FULL-LENGTH PRACTICE TESTS

PRACTICE TEST 4 - 80 QUESTIONS

1. The "devil's cut" refers to:

A. The first portion of distillate discarded

B. Whiskey absorbed into the barrel wood during aging that cannot be recovered
C. Evaporation loss during aging

D. The final portion of distillate

2. A hybrid still combines elements of:
A. Two different pot stills

B. Copper and stainless steel materials
C. Old and new distillation techniques

D. Pot still and column still designs

3. The term "low wines" in Scotch production refers to:

A. The product of the first distillation, typically around 20-25% ABV
B. Inferior quality whisky

C. Whisky aged less than 3 years

D. The wash before distillation



4. Toasting a barrel (as opposed to charring) produces:

A. A deeper char layer

B. More smoky flavors

C. Gentler caramelization of wood sugars with more subtle vanilla and spice notes

D. No flavor impact

5. The term "cuts" in distillation refers to:

A. Damage to the still

B. The decisions about when to separate heads, hearts, and tails
C. Diluting the spirit with water

D. Barrel preparation

6. When describing a spirit's "body," a taster is referring to:

A. The weight and texture of the spirit in the mouth (light, medium, or full)
B. The bottle shape

C. The alcohol content

D. The color intensity

7. The term "cask influence" describes:
A. How the distiller selects barrels

B. The cost of barrel storage

C. Barrel manufacturing techniques

D. Flavors and characteristics imparted to the spirit by the aging vessel



8. A "nosing" glass is designed to:

A. Pour measured shots

B. Display the spirit's color

C. Concentrate aromas at the rim for better olfactory evaluation

D. Keep the spirit cold

9. "Mouthfeel" in spirit tasting refers to:

A. The physical sensations of texture, viscosity, and weight in the mouth
B. How the spirit smells

C. The aftertaste only

D. The spirit's color

10. Tito's Handmade Vodka is notable for being:
A. Made from grapes

B. Made from corn and produced in Texas

C. The oldest American vodka

D. Made from potatoes

11. The difference between "Western" and "Eastern" vodka styles is that Eastern styles:
A. Are always flavored

B. Use only potatoes

C. Are never filtered

D. May retain subtle grain or character, while Western styles emphasize complete neutrality



12. Vodka labeled "single estate" typically indicates:

A. It's made in a castle

B. Government ownership

C. All ingredients are sourced from one property or farm

D. It's a blend of multiple vodkas

13. Compound gin is made by:

A. Mixing flavoring agents with neutral spirit without redistillation
B. Double distillation

C. Aging in oak barrels

D. Using only juniper

14. The term "London Dry" in gin:

A. Means the gin must be made in London

B. Is a style designation indicating no artificial flavors or sweeteners after distillation
C. Indicates extra dryness

D. Refers to a specific botanical recipe

15. Bombay Sapphire is known for:

A. Being heavily sweetened

B. Its distinctive blue bottle

C. Using vapor infusion with 10 botanicals

D. Being aged in oak



16. The Gibson cocktail differs from a Martini by:

A. Using a pickled onion garnish instead of an olive or lemon twist
B. Adding vermouth

C. Using vodka

D. Being served hot

17. The "small grains" in bourbon production typically refer to:
A. Low-quality grains

B. Grains other than corn (rye, wheat, malted barley)

C. Crushed corn

D. The flavoring grains added after fermentation

18. "Bottled-in-Bond" bourbon must meet all of the following requirements EXCEPT:
A. Being the product of one distillation season, one distillery, and one distiller

B. Aged at least four years in a federally bonded warehouse

C. Bottled at exactly 100 proof

D. Being made exclusively from corn

19. Four Roses bourbon is distinctive for using:

A. Only wheat as a secondary grain

B. Tennessee whiskey methods

C. Two mashbills and five yeast strains to create ten different bourbon recipes

D. Only one yeast strain



20. The Highland region of Scotch whisky is known for:

A. Only heavily peated whiskies

B. Great diversity in styles, from light and floral to rich and full-bodied
C. Only unpeated whiskies

D. Being the smallest production region

21. The "wash still" and "spirit still" in Scotch production are:
A. Different names for the same still

B. Types of column stills

C. Used only for grain whisky

D. The two pot stills used in double distillation—first for wash, second for low wines

22. Campbeltown was once known as the "whisky capital of the world" because:
A. It had over 30 distilleries in the 19th century, though only three remain today
B. It produces the most whisky currently

C. It invented Scotch whisky

D. It's the largest region geographically

23. Grain whisky in Scotland is typically made using:

A. Only malted barley

B. Pot stills exclusively

C. Column stills with various grains (wheat, corn) and some malted barley

D. The same process as single malt



24. The "Midleton" distillery in Ireland is significant because:

A. It's the oldest distillery in Ireland

B. It produces most of Ireland's whiskey brands including Jameson, Redbreast, and Powers
C. It only makes single malt

D. It uses Scottish methods

25. The term "single grain" Irish or Scotch whisky means:
A. Made from one type of grain only

B. Made at a single distillery

C. Unblended whisky

D. Whisky made from grains other than 100% malted barley at a single distillery (typically in column
stills)

26. Poire Williams is an eau-de-vie made from:
A. Williams (Bartlett) pears

B. Apples

C. Cherries

D. Plums

27. The Cognac designation "Napoleon" falls between:
A. VS and VSOP in age

B. Below VS

C. VSOP and XO in age (minimum 6 years)

D. It's not a real Cognac designation



28. Pineau des Charentes is a:

A. Type of Cognac

B. Fortified wine made by blending fresh grape juice with young Cognac
C. Sparkling wine

D. Unaged brandy

29. Metaxa is a Greek spirit that is:
A. A pure grape brandy

B. A type of ouzo

C. Made from wine

D. A brandy-based spirit blended with wine and botanicals (Muscat wine and rose petals)

30. The term "Reserva" on Spanish brandy typically indicates:
A. A minimum of one year aging in the solera system

B. No aging

C. Column still production

D. Made from sherry

31. Appleton Estate is a famous rum producer located in:
A. Puerto Rico

B. Barbados

C. Jamaica

D. Cuba



32. "Spiced rum" is typically made by:

A. Fermenting with spices

B. Adding spices, vanilla, caramel, and other flavorings to rum
C. Aging with spices in the barrel

D. Using a special sugarcane variety

33. The term "single barrel" rum means:

A. Only one barrel was ever produced

B. The rum comes from one individual barrel rather than a blend of multiple barrels
C. The rum is unaged

D. It's made from a single sugarcane variety

34. Diplomatico rum from Venezuela is known for:
A. Being extremely dry

B. Light, neutral style

C. Being unaged only

D. Rich, sweet style often featuring pot still distillation

35. The main difference between Cuban-style and Jamaican-style rum is:

A. Cuban-style is typically lighter and cleaner; Jamaican-style is heavier and more flavorful (ester-rich)
B. They use different sugarcane

C. Cuban rum is always dark

D. Jamaican rum is never aged



36. Cristalino tequila is:

A. Unaged blanco tequila

B. Made from a different agave

C. Afiejo or extra afiejo tequila that has been filtered to remove color while retaining aged flavors

D. A type of mezcal

37. The "diffuser" method in tequila production is controversial because:
A. It's too expensive

B. It extracts sugars from raw (uncooked) agave using water and chemicals, potentially reducing flavor
complexity

C. It produces too much smoke

D. It's illegal

38. The term "ancestral" in mezcal production indicates:
A. Very old mezcal

B. Mezcal made by machine

C. A type of agave

D. Traditional production using clay pot distillation

39. Pulque is:

A. A fermented (not distilled) agave beverage with ancient origins, lower in alcohol than tequila or
mezcal

B. A type of tequila
C. Distilled agave

D. A cocktail ingredient



40. The worm (gusano) sometimes found in mezcal bottles:

A. Improves flavor scientifically

B. Is required by law

C. Is a marketing tradition, not a quality indicator or legal requirement

D. Indicates premium quality

41. Absinthe is traditionally made with:

A. Only wormwood

B. Wormwood (Artemisia absinthium), anise, and fennel as primary botanicals
C. Juniper berries

D. Gentian root

42. The "louche" effect in absinthe refers to:
A. The hangover it causes

B. Its green color

C. The ritual of preparing it

D. The cloudy, opalescent effect when water is added, caused by essential oils precipitating

43. Pernod and Ricard are French brands most associated with:
A. Pastis, an anise-flavored spirit similar to absinthe

B. Cognac

C. Armagnac

D. Wine



44. Nocino is an Italian liqueur made from:
A. Hazelnuts

B. Almonds

C. Green (unripe) walnuts

D. Coftfee

45. Limoncello is an Italian liqueur made by:

A. Distilling lemons

B. Macerating lemon zest in neutral spirit, then adding simple syrup
C. Fermenting lemons

D. Aging with lemon in barrels

46. Aperol differs from Campari primarily by being:
A. More bitter and higher in alcohol

B. Made in a different country

C. The same product with different packaging

D. Lower in alcohol (11% vs 20-28%) and less bitter with more orange flavor

47. The Last Word cocktail contains equal parts gin, Green Chartreuse, Maraschino liqueur, and:
A. Fresh lime juice

B. Lemon juice

C. Orange juice

D. Grapefruit juice



48. Fernet-Branca is often consumed by:

A. Mixing with orange soda

B. Only as a cooking ingredient

C. Bartenders as an industry handshake, often as a shot or with cola (especially in Argentina)

D. Diluting heavily with water

49. Cocchi Americano is used as a substitute for the original:
A. Sweet vermouth

B. Dry vermouth

C. Kina Lillet in classic cocktails like the Vesper

D. Campari

50. The Paper Plane cocktail contains equal parts bourbon, Aperol, Amaro Nonino, and:
A. Fresh lemon juice

B. Lime juice

C. Orange juice

D. Grapefruit juice

51. A "rinse" in cocktail preparation involves:
A. Washing the glass with soap

B. Filling the glass with the ingredient

C. Shaking the ingredient with ice

D. Coating the inside of a glass with a small amount of spirit (often absinthe) then discarding the excess



52. The Sidecar cocktail contains cognac, orange liqueur, and:
A. Orange juice

B. Lemon juice

C. Lime juice

D. Grapeftuit juice

53. A "float" in a cocktail is:

A. Ice cubes

B. A garnish

C. A layer of spirit or liqueur poured over the top of a drink to sit on the surface

D. Soda water

54. The Dark 'n' Stormy is a trademarked cocktail that must contain:
A. Gosling's Black Seal rum and ginger beer

B. Any dark rum

C. Jamaican rum

D. Spiced rum

55. The term "neat" means a spirit is served:
A. With ice

B. Mixed with water

C. In a chilled glass

D. At room temperature in a glass with no ice, water, or other additions



56. A muddler is used to:

A. Stir drinks

B. Gently crush ingredients like herbs, fruit, or sugar to release flavors
C. Measure ingredients

D. Strain cocktails

57. The Vieux Carré cocktail originated in:
A. Paris, France

B. London, England

C. New Orleans at the Hotel Monteleone

D. New York City

58. A "julep strainer" is traditionally used for:
A. Straining shaken drinks

B. Crushing ice

C. Removing seeds

D. Straining stirred drinks from a mixing glass

59. The proper ice for an Old Fashioned is typically:
A. Crushed ice

B. Shaved ice

C.No ice

D. A large cube or sphere that melts slowly



60. The Toronto cocktail is a variation of the Old Fashioned that adds:
A. Maple syrup

B. Fernet-Branca

C. Canadian whisky

D. Bacon

61. The hippocampus, affected by alcohol, is responsible for:
A. Vision

B. Balance only

C. Memory formation—damage leads to blackouts

D. Breathing

62. A "blackout" from alcohol is:
A. Passing out

B. Falling asleep

C. Temporary blindness

D. Memory impairment where the person cannot form new memories despite being conscious

63. Alcohol poisoning can cause death by:
A. Allergic reaction only

B. Heart attack only

C. Only if mixed with other drugs

D. Suppressing vital functions like breathing and gag reflex, leading to respiratory failure or choking



64. The term "tolerance" in relation to alcohol means:

A. Needing more alcohol to achieve the same effect due to neuroadaptation
B. Being allergic to alcohol

C. Never getting drunk

D. Drinking slowly

65. Standard serving sizes for beer, wine, and spirits all contain approximately:
A. The same amount of liquid

B. The same amount of pure alcohol (14 grams in the US)

C. Different amounts of alcohol

D. The same number of calories

66. When checking ID, the acronym "FEAR" stands for:
A. Facial features, Expiration, Age, Resemblance

B. Find, Examine, Ask, Review

C. Face, Eyes, Age, Reaction

D. Feel, Examine, Ask, Return—checking physical card, examining details, asking questions, returning
to patron

67. A patron who has been drinking elsewhere before arriving at your establishment:

A. Should be evaluated for intoxication before being served, as you're liable for their condition when
they leave

B. Cannot be served under any circumstances
C. Is not your responsibility

D. Should be immediately served since they're a new customer



68. "Social host liability" refers to:

A. Liability for commercial establishments only

B. Responsibility of party guests

C. Legal responsibility of private individuals who serve alcohol at non-commercial events

D. Server certification requirements

69. The best approach when a regular customer becomes intoxicated is to:
A. Always serve them because they're loyal

B. Treat them the same as any other patron—refuse additional service while maintaining respect for the
relationship

C. Ask them to leave immediately

D. Let them drive home since you know them

70. Alcohol interacts dangerously with which common types of medications?
A. Vitamins only

B. Antacids only

C. Only illegal drugs

D. Sedatives, painkillers, antidepressants, antihistamines, and many others

71. The "pace" of drinking refers to:

A. How quickly drinks are consumed over time, which affects BAC
B. The type of beverages consumed

C. The temperature of drinks

D. How fast someone walks after drinking



72. Signs of alcohol poisoning include all EXCEPT:
A. Slow or irregular breathing

B. Seizures

C. Increased alertness and energy

D. Vomiting while unconscious

73. When a patron vomits from intoxication, the server should:

A. Ignore it as it's not their problem

B. Ensure they don't choke, monitor their condition, and consider calling for medical help
C. Give them more alcohol to settle their stomach

D. Ask them to clean it up immediately

74. The purpose of "stalling techniques" in responsible service includes:
A. Annoying customers

B. Increasing the bill

C. Making customers leave faster

D. Slowing service to give the body time to metabolize alcohol

75. An intoxicated person's ability to give consent is:

A. Impaired, which creates legal and ethical concerns in many situations
B. Not affected by alcohol

C. Enhanced by alcohol

D. Only affected at very high BAC levels



76. A "designated driver" program:

A. Is illegal

B. Discourages alcohol sales

C. Encourages groups to have a sober driver, often with free non-alcoholic drinks

D. Is only for commercial vehicles

77. If law enforcement enters the establishment to investigate:

A. Hide all alcohol

B. Cooperate fully, provide requested documentation, and contact management
C. Refuse to speak with them

D. Destroy incident logs

78. "Over-service" occurs when:

A. Food portions are too large

B. Music is too loud

C. The establishment is over capacity

D. A patron is served to the point of intoxication

79. The most effective way to prevent alcohol-related problems is:

A. Proactive monitoring and early intervention before severe intoxication
B. Waiting until obvious intoxication

C. Only relying on patron self-reporting

D. Serving quickly to get customers out faster



80. Employee Assistance Programs (EAPs) in the context of alcohol:

A. Are only for customers

B. Train servers to make better drinks

C. Help employees with alcohol or substance abuse issues get treatment and support

D. Are government regulatory programs



PRACTICE TEST 4 - ANSWER KEY
WITH EXPLANATIONS

. B. Whiskey absorbed into the barrel wood during aging that cannot be recovered - The "devil's
cut" is whiskey that soaks into the barrel wood during aging and cannot be recovered through
normal emptying. It's the counterpart to the "angel's share" (evaporation loss). Jim Beam has
trademarked a product that extracts some of this absorbed whiskey.

. D. Potstill and column still designs - A hybrid still combines elements of both pot stills and column
stills, allowing distillers to achieve characteristics of both in one piece of equipment. This gives
flexibility to produce spirits with pot still richness but with greater efficiency or higher proof
capability.

. A. The product of the first distillation, typically around 20-25% ABYV - In Scotch production, "low
wines" is the product of the first distillation in the wash still, typically around 20-25% ABV. This
liquid then goes into the spirit still for a second distillation, where the distiller makes cuts to collect
the hearts.

C. Gentler caramelization of wood sugars with more subtle vanilla and spice notes - Toasting a
barrel involves heating it more gently than charring, which caramelizes wood sugars without
creating a char layer. This produces subtle vanilla, caramel, and spice notes. Many winemakers
and some whiskey producers prefer toasted barrels for gentler oak influence.

. B. The decisions about when to separate heads, hearts, and tails - "Cuts" refers to the critical
decisions distillers make about when to stop collecting heads and start collecting hearts, and when
to stop collecting hearts and start collecting tails. These decisions significantly impact the final
spirit's quality and character.

. A. The weight and texture of the spirit in the mouth (light, medium, or full) - "Body" describes the
weight and texture sensation of a spirit in the mouth—how substantial or viscous it feels. Spirits
can range from light-bodied (thin, delicate) to full-bodied (rich, viscous). Body is influenced by
congeners, sugar content, and production methods.

. D. Flavors and characteristics imparted to the spirit by the aging vessel - "Cask influence"
describes all the flavors, colors, and characteristics that the aging vessel contributes to a spirit—
vanilla, caramel, tannins, color, and previous contents' flavors (like sherry or bourbon). It's a
crucial factor in aged spirits' final character.

C. Concentrate aromas at the rim for better olfactory evaluation - Nosing glasses are designed with
a wide bowl (to allow swirling and evaporation) that narrows at the rim (to concentrate aromas).
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This shape focuses volatile aromatic compounds toward the nose, enabling better evaluation of the
spirit's bouquet.

A. The physical sensations of texture, viscosity, and weight in the mouth - "Mouthfeel" refers to
the tactile sensations experienced when a spirit is in the mouth—texture (smooth, rough), viscosity
(thin, oily), weight (light, heavy), and other physical qualities like astringency or warmth. It's
distinct from taste and aroma.

B. Made from corn and produced in Texas - Tito's Handmade Vodka, founded in 1997, was one of
the first craft vodkas in the United States. Made from corn (making it gluten-free) and produced
in Austin, Texas, it helped launch the American craft spirits movement and remains one of the best-
selling vodkas in the US.

. D. May retain subtle grain or character, while Western styles emphasize complete neutrality -

Traditional Eastern European vodkas (Polish, Russian) may retain subtle character from their base
ingredients and production methods, while Western styles (particularly American and Swedish)
emphasize complete neutrality and smoothness through extensive filtration.

C. All ingredients are sourced from one property or farm - "Single estate" vodka indicates that all
ingredients (grain, potatoes, water) are sourced from one property or farm, similar to single estate
wines. This emphasizes terroir and traceability, appealing to consumers interested in provenance
and artisanal production.

A. Mixing flavoring agents with neutral spirit without redistillation - Compound gin is made by
simply mixing or macerating flavoring agents (botanicals, extracts, essences) with neutral spirit
without redistillation. This is the simplest and cheapest method, producing lower-quality gin
compared to distilled gin where botanicals are redistilled with the spirit.

B. Is a style designation indicating no artificial flavors or sweeteners after distillation - "London
Dry" is a production method and quality designation, not a geographic indicator—it can be made
anywhere. It requires that all flavors come from distillation (no post-distillation flavoring) and
allows only minimal sweetening (0.1g/L). It's the most common premium gin style.

C. Using vapor infusion with 10 botanicals - Bombay Sapphire uses vapor infusion (passing
alcohol vapors through a botanical basket) rather than steeping botanicals in the spirit. This
produces a lighter, more delicate botanical character. The brand uses 10 botanicals and is known
for its distinctive blue bottle.

A. Using a pickled onion garnish instead of an olive or lemon twist - The Gibson is essentially a
Martini (gin and dry vermouth, stirred) garnished with a pickled cocktail onion instead of the
traditional olive or lemon twist. This small change gives the drink a different aromatic character
and its own identity.

D. The flavoring grains added after fermentation - This is a trick question. "Small grains" actually
refers to grains other than corn—typically rye or wheat (as flavoring grains) and malted barley (for
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enzymes). They're called "small" because they make up the smaller portion of the mashbill
compared to corn.

A. Being the product of one distillation season, one distillery, and one distiller - This is actually a
TRUE requirement for Bottled-in-Bond, not an exception. The question asks for what is NOT
required. Answer D (being made exclusively from corn) is NOT a requirement—BiB can be made
from any grain; it just requires: one season, one distillery, one distiller, 4+ years aging, 100 proof,
and federal bonded warehouse.

C. Two mashbills and five yeast strains to create ten different bourbon recipes - Four Roses is
unique among major bourbon producers for using two different mashbills (high rye and low rye)
and five proprietary yeast strains. Combined, these create ten distinct bourbon recipes that can be
bottled separately or blended.

B. Great diversity in styles, from light and floral to rich and full-bodied - The Highland region is
Scotland's largest and most diverse whisky region, producing styles ranging from light and floral
(eastern Highlands) to rich and full-bodied (central Highlands) to slightly maritime (coastal). This
diversity makes generalizations about "Highland character" difficult.

.D. The two pot stills used in double distillation—first for wash, second for low wines - In

traditional Scotch malt whisky production, the wash still receives the fermented wash and produces
low wines (~20-25% ABV). The spirit still then distills the low wines, with the distiller making
cuts to collect the hearts for aging.

A. It had over 30 distilleries in the 19th century, though only three remain today - Campbeltown,
on Scotland's Kintyre peninsula, had over 30 distilleries in its peak years, earning it the title
"whisky capital of the world." Economic decline reduced this to just three today: Springbank, Glen
Scotia, and Glengyle.

C. Column stills with various grains (wheat, corn) and some malted barley - Scottish grain whisky
is typically made in column (continuous) stills using wheat or corn as the primary grain, with some
malted barley for enzymes. This produces a lighter, more neutral spirit than pot still malt whisky,
primarily used for blending.

B. It produces most of Ireland's whiskey brands including Jameson, Redbreast, and Powers -
Midleton Distillery in County Cork, owned by Irish Distillers (Pernod Ricard), produces the vast
majority of Irish whiskey brands including Jameson (the world's best-selling Irish whiskey),
Redbreast, Powers, Paddy, and Midleton Very Rare.

D. Whisky made from grains other than 100% malted barley at a single distillery (typically in
column stills) - "Single grain" whisky is made at a single distillery from grains other than 100%
malted barley (typically wheat or corn), usually in column stills. "Single" refers to one distillery,
not one grain type. It's lighter than single malt.
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. A. Williams (Bartlett) pears - Poire Williams is a clear, unaged eau-de-vie made from Williams
pears (called Bartlett pears in the US). Some bottles contain a whole pear inside, grown in the
bottle while still on the tree. It's a specialty of Switzerland, France (Alsace), and Germany.

C. VSOP and XO in age (minimum 6 years) - Napoleon Cognac falls between VSOP (minimum 4
years) and XO (minimum 10 years), requiring a minimum of 6 years aging for the youngest brandy
in the blend. It's sometimes labeled as "Extra" or "Trés Vieux" and represents a premium middle
tier.

B. Fortified wine made by blending fresh grape juice with young Cognac - Pineau des Charentes
is a fortified wine (vin de liqueur) made by blending fresh, unfermented grape juice (must) with
young Cognac, then aging in oak. The Cognac stops fermentation, creating a sweet, aromatic
aperitif wine from the Cognac region.

D. A brandy-based spirit blended with wine and botanicals (Muscat wine and rose petals) - Metaxa
is a unique Greek spirit that's not purely brandy—it's a blend of brandy, Muscat wine, and a secret
botanical recipe including rose petals. The stars on the label (3, 5, 7, 12) indicate aging levels.

A. A minimum of one year aging in the solera system - Brandy de Jerez "Reserva" requires
minimum one year aging in the solera system. "Solera Reserva" requires minimum three years,
and "Solera Gran Reserva" requires minimum ten years. All must age in American oak casks
previously used for sherry.

C. Jamaica - Appleton Estate, founded in 1749, is Jamaica's oldest and most famous rum producer.
Located in the Nassau Valley, it produces a range of rums from unaged to 21+ years, representing
the classic Jamaican style with moderate funk and rich, complex flavors.

B. Adding spices, vanilla, caramel, and other flavorings to rum - Spiced rum is made by adding
spices (cinnamon, vanilla, clove, nutmeg), sweeteners, and other flavorings to rum after
distillation. Captain Morgan and Sailor Jerry are well-known examples. Quality and sweetness
levels vary widely across brands.

B. The rum comes from one individual barrel rather than a blend of multiple barrels - "Single
barrel" means the rum in the bottle comes from one specific barrel rather than being blended from
multiple barrels. This creates unique, barrel-specific character and often appeals to collectors
seeking distinctive expressions.

D. Rich, sweet style often featuring pot still distillation - Diplomatico rum from Venezuela is
known for its rich, sweet, dessert-like style featuring notes of caramel, chocolate, and dried fruit.
The Reserva Exclusiva expression uses pot still distillation and has become extremely popular
globally.

A. Cuban-style is typically lighter and cleaner; Jamaican-style is heavier and more flavorful (ester-
rich) - Cuban-style rum (column distilled, filtered, lighter) emphasizes smoothness and mixability,



36.

37.

38.

39.

40.

41.

42.

43.

while Jamaican-style rum (pot still, dunder fermentation) emphasizes bold, ester-rich, funky
flavors. These represent opposite ends of the rum spectrum.

C. Afiejo or extra afiejo tequila that has been filtered to remove color while retaining aged flavors
- Cristalino is a relatively new category where aged tequila (afiejo or extra afiejo) is filtered through
charcoal to remove the color from barrel aging while retaining much of the aged flavor profile. It
bridges blanco appearance with aged complexity.

B. It extracts sugars from raw (uncooked) agave using water and chemicals, potentially reducing
flavor complexity - The diffuser method extracts sugars from raw, uncooked agave using high-
pressure water and sometimes acids/enzymes. Critics argue this bypasses traditional cooking that
develops complex flavors, producing a less distinctive tequila.

D. Traditional production using clay pot distillation - "Ancestral" is a mezcal classification
indicating the most traditional production methods, including pit-roasting, tahona or hand-
crushing, natural fermentation, and distillation in clay pots. It represents the oldest mezcal-making
traditions and produces distinctive earthy, mineral flavors.

A. A fermented (not distilled) agave beverage with ancient origins, lower in alcohol than tequila
or mezcal - Pulque is an ancient fermented (not distilled) beverage made from agave sap
(aguamiel), with origins dating back to pre-Columbian Mesoamerica. At 4-8% ABY, it's much
lower in alcohol than distilled agave spirits and has a milky, slightly viscous texture.

C. Is a marketing tradition, not a quality indicator or legal requirement - The worm (actually a
moth larva) in some mezcal bottles is a marketing gimmick that began in the 1950s, not a
traditional practice or quality indicator. Premium mezcals never include a worm, and it's not
required or even common in quality mezcal production.

B. Wormwood (Artemisia absinthium), anise, and fennel as primary botanicals - Traditional
absinthe is made with three primary botanicals: grande wormwood (Artemisia absinthium), anise,
and fennel, along with various secondary herbs. The wormwood provides bitterness and
historically controversial thujone; anise provides the dominant licorice flavor.

D. The cloudy, opalescent effect when water is added, caused by essential oils precipitating - The
"louche" (French for "opaque" or "shady") is the milky, opalescent effect when water is added to
absinthe. Water causes essential oils (primarily from anise) to precipitate out of solution, creating
the characteristic cloudy appearance.

A. Pastis, an anise-flavored spirit similar to absinthe - Pernod and Ricard are French brands most
associated with pastis, an anise-flavored spirit that became popular after absinthe was banned in
1915. Pastis louches like absinthe when water is added. The two companies merged in 1975 to
form Pernod Ricard.
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C. Green (unripe) walnuts - Nocino is an Italian liqueur made by macerating green (unripe)
walnuts, harvested around St. John's Day (June 24), in alcohol with spices. The result is a dark
brown, bittersweet liqueur with complex nutty, spicy flavors, traditionally from Emilia-Romagna.

B. Macerating lemon zest in neutral spirit, then adding simple syrup - Limoncello is made by
macerating lemon zest (traditionally from Sorrento or Amalfi lemons) in neutral spirit to extract
the oils, then adding simple syrup. It's served ice-cold as a digestif and is one of Italy's most popular
liqueurs.

D. Lower in alcohol (11% vs 20-28%) and less bitter with more orange flavor - Aperol is
significantly lower in alcohol (11%) compared to Campari (20.5-28% depending on market) and
is less bitter with more pronounced orange flavor. This makes Aperol more approachable and
explains the Aperol Spritz's popularity.

A. Fresh lime juice - The Last Word is a Prohibition-era cocktail from Detroit containing equal
parts (¥4 oz each) gin, Green Chartreuse, Maraschino liqueur, and fresh lime juice. This perfectly
balanced "equal parts" cocktail experienced a major revival in the 2000s craft cocktail movement.

C. Bartenders as an industry handshake, often as a shot or with cola (especially in Argentina) -
Fernet-Branca has a cult following among bartenders globally as an "industry handshake"—a
bitter, medicinal shot shared among hospitality professionals. In Argentina, Fernet con Coca
(Fernet with Coca-Cola) is the national drink.

C. Kina Lillet in classic cocktails like the Vesper - Cocchi Americano is used as a substitute for
Kina Lillet (now discontinued; modern Lillet Blanc has less quinine) in classic cocktails like the
Vesper Martini. Its bittersweet, quinquina character more closely approximates the original Kina
Lillet formula.

A. Fresh lemon juice - The Paper Plane, created by Sam Ross in 2007, contains equal parts (% oz
each) bourbon, Aperol, Amaro Nonino, and fresh lemon juice. This modern classic exemplifies the
equal-parts cocktail formula and showcases contemporary use of Italian bitters.

D. Coating the inside of a glass with a small amount of spirit (often absinthe) then discarding the
excess - A "rinse" involves coating the inside of a glass with a small amount of spirit (commonly
absinthe in drinks like the Sazerac), swirling to coat, then discarding the excess. This adds aromatic
complexity without overwhelming the drink.

B. Lemon juice - The Sidecar, a classic Prohibition-era cocktail, contains Cognac, orange liqueur
(Cointreau or triple sec), and fresh lemon juice, typically in a 2:1:1 ratio. It's often served in a
sugar-rimmed glass and is one of the fundamental brandy cocktails.

C. A layer of spirit or liqueur poured over the top of a drink to sit on the surface - A "float" is a
layer of spirit or liqueur carefully poured over the back of a spoon to rest on top of a drink. The
Penicillin's peated Scotch float is a famous example. Floats add aromatic impact and visual appeal.
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. A. Gosling's Black Seal rum and ginger beer - The Dark 'n' Stormy is one of few trademarked
cocktails—Gosling's has protected it, requiring Gosling's Black Seal rum specifically. Combined
with ginger beer and lime, it's Bermuda's national drink. Using other dark rums technically makes
it just a "rum and ginger."

D. At room temperature in a glass with no ice, water, or other additions - "Neat" means a spirit is
served at room temperature in a glass with absolutely no additions—no ice, no water, no mixers.
This is the purest way to taste a spirit and is distinct from "straight up" (chilled by shaking/stirring
but served without ice).

B. Gently crush ingredients like herbs, fruit, or sugar to release flavors - A muddler is a bartending
tool used to gently press (muddle) ingredients in a glass or shaker to release their flavors and
essential oils. It's essential for Mojitos, Old Fashioneds, and Caipirinhas. Over-muddling can
release bitter compounds.

C. New Orleans at the Hotel Monteleone - The Vieux Carré was created in 1938 by Walter
Bergeron at the Hotel Monteleone's Carousel Bar in New Orleans' French Quarter. Named after
the French Quarter itself ("old square"), it contains rye, Cognac, sweet vermouth, Bénédictine, and
bitters.

A. Straining stirred drinks from a mixing glass - The julep strainer is a perforated disc-shaped
strainer traditionally used to strain stirred drinks from a mixing glass. Its curved shape fits inside
the glass, holding back ice while the drink pours through the perforations. The Hawthorne strainer
is preferred for shaken drinks.

D. A large cube or sphere that melts slowly - The Old Fashioned is traditionally served over a large
ice cube or sphere, which melts slowly to minimize dilution while keeping the drink cold. The
large surface-to-volume ratio means less melting compared to multiple smaller cubes.

B. Fernet-Branca - The Toronto cocktail is an Old Fashioned variation that adds Fernet-Branca to
Canadian whisky, simple syrup, and Angostura bitters. The bitter, herbal Fernet adds complexity
and a distinctive menthol note to the whisky base.

C. Memory formation—damage leads to blackouts - The hippocampus is the brain region
responsible for forming new memories. Alcohol impairs hippocampal function, which is why
blackouts occur—the person remains conscious and functioning but cannot form new long-term
memories. This is distinct from passing out.

A. Memory impairment where the person cannot form new memories despite being conscious -
An alcohol blackout is not unconsciousness—the person is awake and may appear functional—
but the hippocampus is impaired, preventing formation of new memories. The person may have
no recall of events the next day despite having been active and responsive.

D. Suppressing vital functions like breathing and gag reflex, leading to respiratory failure or
choking - Alcohol poisoning can be fatal by suppressing the central nervous system to the point
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where breathing becomes dangerously slow or stops, and by suppressing the gag reflex, leading to
choking on vomit (aspiration). Both are medical emergencies.

A. Needing more alcohol to achieve the same effect due to neuroadaptation - Tolerance means the
brain and body have adapted to alcohol's presence, requiring more alcohol to achieve previously
experienced effects. This neuroadaptation is a warning sign for developing dependence and doesn't
mean alcohol is less harmful.

B. The same amount of pure alcohol (14 grams in the US) - A US standard drink (12 oz beer at
5%, 5 oz wine at 12%, 1.5 oz spirits at 40%) contains approximately 14 grams of pure alcohol.
This equivalence allows meaningful comparison of alcohol consumption across different beverage

types.

D. Feel, Examine, Ask, Return—checking physical card, examining details, asking questions,
returning to patron - FEAR is an ID-checking protocol: Feel the card for proper thickness and
texture; Examine for tampering, correct format, and security features; Ask questions to verify
information; Return to patron. This systematic approach helps detect fake IDs.

A. Should be evaluated for intoxication before being served, as you're liable for their condition
when they leave - Patrons who arrive already intoxicated (from drinking elsewhere) must be
evaluated before service. You're legally responsible for their condition when they leave your
establishment, regardless of where they started drinking. Refuse service if already intoxicated.

C. Legal responsibility of private individuals who serve alcohol at non-commercial events - Social
host liability extends alcohol-serving responsibility to private individuals hosting parties or events
where alcohol is served. In many jurisdictions, hosts can be held liable for injuries caused by guests
they allowed to become intoxicated.

B. Treat them the same as any other patron—refuse additional service while maintaining respect
for the relationship - Regular customers must be treated by the same standards as anyone else—
being a regular doesn't exempt someone from responsible service. Refuse additional service
politely but firmly, maintaining the relationship while protecting everyone involved.

D. Sedatives, painkillers, antidepressants, antihistamines, and many others - Alcohol interacts
dangerously with many common medications including sedatives (compounded sedation), opioid
painkillers (respiratory depression), antidepressants (increased side effects), antihistamines
(extreme drowsiness), blood thinners, and many others. These interactions can be life-threatening.

A. How quickly drinks are consumed over time, which affects BAC - "Pace" refers to drinking
speed—how quickly drinks are consumed over time. Faster drinking raises BAC more quickly
because consumption exceeds the liver's metabolism rate. Monitoring pace is essential for
responsible service.

C. Increased alertness and energy - Alcohol poisoning signs include slow/irregular breathing,
vomiting while unconscious, seizures, hypothermia, and unconsciousness. Increased alertness and
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energy are the OPPOSITE of alcohol poisoning symptoms—alcohol is a depressant that
progressively suppresses central nervous system function.

B. Ensure they don't choke, monitor their condition, and consider calling for medical help - If a
patron vomits from intoxication, the priority is preventing choking (aspiration). Place them in the
recovery position, monitor breathing, stay with them, and consider calling emergency services.
Vomiting while intoxicated indicates significant impairment.

D. Slowing service to give the body time to metabolize alcohol - Stalling techniques (taking longer
to deliver drinks, engaging in conversation, suggesting food or water, checking on other tables)
slow alcohol service to give the patron's body time to metabolize alcohol, preventing BAC from
rising too quickly.

A. Impaired, which creates legal and ethical concerns in many situations - Alcohol impairs
judgment and decision-making capacity, which affects the ability to give meaningful consent in
various situations. This creates legal concerns (contracts, sexual consent) and ethical concerns for
servers and others interacting with intoxicated individuals.

C. Encourages groups to have a sober driver, often with free non-alcoholic drinks - Designated
driver programs encourage groups to select one person who will remain sober to drive everyone
home safely. Many establishments offer free non-alcoholic drinks to designated drivers as an
incentive, reducing drunk driving risk.

B. Cooperate fully, provide requested documentation, and contact management - When law
enforcement investigates, staff should cooperate fully, provide requested documentation (licenses,
incident logs), contact management immediately, and be truthful. Obstruction or destruction of
evidence creates additional serious legal problems.

D. A patron is served to the point of intoxication - Over-service occurs when a patron is served to
the point of visible intoxication—beyond the point where they should have been cut off. Over-
service creates legal liability for the server, establishment, and potentially the patron's subsequent
actions.

A. Proactive monitoring and early intervention before severe intoxication - The most effective
prevention is proactive—monitoring drink counts, observing behavior changes, pacing service,
and intervening early before patrons become severely intoxicated. Reactive approaches (waiting
for obvious intoxication) are less effective and riskier.

C. Help employees with alcohol or substance abuse issues get treatment and support - Employee
Assistance Programs (EAPs) provide confidential support services for employees dealing with
personal problems including alcohol and substance abuse. They offer counseling, treatment
referrals, and support, recognizing that industry workers face elevated substance abuse risks.



