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TILAK MAHARASHTRA VIDYAPEETH, PUNE 

B.Sc. IN HOSPITALITY AND TOURISM (757) 
BBA IN HOTEL OPERATIONS AND TOURISM (756) 

EXAMINATION: MAY- 2026 
FOURTH SEMESTER 

Subject : -  Food & Beverage Service -IV (757402;756402) 
Date: 20/05/2026                         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 A) Explain the following terns in short  
a) Tennessee Whiskey  
b) Wort  
c) Zubrowka  
d) Molasses 
e) Mezcal  
f) Agave  
g) Plymouth Gin  
h) Cassia Bark  
i) VSOP  
j) Maceration  

(10) 

   

Q. 2 Explain the methods of making Cocktail with Two Example Each (10) 

   

Q. 3 A) List down the list Liqueurs with its flavour, Base & Country of Origin             
(Any Five )  
B) Explain the Components of Cocktail 

(05) 
 

(05) 
   

Q. 4 List down Brands of Vodka, Rum, Gin, Brandy & Tequila with its country of 
origin.(TWO Each) 

(10) 

   

Q. 5 A) List down Five Whiskey base cocktail with its ingredients. 
B)  List down Five Vodka base cocktail with its ingredients. 

(05) 
(05) 

   

Q. 6 Explain in detail – Types of Whiskey (10) 

   

Q. 7 A) Explain the Parts of Bar 

B) Write a short Note On Liquor Licenses – OFF Premises & ON Premises    

(05) 

(05) 
   

Q. 8  Explain the Manufacturing process of Distilled Beverage (10) 
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