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Question 1 (6x3=18)
What are the general steps of processing tea and what does this entail?

Question 2 (6x2=12)
Identify the 6 grind levels of coffee beans and indicate for which brewing method it is
suitable.

Question 3 (4x3=12)
What are the basic categories of wine, how are they defined and give an example of the
wine.

Question 4 (10x2=20)
Write a detailed, step by step explanation of the beer production process.

Question 5 (6x2=12)
Compare the characteristics of Old world vs. New world wines in tabular format.

Question 6 (13x2=26)
Name the major white and red grape varieties grown in France and state in which regions they are
mostly grown
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