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TILAK MAHARASHTRA VIDYAPEETH, PUNE 
B.Sc. AVIATION, HOSPITALITY & TRAVEL TOURISM (761) 

EXAMINATION: NOVEMBER- 2025 
THIRD SEMESTER (2024 PATTERN) 

Subject : Food & Beverage Service – III (761302) 
Date: 20/11/2025 Total Marks: 60 Time: 10.00 am to 12.30 pm 

Instructions: 1) Q1. Is compulsory  
                           2) Each question carries equal marks.  

3) Attempt any 05 questions from the remaining  
 

Q. 1 Explain the following terms (any10) 

a) Proof 
b) Tannins 
c) Blush wine 
d) Humidor  
e) Eaux -de-vie 
f) Akvavit  
g) Cider 
h) Alco pops 
i) Viticulture 
j) Phylloxera 
k) Chateau  

      l)    Single malt whisky 

(10) 

Q. 2 Explain in brief: 
      a) Write the information required on a wine label. 
      b) Pot Still & Patent Still Method with advantages & disadvantages 
      c) Give the wine producing regions of France. 
 

 
(5) 
(3) 
(2) 

Q. 3 Explain the following: 
a) Methods of Making Cocktail  
b) Give 5 faults found in wine 

       c)   Give 4 names of syrups used in cocktail making 
 

 
(5) 
(3) 
(2) 

Q. 4 Write note on:       
      a) Draw the classification Chart of Alcoholic Beverage 
       b) Give the components of Cocktail 
       c) Give the characteristics of wine 
 

 
(5) 
(3) 
(2) 

Q. 5 Differentiate between: - (Any 5 ) (2 Marks each) 
a) Tequila & Mezcal 
b) Absinthe & Pastis 
c) Champagne & Sparkling wine 
d) Aromatized& Fortified Wine 
e) Cognac & Armagnac  
f) Ale & Lager 
 

(10) 

Q. 6 Write short notes on: (2 Marks each)  
a)    Give terms used to indicate the age of Armagnac. 
b) Give terms used to denote the colour of the wrapper for Cigar. 
c) Italian Wine laws 

(10) 
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d) Methods of Making Champagne 
e)    Grapes used to make Champagne  

   

Q. 7 Explain the following in brief: (Any 2 ) (5 Marks each)  
a) Factors influencing the character of wine 
b) Emerging trends and Innovative Wines 
c) Process of making White wine 
 

(10) 

Q. 8 Give 4 examples for the following: (Any 10) (1 Mark each) 

a) Brands of Cigars  
b) Sweetness of Champagne  
c) Alcohol measures  
d) Types of Sherry 
e) Types of Vermouth 
f) Indian Whisky brands 
g) Liqueurs 
h) Indian wine companies 
i) Sparkling wine with methode champenoise of France ,Germany , Italy, 

India  
j) Brands of Tequila 
k) Names of Champagne 
l) Four cocktails with base spirit 

  

(10) 
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