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1.1 Study the picture below and answer the questions that follow.  

 

  

1.1.1 Give the complete classification of the wine in the picture above. (2) 

1.1.2 Discuss the meaning of the label at the neck of the bottle.  (2) 

1.1.3 Recommend the best serving temperature for Pinotage.  
(1) 

1.1.4 Comment on the level to which the glass is filled. (2) 

1.1.5 Recommend TWO protein dishes that will complement the wine 

above.  
(2) 

   

1.2 Name THREE groups of people that may NOT be granted liquor 

licences. (3) 

  
 

1.3 Study the picture below and answer the questions that follow.  

 

 
RED WINE GLASS 

 

1.3.1 Explain the procedure that should be followed when cleaning the  

glass in B. 
(3) 

1.3.2 Determine the suitability of serving a glass of Chardonnay with a  

fish starter.  (2) 

1.3.3 Discuss the correct position of the glass above on a cover.  (3) 
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1.3.4 Explain how red wine bottles should be stored.  (4) 

1.3.5 Differentiate between on-consumption and off-consumption liquor  

licenses. Tabulate your answer as follows: 
 

 

 
(4) 

1.4 Study the extract below and answer the questions that follow.  

 

 
 

1.4.1 Name the type of liquor licence required for Mr Zulu's restaurant. (1) 

1.4.2 State THREE requirements that should be met by the PeZulu  

Restaurant to obtain the liquor licence named in QUESTION 3.4.1. 
(3) 

1.4.3 Do you consider the glass in the photograph above to be suitable  

for serving sparkling wine? Motivate the answer.  
(2) 

1.4.4 Design the label that will appear on the front of a bottle of sparkling  

wine that will be served at the PeZulu Restaurant. 
(5) 

1.4.5 Explain the following terms:  

 (a) Brut (1) 

 (b) Sec (1) 

1.5  Study the photographs below and answer the questions that follow.  

 

Picture A 

 
                Picture B                                    Picture C 
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1.5.1 Suggest the beverages that would be served in the glass. (2) 

1.5.2 Indicate the procedure performed in picture C. 
(1) 

1.5.3 Explain how the procedure in QUESTION 3.5.2 is performed. (4) 

1.5.4 Identify and describe the information that appears on the wine label  

in picture B.                                                                       (3 × 2) 
(6) 

1.5.5 Evaluate the suitability of the wine if it is served with beef stew.  

Motivate your answer.  
(3) 

   

1.6 Study the scenario below and answer the questions that follow.  

 

 
 

1.6.1  Match each dish named in the scenario above with a suitable wine 

cultivar. 
(4) 

1.6.2 Advise the restaurant manager on how to store the wine correctly.  

 
(4) 

   

1.7 Study the wine label below and answer the questions that follow.  
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1.7.1 Classify the wine above. (2) 

1.7.2 Refer to the wine label above and give the following information: 

  

 (a) Cultivar (1) 

 (b) Producer (1) 

 (c) Class designated name (1) 

1.7.3 Study the dishes below and identify TWO suitable and TWO  

unsuitable dishes for the wine in QUESTION 3.7.   

 

 (4) 

1.7.4 Determine the procedure you will follow when presenting this wine to  

a guest.                                                                                                     
(4) 

1.7.5 Ndumiso has failed several times to secure a liquor license.  

Discuss the statement above. 
(3) 

   

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 


