


Whiskey Base Cocktail

Manhattan Rusty Nail
(Whiskey) (Scotch Whiskey)



Whiskey Base Cocktail

Godfather
(Whiskey)



Whiskey Base Cocktail

Irish Coffee Old Fashioned
(Irish Whiskey+Sugar Rim) (Bourbon Whiskey)


http://www.google.co.kr/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0ahUKEwiqr-3j9ejLAhVJsJQKHY8BB00QjRwIBw&url=http://www.cocktailflow.com/cocktail/old-fashioned&psig=AFQjCNHyJ0LpKQaaOLkwjqyvnSj7srYHBA&ust=1459444745439733

Gin Base Cocktail

Negroni Long Island Iced Tea
(Gin+Campari+S Vermouth) (Gin/Vodka/Tequilla/Rum)



Gin Base Cocktail (Sweet) 7~

Tom Collins (Gin) Gin Fizz (Gin)


https://www.google.co.kr/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0ahUKEwilrLiPkaLLAhWBjZQKHcxBApUQjRwIBw&url=https://www.pinterest.com/pin/247205467019562832/&bvm=bv.115339255,d.dGo&psig=AFQjCNGKaFuezNbSlur5E2Brsm31zM1Rfw&ust=1457012539940681

Gin Base Cocktail (Sweet)

I [/ &>

Gimlet Million Dollar
(Gin) (Gin + Egg White)




Gin Base Cocktail (Dry)

Gin Rickey Gibson
(Gin) (Gin & Dry Vermouth)



Gin Base Cocktail

I

Singapore Sling Pink Lady
(Gin) (Dry Gin+ Sugar rim)



http://www.google.co.kr/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0ahUKEwiLndG2oNfLAhUh56YKHevzB60QjRwIBw&url=http://www.cocktail-db.com/recipes/pink-lady-cocktail-gin-lime-cream-lemon&bvm=bv.117218890,d.dGY&psig=AFQjCNEOtDQ6XwDU6h-ACYX3Rr4Ti4_iWw&ust=1458837777390865

Vodka Base Cocktail

Dry Martini Black Russian
(Vodka) (Vodka)



Vodka Base Cocktail

Screwdriver Cosmopolitan
(Vodka) (Vodka)


http://www.google.co.kr/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0ahUKEwil0aKSwNfLAhVIoZQKHcKQCYMQjRwIBw&url=http://www.completecocktails.com/Drinks/ClassicScrewdriver.aspx&bvm=bv.117218890,d.dGo&psig=AFQjCNGOzSoDNH7s3zNImKjlJBzAa3Qzeg&ust=1458846239886369
http://liquoronline.co.uk/blog/how-to-make-cosmopolitan-cocktail-recipe-vodka

Vodka Base Cocktail

Kiss of fire Bloody Mary
(Vodka+ Sugar Rim) (Vodka)



Rum Base Cocktail
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Pina Colada Mai Tai

(Rum) (Rum)



Rum Base Cocktail

Cuba Libre Daiquiri
(Rum) (Rum)



Brandy Base Cocktail

Alexander
(Brandy+Creme de cacao)



Brandy Base Cocktail

T

| 7

Sidecar B&B
(Brandy+Sugar rim) (Brandy/Benedictine)




Brandy Base Cocktail

e
[

Honeymoon Apricot

(Apple Brandy+Benedictine (Apricot Brandy/Dry Gin
Triple Sec + Lemon Juice + Lemon or Lime Juice)

\/




Tequilla Base Cocktail

Ambassador Margarita Long Island Iced Tea
(Tequilla) (Tequilla+Salt rim) (Tequilla)



i

Grasshopper pousse Cafe Angel’s Tip

(Creme de fggg’gg)*/ (Brandy 1/6) (Brown cacao+Milk)


http://www.google.co.kr/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0ahUKEwj40_-8qtfLAhWnIqYKHRb1C-kQjRwIBw&url=http://thisbottleofvodka.tumblr.com/post/1170958863/grasshopper-ingredients-1-oz-vodka-1-oz&bvm=bv.117604692,d.dGY&psig=AFQjCNFMySEvj0ZKRI9VXbtG6u7PqHIUoQ&ust=1458840489462098
http://www.google.co.kr/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0ahUKEwjl97SfqtfLAhWMHpQKHYV0DdkQjRwIBw&url=http://www.scienceofdrink.com/category/hazelnut-liqueur/langswitch_lang/en/&bvm=bv.117604692,d.dGY&psig=AFQjCNEjX_9mxHSAasjaQ7mQbIbWHB34Pg&ust=1458840309114704

Strainer
Pourer
Jigger

Bar Spoon

Mixing Glass
Muddler
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Zester

Glass Rimmer






il

Guinness

Jameson
Irish Whiskey

Baileys'
Irish Cream
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Rob Roy (Whiskey)



Rob Roy

Ingredients

2 ounces blended Scotch whisky
3/4 ounce Italianvermouth

' 1 dash Angostura bitters

Directions

In shake filled with ice pourin all the
ingredients and shake well till chilled. Pour
into a chilled cocktail glass with a cherry.




Sour Irish coffee
glass glass

Coupette
glass



Hurricane
glass

Brandy
Snifter
80z



Old Fashioned Highball Cocktail
Glass Glass Glass
(6~8 oz2) (6~1002) (4.5/5/602)


https://www.google.co.kr/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0ahUKEwiBv_6O2ejLAhVFtpQKHVgDDskQjRwIBw&url=https://commons.wikimedia.org/wiki/File:Cocktail_Glass_(Martini).svg&bvm=bv.117868183,d.dGo&psig=AFQjCNEqyrOWcSIMP_qFFeSKaTx4tM3NvQ&ust=1459437125724068

Collins Glass Pilsner Footed
(12~14 oz) Glass Pilsner


http://www.google.co.kr/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0ahUKEwjx44qD3-jLAhWDNJQKHUR2BBMQjRwIBw&url=http://www.stolzle-usa.com/product.php?product_id=88&bvm=bv.117868183,d.dGo&psig=AFQjCNHr8hi_nkkmeBStirbLFebi0QzngQ&ust=1459438706871639

Straight up On the rock

Shot glass: 1~2 oz  Old Fashioned glass: 6~8 oz


http://www.google.co.kr/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0ahUKEwimjOSMlbTLAhUD6KYKHXprDIQQjRwIBw&url=http://www.lanereport.com/19474/2013/03/bourbon-themed-kentucky-derby-entertaining-class/&psig=AFQjCNE7NUO81HqP82iEYX1XTAb9sWeBCw&ust=1457632128436118

Snifter Glass Chartreuse



Coaster



irring

St



g 4B

Blending
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Layering



Frosting
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Irish Coffee Pink Lady Kiss of fire
(Irish Whiskey+Sugar Rim)  (Dry Gin+ Sugar (Vodka+ Sugar

rim) Rim)
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Standard Magnum 2x Mognum Jeroboam  Methusaleh Solamanzar Bolthazor Nebuchadnezzar
0.75 1 .51 301 451 601 %01 1201 1501

Regular bottle size: 750mi Magnum size: 1.5L



Pinot Noir Merlot Cabernet Sauvignon Shiraz

HOW BOLD IS MY WINE?



?_h:z_qz:éeg 1 I_g_? Crushed Ice

(A )
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Fortified Wine (F3 Z3l 219Ql)
Vin Doux Liquere (‘8§ E 2|{E2)-Z&A u

Port Wine (Z2E 2|o)-Z2 5 &

Madeira (OfH|O|2h)-ZEFZH

Vermouth (H|EFE)-Z&A/0|E[ 2
(Dry-V: Italy/Sweet-V: France)

Marsala (OF&2})- O|El 2]

L
LS

Sherry Wine (H| 2] 2t2l)-A 1| QI
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AAREO] IHE Qlolo| B

1) Aperitif Wine (OFH|2|E[=: 4] ZF):
Dry Sherry(E2+0[ #l2]), champagne(*"ﬂﬂ?_l),
Vermouth HI 22 E)

2) Table Wine(E| 0| &2}2!): Red Wine/White Wine

3) Dessert Wine(C|® E 2}9l):
Port Wine(X® E 2tQl), Cream Sherry(3 & #l 2{),
Sauternes(2 E| £ ), Barsac(BF&f), Auslese(OF S £ 2| A ),
Trockenbeerenaulsese(E 2 7l 1| 2l o} & A 8| A ),
Eiswein(OF O] 2 H}2Ql), Ice Wine



Sparkling Wine (234 9}ol)

Crement (22| )-ZZA

Vin Mousseux (Y £4)-Z=&A
Sekt (HIE)-£¢

Spumante (23 7HE|[)-O|EH 2|

Cava (Z7HHh)- 25| ¢l



Whiskey or Whisky (2 7])

Irish Whiskey (O}O|2|%| $IA7])
Scotch Whisky (27tX] A7)
American Whiskey (OtH|2|ZF {2 7|)

Canadian Whisky (ZHL{C|QF {2 7))

X




oy . ~
P_d scotch Whisky (A3t 91A3))

Ballantine’s (2 &lELQ!), Johny Walker (ZXL|¥H)
Cutty Sark (FHEl 4}), Chivas Regal (AlBtA 2| &)
Royal Salute(2 2 & FE), The Glenlivet (G 2d&lc|4)
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B irish Whiskey (01012141 S1£3)

John Jameson (£ ML)
Old Bushmills (& FAIE)




American Whiskey (Ot0l2]2F 1A 3])
Bourbon Whiskey (H &1 /A 3|)

Jim Beam (&Y), Old Grand Dad (82 &l (&)
Wild Turkey (22 £ E3I), .LW. Harper (OI0| I=25 &tH),
Seagram’s 7 Crown (M 1& 73¢2t&)

7 Q

I IW.HARPER

KENTUCKY STRAIGHT
BOURBON WHISKEY

frenis dB b




American Whiskey (Ot 2]2F fIA3])
Tennessee Whiskey (EIUIAl €A 3])

Jack Daniel’'s (24 CiL|2Y):

SLUEFSEH2 2 HUtAIHA =4dAI2] 2
U S0l HOLE D=2 ALAD|E HHESle ofHE= A Ed
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I*I Canadian Whisky (3l LIC|2F f/ A 3])

Canadian Club (3liLICICI 2 &
Seagram’s V.O. (M 1& A V.0.)
Crown Royal (A2t )

! |
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HellC| sd Sa 71

3star: 54

V.S.0. (Very Special Old): 15~25
V.S.0.P. (Very Superior Old Pale): 25~30'4
X.0: 45'4 0|4

EXTRA: 70 O] At



STEP 1: STEP 2:

6 half-turns AN Rotate the
to remove AV = . . ! base of the
cage. : X S bottle

Do not completely
remove cage after unwinding,
just loosen it.

_ STEP 3:
i b R 7 N - FSSSZZZzzz..

No spilling —even after
shaking the bottle.
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S el = DOCG QmP
AOC

- 10}0]

X|¥elQl  Vin de Pays IGT Landwein

71222l  Vin de Table Vino da Tafelwein

Tavola



Extra Sec(H A E2} M): Extra Dry 1~2%
1liter 2 12~20g 0|5}

Brut (EF): Y& 70| 0~1%=E Very Dry
1liter & 159 0|5}

Sec (M): &= 70| 3~6%E Medium Dry
1liter & 17~35g A}O]

Demi Sec (E0] M. &tE gt G 2F0| 5~10% 2 Sweet
1liter & 33~50g

Doux (5): Bt StQ 2F0| 10~15% 32 Verv Sweet



27| (Whisky or Whiskey)

H 2| (Barley)
p /7 ; _ E ¢ F|
2‘\“ 1 (Malt Whiskey)
— | war|c 9|3
Y Wheat)  H2(Oats) (Blem::e| y w’ﬁ"isk;)
\ 4 =~
\ ? N
t‘”‘“ mt.
(Grain Whisky)

+3(Corn)




2|A 7| (Whiskey)2| 0 €

Vin Brulle ("4

11M]7] -?-E*f%ﬂ‘ﬂ?_'
Aqua Vitae(O5OFH| )
SAHE0 22|X] g=C} 5] 2Eloj=MHo| F"0|2} =&
4
Usge Beatha($7l7|HIS}

“MHo| B2 ADSUE AU

ujo |z
4
=

¥
Usque Baugh (27| | O] Of)

“dHe| 2" OIYTE AR
¥
Usky($27])
'S 2 IHH[O|OF 7t 71E=}x| O
4
Whisky or Whiskey



Blood Mary
(Vodka)
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18~25C2 A
ORIGHZ RIS

Ato( L )2 OKS(F )22

QZ Otifl= OF XL =0l 2(Lager) 2 =&
AHOIEIT OUZ0H HioH CHSMAMDE S22

[HEIH-’"*"".%Q gl A1 B A Q1= 20| 2 Kb
Dt WS Tl 22| OIU(Ale), SH 2 U=
DI2 HERKIA, 2= 0FAKSI,
S0l Q0T B0/, OILBIE SZ AEIQE B eSO e

H&(Pale) 2HH, CI2 2IH(SX) S
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Galliano Kimmel
(OI'CI nge & vcmilla) (Caraway seed, cumin, fennel)



BENEDICTINL

Benedictine (DOM) Drambuie

"Deo Optimo Maximo" (Scotch whisky, Honey, herbs)
("To God, most good, most great").



DSARONNO. DISARONNO

AMARET

CIALT

Amaretto
(&M 2|7 E)




Curacao Tia Maria

(Orange Flavored Liqueur) (Jamaican Coffee Flavored Liqueur)



Cointreau

%)é}}ze/z/

/,_[{/L!ﬂél/' Créole

CURACAOQO
PBlew

Curacao Clement
Liqueur Creole

Galliano

P TRIPLE SEC

4

—

Tripié “Sec Naranja



Coffee Flavored Ligueur

Tia Maria Kahlua Avion Baileys’
Irish Coffee



Campari

Bitters

PRODUCT OF / PRODUIT DE
MAST-JAGERMEISTER SE
WOLFENBUTTEL, GERMANY/R.F.A.

Herb Liqueur - Liqueur d'herbes

Jagermeister

\
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A AT
,Ilf/!"[{.’-!.'l'

Angostura



A

1oz = 28.35g (FAHIEZH)/
29.57ml = 30ml (BRI =4)

Dash:; ota} gk0| Zst Bitter(H|E|) /& A2 U A= TP

1 dash = 5~6 drop(%2)/ 1/320z

1 jigger(X|A) = 45ml

1 shot(%F) = 10z

1 Pony(ZL|) = 10z = 30ml = 1 shot

1 Pint(Z}21 E) = 160z = 480ml



Light Rum
(White Rum)

.

BACARDI
GOLD

I‘

R o
(™ n%&fn R

Medium Rum
(Gold Rum)

BACARDI

BLACK

Heavy Rum
(Dark Rum)






Grendaine Syrup Maple Syrup
(ME) (AHEEES =ol)
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Cocktail Decanter

] 2 ST g S R
g2l Ho] A (Chaser) S
F o) A3 = 7=




Cocktail 2i& O =2|AlSE

1. Glass

2. Method (How to make)

3. Base (Rum/Vodka/Tequilla/Whisky/Brandy)
4. Second Ingredients

5. Garnish



=i M Es

o7 =_ S AMAMHIE HIE = #HI

'IHII SHEHM| SOH7}
20114 52| 48H =4

AFIR| /A7 12 (1 shot = 10z =30ml)
194 (750ml) = 25%t

183 &7= 10,000 /25%F =4,000& /¢t

etA] B 28 = 4,000@&/0.2 = 20,000



=i M Es

o7 =_ S AMAMHIE HIE = #HI

'IHII SEHI| T o7t
20124 18] 49HH E A
Of = OtE|L] B’ ItE = 20%
M =zH| (7= 1,500&

HefA EHol 7+ = 1,500&/0.2 = 7,500&



=i M Es

o7 =_ S AMAMHIE HIE = #HI

'IHII SHEHM| =y v
20124 23] 50 =Xl:

&l 250z /20z = 12.5% =)> 20,000&/12.5=1,600&
HIZF E: 250z/ 14(0.25)0z =100%&H

=> 10,000& /100 =100#
ZX 2H| =1,6002 +1002+100¥ =1,800&

A

1)

=c210| OFE[L{= 10,000&0f EOjH = O XY = H]
= 1,8008 0|2 & ®Il== 18%0|LCt.



F&B &0]

Wine Master: 2|01 A|x= & H A2 & MUK &=
N

Wine steward (=Sommelier): 20! M| E gt
SIEAIEIC B Y AEZOA 2121 & 90| EH

Brew Master: 8= K| 0| E st JAFa

2|, W,
44, BAnE S UFHE N HHE Belote AR







UdFEY 82

ST (Fermented Liquor)
AL (Fruit) - X (Wine), 7| Ef I}& '(Fruit Wine)

Grain) - B1==(Beer), &3, Bt 42|, Sake

2. 3573 (Distilled Liquor)
L (Fruit) - iE(WIne) Brandy, Cognac, Armagnac,
7|EtTHA : Fruit Brandy, Apple(Calvados),
Cherry(Kirsch)
=5 (Grain) - Whisky, Gin, Vodka
7|Et - E2 : Rum, Agave - Tequila
3. 24F (Compounded Liquor)
J_'-foe', A (Fruits & Berry)
OFX BFX

I/

22~ (Herb & Spice)

S At (Beans & Nuts)



HYR8Y 82

Et4F= = (Carbonated) - Cola, Soda, Gingerale, Tonic Water
ZEIMS E(Non Carbonated) - &, &%& 3=(Mineral Water,

Evian, Vichy, Seltzers)

. QU2 R (Nutritious)

25 - Fruit Juice(Orange, PineApple, Lemon, Lime),
Vegetable Juice(Tomato, Assorted Vegetables)

P35 - Light Cream(X| 22t 2 36% 0|3}), Heavy Cream
(K|t 2F 36% O 4

3. 7|22 & (Fancy Taste)
71L& - Regular, Decaffeinated, Expresso, Capuccino
X5 - 2XHBlack Tea), =XHGreen Tea), 2/ & XHGinseng Tea)




Q1218 0f

Trocken(E27): Dry(EX| &ChHo| 5=
Brut(E.&): Very Dry(O}F ©X| QC}
Cru(25|): *{tl or Z= &

Extra Sec( A E g} Ml): Dry

Sec(M): Medium Dry

Demi Sec: Sweet =L}

Doux(F2) = Very Sweet(ZLC}H)
Dulce(Z M) = Sweet(E L}




Dining Room(EI0|H &): A2 X est AAI MY

= oSt DgAMe  eg) Sol Pine Sol Korean

L L (-
{H| & FAMO| MF eg) Sol Dori
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Delicatessen(2 2|7} E£):; 7tEHsE MEQ|X| Mz E,
ik A S AAX|, ZES 52 =H|SHY THO{SH=

o= L
_T'_

X eqg) Starrico




ool Hil 2

White Wine: 7~10°C

Young Red Wine: 12~14°C

Aged Red Wine: 15~19°C



1) & X|™ (Infusion)

7|Lt SBk= L= YEOICE

F

o

-
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F

o

_
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OfL}
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0f o
2|7 E M8 SoAM 7t 2 FEH AL E 0 2 Y- O|CY,

==
o Tr

2) Of| Ml A (Essence)

OICt SFEOILI HAE S
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O PE 2[F =0T of Al

=0 o
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" (Distill)
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Maceration(OMI2IA|&): 2 &, cta7|2 T2 E ZAZ D0 M
ot SO MAQL EtHl(Tannin)EE20| LBLILEE THO|E
*'X|*|9|.': g

Chaptalisation((AE 2 S): 2tolof Mets M= 2Yd}
= 1Hg.

Cask(Zll23): &=




Lagar(27I2): ZEQ}

g =017 flol 2=

Of

—

=
=




