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TILAK MAHARASHTRA VIDYAPEETH, PUNE 

BBA IN HOTEL AND TORISM OPERATIONS 
EXAMINATION: NOVEMBER – 2023 

FOURTH SEMESTER 
Subject : -  Food & Beverage Services-I (HO-514412) 

Date: 25/11/2023                          Total Marks: 60             Time: 2.00 pm to 4.30 pm 
 
Instructions: 1) Each question carries equal marks.  

2) Attempt any 06 questions 
 

Q. 1 Explain the following terms in short  
a) Vermouth  
b) St. Raphael 
c) Vinification  
d) Organic Wine 
e) Liquor de Tirage  
f) Framboise  
g) Eisbock 
h) Dunkel 
i) Fortified Wine 
j) Fernet Branco  

(10) 

Q. 2 a) Explain- Reading of wine label  

b) Write a short on Estufa System   

(05) 

(05) 

Q. 3 List down the 10 imported beer along with the country of origin.   (10) 

Q. 4 Define Wine. Explain the manufacturing process of Wine.   (10) 

Q. 5 a) List down FIVE red wine grapes and white wine grapes each. 

b) Explain the decanting process of wine.   

(05) 

(05) 

Q. 6 Explain the manufacturing process of Beer in detail.  (10) 

Q. 7 a) Explain the parts of Cigar 

b) Explain the types of Bar (Any 3) 

(05) 

(05) 

Q.8  a) Explain the composition of Beer 

b) List down & explain the equipments required for the wine service   

(05) 

(05) 

 
_______________ 
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