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INSTRUCTIONS:
*  Answer Question ONE and any other TWO questions

QUESTION ONE (30 MARKS)

a). Define the following terms in relations to ps$ional bar-operations in hospitality and catering

industry

i). Cocktails. (2 marks)
i). Wine. (2 marks)

iif). Oenology (2 marks).
iv). Vinification. (2marks).

b). i). Briefly list five factors which have to lm®nsidered in selecting equipment for bar operation

and list down any five main equipment found in speinse bar. (5 marks).
i). Name five categories of wines and for eaclegaty give two examples. (5marks).
c). Explain the main functions or duties of a soriene (4 marks).

d). i). Explain the contents which a manager makekesigning an effective wine and drink lists,
(5 marks)
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i). List some general three guidelines when selgand serving wines. (3 marks).
QUESTION TWO (20 MARKYS)
a). Discuss ten factors which influence the quality taste of wine. (15 marks).

b). Outline five common causes of faulty wine ifoad and beverage sector. (5 marks).

QUESTION THREE (20 MARKYS)

a). Outline the five essentials factors necessatlge planning of every Dispense — bar for effextiv

and efficient customer service. (20 marks).

b). Describe the five methods of controlling piige in bars to maximize profit (20 marks).

QUESTION FOUR (20 MARKYS)
a). Describe the tasting and pouring of the winenuyhen the guest makes an order. (10 marks).

b). Discuss five legal statutes that regulate dpmra of alcoholics outlets in Kenya (10 marks)
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