
FULL-LENGTH PRACTICE TESTS 
 

PRACTICE TEST 2 - 80 QUESTIONS 

 

1. The portion of distillate collected between the heads and tails, representing the highest quality spirit, 

is called the: 

A. Foreshots 

B. Feints 

C. Low wines 

D. Hearts (or middle cut) 

 

2. Copper is the preferred material for pot stills primarily because it: 

A. Is the least expensive metal 

B. Removes sulfur compounds and promotes desirable chemical reactions 

C. Conducts heat poorly 

D. Adds copper flavor to the spirit 

 

3. The term "proof" in relation to spirits originated from: 

A. A mathematical formula 

B. Scientific laboratory testing 

C. The practice of proving alcohol content by igniting gunpowder soaked in the spirit 

D. Government taxation methods 

 

  



4. Which type of still allows for continuous operation and higher volume production? 

A. Column still (continuous still) 

B. Pot still 

C. Alembic still 

D. Hybrid still 

 

5. During fermentation, yeast converts sugars into: 

A. Water and carbon dioxide 

B. Methanol and acetone 

C. Proteins and fats 

D. Alcohol (ethanol) and carbon dioxide 

 

6. The term "congeners" refers to: 

A. Types of yeast 

B. Flavor compounds produced during fermentation and distillation other than ethanol 

C. Barrel char levels 

D. Water sources 

 

7. When evaluating a spirit's finish, a taster is assessing: 

A. The initial aroma 

B. The visual appearance 

C. The duration and character of flavors that linger after swallowing 

D. The spirit's color 

 

  



8. The "palate" in spirit tasting refers to: 

A. The taste and mouthfeel experienced when the spirit is in the mouth 

B. The aroma only 

C. The bottle design 

D. The spirit's age 

 

9. A spirit described as having "heat" typically indicates: 

A. The spirit was heated before serving 

B. The spirit is high in tannins 

C. The spirit is old 

D. A burning alcohol sensation, often from high ABV or harsh distillation 

 

10. Which country is the world's largest producer of vodka? 

A. Poland 

B. Russia 

C. United States 

D. Sweden 

 

11. Vodka can be made from: 

A. Only potatoes 

B. Only grains 

C. Virtually any fermentable agricultural material including grains, potatoes, grapes, and more 

D. Only corn 

 

  



12. The purpose of multiple distillations in vodka production is to: 

A. Achieve a higher level of purity and neutrality 

B. Add more flavor 

C. Reduce alcohol content 

D. Increase color 

 

13. Old Tom Gin is characterized by being: 

A. Heavily aged 

B. Made only in London 

C. Unfiltered 

D. Slightly sweetened, bridging the gap between genever and London Dry 

 

14. Sloe gin is technically: 

A. A type of vodka 

B. A liqueur made by infusing gin with sloe berries (blackthorn fruit) 

C. An aged gin 

D. A gin made with sloe berries as the primary botanical 

 

15. The botanical that provides gin with its earthy, floral base note and helps bind other flavors is often: 

A. Juniper 

B. Coriander 

C. Orris root (iris root) 

D. Angelica 

 

  



16. Navy Strength Gin must be bottled at a minimum of: 

A. 57% ABV (114 proof) 

B. 47% ABV 

C. 50% ABV 

D. 40% ABV 

 

17. Straight bourbon must be aged for a minimum of: 

A. Six months 

B. Two years (with age statement if under four years) 

C. Four years 

D. No minimum 

 

18. The mashbill for a wheated bourbon replaces which grain with wheat? 

A. Corn 

B. Barley 

C. Oats 

D. Rye 

 

19. Rye whiskey in the United States must contain at least: 

A. 51% rye grain in the mashbill 

B. 80% rye grain 

C. 100% rye grain 

D. 25% rye grain 

 

  



20. The Speyside region of Scotland is known for whiskies that are typically: 

A. Heavily peated and smoky 

B. Very light and grassy 

C. Fruity, elegant, and often sherried with less peat influence 

D. Extremely high in alcohol 

 

21. A blended Scotch whisky contains: 

A. Only single malt whiskies from different distilleries 

B. A blend of malt whisky(ies) and grain whisky(ies) 

C. Only grain whiskies 

D. Whisky from Scotland and Ireland 

 

22. The term "single pot still" whiskey refers to an Irish whiskey made from: 

A. Only malted barley in a column still 

B. Only corn in a pot still 

C. A blend of Irish whiskeys 

D. A mixture of malted and unmalted barley distilled in pot stills at a single distillery 

 

23. The age statement on a bottle of Scotch whisky refers to: 

A. The youngest whisky in the blend 

B. The oldest whisky in the blend 

C. The average age 

D. The most common age 

 

  



24. Cask strength (or barrel proof) whiskey is: 

A. Watered down before bottling 

B. Always aged longer 

C. Bottled at the proof it comes out of the barrel, without dilution 

D. Filtered before bottling 

 

25. The "white dog" or "new make" spirit is: 

A. Aged whiskey 

B. Unaged distillate straight from the still before barrel aging 

C. A type of vodka 

D. A wheat-based spirit 

 

26. Cognac is distilled exclusively in: 

A. Column stills 

B. Hybrid stills 

C. Any type of still 

D. Copper pot stills (alembic charentais) 

 

27. The Cognac aging designation "XO" requires a minimum age of: 

A. 10 years for the youngest brandy in the blend 

B. 6 years 

C. 15 years 

D. 20 years 

 

  



28. The six crus (growing regions) of Cognac are ranked primarily by: 

A. Rainfall amounts 

B. Grape variety 

C. Soil composition (chalk content) affecting quality and aging potential 

D. Altitude 

 

29. Eau-de-vie is a term for: 

A. Aged grape brandy only 

B. Clear, unaged fruit brandy (the name means "water of life") 

C. Any liqueur 

D. Fortified wine 

 

30. Kirschwasser (kirsch) is an eau-de-vie made from: 

A. Apples 

B. Pears 

C. Plums 

D. Cherries 

 

31. American brandy production is centered primarily in: 

A. California 

B. Kentucky 

C. New York 

D. Texas 

 

  



32. The primary grape variety used in most Pisco production is: 

A. Chardonnay 

B. Cabernet 

C. Quebranta (Peru) and Muscat varieties (both countries) 

D. Merlot 

 

33. The term "ron" is the Spanish word for: 

A. Wine 

B. Brandy 

C. Rum 

D. Whiskey 

 

34. Jamaican rum is traditionally known for: 

A. A heavy, funky, ester-rich style (hogo) 

B. Light, neutral character 

C. Always being clear 

D. No aging 

 

35. The term "overproof" rum indicates: 

A. Poor quality 

B. Light color 

C. Extended aging 

D. Alcohol content above standard bottling strength, typically above 50% ABV 

 

  



36. Barbados is historically significant in rum production because: 

A. It was the last Caribbean island to make rum 

B. It is considered one of the birthplaces of rum, with production dating to the 1640s 

C. It only makes white rum 

D. It invented the solera system 

 

37. The color of dark rum comes primarily from: 

A. The type of sugarcane used 

B. The water source 

C. Barrel aging and/or added caramel coloring 

D. The molasses type 

 

38. Clairin is a traditional Haitian spirit that is: 

A. A rustic, artisanal style of cane spirit made from fresh sugarcane juice 

B. A type of vodka 

C. An aged brandy 

D. A coffee liqueur 

 

39. The Tequila Regulatory Council (CRT) is responsible for: 

A. Marketing tequila only 

B. Setting prices for tequila 

C. Importing tequila to the US 

D. Certifying and regulating tequila production standards 

 

  



40. Tequila labeled "añejo" has been aged for: 

A. 2-11 months 

B. A minimum of one year but less than three years in oak 

C. Less than two months 

D. At least three years 

 

41. The term "joven" or "gold" tequila typically refers to: 

A. Tequila aged for 5+ years 

B. Only 100% agave tequila 

C. Unaged tequila that may be blended with aged tequila or have coloring/flavoring added 

D. Tequila from a specific region 

 

42. Raicilla is a Mexican agave spirit from: 

A. Jalisco (different regions than tequila, using different agave varieties) 

B. Oaxaca 

C. Chihuahua 

D. Yucatan 

 

43. The town of Tequila is located in which Mexican state? 

A. Oaxaca 

B. Sonora 

C. Michoacán 

D. Jalisco 

 

  



44. A "tahona" is: 

A. A type of agave 

B. A large stone wheel traditionally used to crush cooked agave piñas 

C. A fermentation vessel 

D. A type of still 

 

45. Bacanora is a Mexican agave spirit that must be produced in: 

A. Jalisco 

B. Oaxaca 

C. Sonora 

D. Guerrero 

 

46. Crème liqueurs (such as crème de menthe) are characterized by: 

A. High sugar content and intense flavor of a single ingredient (not dairy cream) 

B. Containing dairy cream 

C. Being low in alcohol 

D. Being clear in color 

 

47. Maraschino liqueur is made from: 

A. Cherries only 

B. Oranges 

C. Almonds 

D. Marasca cherries, including the pits and stems 

 

  



48. The coffee liqueur Kahlúa originated in: 

A. Italy 

B. Mexico 

C. Brazil 

D. Jamaica 

 

49. Triple sec is a type of: 

A. Orange liqueur 

B. Coffee liqueur 

C. Herbal liqueur 

D. Cream liqueur 

 

50. Bénédictine is a French herbal liqueur first created by: 

A. Trappist monks 

B. Secular businessmen 

C. Benedictine monks (according to legend, though the modern recipe was developed in the 19th 

century) 

D. Carthusian monks 

 

51. The initials "D.O.M." on Bénédictine bottles stand for: 

A. Distilled Original Method 

B. Deo Optimo Maximo (To God, Most Good, Most Great) 

C. Dry Orange Mix 

D. Denomination of Origin Mark 

 

  



52. St-Germain is a popular liqueur flavored with: 

A. Lavender 

B. Rose petals 

C. Violets 

D. Elderflower 

 

53. The birthplace of modern vermouth is considered to be: 

A. Turin, Italy (Antonio Benedetto Carpano, 1786) 

B. Paris, France 

C. Madrid, Spain 

D. Vienna, Austria 

 

54. The key botanical that must be present in vermouth by EU law is: 

A. Cinnamon 

B. Vanilla 

C. Artemisia (wormwood) 

D. Juniper 

 

55. Lillet is classified as a: 

A. Bitter liqueur 

B. Quinquina (quinine-flavored aromatized wine) 

C. Vermouth 

D. Amaro 

 

  



56. The Americano cocktail contains: 

A. Bourbon and bitters 

B. Vodka and coffee 

C. Tequila and lime 

D. Campari, sweet vermouth, and soda water 

 

57. Peychaud's bitters are most associated with which classic cocktail? 

A. The Sazerac 

B. The Manhattan 

C. The Old Fashioned 

D. The Negroni 

 

58. The term "aperitivo" refers to: 

A. A digestive drink served after meals 

B. A type of whiskey 

C. A drink or category meant to stimulate the appetite before a meal 

D. A coffee drink 

 

59. Montenegro is a well-known brand of Italian: 

A. Grappa 

B. Amaro 

C. Vodka 

D. Rum 

 

  



60. The proper ratio for a classic Negroni is: 

A. 2:1:1 

B. 3:1:1 

C. 1:2:1 

D. Equal parts (1:1:1) gin, Campari, and sweet vermouth 

 

61. The Martini cocktail in its classic dry form contains: 

A. Gin and dry vermouth 

B. Vodka only 

C. Rum and lime 

D. Whiskey and sweet vermouth 

 

62. A "Perfect" Manhattan or Martini contains: 

A. Premium ingredients only 

B. Extra alcohol 

C. Equal parts sweet and dry vermouth 

D. No vermouth 

 

63. The Whiskey Sour follows which basic cocktail template? 

A. Spirit + liqueur + bitters 

B. Spirit + citrus + sweetener (sour template) 

C. Spirit + soda 

D. Spirit + vermouth 

 

  



64. The Mojito is a Cuban cocktail containing rum, lime, sugar, mint, and: 

A. Orange juice 

B. Tequila 

C. Grenadine 

D. Soda water 

 

65. The proper method for making a stirred cocktail like a Martini is: 

A. Shaking vigorously for 30 seconds 

B. Blending with ice 

C. Building in the glass 

D. Stirring with ice for 20-30 seconds to chill and dilute while maintaining clarity 

 

66. A Hawthorne strainer is characterized by: 

A. Fine mesh screen 

B. A coiled spring that fits inside a shaking tin 

C. A solid disc 

D. Being made of wood 

 

67. The purpose of "expressing" a citrus peel over a cocktail is to: 

A. Add juice to the drink 

B. Create a garnish only 

C. Release aromatic oils onto the drink's surface 

D. Measure ingredients 

 

  



68. The Old Fashioned cocktail is traditionally made with: 

A. Whiskey, sugar, water, and bitters 

B. Vodka and orange juice 

C. Gin and tonic 

D. Rum and cola 

 

69. A "build" in cocktail preparation means: 

A. Shaking all ingredients 

B. Blending with ice 

C. Stirring in a mixing glass 

D. Assembling the drink directly in the serving glass 

 

70. The Margarita typically contains tequila, orange liqueur, and: 

A. Grapefruit juice 

B. Lime juice 

C. Lemon juice 

D. Orange juice 

 

71. Blood Alcohol Concentration (BAC) of 0.08% is the legal limit for driving in the US because at this 

level: 

A. No impairment exists 

B. Only minor effects occur 

C. Significant impairment in judgment, coordination, and reaction time is documented 

D. Total intoxication occurs 

 

  



72. Which of the following slows the absorption of alcohol into the bloodstream? 

A. Food in the stomach, especially protein and fat 

B. Drinking quickly 

C. Carbonated mixers 

D. Drinking on an empty stomach 

 

73. The progression of alcohol-related liver disease typically follows which order? 

A. Cirrhosis → Fatty liver → Hepatitis 

B. Hepatitis → Fatty liver → Cirrhosis 

C. Fatty liver → Cirrhosis → Hepatitis 

D. Fatty liver → Alcoholic hepatitis → Cirrhosis 

 

74. Physical dependence on alcohol is demonstrated by: 

A. Enjoying alcohol socially 

B. Withdrawal symptoms when drinking stops (tremors, anxiety, potentially seizures) 

C. Preferring certain brands 

D. Drinking only on weekends 

 

75. When refusing service to an intoxicated patron, a server should: 

A. Be confrontational 

B. Embarrass the patron publicly 

C. Be polite but firm, offer alternatives like food or safe transportation 

D. Ignore the situation 

 

  



76. Third-party liability means an establishment can be held responsible for: 

A. Serving alcohol to anyone over 21 

B. Having a liquor license 

C. Playing music too loudly 

D. Harm caused by a patron they overserved 

 

77. Signs of a potentially fake ID include: 

A. Government holograms 

B. Clear, professional printing 

C. Proper state format 

D. Thick or stiff card stock, inconsistent fonts, or altered photos 

 

78. The recovery position for an unconscious intoxicated person helps prevent: 

A. Headaches 

B. Choking on vomit (aspiration) 

C. Dehydration 

D. Hangovers 

 

79. Server intervention is most effective when: 

A. Waiting until the patron is severely intoxicated 

B. Ignoring early warning signs 

C. Implemented early, before severe intoxication occurs 

D. Only done by management 

 

  



80. The purpose of counting drinks as a server is to: 

A. Track how much money is spent 

B. Compare customers 

C. Impress management 

D. Monitor consumption and anticipate when to slow or stop service  



PRACTICE TEST 2 - ANSWER KEY 

WITH EXPLANATIONS 
 

1. D. Hearts (or middle cut) - The hearts, also called the middle cut, is the portion of distillate 

collected between the heads (foreshots) and tails (feints). This represents the highest quality spirit 

with the best balance of flavors and the fewest undesirable compounds. Skilled distillers carefully 

determine when to make these "cuts." 

2. B. Removes sulfur compounds and promotes desirable chemical reactions - Copper is preferred 

for pot stills because it removes unwanted sulfur compounds through chemical reaction, resulting 

in a cleaner, more pleasant spirit. Copper also promotes beneficial esterification reactions that 

create fruity, complex flavors. These properties make copper essential for quality spirit production. 

3. C. The practice of proving alcohol content by igniting gunpowder soaked in the spirit - The term 

"proof" originated from the British Royal Navy's method of testing rum strength by soaking 

gunpowder in it. If the gunpowder still ignited, the spirit was "proved" to be of acceptable strength 

(approximately 57% ABV). This practical test ensured sailors received full-strength rations. 

4. A. Column still (continuous still) - Column stills (also called continuous or Coffey stills) allow for 

continuous operation, feeding fermented liquid in constantly while collecting distillate. This is far 

more efficient than pot stills, which require batch processing. Column stills produce higher 

volumes of higher-proof, typically lighter-flavored spirits. 

5. D. Alcohol (ethanol) and carbon dioxide - During fermentation, yeast consumes sugars and 

produces two primary byproducts: ethanol (the alcohol we drink) and carbon dioxide (the gas that 

creates bubbles). This biological process is the foundation of all alcoholic beverages. Yeast also 

produces small amounts of congeners that contribute to flavor. 

6. B. Flavor compounds produced during fermentation and distillation other than ethanol - Congeners 

are the various chemical compounds other than ethanol created during fermentation and 

distillation, including esters, aldehydes, fusel oils, and tannins. These compounds contribute 

flavor, aroma, and character to spirits. Higher-congener spirits (like bourbon) typically cause more 

severe hangovers. 

7. C. The duration and character of flavors that linger after swallowing - The finish (or aftertaste) 

refers to the flavors that remain after swallowing and how long they persist. A long, complex finish 

is generally desirable in quality spirits. Evaluating finish helps assess a spirit's overall quality, 

complexity, and craftsmanship. 



8. A. The taste and mouthfeel experienced when the spirit is in the mouth - The palate refers to the 

sensory experience when the spirit is in your mouth, including taste (sweet, sour, bitter, salty, 

umami), texture, body, and mouthfeel. This is distinct from the nose (aroma) and finish (aftertaste), 

together forming the complete tasting experience. 

9. D. A burning alcohol sensation, often from high ABV or harsh distillation - "Heat" describes an 

unpleasant burning or harsh alcohol sensation, particularly in the throat. It can indicate high 

alcohol content, poor distillation technique, insufficient aging, or inadequate dilution before 

bottling. Well-made spirits should be smooth despite their alcohol content. 

10. B. Russia - Russia is the world's largest vodka producer by volume, reflecting vodka's central role 

in Russian culture and economy. The United States is actually the second-largest producer, 

followed by Poland. Russia's production exceeds several billion liters annually. 

11. C. Virtually any fermentable agricultural material including grains, potatoes, grapes, and more - 

Vodka can legally be made from almost any agricultural material that can be fermented, including 

grains (wheat, rye, corn), potatoes, grapes, sugar beets, and even milk whey. This flexibility 

distinguishes vodka from spirits with stricter raw material requirements. 

12. A. Achieve a higher level of purity and neutrality - Multiple distillations in vodka production 

progressively remove congeners and impurities, creating an increasingly pure, neutral spirit. Each 

distillation concentrates alcohol while leaving behind heavier flavor compounds. Premium vodkas 

often advertise multiple distillations as a quality indicator. 

13. D. Slightly sweetened, bridging the gap between genever and London Dry - Old Tom Gin is a 

slightly sweetened style that historically bridged the gap between malty Dutch genever and bone-

dry London Dry. Popular in the 18th-19th centuries, it's experiencing revival for classic cocktails 

like the Tom Collins that were originally made with this sweeter gin style. 

14. B. A liqueur made by infusing gin with sloe berries (blackthorn fruit) - Sloe gin is technically a 

liqueur, not a gin, made by infusing gin with sloe berries (fruit of the blackthorn bush) and sugar. 

The result is a sweet, ruby-red, fruity spirit typically around 25-30% ABV—much lower than 

standard gin. It's popular in British drinking culture. 

15. C. Orris root (iris root) - Orris root (dried iris root) provides gin with an earthy, floral base note 

and, importantly, acts as a fixative that helps bind and harmonize other botanical flavors. It's prized 

in both perfumery and gin production for this binding quality, though it's expensive due to the 

lengthy drying process required. 

16. A. 57% ABV (114 proof) - Navy Strength Gin must be bottled at minimum 57% ABV (114 proof), 

the strength at which gunpowder soaked in the spirit would still ignite. This historical standard 

ensured that if gin spilled on gunpowder aboard ships, the powder would remain functional. The 

term now indicates any gin at this proof. 



17. B. Two years (with age statement if under four years) - Straight bourbon must be aged for a 

minimum of two years. If aged less than four years, an age statement is required on the label. 

Bourbon aged four years or more doesn't require an age statement, though many producers include 

one voluntarily for marketing purposes. 

18. D. Rye - In wheated bourbon, wheat replaces rye as the secondary grain (the "flavoring grain") 

after corn. While standard bourbon uses rye for spicy notes, wheated bourbons like Maker's Mark 

and Pappy Van Winkle use wheat instead, creating a softer, sweeter, more approachable flavor 

profile. 

19. A. 51% rye grain in the mashbill - American rye whiskey must contain at least 51% rye grain in 

the mashbill, mirroring bourbon's 51% corn requirement. This rye majority creates the spicy, 

peppery, sometimes fruity character that distinguishes rye from bourbon. Other regulations (new 

charred oak, proof limits) mirror bourbon requirements. 

20. C. Fruity, elegant, and often sherried with less peat influence - Speyside, home to the highest 

concentration of Scottish distilleries, is known for elegant, fruity, often sherried whiskies with 

minimal peat influence. Famous distilleries include Macallan, Glenfiddich, and Glenlivet. The 

region's style contrasts sharply with Islay's heavily peated whiskies. 

21. B. A blend of malt whisky(ies) and grain whisky(ies) - Blended Scotch whisky contains both malt 

whisky (from malted barley, pot stills) and grain whisky (from various grains, column stills) from 

multiple distilleries. This differs from blended malt (only malt whiskies) or single malt (one 

distillery). Blends like Johnnie Walker dominate global Scotch sales. 

22. D. A mixture of malted and unmalted barley distilled in pot stills at a single distillery - Single pot 

still Irish whiskey is a uniquely Irish style made from a combination of malted and unmalted barley, 

distilled in pot stills at a single distillery. This produces a distinctive creamy, spicy character. 

Redbreast is the most famous example of this traditional Irish style. 

23. A. The youngest whisky in the blend - By law, the age statement on Scotch whisky (and most other 

aged spirits) refers to the youngest whisky in the bottle. A 12-year-old blend may contain much 

older whiskies, but the youngest component determines the age statement. This protects consumers 

from misleading age claims. 

24. C. Bottled at the proof it comes out of the barrel, without dilution - Cask strength (barrel proof) 

whiskey is bottled directly at the proof it reaches in the barrel, without adding water to reduce 

alcohol content. This typically ranges from 50-65% ABV or higher. Enthusiasts appreciate the 

intense, undiluted flavors and the option to add water themselves. 

25. B. Unaged distillate straight from the still before barrel aging - "White dog" (American term) or 

"new make" (Scottish/Irish term) refers to the clear, unaged spirit that comes directly from the still 

before entering barrels. Tasting new make reveals the distillery's base character before oak 

influence, and some producers now sell it as a product. 



26. D. Copper pot stills (alembic charentais) - Cognac must be double-distilled exclusively in 

traditional copper pot stills called alembic charentais. Column stills are not permitted. This 

requirement preserves traditional methods and produces the fuller, more complex spirit that 

distinguishes Cognac from brandies made in continuous stills. 

27. A. 10 years for the youngest brandy in the blend - As of 2018, XO (Extra Old) Cognac requires 

the youngest brandy in the blend to be aged at least 10 years, increased from the previous 6-year 

minimum. This change recognized that most quality XO Cognacs already far exceeded the old 

requirement and aligned regulations with market reality. 

28. C. Soil composition (chalk content) affecting quality and aging potential - The six Cognac crus are 

ranked primarily by their chalk (limestone) content, which affects grape quality and the resulting 

brandy's aging potential. Grande Champagne and Petite Champagne have the highest chalk content 

and produce brandies considered best for long aging. 

29. B. Clear, unaged fruit brandy (the name means "water of life") - Eau-de-vie (French for "water of 

life") refers to clear, unaged fruit brandies that preserve the pure essence of the fruit. Common 

examples include kirsch (cherry), poire Williams (pear), and framboise (raspberry). The lack of 

aging maintains fruit character and clarity. 

30. D. Cherries - Kirschwasser (German for "cherry water"), often shortened to kirsch, is an eau-de-

vie made from fermented cherries, including the pits, which contribute a subtle almond note. It's a 

specialty of Germany, Switzerland, and Alsace, used in cooking (fondue, Black Forest cake) and 

as a digestif. 

31. A. California - American brandy production is centered in California, where abundant wine grapes 

provide raw material. The state produces the vast majority of American brandy, with major 

producers including E&J Gallo and Korbel. California's warm climate produces ripe grapes ideal 

for brandy production. 

32. C. Quebranta (Peru) and Muscat varieties (both countries) - Pisco production uses several grape 

varieties, with Quebranta being the most important non-aromatic grape in Peru. Both Peru and 

Chile use Muscat varieties (aromatic grapes). Peru specifies eight permitted varieties; Chile allows 

more flexibility. Grape choice significantly affects pisco character. 

33. C. Rum - "Ron" is the Spanish word for rum, seen on labels from Spanish-speaking Caribbean 

nations like Puerto Rico, Cuba, Dominican Republic, Guatemala, and Venezuela. French-speaking 

islands use "rhum," and English-speaking islands use "rum." These linguistic differences often 

indicate stylistic differences as well. 

34. A. A heavy, funky, ester-rich style (hogo) - Jamaican rum is traditionally known for its heavy, 

funky, ester-rich character called "hogo" (from the French "haut goût" meaning "high taste"). This 

distinctive flavor comes from wild yeast fermentation, dunder (stillage) addition, and pot still 

distillation. Brands like Smith & Cross and Hampden Estate exemplify this style. 



35. D. Alcohol content above standard bottling strength, typically above 50% ABV - Overproof rum 

indicates alcohol content above standard bottling strength (40% ABV), typically 50% ABV or 

higher, with some reaching 75% ABV or more. Wray & Nephew White Overproof (63%) and 

Bacardi 151 (discontinued) are famous examples. The term simply indicates higher alcohol, not 

quality. 

36. B. It is considered one of the birthplaces of rum, with production dating to the 1640s - Barbados 

is considered one of rum's birthplaces, with documented production dating to the 1640s—among 

the earliest records of rum making. The island developed sugar cultivation and rum production 

together, establishing traditions that spread throughout the Caribbean. 

37. C. Barrel aging and/or added caramel coloring - Dark rum's color comes primarily from extended 

barrel aging, which extracts color from the wood, and/or added caramel coloring (which is legal 

and common). The molasses type and sugarcane variety have minimal effect on color. Some dark 

rums achieve color mainly through caramel addition rather than aging. 

38. A. A rustic, artisanal style of cane spirit made from fresh sugarcane juice - Clairin is Haiti's 

traditional cane spirit, made from fresh sugarcane juice in small, artisanal distilleries using wild 

fermentation and rudimentary pot stills. It's typically unaged, high-proof, and expresses terroir 

through its production methods. The style has gained international recognition recently. 

39. D. Certifying and regulating tequila production standards - The Consejo Regulador del Tequila 

(CRT/Tequila Regulatory Council) is the official body that certifies tequila production, ensuring 

compliance with denomination of origin requirements, quality standards, and proper labeling. 

They inspect distilleries, verify agave sourcing, and authenticate tequila products. 

40. B. A minimum of one year but less than three years in oak - Añejo ("aged") tequila must be aged 

for a minimum of one year but less than three years in oak containers no larger than 600 liters. 

This aging adds significant wood influence—vanilla, caramel, spice—while preserving agave 

character. Beyond three years, it becomes extra añejo. 

41. C. Unaged tequila that may be blended with aged tequila or have coloring/flavoring added - Joven 

("young") or gold tequila is typically unaged (blanco) tequila that has been blended with a small 

amount of aged tequila, or more commonly, has caramel coloring and flavoring added. The golden 

color doesn't necessarily indicate barrel aging. Quality varies significantly. 

42. A. Jalisco (different regions than tequila, using different agave varieties) - Raicilla is produced in 

Jalisco like tequila, but in different mountainous and coastal regions using different agave varieties 

(primarily Agave maximiliana and Agave inaequidens). It received denomination of origin in 2019, 

distinguishing it from tequila and mezcal with its own regional identity. 

43. D. Jalisco - The town of Tequila is located in Jalisco state, Mexico, and gives the spirit its name. 

Jalisco is the heartland of tequila production, containing most distilleries and Blue Weber agave 



cultivation. The Tequila denomination of origin covers Jalisco entirely plus limited areas in four 

other states. 

44. B. A large stone wheel traditionally used to crush cooked agave piñas - A tahona is a large stone 

wheel (typically 2-ton volcanic stone) traditionally pulled by horse or mule to crush cooked agave 

piñas and extract their juice. This ancient method is slower than modern mechanical shredders but 

is prized for producing more complex, full-bodied tequila. 

45. C. Sonora - Bacanora is an agave spirit with denomination of origin restricted to Sonora state in 

northwestern Mexico. Made from Agave pacifica (also called Agave yaquiana), it was illegal from 

1915 to 1992 due to prohibition. It has a distinctive character different from tequila and Oaxacan 

mezcal. 

46. A. High sugar content and intense flavor of a single ingredient (not dairy cream) - Crème liqueurs 

like crème de menthe (mint), crème de cacao (chocolate), and crème de cassis (blackcurrant) are 

characterized by high sugar content and intense single-ingredient flavor. "Crème" refers to the 

creamy, syrupy texture from sugar, not dairy cream—these contain no actual cream. 

47. D. Marasca cherries, including the pits and stems - Maraschino liqueur is made from Marasca 

cherries, a small, bitter Italian variety, using the whole fruit including pits and stems. The pits 

contribute an almond-like note. Luxardo is the best-known brand. It's essential in classic cocktails 

like the Aviation, Last Word, and Hemingway Daiquiri. 

48. B. Mexico - Kahlúa originated in Veracruz, Mexico, in 1936, combining Mexican coffee and rum 

with vanilla and caramel. The name comes from the Nahuatl language. Despite being globally 

distributed (now owned by Pernod Ricard), it remains associated with Mexican coffee culture and 

is used in drinks like the White Russian. 

49. A. Orange liqueur - Triple sec is a category of orange liqueur made by triple-distilling (hence 

"triple sec") orange peels, producing a clear, sweet, orange-flavored spirit. Cointreau is the best-

known premium triple sec. The category also includes curaçao. Triple sec is essential in 

Margaritas, Cosmopolitans, and Sidecars. 

50. C. Benedictine monks (according to legend, though the modern recipe was developed in the 19th 

century) - According to legend, Bénédictine was first created by Benedictine monks at the Abbey 

of Fécamp in 1510, though the modern recipe was actually developed by wine merchant Alexandre 

Le Grand in 1863. The monks' connection may be marketing, but the herbal recipe with 27 

botanicals remains secret. 

51. B. Deo Optimo Maximo (To God, Most Good, Most Great) - D.O.M. on Bénédictine bottles stands 

for "Deo Optimo Maximo," Latin for "To God, Most Good, Most Great." This Benedictine motto 

reinforces the liqueur's purported monastic origins. The phrase has appeared on bottles since the 

brand's 19th-century launch. 



52. D. Elderflower - St-Germain is a French elderflower liqueur that became phenomenally popular 

after its 2007 launch, often called "bartender's ketchup" for its ubiquity in craft cocktails. Made 

from fresh elderflowers hand-harvested in the French Alps, it has a delicate floral sweetness that 

complements many spirits. 

53. A. Turin, Italy (Antonio Benedetto Carpano, 1786) - Modern vermouth is considered to have been 

invented by Antonio Benedetto Carpano in Turin, Italy, in 1786 when he created a sweetened, 

aromatized wine infused with herbs and spices. Turin remains a vermouth capital, home to brands 

like Carpano, Martini & Rossi, and Cinzano. 

54. C. Artemisia (wormwood) - By EU law, vermouth must contain Artemisia (wormwood) species, 

the botanical that gives vermouth its name (from German "Wermut," meaning wormwood). This 

bitter herb provides vermouth's characteristic herbal backbone. The same plant, Artemisia 

absinthium, flavors absinthe. 

55. B. Quinquina (quinine-flavored aromatized wine) - Lillet is classified as a quinquina—an 

aromatized wine flavored with quinine (from cinchona bark) in addition to citrus and other 

botanicals. It's similar to vermouth but distinct. Originally more bitter, modern Lillet Blanc is 

lighter and less quinine-forward than the original formula. 

56. D. Campari, sweet vermouth, and soda water - The Americano contains Campari, sweet vermouth, 

and soda water, served over ice with an orange slice. Created in the 1860s at Gaspare Campari's 

bar in Milan, it predates the Negroni and likely got its name from its popularity with American 

tourists. It's a lighter, refreshing alternative to the Negroni. 

57. A. The Sazerac - Peychaud's bitters are most associated with the Sazerac, New Orleans' official 

cocktail. Created by Antoine Peychaud in the 1830s, these bitters have a lighter, more floral, anise-

tinged character compared to Angostura. The Sazerac specifically calls for Peychaud's, making 

them essential for authentic preparation. 

58. C. A drink or category meant to stimulate the appetite before a meal - "Aperitivo" (or "aperitif" in 

French) refers to drinks served before meals to stimulate the appetite. The term comes from Latin 

"aperire" (to open). Classic aperitivos include Campari, Aperol, vermouth, and light bitter drinks. 

Italian aperitivo culture is an important social ritual. 

59. B. Amaro - Amaro Montenegro is one of Italy's most popular amari (bitter herbal liqueurs). Created 

in 1885 in Bologna and named after Princess Elena of Montenegro, it's notably well-balanced and 

approachable compared to more intense amari like Fernet-Branca. It's excellent as a digestif or in 

cocktails. 

60. D. Equal parts (1:1:1) gin, Campari, and sweet vermouth - The classic Negroni uses equal parts 

(1:1:1) gin, Campari, and sweet vermouth, stirred with ice and garnished with orange peel. This 

perfect balance creates a harmonious bitter-sweet-botanical cocktail. Variations may adjust 

proportions, but equal parts is the traditional recipe. 



61. A. Gin and dry vermouth - The classic dry Martini contains gin and dry vermouth, stirred with ice 

and strained, garnished with an olive or lemon twist. The ratio has evolved from 1:1 historically 

to much drier versions (5:1 or more). While vodka Martinis exist, the original and classic uses gin. 

62. C. Equal parts sweet and dry vermouth - A "Perfect" Manhattan or Martini uses equal parts sweet 

and dry vermouth instead of just one style. The term "perfect" here means "half and half" rather 

than indicating superior quality. This creates a more complex, balanced vermouth character in the 

finished cocktail. 

63. B. Spirit + citrus + sweetener (sour template) - The Whiskey Sour follows the classic sour template: 

spirit (whiskey) + citrus (lemon juice) + sweetener (simple syrup), with optional egg white for 

texture. This template—base spirit, sour, sweet—is the foundation for countless cocktails 

including Daiquiris, Margaritas, and Sidecars. 

64. D. Soda water - The Mojito contains white rum, fresh lime juice, sugar (or simple syrup), mint, 

and soda water, built over ice. This Cuban highball balances rum's sweetness with lime's acidity, 

mint's freshness, and soda's effervescence. The mint should be gently pressed, not shredded, to 

release oils without bitterness. 

65. D. Stirring with ice for 20-30 seconds to chill and dilute while maintaining clarity - Stirred 

cocktails like Martinis and Manhattans should be stirred with ice for 20-30 seconds, which chills 

and dilutes the drink while maintaining its clarity and silky texture. Shaking would introduce air 

bubbles and cloudiness, inappropriate for spirit-forward drinks. 

66. B. A coiled spring that fits inside a shaking tin - The Hawthorne strainer features a distinctive 

coiled spring around its edge that fits snugly inside a shaking tin, holding back ice and solid 

ingredients while allowing liquid to pass. It's the most common strainer for shaken drinks and pairs 

with fine mesh straining for "double straining." 

67. C. Release aromatic oils onto the drink's surface - Expressing a citrus peel involves holding it over 

the drink and squeezing or twisting to spray aromatic oils onto the surface. These oils carry intense 

citrus aroma that enhances the drinking experience. The peel may then be rubbed on the rim or 

dropped in as garnish. 

68. A. Whiskey, sugar, water, and bitters - The Old Fashioned is made with whiskey (bourbon or rye), 

sugar (cube, simple syrup, or demerara), water (from dilution), and bitters (typically Angostura). 

This cocktail represents the original definition of "cocktail" from 1806: spirit, sugar, water, bitters. 

It's one of the oldest and most fundamental cocktails. 

69. D. Assembling the drink directly in the serving glass - "Building" a cocktail means assembling it 

directly in the serving glass rather than mixing in a separate vessel. Highballs like Gin & Tonic 

and drinks like Mojitos are typically built. This method is efficient for simple drinks that don't 

require vigorous mixing. 



70. B. Lime juice - The Margarita contains tequila, orange liqueur (triple sec, Cointreau, or Grand 

Marnier), and lime juice, typically served in a salt-rimmed glass. Fresh lime juice is essential—it 

provides the sour element that balances the tequila and sweet orange liqueur. The classic ratio is 

2:1:1. 

71. C. Significant impairment in judgment, coordination, and reaction time is documented - At 0.08% 

BAC, research consistently shows significant impairment in judgment, coordination, reaction time, 

and divided attention—all critical driving skills. This scientific evidence led to 0.08% becoming 

the national legal limit. Impairment actually begins at much lower levels. 

72. A. Food in the stomach, especially protein and fat - Food in the stomach significantly slows alcohol 

absorption by delaying gastric emptying and providing surface area that absorbs some alcohol. 

Protein and fat are most effective. Conversely, drinking quickly, carbonation, and empty stomachs 

all accelerate absorption. 

73. D. Fatty liver → Alcoholic hepatitis → Cirrhosis - Alcohol-related liver disease typically 

progresses through three stages: fatty liver (reversible fat accumulation), alcoholic hepatitis 

(inflammation and cell damage), and cirrhosis (irreversible scarring). Early stages can reverse with 

abstinence; cirrhosis is permanent and potentially fatal. 

74. B. Withdrawal symptoms when drinking stops (tremors, anxiety, potentially seizures) - Physical 

dependence is demonstrated by withdrawal symptoms when alcohol use stops, including tremors, 

anxiety, sweating, nausea, and in severe cases, seizures and delirium tremens. These symptoms 

indicate the body has adapted to alcohol's presence and cannot function normally without it. 

75. C. Be polite but firm, offer alternatives like food or safe transportation - When refusing service, 

servers should remain polite but firm, avoid confrontation or public embarrassment, explain it's 

policy/law, and offer alternatives like food, water, coffee, or help arranging safe transportation. 

The goal is protecting the patron while maintaining their dignity. 

76. A. Harm caused by a patron they overserved - Third-party (or dram shop) liability means 

establishments can be held legally responsible for harm caused by patrons they overserved—such 

as drunk driving accidents or injuries to others. This liability extends to servers, managers, and 

owners, making responsible service essential for legal protection. 

77. D. Thick or stiff card stock, inconsistent fonts, or altered photos - Fake ID warning signs include 

unusual thickness or stiffness, inconsistent fonts or text alignment, photos that appear altered or 

don't match the person, missing or incorrect security features, and formatting that differs from 

legitimate IDs. Government holograms and professional printing indicate authenticity. 

78. B. Choking on vomit (aspiration) - The recovery position (lying on side with mouth pointing 

downward) prevents choking on vomit (aspiration), a leading cause of alcohol-related deaths. If 

an unconscious intoxicated person vomits while on their back, they can inhale vomit into their 

lungs, causing suffocation or aspiration pneumonia. 



79. C. Implemented early, before severe intoxication occurs - Server intervention is most effective 

when implemented early—before patrons become severely intoxicated. Early intervention 

(slowing service, offering food, switching to water) is easier and more successful than trying to 

manage someone who's already very drunk. Prevention beats crisis management. 

80. A. Monitor consumption and anticipate when to slow or stop service - The purpose of counting 

drinks is to monitor consumption and anticipate when to slow or stop service. Tracking drink count 

helps servers assess intoxication risk before visible symptoms appear, enabling proactive 

intervention rather than reactive management of severely intoxicated patrons. 


