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Total No. of Pages : 02

Total No. of Questions : 18

Time : 3 Hrs.

BHMCT (Sem.-3)
FOOD & BEVERAGE SERVICE-IlI
Subject Code : BH-205
M.Code : 14533

Max. Marks : 30

INSTRUCTIONS TO CANDIDATES :

1.

2,

3.

SECTION-A is COMPULSORY consisting of TEN questions carrying ONE mark
each,

SECTION-B contains FIVE questions carrying 2'/, (Two and Half) marks each
and students have to attempt any FOUR questions.

SECTION-C contains THREE questions carrying FIVE marks each and students
have to attempt any TWO questions.

SECTION-A

Write short notes on :

Aromatised wines

2 wine brands from South Afnica
2 white grapes

Vine

Cellar

Sherry

Chaptalisation

Viticulture

Doux

Malolactic fermentation

SECTION-B
11.  Draw wine classification chait and explain briefly.
2. Wnie a nole on storage of wines.
13, Briefly define wine faulis/diseases.
14, Explain the emergence of wines from USA.

15. Draw 5 glasses uscd for service of wines. Write name and capacity.

SECTIONC
16.  Write a detailed note on wine producing regions from France
17, Give step by step production process of red wines

18, Make a § course continental memu. Suggest suitable wine accompaniment for each course.
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NOTE : Disclosure of Identity by writing Mobile No. or Making of passing request on say
page of Answer Sheet will lead to UMC against the Student.
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Total No. of Questions : 18

Total No. of Pages : 02

BHMCT (Sem.-3)
FOOD & BEVERAGE SERVICE-Ill
Subject Code : BH-205
M.Code : 14533
Time : 3 Hrs. Max. Marks : 30
INSTRUCTIONS TO CANDIDATES :
1. SECTION-A is COMPULSORY isti of TEN g tl carrying ONE mark
each.
2. SECTION-B contains FIVE questions carrying 2/, (Twe and Half) marks each
and students have to attempt any FOUR questions.
3. SECTION-C contains THREE questions carrying FIVE marks sach and students
have to attempt any TWO questions.

SECTION-A
Write short notes on :
Q1  Distllanon
Q1 Vimficauon
Q3 Forufied Wine
04 Dosage
03 AOC
Q6. Corking
Q7. Vermouth
(8. Racking
Q9. Alsace
Q10 Bodega
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SECTION-B
Q11.  Explain Classification of French wines.
012, Write the procedure of decanting a wine.
Q13. Give at least five guidehines for panng wine and food.
Ql4.  Explain different types of Vermouth,

Q15. Write five brand names of New Zealand red wines.

SECTION-C
Q16 Define Wine. Classify wines with examples.

Q17.  Explain the Methode Champenoise and name three main producers or houses of

champagne.
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Q1% ifferentiate between Pot & Patent distillation
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NOTE : Disclosure of Identity by writing Mobile No. or Making of passing request on any
page of Answer Sheet will lead to UMC against the Student.
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Total No. of Pages : 02
Total No. of Questions : 09

BHMCT (Sem.-3)
FOOD & BEVERAGE SERVICE-IlIl
Subject Code : BH-205
M.Code : 14533 [}
Date of Examination : 15-06-2024
Time : 3 Hrs. Max. Marks : 30
INSTRUCTIONS TO CANDIDATES -

1. SECTION-A is COMPULSORY consisting of TEN questions carrying ONE mark
each,

2. SECTION-B contains FIVE questions carrying 2/, (Two and Half) marks each
and students have to attempt any FOUR questions,

3. SECTION-C contains THREE questions carrying FIVE marks each and students
have to attempt any TWO questions

SECTION-A
1. Write short notes on

a) Chardor

by} Blanc de Blanc

d) Raching

¢) Champagne
1 Corky wines
g} Bodega

by Wine faults
1 Viticuliure

1) Degorgement

1n

SECTION-B
2. Discuss manufacturing process of white wine with the help of a flowchart.
3. What points are to keep in mind for pairing food and wine?
4. How should wines be stored properly?
5. Explain in brief Solera System,
6. Write a short note on wines regions of France.
SECTION-C
7. Explain "Methode Champenoisc” in detail
8. Explain the principle wine regions of Spain.

9. Plana 5 course continental menu. Suggest suitable wine accompaniment for cach course,

NOTE : Disclosure of dentity by w riting Mobile No. or Making of passing request on any
page of Answer Sheet will lead to UMC against the Student.

2]



Roll No, . []

Total No. of Pages = 02
Total No. of Qunﬂnn. 0%

BHMCT (Sem -3)
FOOD & BEVERAGE SERVICE-IlI
Subject Code - BH-205
M.Code = 14533
Date of Examination = 16.12.2024
Time : 3 Hrs. Max Marss 20

IINSTRI.IC'I'IONS TO CANDIDATES :
SECTION-A In COMPULSORY consisting of TEN guser

wach.
2. SECTION:-B contains FIVE questions carrging 7'/, (Tes and =alf) smares sass
and d hava to any FOUR

3. SECTION-C co ns THREE quastions carrying FIVE maerks sach ssd stadenis
havae to attempt any TWO questions

SECTIONA

1. Define the following :

a Flor

b Maceration

¢ Blanc De Blanc

d Ullage

¢ Apmic

f Fermentation

¢ Termor

h Liqueur d expedition

1 Cnadern

1 Chapitahzanon

IYEN

SECTHON-B

Wrne an exsay on food ead wise harmons
wiine fortifiad wame aplam the process of making Shermy
. W 8 ot 0w Sew Workd Womes from
. 3 down the weps mvolved o s e of Sparkbng Wi
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SECTHYNG
vy sy By siep process of masuiactenmg red wine |l tec beamd o Wad & im
L Wi 5 detaebed motr om wug peacaing regon of §Frasce

waw B lase labeon ( hant of wines Hneh euplsen wih reo cusmpivs

NOTE - Dsclossre of Identity by writing Mobile No. or Making of pemeng rogeems oo sy
page of Answer Sheet will lead to | MO agaiest ke Soadont
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