
IHT 3408 Club and Bar Management 

 

Pretest 

1. Explain the “RED wine making process  

___________________________________________________________________________ 

___________________________________________________________________________ 

___________________________________________________________________________ 

2. Give example of the smells you can discover in Wine 

___________________________________________________________________________ 

___________________________________________________________________________ 

___________________________________________________________________________ 

3. Give examples of Spirits that you know. 

___________________________________________________________________________ 

___________________________________________________________________________ 

___________________________________________________________________________ 

4. Vocabularies knowledge 

Must ______________________________________________________________________ 

Oxidation __________________________________________________________________ 

Fermentation ________________________________________________________________ 

Tannin _____________________________________________________________________ 

Deposit ____________________________________________________________________ 

Remuage___________________________________________________________________ 

Dionysus___________________________________________________________________ 

Astringency_________________________________________________________________ 

Barrel _____________________________________________________________________ 

Mocktail ___________________________________________________________________ 

Sparkling Wine______________________________________________________________ 

Grape Variety _______________________________________________________________ 

Spirits_____________________________________________________________________ 


