Chapter 11 Table and Bar Service Questions
1. What does "mise en place" mean in the context of table and bar service?
A. Ready to greet guests
B. Everything in its place
C. Clean as you go
D. Order before service
2. Why is mise en place important?
A. Reduces staff
B. Speeds up cooking
C. Minimizes guest interaction
D. Ensures seamless service flow
3. What type of glass is best for red wine?
A. Flute
B. Small tumbler
C. Large bowl wine glass
D. Martini glass
4. Which glass enhances aroma while maintaining carbonation for sparkling wine?
A. Rocks glass
B. Flute
C. Snifter
D. Tumbler
5. Why are white wine glasses narrower than red wine glasses?
A. To make them easier to clean
B. To reduce oxygen exposure and keep wine cooler
C. To save space on tables
D. For better pouring precision
6. What is the standard serving temperature for red wines?
A. 38–45°F
B. 45–55°F
C. 55–65°F
D. Room temperature
7. How much wine is typically poured by the glass?
A. 3–4 oz
B. 4–5 oz
C. 5–6 oz
D. 6–8 oz
8. What is the first step when serving a bottle of wine at the table?
A. Pour a full glass
B. Decant the wine
C. Chill the bottle
D. Present the bottle to the guest
9. Which wine benefits most from decanting?
A. Young red wines with high tannins
B. Sparkling wines
C. Rosé wines
D. White Burgundy
10. What is the ideal serving temperature for sparkling wine?
A. 38–50°F
B. 55–60°F
C. 60–65°F
D. 68–70°F
11. What’s the best way to open a sparkling wine bottle?
A. Twist the cork quickly
B. Shake and pop it
C. Hold at 45° angle and ease out the cork
D. Remove the wire cage before picking up
12. Why are tulip glasses sometimes used for sparkling wine?
A. They're more elegant
B. They retain more warmth
C. They enhance aromas
D. They're easier to stack
13. Which method is used to produce Champagne?
A. Charmat method
B. Carbonation method
C. Méthode Champenoise
D. Flash fermentation
14. Prosecco is typically produced using which method?
A. Méthode Champenoise
B. Solera
C. Charmat
D. Carbonic maceration
15. What is the primary grape in most Sherries?
A. Chardonnay
B. Tempranillo
C. Palomino
D. Merlot
16. Which glass is traditionally used to serve Sherry?
A. Flute
B. Copita
C. Coupe
D. Highball
17. What is the unique aging system used for Sherry?
A. Barrel aging
B. Malolactic fermentation
C. Solera system
D. Cryo-extraction
18. Which Sherry style is typically served as an aperitif?
A. Pedro Ximénez
B. Cream Sherry
C. Fino
D. Oloroso
19. What is the correct serving temperature for Fino and Manzanilla Sherry?
A. Room temperature
B. 45–50°F
C. 55–60°F
D. 60–65°F
20. What is the style of Port known for being age-worthy and from a single vintage year?
A. Ruby
B. Tawny
C. LBV
D. Vintage
21. What makes Madeira unique in its aging process?
A. Solar fermentation
B. Barrel fermentation
C. Artificial heating or natural warm aging
D. Ice aging
22. What style of Madeira is the sweetest?
A. Sercial
B. Verdelho
C. Bual
D. Malmsey
23. What is the ideal serving temperature for Madeira wines?
A. 38–45°F
B. 45–50°F
C. 50–60°F
D. 60–65°F
24. What is a current trend in modern bar service?
A. Using paper menus only
B. Handwritten orders
C. Contactless payments and digital menus
D. No garnishes in cocktails
25. What pairing is recommended for sweet styles of Sherry like Pedro Ximénez?
A. Green salad
B. Seafood
C. Blue cheeses or dessert
D. Roasted vegetables

Answers
1. B. Everything in its place
2. D. Ensures seamless service flow
3. C. Large bowl wine glass
4. B. Flute
5. B. To reduce oxygen exposure and keep wine cooler
6. C. 55–65°F
7. C. 5–6 oz
8. D. Present the bottle to the guest
9. A. Young red wines with high tannins
10. A. 38–50°F
11. C. Hold at 45° angle and ease out the cork
12. C. They enhance aromas
13. C. Méthode Champenoise
14. C. Charmat
15. C. Palomino
16. B. Copita
17. C. Solera system
18. C. Fino
19. B. 45–50°F
20. D. Vintage
21. C. Artificial heating or natural warm aging
22. D. Malmsey
23. C. 50–60°F
24. C. Contactless payments and digital menus
25. C. Blue cheeses or dessert

