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Instructions to Candidates 

You should have the following for this examination 

-Answer Booklet, examination pass and student ID 

This paper consists of FIVE questions. Attempt question ONE (Compulsory) and any other TWO questions. 

Do not write on the question paper. 

 

SECTION A (Answer all the questions)      30 POINTS 

QUESTION ONE 

With the aid of a diagram explain the wine making process?   

a) White wine                                                                                                (15 Marks)  

b) Red wine                                                                                                   (15 Marks)  
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SECTION B (Answer only TWO questions) 

QUESTION TWO 

In-order to better understand wine labels and wine lists one has to be conversant with wine tasting 

terms. Find (circle                       from the table below) and describe the various terms that are 

typical of the wine tasting terminology                                                      (20 marks)  

 

H  G  D  I  Z  Z  L  E  L  A  R  T  U  E  N  

X  O  R  E  S  Q  U  A  R  E  C  O  O  L  U  

P  R  L  A  N  O  T  A  B  I  T  T  E  R  T  

E  A  X  L  S  S  E  R  A  B  H  I  T  M  T  

N  N  U  T  O  S  E  O  R  I  A  E  O  O  Y  

E  G  O  A  L  W  Y  M  E  G  R  I  A  N  T  

T  E  L  M  E  S  B  A  K  E  D  M  S  V  O  

R  I  C  H  E  A  T  T  C  H  E  R  R  Y  Y  

A  G  A  M  A  Y  S  I  H  O  N  E  Y  E  T  

T  O  S  A  O  L  D  C  R  I  S  P  E  R  S  

I  O  S  S  N  O  W  H  I  T  E  W  I  N  E  

N  D  S  E  O  F  R  E  C  S  P  R  I  T  Z  

G  S  E  D  O  R  A  A  E  O  S  A  L  T  Y  

X  R  A  I  N  E  D  T  G  F  L  O  W  E  R  

G  R  E  D  W  I  N  E  Z  T  L  I  G  H  T  

 

QUESTION THREE 

Discuss the process of list mapping                                                                (20 Marks)  

QUESTION FOUR 

Discuss the effects on wine by the cuisine listed below:                                  (20 Marks)  
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a) Indian  

b) Chinese   

c) Japanese  

d) Thai  

 

QUESTION FIVE 

Describe the naming process of wines                                                        (20 Marks)  

 


