Chapter 9 — Beverage Service Essentials
Multiple Choice Questions
1. What is the primary role of a sommelier or beverage server?
A) To recommend only the most expensive wines
B) To ensure beverages are served in optimal condition and provide exceptional customer service
C) To focus only on wine pairings and ignore cocktails
D) To serve drinks without interacting with guests
2. Why should a sommelier taste all wines on the menu?
A) To drink leftover samples
B) To be able to describe flavors and make pairing recommendations
C) To decide which wines to remove from the list
D) To compare prices with competitors
3. What is the purpose of attending meetings with chefs?
A) To learn about wine-making techniques
B) To stay updated on menu changes and ingredient details
C) To discuss kitchen hygiene policies
D) To determine wine pricing
4. Which of the following is NOT part of mise en place for beverage service?
A) Polishing glassware
B) Checking for chips and cracks in glasses
C) Pre-mixing all cocktails for faster service
D) Ensuring equipment like decanters and openers are ready
5. What is the best way to polish wine glasses?
A) Using synthetic cloths
B) Using a clean cotton napkin
C) Rinsing with hot water only
D) Wiping with a paper towel
6. How should wine glasses be handled?
A) By the bowl
B) By the rim
C) By the base or stem
D) By dipping them in ice water
7. Why is it important to standardize glass lay-up on tables?
A) To make storage easier
B) To ensure uniform presentation and easy service
C) To use as many different glass types as possible
D) To reduce the need for polishing
8. What is the recommended serving temperature for full-bodied red wines?
A) 40–45°F (4–7°C)
B) 50–55°F (10–13°C)
C) 59–64°F (15–18°C)
D) 70°F (21°C)
9. Which glassware is best for serving Sherry?
A) A large Burgundy glass
B) A copita or a 5 oz stemmed glass
C) A highball glass
D) A champagne flute
10. What is the proper way to present a wine bottle to a guest?
A) Open the bottle before showing it
B) Show the label to the host for confirmation before opening
C) Pour the wine immediately without discussing it
D) Shake the bottle before serving
11. What is the correct procedure for opening a wine bottle?
A) Remove the cork with a quick, forceful pull
B) Insert the corkscrew off-center for easy removal
C) Cut the capsule below the glass ring and remove the cork silently
D) Shake the bottle before pouring
12. Why is a wine decanted?
A) To make it look more expensive
B) To remove sediment or aerate the wine
C) To increase the alcohol content
D) To mix different wines together
13. What should be used when decanting wine to monitor sediment?
A) A flashlight
B) A candle
C) A thermometer
D) A wine aerator
14. How should a server handle a bottle affected by cork taint (TCA)?
A) Serve it anyway
B) Offer a discount to the guest
C) Replace the bottle immediately
D) Mix it with another wine to mask the fault
15. What is the best method for handling wine with sediment?
A) Stirring the bottle before serving
B) Decanting carefully or replacing if cloudy
C) Filtering through a coffee filter
D) Shaking the bottle before serving
16. Which of the following is NOT a common cocktail-making method?
A) Shake
B) Stir
C) Blend
D) Decant
17. What are the main ingredients in a Margarita?
A) Vodka, coffee liqueur, fresh espresso
B) Bourbon, sugar, bitters, orange twist
C) Tequila, lime juice, Cointreau
D) Gin, vermouth, olive
18. What is the primary ingredient in an Old Fashioned?
A) Tequila
B) Bourbon
C) Rum
D) Vodka
19. What is a common non-alcoholic cocktail?
A) Negroni
B) Virgin Mojito
C) Manhattan
D) Gin and Tonic
20. Why should fresh ingredients be used in cocktails?
A) To enhance flavor and presentation
B) To make drinks last longer
C) To speed up service
D) To reduce alcohol content
21. What is the proper way to serve beer on draft?
A) Pour it straight down the glass to create maximum foam
B) Use UK-regulated pint/half-pint glasses or European measures
C) Always serve it at room temperature
D) Shake the keg before pouring
22. What should be done before serving a cocktail to a guest?
A) Add extra alcohol to ensure strength
B) Confirm their preferences, such as ice or garnishes
C) Serve immediately without discussion
D) Always serve it in a wine glass
23. Why should glasses never be reused without washing?
A) To prevent contamination and maintain hygiene
B) To save time on service
C) To avoid wasting glassware
D) To keep wine flavors strong
24. Why are coasters used during beverage service?
A) To identify different types of drinks
B) To prevent condensation and protect tables
C) To hold garnishes
D) To speed up service
25. What is the final check before delivering a drink to a guest?
A) Ensuring it is properly mixed, at the correct temperature, and garnished correctly
B) Adding extra sugar for balance
C) Checking for leftover pulp
D) Measuring the drink with a ruler
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