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Paro:Bhutan

Full Marks-100								Time: 2hr
DIRECTION:
1. THE TIME ALLOTTED TO ANSWER ALL THE QUESTIONS IS 1 1/2 HOURS.
2. THE FIRST TEN MINUTES IS GIVEN TO READ THE QUESTION PAPER CAREFULLY AND ASK THE DOUBTS IF ANY.
3. AVOID OVERWRITING THE ANSWRE.
4. AVOID WRITING ON THE QUESTION PAPER.

Wine knowledge 
Part-A
Choose the correct answers.                                                                                                                   (10)
Q1. Another name for barrel maker is called .(1)
        a) barrel producer				 b) oak barrel
         c) cooper					d)  wine cooper
Answer:
Q2.Factor that have direct impact on wine are (1)
        a)  Temperature	      b)Humidity
        c) Light                          d)All above
Answer:
Q3.conversion  of grape into wine is called? (1)
        a)  Fermentation  	          b) Maturation
       c) Aging		          d) Vinification
Answer:

Q4. Place where wine are stored is called .(1)
        a)  Bottling					         b) Barrel
        c)  Cellar						 d) Maturation
Answer:
Q5.Fish,  chicken and pasta goes well with (1)
     a)  white wine        b) red wine 
       c) Rosé                d) White
Answer:
Q6.  If wine are drunk after main course its called  (1)
   a) Sweet wine                                                                               b) Table wine 
   c) Fortified wine                                                                           d) Dessert wine 
Answer:
Q7.  A variety of white wine grape grown in france and elsewhere are called . (1)
        a) Tart                                                                                b) Punt 
        c) Astrigent                                                                         d) Semillon
Answer:
Q8.The state of being  subject to death is. (1)
        a) sulphurdioxide               b) Lactic acid
        c) Malic acid             d) Mortality
Answer:
Q9. On wine label Ghost story refers to ____________. (1)
        a) Estate bottled                                                                  b) Wine type
        c) Franchise name                                                              d) Fanciful name
Answer:


Q10 All grape falls under the red grape varieties except?. (1)
a) Riesling           b) cabernet sauvignon
  c) pinot noir      d) Merlot
Answer:


Part-B
Write down the missing word.  (10)
Q1. The method where we keep the wine for maturing is _________________ (2)
Q2.The sediments formed by wine in the barrel is called………….. (2)
Q3.  White, red and rose wine are _____________wine (2)
Q4.-__________ pinot meunier and___________grape are used to produce red wine (2)
Q5. Effervescent wine made outside the Italian region is called_______________ (2)

Part-C
Match the followings.										   (10)
					
A) prolific		1)serving Temp. of full bodied wine
B)Lactic acid	2)A plant, animal or person producing more fruits and foliage               
                                  or many off spring                                                                                                         C) Astringent	3)The process by which cells produce without oxygen  around
D)Punt	4) Is a dimple at the bottom of a wine bottle
E) 50-55 degree F	5)causing the contraction of skin cells and other body tissue				

Part-D
Short question answers.(30)
Q1. What is the difference between barrel and wine cellar? (5)
Q2.What is the another name for a barrel maker? Why wine is store in a barrel (5)
Q3.list down the procedure while serving the red wine and why it’s necessary to know about wine pairing? (5)
Q4. What is the purpose of having sugar in a wine and when wine was cultivated ? (5)
Q5.what is the difference between malting and malt? (5)
Q6.write the steps while serving white wine as per the standard? (5)
Part-E
Long question answers.                              (40)
Q1.What is wine sediments? (5)
Q2.Write down the step by step process of making white wine? (6)
Q3.List down at least four white and red grapes name? (8)
Q4.Why do you recommend wine to the customers? (8)
Q5.name four classification of wine and . (Explain)? (8)
Q6.Mention five labeling in wine and explain?5
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