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TILAK MAHARASHTRA VIDYAPEETH, PUNE 
B.Sc. IN HOSPITALITY AND TOURISM (757) 

EXAMINATION: MAY- 2026 
THIRD SEMESTER 

Subject : -  Food  &  Beverage  Service - III (757302) 
Date: 29/05/2026                         Total Marks: 60                          Time: 2.00 pm to 4.30 pm 

Instructions: 1) Question No. 1 is compulsory question  
                        2) Attempt any FIVE  questions from Q. 2 TO Q. 8 
                        3) Each question carries equal marks 

Q. 1 Explain the following terms in short  

a) Lager Beer 

a) Vilification 

b) Humidor 

c) St. Raphael 

d) Vermouth  

b) Fortified Wine   

e) Torpedo  

f) Figurado  

g) Lees  

c) Angles Share  

 
(10) 

   

Q. 2 Explain the manufacturing process of BEER (10) 

   
Q. 3 List down Five red wine & white wine grapes each   (10) 

   
Q. 4 List down Ten brands of Cigar with its country of Origin (10) 

   
Q. 5 Explain the manufacturing process of Champagne (10) 

   
Q. 6 a) List down 5 imported beer with country of origin 

b) Write a short note on Cellar Management   

(05) 

(05) 

   
Q. 7 a)  Draw the Flow chart of White Wine making process  

b)  Draw the classification chart of Alcoholic Beverages  

(05) 

(05) 

   
Q. 8  a) Explain – Reading of Wine Label  

b) Explain the parts of Cigar 
 

(05) 

(05) 

_______________ 
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