
FULL-LENGTH PRACTICE TESTS 
 

PRACTICE TEST 5 - 80 QUESTIONS 

 

1. The primary purpose of using copper in still construction is: 

A. Lower cost compared to other materials 

B. Better heat retention 

C. Copper reacts with sulfur compounds, removing unpleasant flavors from the spirit 

D. Aesthetic appeal 

 

2. "Proof" as a measurement of alcohol content originated from: 

A. Testing gunpowder soaked in spirit—if it ignited, the spirit was "proven" strong enough 

B. Scientific laboratory testing 

C. Government taxation purposes 

D. Marketing standards 

 

3. The "heart" of a distillation run is valued because it contains: 

A. The highest alcohol content 

B. The most water 

C. Only fusel oils 

D. The most desirable flavor compounds with balanced alcohol and minimal harsh elements 

 

  



4. In barrel aging, "extraction" refers to: 

A. Removing the spirit from the barrel 

B. The process of pulling flavors, colors, and compounds out of the wood into the spirit 

C. Cleaning the barrel 

D. Evaporation loss 

 

5. The term "marrying" in spirits production refers to: 

A. Blending different spirits or batches together and allowing them to integrate before bottling 

B. Wedding-themed marketing 

C. Adding water 

D. Barrel selection 

 

6. A "short finish" in spirit tasting indicates: 

A. The spirit was poorly made 

B. Low alcohol content 

C. The spirit is young 

D. Flavors dissipate quickly after swallowing 

 

7. The term "expression" in spirits refers to: 

A. The label design 

B. A particular bottling or version of a spirit from a producer 

C. Facial reactions when tasting 

D. Marketing terminology 

 

  



8. "Chill filtration" is a process that: 

A. Freezes the spirit 

B. Adds ice to the spirit 

C. Removes fatty acids and proteins that cause cloudiness when cold or diluted 

D. Increases alcohol content 

 

9. When tasting spirits professionally, the term "balance" refers to: 

A. How well different flavor elements harmonize without any single element dominating 

B. The ratio of alcohol to water 

C. The price-to-quality ratio 

D. How the spirit sits in the glass 

 

10. Belvedere vodka is made from: 

A. Corn 

B. Grapes 

C. Potatoes 

D. Polish Dankowskie rye 

 

11. The term "rectification" in vodka production means: 

A. Correcting mistakes 

B. Repeated distillation or purification to achieve higher purity 

C. Adding flavors 

D. Bottling 

 

  



12. Grey Goose vodka, marketed as a French luxury vodka, is made from: 

A. Potatoes 

B. Grapes 

C. French wheat 

D. Rye 

 

13. The term "navy strength" for gin refers to: 

A. Gin bottled at 57% ABV or higher, historically required for gunpowder to still ignite if wet 

B. A blue-colored gin 

C. Gin aged in barrels 

D. Gin served on ships 

 

14. Plymouth Gin has a Protected Geographical Indication (PGI), meaning: 

A. It can be made anywhere in England 

B. It's always navy strength 

C. It must be made in London 

D. It must be made in Plymouth, England 

 

15. The Negroni Sbagliato substitutes which ingredient for gin: 

A. Vodka 

B. Rum 

C. Prosecco (sparkling wine) 

D. Tequila 

 

  



16. Genever (jenever) differs from London Dry gin primarily because it: 

A. Contains malt wine (moutwijn), giving it a richer, maltier character 

B. Has no juniper 

C. Is always sweetened 

D. Is never distilled 

 

17. A bourbon labeled "single barrel" means: 

A. It was only aged for one year 

B. The contents come from one individual barrel rather than a blend of barrels 

C. It uses only one grain 

D. It's made in one day 

 

18. The Bottled-in-Bond Act of 1897 was significant because it: 

A. Banned bourbon production 

B. Created the first bourbon 

C. Established labeling requirements 

D. Was the first US consumer protection law for whiskey, guaranteeing authenticity and quality 

 

19. "Wheated" bourbon uses wheat instead of rye as the secondary grain, resulting in: 

A. A softer, sweeter flavor profile compared to high-rye bourbons 

B. A spicier taste 

C. Higher alcohol content 

D. Darker color 

 

  



20. The term "sour mash" in bourbon production means: 

A. The bourbon tastes sour 

B. Spoiled ingredients are used 

C. A portion of previously fermented mash (stillage) is added to new fermentation for consistency 

D. The bourbon is unaged 

 

21. The Islands sub-region of Scotch whisky is known for: 

A. Only unpeated whiskies 

B. Maritime character and varying levels of peat, including distilleries like Talisker and Highland Park 

C. Being the largest production region 

D. Only blended whiskies 

 

22. "Cask strength" Scotch whisky is: 

A. Always 40% ABV 

B. Diluted before bottling 

C. Aged in extra-strong barrels 

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

 

23. The Scotch Whisky Association (SWA) is responsible for: 

A. Protecting and promoting Scotch whisky worldwide, including legal definitions and standards 

B. Making all Scotch whisky 

C. Only marketing 

D. Barrel production 

 

  



24. Japanese whisky production was originally modeled after: 

A. Irish whiskey 

B. American bourbon 

C. Scotch whisky, particularly the methods learned by Masataka Taketsuru in Scotland 

D. Canadian whisky 

 

25. Teeling Whiskey is significant in Irish whiskey because: 

A. It's the oldest Irish brand 

B. It was the first new distillery in Dublin in over 125 years (opened 2015) 

C. It only makes blends 

D. It uses Scottish methods 

 

26. The minimum aging requirement for Cognac (VS category) is: 

A. Two years in French oak barrels 

B. Four years 

C. Six years 

D. No minimum 

 

27. Grappa is an Italian spirit made from: 

A. Grapes 

B. Wheat 

C. Apples 

D. Pomace (grape skins, seeds, and stems left over from winemaking) 

 

  



28. The "bonne chauffe" in Cognac production refers to: 

A. The first distillation 

B. The second distillation, which produces the final spirit for aging 

C. The aging process 

D. Blending 

 

29. Calvados must be made from apples (and sometimes pears) grown in: 

A. Any region of France 

B. Spain 

C. Normandy, France 

D. Italy 

 

30. Marc is a French brandy similar to grappa, made from: 

A. Grape pomace 

B. Pears 

C. Plums 

D. Apples 

 

31. El Dorado rum comes from: 

A. Cuba 

B. Puerto Rico 

C. Jamaica 

D. Guyana (Demerara region) 

 

  



32. The term "rhum vieux" on an agricole rum label indicates: 

A. Unaged rum 

B. Flavored rum 

C. Aged rum meeting specific minimum aging requirements (typically 3+ years in Martinique) 

D. White rum 

 

33. Cachaça differs from rum primarily because it is: 

A. Always aged 

B. Made from molasses 

C. Never made from sugarcane 

D. Made from fresh sugarcane juice and produced in Brazil 

 

34. The "GI" (Geographical Indication) for cachaça means: 

A. It must be produced in Brazil to be called cachaça 

B. It can be made anywhere 

C. It's the same as rum 

D. It must be aged 

 

35. Chairman's Reserve rum is produced in: 

A. Jamaica 

B. Barbados 

C. St. Lucia 

D. Puerto Rico 

 

  



36. The Consejo Regulador del Tequila (CRT) is responsible for: 

A. Marketing only 

B. Certifying and regulating all tequila production to ensure compliance with official standards 

C. Making tequila 

D. Exporting only 

 

37. A "mixto" tequila contains: 

A. 100% Blue Weber agave 

B. Only premium ingredients 

C. No agave 

D. At least 51% Blue Weber agave with up to 49% other sugars 

 

38. The "piña" in tequila production is: 

A. The heart of the Blue Weber agave plant, harvested for its sugars 

B. A type of pineapple 

C. A cocktail ingredient 

D. The fermentation vessel 

 

39. Sotol is a spirit similar to mezcal but made from: 

A. Blue Weber agave 

B. Corn 

C. The sotol plant (Dasylirion), which is not an agave 

D. Wheat 

 

  



40. The town of Tequila is located in which Mexican state: 

A. Oaxaca 

B. Jalisco 

C. Sonora 

D. Chihuahua 

 

41. Chartreuse liqueur is notable for: 

A. Being made by only two people 

B. Its simple two-ingredient recipe 

C. Being uncolored 

D. Being made by Carthusian monks with a secret recipe of 130 botanicals 

 

42. Amaretto is an Italian liqueur with a dominant flavor of: 

A. Almonds (or apricot pits, which have a similar flavor compound) 

B. Hazelnuts 

C. Coffee 

D. Oranges 

 

43. Grand Marnier differs from Cointreau primarily because it: 

A. Contains no orange 

B. Is lower in alcohol 

C. Uses a Cognac base rather than neutral spirit 

D. Is clear 

 

  



44. Chambord is a French liqueur made primarily from: 

A. Oranges 

B. Black raspberries 

C. Strawberries 

D. Cherries 

 

45. The "secret recipe" of Bénédictine is said to include approximately: 

A. 27 herbs and spices 

B. Only honey and brandy 

C. 5 ingredients 

D. No herbs 

 

46. Fernet is a category of amaro characterized by: 

A. Sweetness 

B. Fruity flavors 

C. Low alcohol 

D. Intensely bitter, mentholated flavor profile 

 

47. Antica Formula is a premium version of: 

A. Campari 

B. Dry vermouth 

C. Sweet (rosso) vermouth made by Carpano 

D. Amaro 

 

  



48. The bitterness in Campari historically came from carmine, which is derived from: 

A. Cochineal insects (now often replaced with artificial coloring) 

B. Gentian root 

C. Wormwood 

D. Cinchona bark 

 

49. The Aviation cocktail contains gin, Maraschino liqueur, crème de violette, and: 

A. Orange juice 

B. Lemon juice 

C. Lime juice 

D. Grapefruit juice 

 

50. The Blood and Sand cocktail is named after: 

A. A novel 

B. Its color 

C. A song 

D. A 1922 Rudolph Valentino bullfighting film 

 

51. The Bee's Knees cocktail, from Prohibition era, contains gin, lemon juice, and: 

A. Honey syrup 

B. Simple syrup 

C. Agave syrup 

D. Maple syrup 

 

  



52. A "highball" is a category of drinks characterized by: 

A. High alcohol content 

B. Being served in tall glasses 

C. A spirit mixed with a larger proportion of non-alcoholic mixer, served over ice in a tall glass 

D. No ice 

 

53. The Caipirinha is the national cocktail of Brazil and contains cachaça, lime, and: 

A. Soda water 

B. Sugar (muddled with lime) 

C. Orange juice 

D. Ginger beer 

 

54. A "buck" or "mule" cocktail typically contains a spirit mixed with: 

A. Cola 

B. Orange juice 

C. Cream 

D. Ginger beer and citrus 

 

55. The Sazerac cocktail is traditionally made with: 

A. Rye whiskey (or Cognac), sugar, Peychaud's bitters, and an absinthe rinse 

B. Vodka 

C. Gin 

D. Tequila 

 

  



56. The proper technique for "muddling" mint is to: 

A. Crush it completely into paste 

B. Blend it in a blender 

C. Press gently to release oils without shredding, which releases bitter chlorophyll 

D. Leave it whole 

 

57. A "buck" cocktail historically differs from a "mule" by: 

A. Using vodka instead of whiskey 

B. Using ginger ale instead of ginger beer (though terms are now often used interchangeably) 

C. Being non-alcoholic 

D. Having no citrus 

 

58. The Ramos Gin Fizz is famous for requiring: 

A. Extended shaking (traditionally 12+ minutes) to create its signature frothy texture 

B. No shaking at all 

C. Barrel aging 

D. Flaming 

 

59. A "fix" cocktail is a historical category characterized by: 

A. Being served hot 

B. High alcohol content 

C. No fruit 

D. Spirit, citrus, sweetener, served over crushed ice with fruit garnish (similar to a sour) 

 

  



60. The proper ratio for a classic Daiquiri is approximately: 

A. Equal parts 

B. 2:1:1 (rum : lime juice : simple syrup) or 2:¾:¾ 

C. 1:2:2 

D. No set ratio 

 

61. Blood Alcohol Content (BAC) is measured as: 

A. Total drinks consumed 

B. Alcohol in the stomach 

C. Grams of alcohol per 100 milliliters of blood 

D. Time since last drink 

 

62. The legal BAC limit for driving in most US states is: 

A. 0.08% 

B. 0.10% 

C. 0.05% 

D. 0.15% 

 

63. Alcohol is metabolized primarily by: 

A. The stomach 

B. The liver 

C. The kidneys 

D. The lungs 

 

  



64. The "widmark formula" is used to: 

A. Measure bartender speed 

B. Calculate drink prices 

C. Estimate BAC based on drinks consumed, body weight, gender, and time 

D. Determine alcohol content in spirits 

 

65. Factors that can increase the rate of alcohol absorption include: 

A. Eating a large meal 

B. Drinking slowly 

C. Drinking water between drinks 

D. Carbonated mixers and drinking on an empty stomach 

 

66. The term "dram shop liability" refers to: 

A. Liability of establishments that sell alcohol for damages caused by intoxicated patrons 

B. Liability for selling non-alcoholic drinks 

C. A type of insurance only 

D. Customer responsibility 

 

67. Which of the following is NOT a valid reason to refuse service? 

A. The patron is visibly intoxicated 

B. The patron cannot produce valid ID 

C. The patron's race, gender, or national origin 

D. The patron is being disruptive 

 

  



68. The "TIPS" training program stands for: 

A. Training for Intervention ProcedureS 

B. Total Intoxication Prevention System 

C. The Important Practices of Servers 

D. Training In Pouring Spirits 

 

69. When a patron's speech becomes slurred, this indicates: 

A. They are tired 

B. They have a speech impediment 

C. They are nervous 

D. The cerebellum and motor cortex are being affected by alcohol, suggesting significant intoxication 

 

70. The purpose of checking ID for every patron who appears under a certain age is: 

A. To comply with the law and establish the patron is of legal drinking age 

B. To slow down service 

C. To collect personal information 

D. To verify address 

 

71. "Alcohol myopia" theory suggests that intoxication: 

A. Improves vision 

B. Has no cognitive effects 

C. Narrows attention to immediate cues while reducing ability to process peripheral information 

D. Enhances decision making 

 

  



72. A "minor in possession" (MIP) violation can result in penalties for: 

A. Only the establishment 

B. Both the minor and potentially the server/establishment 

C. Only the minor 

D. No one 

 

73. When refusing service, a server should: 

A. Embarrass the patron publicly 

B. Argue with the patron 

C. Be physically confrontational 

D. Be polite but firm, offer alternatives, and involve management if needed 

 

74. The main purpose of "server intervention" is to: 

A. Prevent intoxication and its consequences before they occur 

B. Increase sales 

C. Speed up service 

D. Entertain patrons 

 

75. If a patron becomes unconscious from alcohol, the appropriate response is to: 

A. Try to wake them with cold water 

B. Give them coffee 

C. Call emergency services immediately, monitor breathing, and place them in the recovery position 

D. Let them sleep it off 

 

  



76. The legal concept of "proximate cause" in alcohol liability means: 

A. Only physical distance matters 

B. The server's actions must be a direct contributing factor to the harm that occurred 

C. Time doesn't matter 

D. Only the patron is responsible 

 

77. An "obviously intoxicated" person typically exhibits: 

A. Improved coordination 

B. Better judgment 

C. Quieter behavior 

D. Multiple visible signs: slurred speech, impaired coordination, glassy eyes, loud behavior 

 

78. The purpose of incident documentation is to: 

A. Create a legal record of events that may protect the establishment and staff 

B. Punish patrons 

C. Increase sales 

D. Entertain management 

 

79. Which practice helps prevent over-intoxication? 

A. Offering shots specials 

B. Encouraging rapid consumption 

C. Monitoring consumption, pacing service, promoting food, and early intervention 

D. Ignoring patron behavior 

 

  



80. Underage drinking contributes to approximately what percentage of youth deaths from motor vehicle 

crashes? 

A. 5% 

B. About one-third (33%) of youth traffic fatalities involve alcohol 

C. 10% 

D. 50%  



PRACTICE TEST 5 - ANSWER KEY 

WITH EXPLANATIONS 
 

1. C. Copper reacts with sulfur compounds, removing unpleasant flavors from the spirit - Copper is 

the preferred material for still construction because it catalyzes chemical reactions that remove 

sulfur compounds (which cause unpleasant eggy, rubbery flavors) from the spirit. Copper also 

conducts heat efficiently and is malleable for shaping stills. 

2. A. Testing gunpowder soaked in spirit—if it ignited, the spirit was "proven" strong enough - The 

term "proof" originated from the British Royal Navy's practice of testing rum by soaking 

gunpowder in it. If the gunpowder still ignited when lit, the spirit was "proven" to contain sufficient 

alcohol (approximately 57% ABV, which became "100 proof" in Britain). 

3. D. The most desirable flavor compounds with balanced alcohol and minimal harsh elements - The 

"heart" (or "middle cut") of distillation contains the most desirable flavors with good alcohol 

balance, without the harsh methanol and acetone of the heads or the heavy fusel oils of the tails. 

Skilled distillers make precise cuts to capture only the best portion. 

4. B. The process of pulling flavors, colors, and compounds out of the wood into the spirit - Extraction 

is the process by which the spirit pulls flavors (vanilla, caramel), colors (amber, gold), and 

chemical compounds (tannins, lignins) from the barrel wood. This is one of several processes 

occurring during aging, alongside oxidation and evaporation. 

5. A. Blending different spirits or batches together and allowing them to integrate before bottling - 

"Marrying" (or "marriage") is the practice of combining different spirits or batches and letting 

them rest together, often in neutral containers, allowing flavors to integrate and harmonize before 

bottling. This creates a more unified final product. 

6. D. Flavors dissipate quickly after swallowing - A "short finish" means the flavors fade quickly 

after swallowing, while a "long finish" means flavors linger and evolve. Finish length is an 

important quality indicator—premium spirits typically have longer, more complex finishes. 

7. B. A particular bottling or version of a spirit from a producer - An "expression" refers to a specific 

version or bottling of a spirit from a producer. For example, a distillery might release multiple 

expressions: a 12-year, an 18-year, a cask strength, and a sherry cask finish—each is a different 

expression of their whisky. 

8. C. Removes fatty acids and proteins that cause cloudiness when cold or diluted - Chill filtration 

involves cooling spirit to near-freezing and filtering out fatty acids and proteins that would 



otherwise cause cloudiness (haze) when the spirit is chilled or diluted with water or ice. Some 

purists argue it removes flavor; non-chill-filtered spirits are increasingly valued. 

9. A. How well different flavor elements harmonize without any single element dominating - 

"Balance" in tasting refers to the harmonious integration of all flavor elements—sweetness, acidity, 

bitterness, alcohol heat, and various flavor notes. A balanced spirit has no single element that 

overpowers others; all components work together cohesively. 

10. D. Polish Dankowskie rye - Belvedere vodka is made from Polish Dankowskie rye, a specific 

heritage variety known for its quality. The brand emphasizes its Polish origin and single-grain 

production as quality markers, representing traditional Polish vodka-making heritage. 

11. B. Repeated distillation or purification to achieve higher purity - Rectification refers to the process 

of repeated distillation or purification to achieve higher purity and neutral character. In vodka 

production, rectification removes congeners and impurities, producing the clean, neutral spirit that 

defines vodka. 

12. C. French wheat - Grey Goose vodka is made from French soft winter wheat from the Picardy 

region and water from Gensac-la-Pallue. Launched in 1997 and marketed as a French luxury 

product, it helped establish the super-premium vodka category in the US market. 

13. A. Gin bottled at 57% ABV or higher, historically required for gunpowder to still ignite if wet - 

Navy strength gin is bottled at 57% ABV (100 British proof) or higher. This strength was 

historically required aboard Royal Navy ships because if gin spilled on gunpowder at this proof, 

the gunpowder would still ignite. It's a robust, full-flavored gin style. 

14. D. It must be made in Plymouth, England - Plymouth Gin holds a Protected Geographical 

Indication (PGI), meaning true Plymouth Gin can only be produced in Plymouth, England. 

Currently, only one distillery (Plymouth/Black Friars) produces it. The style is slightly less dry 

than London Dry with more earthy, root-forward character. 

15. C. Prosecco (sparkling wine) - The Negroni Sbagliato ("mistaken Negroni") substitutes Prosecco 

for gin, creating a lighter, effervescent version of the classic. Legend says it was created 

accidentally when a bartender grabbed sparkling wine instead of gin. It gained viral popularity 

through social media in 2022. 

16. A. Contains malt wine (moutwijn), giving it a richer, maltier character - Genever (Dutch/Belgian 

gin) contains malt wine (moutwijn)—a distillate of malted grain—which gives it a richer, more 

whiskey-like character compared to the clean, juniper-forward profile of London Dry gin. Genever 

is the historical ancestor of modern gin. 

17. B. The contents come from one individual barrel rather than a blend of barrels - Single barrel 

bourbon comes from one specific barrel rather than being blended from multiple barrels for 

consistency. This means each bottle reflects the unique character of that individual barrel, creating 

variation between bottles and appealing to collectors. 



18. D. Was the first US consumer protection law for whiskey, guaranteeing authenticity and quality - 

The Bottled-in-Bond Act of 1897 was landmark consumer protection legislation requiring bonded 

whiskey to be: from one distillery, one distiller, one distillation season; aged 4+ years; bottled at 

100 proof; and stored in federal bonded warehouses. It guaranteed authenticity during an era of 

widespread adulteration. 

19. A. A softer, sweeter flavor profile compared to high-rye bourbons - Wheated bourbons (like 

Maker's Mark, Pappy Van Winkle, W.L. Weller) use wheat instead of rye as the secondary grain 

after corn. Wheat contributes a softer, sweeter, smoother flavor profile compared to the spicier, 

more assertive character of high-rye bourbons. 

20. C. A portion of previously fermented mash (stillage) is added to new fermentation for consistency 

- "Sour mash" is a production technique where spent mash (stillage/backset) from a previous 

fermentation is added to new batches. This controls pH, fights bacterial contamination, and ensures 

consistency—similar to using a sourdough starter. Nearly all bourbon uses sour mash. 

21. B. Maritime character and varying levels of peat, including distilleries like Talisker and Highland 

Park - The Islands (a sub-region often grouped with Highlands) includes Skye (Talisker), Mull 

(Tobermory), Jura, Arran, and Orkney (Highland Park). These whiskies often show maritime 

influence (salt, brine) and varying peat levels, distinct from Islay's heavily peated style. 

22. D. Bottled at the proof it comes out of the barrel, without dilution - Cask strength (or barrel proof) 

whisky is bottled directly at the proof it naturally reached in the barrel, without water added to 

reduce the ABV. This typically ranges from 50-65%+ ABV and offers the most intense, 

unadulterated expression of the whisky's character. 

23. A. Protecting and promoting Scotch whisky worldwide, including legal definitions and standards 

- The Scotch Whisky Association (SWA) is the trade organization representing the Scotch whisky 

industry. It protects the legal definition of Scotch whisky worldwide, fights counterfeiting, 

promotes exports, and works with governments on trade and regulatory issues. 

24. C. Scotch whisky, particularly the methods learned by Masataka Taketsuru in Scotland - Japanese 

whisky was modeled after Scotch whisky, beginning when Masataka Taketsuru studied distilling 

in Scotland (1918-1920). He returned to Japan, helped found Yamazaki distillery with Shinjiro 

Torii (Suntory), then later founded Nikka. Japanese whisky follows Scotch traditions. 

25. B. It was the first new distillery in Dublin in over 125 years (opened 2015) - Teeling Whiskey 

Distillery, opened in 2015, was the first new distillery in Dublin in over 125 years, marking the 

renaissance of Irish whiskey production in its historic capital. The Teeling family has deep roots 

in Irish whiskey history. 

26. A. Two years in French oak barrels - VS (Very Special) Cognac must be aged minimum two years 

in French oak barrels (Limousin or Tronçais), counting from April 1 following the harvest. This is 

the youngest official Cognac designation; VSOP requires 4 years, XO requires 10 years. 



27. D. Pomace (grape skins, seeds, and stems left over from winemaking) - Grappa is an Italian spirit 

distilled from pomace—the grape skins, seeds, stems, and pulp left over after winemaking. It was 

traditionally a way to use winemaking byproducts. Quality has improved dramatically; premium 

grappas are now highly respected. 

28. B. The second distillation, which produces the final spirit for aging - In Cognac's double distillation 

process, the "bonne chauffe" (good heating) is the crucial second distillation that produces the final 

spirit for aging. The first distillation (première chauffe) produces the "brouillis"; the bonne chauffe 

concentrates and refines this into Cognac. 

29. C. Normandy, France - Calvados is an apple (and sometimes pear) brandy that must be made in 

Normandy, France. The region's cool, maritime climate produces excellent cider apples. Different 

AOC designations (Calvados, Calvados Pays d'Auge, Calvados Domfrontais) have specific 

production requirements. 

30. A. Grape pomace - Marc is a French brandy made from grape pomace (skins, seeds, stems), similar 

to Italian grappa. Different French wine regions produce their own marcs—Marc de Bourgogne, 

Marc de Champagne, Marc de Gewürztraminer—each reflecting the grape varieties of that region. 

31. D. Guyana (Demerara region) - El Dorado rum is produced by Demerara Distillers Limited in 

Guyana, using historic wooden stills (some dating to the 1700s) that produce distinctive rich, 

complex rums. The Demerara region's rums are known for their depth and aging potential. 

32. C. Aged rum meeting specific minimum aging requirements (typically 3+ years in Martinique) - 

"Rhum Vieux" (old rum) on agricole rum labels indicates aged rum meeting specific minimum 

requirements. In Martinique (AOC), Vieux requires 3+ years in oak; VSOP requires 4+ years; XO 

requires 6+ years. These are strictly regulated. 

33. D. Made from fresh sugarcane juice and produced in Brazil - Cachaça is made from fresh 

sugarcane juice (not molasses like most rum) and must be produced in Brazil. This gives cachaça 

a distinct grassy, vegetal character. It's the base spirit for the Caipirinha and Brazil's national spirit. 

34. A. It must be produced in Brazil to be called cachaça - Cachaça received Geographical Indication 

(GI) protection, meaning only spirits produced in Brazil from fresh sugarcane juice can be labeled 

"cachaça." This protects Brazilian producers and distinguishes cachaça from other cane spirits. 

35. C. St. Lucia - Chairman's Reserve is produced by St. Lucia Distillers in St. Lucia. The distillery 

uses both pot and column stills, producing a range of rums that have won numerous awards. 

Chairman's Reserve is their flagship aged expression. 

36. B. Certifying and regulating all tequila production to ensure compliance with official standards - 

The Consejo Regulador del Tequila (CRT) is the Mexican regulatory body that certifies and 

monitors all tequila production. They ensure compliance with the Denomination of Origin, verify 

agave content, inspect facilities, and authorize the NOM numbers that appear on bottles. 



37. D. At least 51% Blue Weber agave with up to 49% other sugars - Mixto tequila contains minimum 

51% Blue Weber agave sugars, with up to 49% from other sources (typically cane sugar). Only 

"100% agave" tequilas use exclusively agave sugars. Mixtos are generally lower quality and often 

contribute to worse hangovers. 

38. A. The heart of the Blue Weber agave plant, harvested for its sugars - The piña (Spanish for 

"pineapple," which it resembles) is the heart of the agave plant, weighing 40-200+ pounds. 

Jimadores harvest piñas after 6-12 years of growth, then they're cooked to convert starches to 

fermentable sugars. 

39. C. The sotol plant (Dasylirion), which is not an agave - Sotol is made from the Dasylirion (Desert 

Spoon) plant, which resembles agave but is botanically distinct—it's actually more closely related 

to asparagus. Sotol is primarily produced in Chihuahua, Coahuila, and Durango states in northern 

Mexico. 

40. B. Jalisco - The town of Tequila is located in Jalisco state, west of Guadalajara. It's the heart of 

tequila production and a UNESCO World Heritage Site. While tequila can be produced in five 

Mexican states, Jalisco (particularly around Tequila and the Los Altos highlands) dominates 

production. 

41. D. Being made by Carthusian monks with a secret recipe of 130 botanicals - Chartreuse is made 

by Carthusian monks at the Grande Chartreuse monastery in France using a secret recipe of 130 

herbs, plants, and flowers. Only two monks know the complete recipe at any time. It comes in 

Green (55% ABV) and Yellow (40% ABV) varieties. 

42. A. Almonds (or apricot pits, which have a similar flavor compound) - Amaretto has a dominant 

almond flavor, though most commercial amarettos (like Disaronno) actually use apricot pits rather 

than almonds. Both contain benzaldehyde, which provides the characteristic almond-like flavor. 

The name comes from Italian "amaro" (bitter). 

43. C. Uses a Cognac base rather than neutral spirit - Grand Marnier uses a Cognac brandy base 

blended with bitter orange essence, giving it richer, more complex character than Cointreau (which 

uses neutral spirit). Grand Marnier is amber-colored; Cointreau is clear. Both are essential orange 

liqueurs for cocktails. 

44. B. Black raspberries - Chambord is a French liqueur made primarily from black raspberries (and 

other berries) with vanilla, citrus peel, honey, and Cognac. Its distinctive orb-shaped bottle is 

modeled after a globe from Château de Chambord. It's commonly used in the French Martini and 

Kir Royale. 

45. A. 27 herbs and spices - Bénédictine's secret recipe reportedly contains 27 herbs and spices 

including angelica, hyssop, juniper, myrrh, saffron, mace, and aloe. The DOM on the bottle stands 

for "Deo Optimo Maximo" (To God, Most Good, Most Great), referencing its supposed monastic 

origins. 



46. D. Intensely bitter, mentholated flavor profile - Fernet is a subcategory of amaro characterized by 

intensely bitter, mentholated, herbal flavors. Fernet-Branca is the most famous, with prominent 

menthol/mint character. It's popular as a digestif shot and in Argentina with Coca-Cola. The taste 

is aggressively medicinal. 

47. C. Sweet (rosso) vermouth made by Carpano - Antica Formula is a premium sweet (rosso) 

vermouth made by Carpano, the company that invented vermouth in 1786. It's richer, more 

complex, and more expensive than standard sweet vermouths, with prominent vanilla and bitter 

notes. It's prized for Manhattans and Negronis. 

48. A. Cochineal insects (now often replaced with artificial coloring) - Campari's distinctive red color 

historically came from carmine, a dye derived from cochineal insects. Since 2006, Campari has 

used artificial coloring in most markets due to concerns about allergens and vegetarian/vegan 

preferences. The bitterness comes from various herbs. 

49. B. Lemon juice - The Aviation cocktail contains gin, Maraschino liqueur, crème de violette (which 

gives it a pale purple/blue color), and fresh lemon juice. Created around 1916 and named for the 

new age of aviation, it experienced revival during the craft cocktail movement. 

50. D. A 1922 Rudolph Valentino bullfighting film - The Blood and Sand cocktail (Scotch, sweet 

vermouth, cherry liqueur, orange juice) is named after the 1922 silent film "Blood and Sand" 

starring Rudolph Valentino as a matador. The cocktail's reddish color evokes the film's bullfighting 

theme. 

51. A. Honey syrup - The Bee's Knees is a Prohibition-era cocktail containing gin, fresh lemon juice, 

and honey syrup. The honey was reportedly used to mask the harsh taste of bathtub gin. The name 

is 1920s slang meaning "the best" or "excellent." It's experiencing renewed popularity. 

52. C. A spirit mixed with a larger proportion of non-alcoholic mixer, served over ice in a tall glass - 

A highball is a category of simple mixed drinks combining a spirit with a larger proportion of a 

non-alcoholic mixer (ginger ale, soda, tonic, cola) served over ice in a tall (highball) glass. Whisky 

Highball, Gin and Tonic, and Cuba Libre are examples. 

53. B. Sugar (muddled with lime) - The Caipirinha, Brazil's national cocktail, contains cachaça, fresh 

lime (cut into wedges), and sugar, muddled together and served over ice. The muddling releases 

lime oils and dissolves sugar. It's simple but refreshing, showcasing cachaça's grassy character. 

54. D. Ginger beer and citrus - Buck and mule cocktails combine a spirit with ginger beer (or ginger 

ale) and citrus (usually lime). The Moscow Mule (vodka), Kentucky Mule (bourbon), and Mexican 

Mule (tequila) are popular examples. The copper mug is traditional but not essential. 

55. A. Rye whiskey (or Cognac), sugar, Peychaud's bitters, and an absinthe rinse - The Sazerac, New 

Orleans' official cocktail, contains rye whiskey (or Cognac historically), sugar, Peychaud's bitters, 

and a glass rinsed with absinthe. A lemon peel is expressed over the drink but typically not dropped 

in. 



56. C. Press gently to release oils without shredding, which releases bitter chlorophyll - When 

muddling mint (for Mojitos, Juleps), the goal is to gently press the leaves to release aromatic oils 

without tearing or shredding them, which releases bitter chlorophyll and creates an unpleasant 

taste. Gentle pressing maximizes aroma while minimizing bitterness. 

57. B. Using ginger ale instead of ginger beer (though terms are now often used interchangeably) - 

Historically, "buck" cocktails used ginger ale while "mule" cocktails used spicier ginger beer. 

However, the terms are now often used interchangeably. Both contain spirit, ginger mixer, and 

citrus. 

58. A. Extended shaking (traditionally 12+ minutes) to create its signature frothy texture - The Ramos 

Gin Fizz (gin, cream, egg white, lemon, lime, orange flower water, soda) is famous for requiring 

extremely long shaking—traditionally 12-15 minutes—to achieve its signature silky, meringue-

like texture. Modern bars often use shake machines. 

59. D. Spirit, citrus, sweetener, served over crushed ice with fruit garnish (similar to a sour) - A "fix" 

is a historical cocktail category similar to a sour (spirit, citrus, sugar) but served over crushed ice 

with fresh fruit garnish. Fixes were popular in the 1800s and influenced the development of other 

crushed ice drinks like cobblers. 

60. B. 2:1:1 (rum : lime juice : simple syrup) or 2:¾:¾ - The classic Daiquiri is a simple, elegant 

cocktail with approximately 2 parts white rum to 1 part lime juice to 1 part simple syrup (or 2:¾:¾). 

It should be shaken and strained, never frozen or blended—that's a frozen daiquiri, a different drink 

entirely. 

61. C. Grams of alcohol per 100 milliliters of blood - Blood Alcohol Content (BAC) measures the 

concentration of alcohol in the bloodstream, expressed as grams of alcohol per 100 milliliters of 

blood (or as a percentage). A BAC of 0.08% means 0.08 grams of alcohol per 100 mL of blood. 

62. A. 0.08% - The legal BAC limit for driving in all US states is 0.08% (per se intoxication—

automatically considered impaired). For commercial drivers, the limit is 0.04%; for drivers under 

21, most states have zero tolerance (0.00-0.02%). Some countries have lower limits (0.05% or 

0.02%). 

63. B. The liver - The liver metabolizes approximately 90-95% of consumed alcohol through the 

enzyme alcohol dehydrogenase (ADH), which converts alcohol to acetaldehyde, then to acetate. 

The liver can process roughly one standard drink per hour. Remaining alcohol is eliminated 

through breath, sweat, and urine. 

64. C. Estimate BAC based on drinks consumed, body weight, gender, and time - The Widmark 

formula is a mathematical equation used to estimate BAC based on: number of standard drinks 

consumed, body weight, gender (different distribution ratios), and time elapsed since drinking. It 

provides a reasonable estimate but varies by individual. 



65. D. Carbonated mixers and drinking on an empty stomach - Factors that increase alcohol absorption 

rate include: empty stomach (no food to slow absorption), carbonation (increases absorption 

speed), warmer temperature, and higher alcohol concentration. Food, especially protein and fat, 

slows absorption significantly. 

66. A. Liability of establishments that sell alcohol for damages caused by intoxicated patrons - Dram 

shop liability laws hold alcohol-selling establishments (and their employees) legally responsible 

for damages caused by intoxicated patrons they served. If an overserved patron causes a drunk 

driving accident, the establishment can be sued. Laws vary by state. 

67. C. The patron's race, gender, or national origin - Refusing service based on race, gender, national 

origin, religion, or other protected characteristics is illegal discrimination. Valid reasons to refuse 

include: visible intoxication, inability to produce valid ID, disruptive behavior, previous incidents, 

and approaching closing time. 

68. A. Training for Intervention ProcedureS - TIPS (Training for Intervention ProcedureS) is a widely 

recognized responsible alcohol service training program. It teaches servers to prevent intoxication, 

underage drinking, and drunk driving through observation, intervention techniques, and 

understanding of alcohol's effects. 

69. D. The cerebellum and motor cortex are being affected by alcohol, suggesting significant 

intoxication - Slurred speech indicates that alcohol is affecting the cerebellum and motor cortex, 

brain regions controlling coordination and muscle movement. This is a significant warning sign of 

intoxication—speech impairment typically appears at BAC levels where judgment is already 

compromised. 

70. A. To comply with the law and establish the patron is of legal drinking age - Checking ID verifies 

that patrons are of legal drinking age (21 in the US), protecting the establishment from serving 

minors. Most establishments require ID checks for anyone appearing under 30-40 years old. Proper 

ID verification is a legal requirement. 

71. C. Narrows attention to immediate cues while reducing ability to process peripheral information - 

"Alcohol myopia" theory explains that intoxication narrows cognitive focus to immediate, salient 

cues while reducing attention to peripheral information. This explains why intoxicated people 

make poor decisions—they focus on immediate desires and ignore potential consequences. 

72. B. Both the minor and potentially the server/establishment - Minor in Possession (MIP) violations 

can result in penalties for the minor (fines, license suspension, community service) and the 

server/establishment who provided alcohol (fines, license suspension, criminal charges). Both 

parties face legal consequences. 

73. D. Be polite but firm, offer alternatives, and involve management if needed - When refusing 

service, servers should: be polite but firm; explain the reason without being confrontational; offer 



alternatives (food, water, coffee, ride home); avoid arguing; and involve management if the patron 

becomes difficult. Documentation is important. 

74. A. Prevent intoxication and its consequences before they occur - Server intervention aims to 

prevent intoxication before it occurs, rather than dealing with consequences afterward. Proactive 

approaches (monitoring consumption, pacing service, offering food) are more effective than 

reactive responses to obvious intoxication. 

75. C. Call emergency services immediately, monitor breathing, and place them in the recovery 

position - An unconscious person from alcohol is a medical emergency—they could choke on 

vomit or stop breathing. Call 911 immediately, place them in the recovery position (on their side), 

monitor breathing, stay with them, and never leave them alone or "let them sleep it off." 

76. B. The server's actions must be a direct contributing factor to the harm that occurred - "Proximate 

cause" is a legal concept meaning the defendant's actions must be a direct, foreseeable contributing 

factor to the harm. In alcohol liability, the server's decision to serve an intoxicated person must be 

shown to directly contribute to subsequent damages (like a drunk driving accident). 

77. D. Multiple visible signs: slurred speech, impaired coordination, glassy eyes, loud behavior - 

"Obviously intoxicated" is a legal standard indicating visible, multiple signs of intoxication: 

slurred speech, impaired coordination/balance, glassy or bloodshot eyes, loud or inappropriate 

behavior, difficulty with simple tasks, and smell of alcohol. Servers must recognize and respond 

to these signs. 

78. A. Create a legal record of events that may protect the establishment and staff - Incident 

documentation creates a written record of events (refused service, fake IDs, altercations, injuries) 

that can protect the establishment and staff in legal proceedings. Good documentation should 

include: date, time, people involved, what happened, witnesses, and actions taken. 

79. C. Monitoring consumption, pacing service, promoting food, and early intervention - Preventing 

over-intoxication requires proactive approaches: counting drinks and monitoring consumption, 

pacing service speed, promoting food and water, recognizing early warning signs, and intervening 

before severe intoxication. This is more effective than reactive approaches. 

80. B. About one-third (33%) of youth traffic fatalities involve alcohol - Approximately one-third of 

traffic fatalities among young people (ages 16-24) involve alcohol. This statistic underscores the 

importance of preventing underage drinking and drunk driving. Young drivers are at particular risk 

due to inexperience with both driving and alcohol. 


