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1.Brunello di Montalcinos — AT ARG A EE? ( )

A TERIE, ABRFE R, KJHSangiovese R i iYL A &

B KA, AHRFEHEF, XFCabernet Sauvignon B & By 2L A &
i
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D EEEHE, ZAFRUA, XHGanay B1ERY L H & IH

2. UTHA R ebapirig T4, #AMLZEaEEE? ()

A Fleurie B Vouvray C Pauillac D Priorat

3.Fino Sherry A 2% &2 ()
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6. RMHAEAF(  )KAL

AKEE B AFET CHBMEKEE D moRk4ERE
TR EARER SR RS () BETE?

A WHIEZM B ABER C AEFA¥E D HEXWE
B.RATHAAANENEZ LY RETEHENC ).

A TE B ¥  C #E D EME

9.Cortese #H A THWE( ).

A Cava B Gavieh T2 & &8

C Chianti®y T A 4T % & E D Port

10. UTH-—NMEERN THARR T BEEREZWN? )

A EF B #iK C +iZ D ®E
11 LT ERER? ()
A Auslese B Trockenbeerenauslese

C Kabinett D Spatlese
12. Chardonnay, Pinot Noir #7 Meunier A &®EEiE () .

A Prosecco B Cava C Champagne D Asti

13. & Pessac-L é ognan/= X, Sémillon® & & Sauvignon Blanc
HATREE, FkRHEmw ¢ ).

A BEE B #F C & D B E

14. “F#A, BEENTER., ik ®” , XHATEL—K
C D

A Riesling Beerenauslese B Amarone della Valpolicella

C Pale Cream Sherry D Tawny Port
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ABEME BZFEME CHEwME DHEEME

16. AR EANTIE C D FHRERBRHEN D+,
A HEHIT; WHEK B WAA; WHIT

C W& M, MAET D ®AML; wHIT

17 98N “EEZE WE C ),

AREEMm BAE CHME D4AE

18. ERBRIMABTURERAEN: ORE QKRENHE @R %
A@B B® OB DOO®G
19.B—B2F AWM B L ZE ()

A Cocktail Glass B Juice Glass

C Shot Glass D Mixing Cup

20. BTHBANBH—HE ().

AEZE R BT FRAK

B#AA +tE #HITA Tk

C ERWET Tk HMEA HET

D FAK FEK K TE
LATETBEMNEREREN () BHH#HTH,

A 10°C B 15°C C 20°C D 25°C
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A EHEL, REER

B A A Rl &

C RE4E 38 4L

D & E

23. AEHIAGRE “cocktail” ANEF—HEEFS () #4,
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24. % B & ( ) AR Z AR & 5, XH BT HA
BB A G

AVERE B EIE C AL D XM

25. A EM (Tumbler) ZTM-FRHEIMM, £ M T B EKRKIEK
C Do

A K BEFE CZUE D EFmT

26. WARARIC “SUR LIE” WEEZ (),

AFRFRER B ERKE C FRRIRAE D BAHAR
27.1973 SRR LHFEH —FERFA—FEHZE (D .

A Chateau Ausone B Chateau haut—brion

C Chateau Margaux D Chateau Mouton—Rothschild

28. THI A BAF, BATREARKGEHNZERG RS ()
A WELEZ B £i74t C Zf#£E D BN

29. THIHAIEF B EAA BRI Veneto X ) .

A Chianti B Asti C Vin Santo D Prosecco

30. VAR “MIS EN BOUTEILLE AU CHATEAU” & A ( ) .

CHATEAU LAFITE ROTHSCHILD
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