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SECTION A (Compulsory)
QUESTION 1

With the aid of a diagram, explain the wine making process? (30 marks)
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SECTION B (Answer any TWO questions)
QUESTION 2

In order to better understand wine labels and wine lists one has to be conversant with tasting terms. Find
(circleC——"1 from the table below) and describe various terms that are typical of the wine tasting
terminology. (20 marks)

QUESTION 3

Discuss the list mapping process. (20 marks)

QUESTION 4

Discuss the effects on wine by the cuisines listed below. (20 marks)
a) Indian

b) Japanese

c) Chinese

d) Thai

QUESTION 5

© 2014 - Technical University of Mombasa Page 2



Describe the naming process of wines. (20 marks)
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