food with appropriate examples.

8. Discuss French wine, giving emphasis on the regions, wine

laws and the types of wine produced.
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9. What is port ? Describe the different types ™o
What are the uses of port ? e

10. Define Beer. Describe the manufacturing process of beer.
Give at least two brand names each of Domestic and

International Beers.
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