Chapter 9.2 — Craft Beer, Spirits, and Cocktails
Multiple Choice Questions
1. Why is it important for sommeliers to understand spirits, beers, and cocktails in addition to wine?
A) Wine is losing popularity globally
B) Consumers are demanding more diverse beverage options
C) Spirits and beer pair better with food than wine
D) Sommeliers are required to be bartenders
2. What process is used to produce spirits?
A) Fermentation
B) Carbonation
C) Distillation
D) Pasteurization
3. What is the main ingredient in whiskey?
A) Grapes
B) Grains
C) Potatoes
D) Sugarcane
4. Which spirit is distilled from sugarcane or molasses?
A) Whiskey
B) Gin
C) Rum
D) Vodka
5. What is the dominant botanical in gin?
A) Coriander
B) Anise
C) Juniper
D) Lemon peel
6. Which of the following cocktails is considered "spirit-forward"?
A) Margarita
B) Negroni
C) Mojito
D) Daiquiri
7. What is the main difference between a lager and an ale?
A) Lagers are fermented at lower temperatures, while ales are fermented at higher temperatures
B) Ales use more carbonation than lagers
C) Lagers are always lighter in color than ales
D) Ales are always fruit-flavored
8. Which beer style is known for its strong hop bitterness?
A) Stout
B) Hefeweizen
C) India Pale Ale (IPA)
D) Pilsner
9. What is the primary ingredient that gives beer its bitterness?
A) Yeast
B) Hops
C) Malt
D) Water
10. Which beer style is traditionally dark, rich, and features roasted malt flavors?
A) Pilsner
B) IPA
C) Stout
D) Kölsch
11. Which of the following beers is typically fermented using wild yeast?
A) Porter
B) Lager
C) Lambic
D) Helles
12. What is the recommended storage temperature for lagers?
A) 32–36°F (0–2°C)
B) 38–45°F (3–7°C)
C) 50–55°F (10–13°C)
D) Room temperature
13. What is the ideal pouring angle for beer to minimize excessive foam?
A) 90 degrees
B) 75 degrees
C) 45 degrees
D) 30 degrees
14. Why is it important to regularly clean draft beer systems?
A) To keep beer cold
B) To prevent bacteria buildup and off-flavors
C) To improve carbonation
D) To increase beer shelf life
15. Which cocktail is traditionally made with tequila, lime juice, and Cointreau?
A) Old Fashioned
B) Margarita
C) Manhattan
D) Cosmopolitan
16. What distinguishes mezcal from tequila?
A) Mezcal is made from sugarcane
B) Mezcal can be made from multiple types of agave, while tequila must be made from blue agave
C) Tequila is always aged in barrels, while mezcal is unaged
D) Mezcal is only produced in Jalisco
17. What is an example of a low-ABV cocktail?
A) Negroni
B) Espresso Martini
C) Spritz
D) Long Island Iced Tea
18. Which ingredient is a key component in a classic Old Fashioned cocktail?
A) Vodka
B) Gin
C) Bourbon
D) Rum
19. What is the primary reason for the growing popularity of craft spirits?
A) They are cheaper than mass-produced brands
B) They focus on quality, small-batch production, and unique flavors
C) They have higher alcohol content
D) They are only available in specialty bars
20. Which of the following beer styles is known for its tart and sour flavor profile?
A) Stout
B) Gose
C) Pilsner
D) Brown Ale
21. What trend is shaping the modern cocktail industry?
A) Less emphasis on fresh ingredients
B) Increased use of molecular techniques and sustainability
C) Eliminating garnishes from drinks
D) Reducing cocktail variety
22. Why is food pairing important in beer and spirits service?
A) It enhances the flavors of both the drink and the food
B) It ensures guests order more expensive drinks
C) It prevents the alcohol from tasting too strong
D) It makes drinks last longer
23. What type of food pairs best with an IPA?
A) Spicy foods
B) Chocolate desserts
C) Creamy pasta dishes
D) Delicate seafood
24. What is a key factor in ensuring high-quality beer service?
A) Always serving beer at room temperature
B) Using the correct glassware for each beer style
C) Pouring beer from the highest possible height
D) Always shaking the bottle before opening
25. What is the main benefit of mastering spirits, beers, and cocktails in beverage service?
A) It allows professionals to increase drink prices
B) It improves customer engagement and overall service quality
C) It eliminates the need for a sommelier
D) It ensures guests order fewer drinks
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