
Lesson 5 
ALCOHOLIC BEVERAGES 

 
Aim 
Plan to manage the provision of alcoholic beverages appropriately in different situations. 
 
 
WINE 
Wine grapes are crushed and fermented to produce wine. Red or rose wines are produced 
by fermenting after crushing while the grape skins are still present. For white wines, the 
skins are removed before fermentation. Some varieties have skins which add more colour 
to the wine, others less. 
 
Grapes with high acid content and low sugar will produce dry wines.  Grapes with high 
sugar and lower acid produce sweeter wines. The amount of acid and sugar in a grape 
depends upon the variety of grape, and the stage at which it is picked. 
 
Grape Varieties 
 

 
COMMON WHITE VARIETIES 

 
Grape Wine Characteristics Matches with 

Chardonnay Dry white wine, often with apricot or 
peach flavours, sweeter if oaked 

Matched with a variety of 
foods from red and white 

meats to seafood 
Chenin Blanc Acidic wines that may be sparkling 

or still and vary from quite sweet 
(South Africa) to dry (France) and 
some are quite crisp (Australia).  
May have flavours ranging from 

apple to citrus through to sweeter 
melon and honey 

As acidic wines they match 
well with creamy, fried or oily 

dishes 

Colombard Full bodied, acidic and aromatic 
wines.  Often blended with other 

varieties and also commonly 
distilled to make Cognac 

As acidic wines they match 
well with creamy, fried or oily 

dishes 

Gewurtztraminer Rich spicy wines with lychee, 
turkish delight or floral flavours 

Match well with spicy dishes 
and Asian cuisine 

Muscadelle (Tokay) Makes a sweet, aromatic white wine 
but generally this grape variety is 
added to blended wines.  It is best 
known in the sweet Tokay dessert 

wines from Australia 

Tokay liqueur is served as a 
dessert wine. 

Muscat Very sweet dessert wine with a 
slight acidity 

Served with dessert or after 
dinner. 

Pinot Blanc May be nutty/buttery wines or 
sweeter fruity/honey flavours.  Quite 

acidic, dry and full bodied wines.  
Generally not oaked. 

Light meats and seafood, 
light cheeses 



Riesling Sweet aromatic white, with acidic 
citrus flavours. Can be drunk young.  

European Rieslings are sweeter 
than Australian 

Seafood and white meats, 
may also be served as 

dessert wines 

Savignon Blanc Produces highly aromatic whites, 
with a variety of tastes from 

citrus/passionfruit (warmer climates) 
through to grassy (cool climate) 

Match with shellfish and fish 

Semillon Rich white wine with flavours of 
peach, mango, and with age nutty, 

honey flavours. 

Match with shellfish 

Verdehlo Savoury wines that may show 
nutty/honey flavours through to 
fruity or herbaceous flavours 

depending on region and ripeness.  
May also be made into the sweet 

Madeira dessert wine 

Sweeter varieties match well 
with Asian cuisine, 

Verdelhos also match well 
with seafood and white 

meats. 

 
Many whites wines have low sugar acidic grape varieties making them good 

accompaniments for fatty, creamy or oil-based dishes. 
 
 

COMMON RED VARIETIES 
 

Cabernet Franc Lighter than the cabernet 
sauvignon, low tannin, with 

fresh berry flavours 

Spicy or seasoned dishes, 
chicken, lentils/grains 

Cabernet Sauvignon Full bodied red wines with 
berry flavours that may also 
be spicy.  Processing can 

provide sweetness or earthy, 
oaky flavours.  High tannin 

which reduces with age 

Match with red meats and game 

Dolcetto Sweet, smooth and light red 
wines typically very bright in 

colour.  Little acidity, low 
tannin, fruity flavour 

Tomato based pasta dishes, 
mushroom dishes, any foods that 

are acidic pair well.  Also good 
with veal and lamb.  Blended 

varieties may be served chilled 
Grenache Produces smooth, sweet red 

wines with blackberry flavours 
and is most often included in 
blends, or used to make rose 
or fortified wines.  Very high 
alcohol content (up to 17% 

compared to average 12% of 
most table wines) 

 
 
 
 

Matching will depend on the other 
varietals in the blend. 



Lambrusco Can make red and white 
wines, but is most popular as 

a lightly sparkling red with 
moderate sweetness and 

fruity flavour 

Everyday red can be paired with a 
variety of foods 

Merlot Medium bodied reds with mild 
acidity and low tannin.  Wines 
have rich berry flavours, some 
with hints of chocolate.  More 

herbaceous than cab sav. 

Match with white meat, veal and 
pork as well as tuna and salmon 

Pinot Noir Light, aromatic reds, lower in 
tannin than other reds and 
slightly more acidic.  Aged 

they become richer and more 
earthy in flavour.  Pinot Noir 
are often used to make rose. 

Versatile wines that can be served 
with meats as well as spicy 

cuisine. The slight acidity means 
they pair better with creamy 

dishes than other reds. 

Shiraz (Syrah) Wines from warm climates 
tend to have a rich, chocolate 
and plum flavour, while cooler 
regions produce spicy cherry 
flavours.  Full bodied wines 
with moderate tannin.  May 

also be used to make fortified 
wine. 

Red meat and game are 
traditional pairings with shiraz as 

well as salmon. 

Tarrango Australian variety that makes 
a vibrant, light red wine with 

berry flavours. 

Served chilled, matches with a 
variety of cuisines and meats 

Trollinger  Light, fruity reds, fresh and sweet 
 
Wines may be either Varietals (single grape) or Blends (two or more grapes).   
 
Wine Processing 
This is a very basic overview of wine production and is by no means exhaustive.  It is 
simply to enable you to better understand how processing methods can alter/enhance the 
characteristics of the resulting wines. 
 
Grapes are harvested and then crushed and de-stemmed.  The skins (left on for the 
production of red wine, left on for a short period to produce rose and removed immediately 
for white wine production) as well as the stems and seeds are the source of the tannins 
found in red wines.  Tannin (tannic acid) is bitter.  Wines are then fermented, either in steel 
tanks or barrels.  It is this fermentation that makes the grape juice alcoholic, as yeast 
convert the natural sugars in the grapes into alcohol.  When oak is used it changes the 
characteristics of wines quite considerably.  Oaked wines typically have a more 
concentrated flavour, and the wood can impart sweetness or creaminess to the wine, with 
flavours such as vanilla, caramel, spice and even smokey flavours.  In red wines the 
sweetness is expressed in toffee flavours.  In chardonnay, oaking can produce spice 
flavours such as clove and cinnamon.  Oaked wines are often described as earthy in 
flavour, as opposed to fresh unoaked wines which are more light and herbaceous.  As an 
option to fermenting in oak barrels, oak chips may be added, or sticks (staves).  Wine may 
also be aged in oak, increasing the tannin and producing strong earthy wines.   



Following fermentation, some wines will undergo a second fermentation with bacteria.  
This is known as malolactic fermentation, and involves the conversion of malic acid in the 
wine into lactic acid.  This fermentation softens the texture of the wine, reducing acidity 
and imparting a creamy butter flavour to the wine.  Malolactic fermentation is used in the 
production of most red wines, as well as for full bodied dry white wines.  Crisp, fruity white 
wines do not undergo this fermentation as it reduces the fruitness and crispness (as the 
acidity is reduced).  Wines that taste of apple have not undergone this process, as malic 
acid imparts this flavour. 
 
Yeast lees contact will also affect the character of a wine.  This is when dead yeasts are 
left in contact with the wine after fermentation.  Aging ‘on lees’ (sur lie) gives a creamy, 
yeasty character to the wine and increases the complexity while enhancing the ‘mouth 
feel’ of the wine.  Other factors that influence wines include the solids content (decreases 
the fruitiness, increases the astringency) and skin contact which also increases the 
astringency.   
 
Wines may be lightly carbonated (frizzante), heavily carbonated (sparkling, or champagne 
if grown in the Champagne region) or uncarbonated (still).   
 
Fortified Wines 
Fortified wines are strong sweet wines that have their alcohol content increased by the 
addition of another alcohol, such as brandy.  They last longer after opening that table 
wines because of the preservative nature of alcohol and sugar, both of which are in higher 
concentration in fortified wines.  As a rule of thumb, wines fortified during fermentation are 
sweeter than those fortified after fermentation. Some common fortified wines include: 
 
• Sherry(Vino de Jerez) 
Wine is fermented and then fortified later with brandy.  They are dry, but may be 
sweetened later.  Originated in Spain and true sherrys are produced only in Spain.  Once 
bottled, they do not age and are drunk straight away.  There are different types of sherry: 
 

o Fino (Fine) 
Driest sherry, light flavour and pale gold colouring, matches with tapas, light 
meats, fish and shellfish and cheese.   
 

o Manzanilla 
A variety of fino, it is paired with the same foods and has similar flavour and 
colour.  However, it is served chilled. 
 

o Cream  
Has a dark red/brown colour, strong and sweet flavour and is served with 
desserts.  May be made from Fino or aged sherry, with fino giving a lighter 
colour.  
 

o Pale Cream 
Sweet slightly crisp sherry, pale in colour.  Served with fresh fruit or foie gras.    
 

o Amontillado. 
Amber colouring, paler than oloroso, with a dry, full bodied flavour.  Served 
with heavy fish dishes, strong or blue cheeses and white meats. 
  



o Oloroso 
A fragrant, aged sherry whose colour varies from red/brown to amber.  Full 
bodied, not as sweet as cream sherry.  Served with rich red meats and game, 
as well as less sweet desserts such as fruits, nuts and cheese. 

 
• Port (Vinho do Porto, Oporto) 
True ports are made only in Portugal, and the name Port is derived from the orginal region 
where they were made, Opporto.  In other areas Port style wines are called port (lower 
case p to distinguish from Portugese Port).  Fortification occurs when roughly half the 
sugar in the grapes has been fermented.  The addition of brandy or Cognac not only 
fortifies the wine, but stops fermentation.  Port is aged in barrels, often in caves.  Young 
ports are blended, however wines used to make Tawny and Ruby ports are aged much 
longer.   Ports are typically dense, rich and sweet and served at room temperature.  There 
are many styles of Port, including bottle aged (Vintage and Single Quinta) and barrel aged: 
 

o Crusted 
A blend of several vintages, requires decanting and can be drunk young, 
although it will improve somewhat with age. 
 

o Garrafiera 
Ports that are both barrel aged (first) and then glass aged.  The time in glass is 
at least 8-10 years, barrel aging is generally only 3-6 years.   
 

o Late Bottled Vintage 
Any excess of a vintage port that was not bottled.  Left in barrels it develops 
different characteristics to the vintage, tending to be lighter in flavour and 
colour.  Unfiltered they will age well over a couple of years, whereas filtered 
they are best drunk immediately. 
 

o Ruby 
A mix of several vintages, aged in concrete or stainless steel tanks.  Has a 
bright, dark red colouring and is the cheapest of the ports.  Bottled ready to 
drink they are sweet and full bodied. 
 

o Single Quinta 
Produced in a manner similar to Vintage ports, they are from a single vineyard, 
aged in barrels only briefly (2-3 years) before being aged in the bottle for about 
10 years.  Bottled unfiltered, so they will require decanting.   
 

o Tawny 
Produced from red wines and ruby ports from undeclared (non-vintage) years, 
these are older and lighter than Ruby Ports.   They are aged in wooden barrels, 
which, like with wine, gives the port a creamier, buttery or nutty flavour and 
softens the tannin, making a smoother wine.  Colheitas are tawnies from a 
single vintage, while some (cheaper) tawnies will be young blends of several 
vintages.  Reserve is a Tawny blend aged at least 7 years.  Others will have a 
category of age – the average age of the vintages from 10 – over 40 years. 
Aged tawny Ports should be drunk soon after bottling and generally don’t need 
decanting.  
 
 



o Vintage 
The premium Port.  Made from wine produced from a single declared vintage 
year.  (A year where conditions were ideal).  The rarest ports, they are some of 
the most expensive if the vintage is considered particularly fine.  They have 
fresh fruity characters as they are aged for only a short time (about 2 years) in 
wood.  They also tend to have bright, dark red colour, as opposed to the 
deeper red/brown colour of Ports held in barrel longer.  Generally, they need to 
aged for a considerable period in the bottle to be their best, often several 
decades.  Will generally require decanting.  Late Vintage refers to Vintage 
Ports that have spent longer – up to 6 years in the barrel. 
 

o White 
A broad category of white grape based Ports which can be anything from dry 
and crisp to very sweet.  They are served cold. 

 
Ports are typically served with dessert, or after a meal.  However, they also match well 
with rich appetisers such as dried fruits, pate, foie gras and hard or strong cheeses.  
Matches well with game meats and poultry and also with a variety of dessert dishes.  The 
older the port, the less time it will last after opening. 
 
• Marsala 
A Sicilian fortified wine that is aged in wooden barrels.  It is fortified with ethanol and is 
categorised by age from the youngest, fine (aged less than 1 year) Superiore (2 or more 
years) Superiore Riserva (4 or more years), Vergine e/o Solares (5 or more years) Vergine 
e/o Soleras Stravecchio and Vergine e/o Solaris Riserva (aged 10 or more years).  It may 
also be categorised by colour being either a pale gold (oro), bright amber (ambra) or rich 
ruby red (rubino). 
 
Marsala is typically served after entrée as an aperitif, as a dessert wine (room 
temperature) or chilled as an accompaniment to strong cheeses, fruits and pastries.  It is 
often used in cooking, however the laws regulating its production have become stricter of 
late, resulting in better quality marsala suitable for drinking as was originally the purpose of 
this wine. 
 
• Madeira 
Like many other fortified wines, this is named after the original production region, the 
Atlantic island of Madeira.  Unlike other fortified wines, Madeira is also exposed to high 
temperatures over a long period, producing a rich and complex wine.  The grape used is 
very low in natural sugar, making it unsuitable for wine production, fortification occurs 
during fermentation and the wine is then heated to 55C for several months this results in 
evaporation, further concentrating the wine.  Once opened, a bottle of Madeira will last a 
long time.  The quality of Madeira depends on its age.  The youngest, aged for only 3 
years they are blended wines known as Tinta negra Mole with varying sweetness and 
considered the lowest quality.  The quality improves over the 5, 10 and 15 year ages, with 
the premium being aged vintages, which are often aged for several decades.  Quality is 
also determined by the heating – lower temperatures (about 35C) for longer produced 
better quality Madeiras than short high temperature (60C) exposure.  Madeiras may also 
be labelled according to grape variety – Malvasia, Bual and the drier Verdehlo and Sercial.  
Malvasia and Bual make ideal dessert wines, while Verdehlo and Sercial are excellent 
appertifs. 
 



• Liqueur Muscat (Liqueur Tokay) 
An Australian fortified wine made from both the Brown Muscat and Muscadelle grapes.  It 
is rich and very sweet with a dark colour, varying between orange, amber and red/brown 
and high alcohol content.  Liqueur Muscat is aged in oak, and sometimes exposed to heat, 
in a manner akin to that used to produce Madeira.  The finest quality is Rare Muscat, 
followed by Grand Muscat.  Good liqueur Muscat will have a strong syrupy, caramel or 
toffee flavour and are excellent paired with rich desserts and chocolate. 
 
• Vermouth 
A unique fortified wine that is flavoured with herbs and spices, particularly wormwood, 
from which it derives its name, which impart a strong flavour and aroma.  Other herbs and 
spices added may include cinnamon, cloves, coriander, juniper, marjoram, nutmeg and 
orange peel. They are produced widely in both France and Italy and typically they are 
made of lesser quality wines, as the flavour of the herbs is so strong that it takes over the 
flavour of the base wine anyway.  Vermouths tend to be quite bitter or sour and come in 
dry white, sweet red and the sweetest vermouth, sweet white. Semi-sweet vermouths are 
also available.  Dry white is almost exclusively used in cocktails like Martinis, while sweet 
vermouths are typically served as aperitifs.  Vermouth will last up to a year after opening, 
and is generally stored chilled, it was originally sold as a tonic, based on the curative 
properties of the added herbs and spices. 
 
 
BEER 
Beer is the term used for all fermented malt beverages and includes ale and lager. The 
drink is the end result of fermentation of yeast on an infusion of malted cereals (for 
example, hops, barley, millet, wheat, oats, rice, oats, maize, sorghum, etc. Even sweet 
potatoes and cassava have been used in some areas where cereals are sparse). 
 
The production of beer follows basic principles and uses. Similar ingredients are used to 
those used many years ago. The ingredients are grains (eg. barley), water (known as 
liquor), hops, sugar and yeast. 
 
The process is basically as follows: 
 
• The malted barley extract, hops, and water are mixed together and boiled to produce 

what is called the wort. 
• The wort is cooled, placed in a fermenter and yeast is added. Fermentation will take 

place converting the sugars in the wort to carbon dioxide (which is vented out) and 
alcohol. 

• When fermentation is complete, the new beer is mixed with a small amount of primer 
(made from malt extract or corn sugar) and placed in sealed bottles or kegs. The 
primer will provide just enough additional fermentation to carbonate the beer. 

• Wait until the beer has aged properly before drinking. The aging period may vary from 
2 weeks up to 1 year. 

 
The most popular grains used are barley or wheat, but corn and rice can also be used. 
Even fruits may be used for special styles. 
 
 
 



Types of Beer 
There are two basic types of beer, ale and larger.   
 

Comparison of Beer Types 
Ale Lager 

High fermentation temperature (15-23C) Low fermentation temperature, two stage  
(6-12C and then 0-4C) 

Yeast are top fermenting Yeast are bottom fermenting 
Flavoured by yeast produced esters, which 

are sweet and fruity 
Less esters produced, so beers are less 

sweet and more dry and crisp 
Includes Bitters, Ales, Porter, Stout Includes Lagers, Pilsner, Bock, 

Schwartzbier 
Serve at 10-15 C Serve chilled (around 4C) 

  
 
Other variant styles of beer include: 
 
• Ice Beers  

Use the chilling process of water which forms crystals to remove water, yeast  cells, 
protein particles, etc. out from the liquid to leave a high alcohol content beer with a 
softer flavour and character. 

 
• Draught Beer  

Refers to beers served from a cask in which it has been conditioned. Bottled draught 
beer is reported to have a flavour similar to that of authentic draught beer. 

 
• Lambics 

A Belgian beer variety made with aged hops (aging reduces the bitterness of the 
hops).  Uniquely, it is fermented by naturally present yeasts, not artificially added ones, 
resulting in natural, spontaneous fermentation.  This spontaneous fermentation means 
that lambics can only be brewed in cold months, in warmer months, the number of wild 
yeasts are too great and they multiply too quickly.  Lambics are made from from a wort 
of malted barley and unmalted wheat.  It can take two to three years to produce a 
mature Lambic which can be quite sour and acidic.  Variations include fruit infusions 
which are made using the gauze style of Lambic and include cherry (Kriek) and 
raspberry (Frambozen).  The most traditional Lambics are an acquired taste. 

 
• Hybrids 

These include: 
 

o Steamed beers which are produced using the bottom fermenting yeasts used 
for lager production, with the higher temperatures used for ale production.   

 
o Smokey beers where the malt has been smoked, giving the final beer a warm 

smokey flavour and aroma. 
 
o Barrel aged beers which are left to age in contact with oak, which may be 

spiked with other alcohols (bourbon and scotch most commonly)  Where 
barrels are not used, woods may be introduced in the same way they are to 
oaked wines, as chips or staves.   



 
In some cases, woods other than oak may be used.  As with wines, oak 
promotes malolactic fermentation, clarifiying and softening the crispness of the 
beer and giving more complexity with mellow malty flavours.  Wood aged beers 
are often described as having buttery, vanilla or even toffee flavours.  Barrel 
aged beers may have a higher alcohol content, especially if produced using 
alcohol spiked woods. 

 
o Flavoured beers which may be made using herbs and spices, roots, fruits and 

even vegetables.  Fruits and vegetables ferment, imparting their flavour to the 
beer, as well as adding sweetness.  Herbs and spices may be added in place 
of hops, or with hops and will also impart flavour, and aroma to the beer. 

 
The chemical composition of beers varies according to the type and density of the original 
wort. The volume of the alcohol it contains ranges from 3% to 6%, sometimes greater, 
depending on the beer.  Belgian beers are typically much stronger, averaging 7-8% with 
some varieties on par with some wines at up to 11% alcohol content. 
 
Beer Appreciation 
Beer tasting is considered as complex as wine tasting, both sharing similar concepts. The 
biggest change required is that the beer should be warmed. Ice cold beers numb the taste 
buds thereby hiding the full flavour of the amber liquid. In general, pale beer is best served 
at cooler temperatures than dark beer, and lagers cooler that ales. As an example, cool 
beers should be at about 5-10 degrees C and warmer beers at 10-15 degrees C. 
 
Beers should be assessed according to sight, smell, taste and feel. Use a clean glass. 
Look at the colour and clarity. Hold it up to the light if necessary. Take a good sniff from 
the glass to get the aroma and bouquet. Taste it, swishing it around in the mouth, and 
notice its body and flavours. After swallowing, notice any aftertaste or finish. 
 
eg:  Was it golden, amber or black? 
 Clear or cloudy? 
 Did it smell sweet, malty, flowery, alcoholic? 
 Did it taste bitter, sweet, tart, smooth, roasty? 
 Did it feel 'thick' or 'thin' as you swished it in the mouth? 
 Did it leave a buttery taste ? or nutty or fruity? 
 
Many factors will affect your overall perception of a beer - such as mood, time of day, what 
you have eaten, etc. 
 
  
 

 

SELF ASSESSMENT 
Perform the self assessment test titled ‘Test 5.1’ 
If you answer incorrectly, review the notes and try the test again. 



SPIRITS 
Traditionally spirits (eau-de-vie) is the product of distilled wine (brandy) but now 
encompasses a wide range of spirits distilled from fruit and cereals. 
 
A spirit may be produced form any raw material which contains starch or sugar and has 
been fermented and distilled. The principle of distillation is that alcohol boils at a high 
power temperature than water, that is, at 78 degrees Celsius. The vapour is driven off and 
then passes through a condenser. After cooling, it returns to be collected as a spirit. 
Spirits are classified into 5 main groups:- 
• Brandy 
• Whisky 
• Gin 
• Rum 
• Vodka. 
 
All spirits and some liqueurs are labelled as being a certain number of degrees proof. 
Proof is the standard which is fixed by the Customs and Excise for the levying of duty and 
it is represented by 100 degrees. Absolute alcohol is equivalent to 175.5 degree of proof 
spirit so that proof in relationship to absolute alcohol is 100/175.5, which is approximately 
57% of alcohol. 
 
Any degrees over or under this percentage are stated as 'overproof' or 'underproof'. 
Therefore proof is an indication of the strength of the spirit of liqueur. This is ascertained 
by the use of a Syke's Hydrometer. This is a brass instrument with weights which, when 
immersed in liquid, gives a reading that, together with the temperature of a particular spirit 
and reference to a book of tables, enables the proof strength to be calculated. Thus a 
bottle of whisky which is labelled 70% proof is also 30% underproof, or approximately 40% 
of alcohol (since 100 x 70/175.5 = 40%)  
 
Brandy 
Brandy is a generic term used for any spirit distilled from wine. It is produced wherever 
wine is made, but the finest brandies are those of Cognac and Armagnac in France. While 
grape wine is the typical starting product, brandys may also be distilled from other fruit 
wines (produced by fermentation in the same basic manner as grape wines).   
There are a range of different brandys which may be grouped according to the base wine.   
 
• Grape Wine Brandys 

Categorised by the region in which they are produced, which includes the Americas, 
Portugal, France, Greece and Cyprus as well as other European countries.  The most 
famous and prized of these Brandys are the French Cognac and Armagnac.  Cognac 
is double pot distilled while Armagnac undergoes a single distillation.  Grappa, a well 
known Italian Brandy is made from the left overs of wine production, including grape 
stems and pulp.   
 
Grape wine Brandys are served slightly chilled in snifters which are cradled in the 
hand, warming the beverage just slightly.  However, Brandys should never be served 
warm or hot, as the alcohol, which is up to 60% is more volatile, causing the burning 
after sensation and reduces the mouth feel considerably.   

 
 



• Fruit Brandys 
Typically much stronger than grape wine brandys, at 80-90% proof these brandys can 
be made from a myriad of different fruits, most commonly berry and stone fruits.  They 
take on both a flavour and aroma from the fermented fruit base and are served colder 
than grape wine brandys, generally over ice. 

 
Whisky 
Whisky is made by distilling a 'wash' of malted barley, or other cereal mashes, similar to 
the base of beer. Though whisky is distilled in many countries, 'scotch' is better known 
and enjoys greater sales. Whisky that comes from other countries besides Scotland, is 
spelled "whiskey".  Whisky is sold in two types - standard and De Luxe (which is matured 
in wood with characteristics of a liqueur).  Whiskys may be grouped according to their 
base grain and also their source. 
Major types of whisky sold include:- 
  
• Malt whisky (malt barley base) 
• Grain or Patent-Still whisky (mixed grain base including malt and umalted barley) 
• Rye whiskey (rye base) 
• Bourbon whiskey (barley and maize base) 
• Blended Malt/Vatted Malt (a blend of malt whiskies from different distilleries) 
• Single Malt (a blended malt from one distillery) 
• Single Cask Malt (a malt made from one cask in one distillery) 
 
Whiskeys are produced in Ireland and Wales, as well as North America, Canada, Europe, 
Australia and New Zealand and even in Japan.   
 
Gin 
This spirit receives its name for the French word for its flavouring agent "Genevre", which 
means juniper (which are small, tart berries). 
 
Gin is a neutral spirit – ie. it is different for other 'natural' spirits (eg. brandy, whisky, rum) 
as their characteristic is imported to the spirit by the by-product of the distillate.  It is in fact 
pure ethanol to which flavouring is added. As such it can be made from any basic product. 
It is usually made from barley. However, the spirit is 'cleaned' and rectified. This process 
clears it of all of its by-products and yields a neutral or silent spirit, which is then flavoured, 
sweetened, coloured or not, bottled and sold. 
 
While other spirits must mature in the wood, gin may be sold the day after it is made.  Gin 
is usually served with tonic, or used as an ingredient in cocktails.  
 
Rum 
Rum is a spirit which is distilled from sugarcane (and sometimes molasses). Molasses is a 
dark treacly substance which is drawn from sugarcane processing. Rum is produced 
where sugarcane is grown.  Major rum producers are in the Caribbean Sea, South 
America, Pacific Islands and Australia.  Premium rums are best drunk neat or over ice.  
Lesser rums may be drunk with mixers such as coca cola.  Rums can be grouped 
according to their colour.   
 
 
 



• Light 
The palest in colour these rums have little to no flavour and are almost exclusively 
used in mixed drinks.  They may be aged briefly.  They are typically produced in South 
America and the Caribbean.   

 
• Amber (Gold or Golden) 

Pale golden orange in colour due to brief white oak barrel aging.  Medium bodied with 
a smooth palate.  Australia, America (North and South), Canada and South East Asia 
all produce medium bodied golden rums.  

 
• Dark Rum 

Deeper in colour than the amber rums, as it is aged longer in charred barrels.  It has a 
stronger syrupy flavours of caramel and molasses.  It is used in mixed drinks and also 
in cooking.  Rich dark rums can also be drunk neat or over ice.  Dark rums are 
produced in Australia, North America and some of the Caribbean islands. 

 
• Overproof 

Often twice as strong as other rums, but can be produced at an incredible 150% proof.   
 
• Premium 

Complex, full bodied rums with molasses and caramel flavours as well as a softness 
from longer barrel aging.  Produced to be drunk neat.   

 
Rums may also be flavoured, either with spices, caramel or a variety of fruits.  Flavoured 
rums are typically drunk neat, but may also be included in cocktails. 
 
Vodka 
This traditional Russian spirit is made from distillation of grain, potato or molasses with the 
addition of pure ethanol and water.  Following distillation it is often further purified by 
filtration through activated charcoal. This produces a neutral spirit which is tasteless and 
colourless.  It is high alcohol content means it gives a burning sensation, and it is typically   
only drunk neat (chilled) in Russia and Scandanavia. In western countries it is more 
typically used in mixed drinks and cocktails. 
 
Other Spirits 
Spirits are produced around the world.  The type of spirit you will find in any one location 
Will be determined by the agricultural food crops being produced.  In Asia for example, 
you will find a variety of rice based spirits, including Japanese sake, rice based Chinese 
Whiskeys and Indonesia Arak and other spirits.  Carribean regions produce dark treacly 
rums because they Produce sugarcane crops and so on.  In almost any region or country 
in the world you will find unique spirits. 
Many spirits are now popular based on a whole range of temperate and tropic fruits. These 
spirits have become a base for many cocktails and shooters. 
 
 
LIQUEURS 
Liqueurs are spirits which have been sweetened and flavoured with numerous herbs, 
flowers, fruits, seeds and roots. They were originally made in monasteries for medical 
purposes.  They are popular today as they lack the burn of spirits and are often aromatic 
and richly flavoured.  



However, they can be very easy to drink, with a high alcohol content which can be 
problematic. 
 
The  three main methods of production are:- 
 
• Maceration: 
This is where the extraction, with spirit, of the flavours form the herbs, flowers and fruits. It 
is later sweetened, coloured and reduced to the correct alcohol strength before being 
finally filtered and bottled. 
 
• Percolation: 
This is an intensive method of maceration. The pure spirit is passed through the botanicals 
on order to extract the flavour. 
 
• Distillation: 
This is carried out by distilling a mixture of spirit and the flavouring agents. The centre part 
of the distillate is collected. 
 
Liqueurs fall into three main categories:- 
 
• Herb 
Either containing one predominant flavour or many, for example, Kummel from caraway, 
and Chartreuse which comes form as many as 130 herbs. 
 
• Fruit 
Most commonly stone fruit, berries and citrus are used. 
 
• Nut 
Most nuts can be used most common being almond and walnut 
 
Liqueurs may also be flavoured with coffee or chocolate, caramel and so on.  Two 
additional types of liqueurs to be aware of are the cream and crème liqueurs.   
 
• Cream Liqueur as the name suggests has cream added to it.  Baileys Irish Cream is 

probably the best known example, and is made from cream and Irish whiskey.  The 
flavour of the liqueur is provided by the alcohol that is mixed in with the cream. 

 
• Crème Liqueurs do not actually contain any cream, or milk.  Crème refers to the 

viscous syrup consistency of the liqueurs, produced by the addition of copious 
amounts of sugar.  The sugar provides a sweet base and the specific flavour may 
come from herbs (crème de menthe), fruits (crème de cassis, crème de frais) or other 
ingredients such as vanilla, cocoa beans and so on. 

 
The spirit which is used for the liqueur may be brandy, whisky, rum, grain or a neutral 
spirit.  Liqueurs are offered at the end of a meal because of their sweetness and digestive 
properties. 
 
 
 
 



A list of common liqueurs: 
 

Name Description 
Advocaat Thick yellow egg yolk liqueur with vanilla flavour 
Afrikoko Rich chocolate liqueur with coconut flavour 
Amaretto Nutty liqueur flavoured with almonds or the stones of stone fruits 
Amarula Sweet caramel flavoured South African liqueur 
Baileys Irish Cream Strong, sweet crème liqueur made with an Irish Whiskey base 
Benedictine A herbal liqueur made from a Cognac base 
Chartreuse The most complex herbal liqueur, flavoured with over 130  herbs 
Cointreau A premium orange liqueur 
Crème de Cacao Chocolate liqueur flavoured with cocoa beans and vanilla, white or dark 
Crème de Cassis A bright purplely red blackberry flavoured liqueur 
Crème de Menthe Bright green with a strong mint flavour 
Curacao Clear bitter orange flavour, often has added colourings (blue, red, etc)  
Drambuie Scotch whisky based liqueur flavoured with honey and spices 
Frangelico Strong walnut flavoured liqueur 
Galliano Aniseed flavoured Italian liqueur 
Grand Marnier A premium orange liqueur 
Jagermeister Complex herbal liqueur 
Kahlua A sweet coffee flavoured liqueur 
Midori Sweet green melon flavoured liqueur 
Ouzo Traditional liqueur of Greece with a strong but sweet aniseed flavour 
Parfait Amour Sweet purple liqueur, flavoured with rose or violet petals, almond  
Sambucca Strong aniseed flavoured liqueur, black or white, with white being milder 
Tia Maria Sweet coffee liqueur 
Triple Sec Sweet orange liqueur 

 
Liqueur Coffees 
A liqueur coffee is typically a strong coffee brew, with a thick layer of cream floating on top 
and an added nip of liqueur.  There are a variety of options, the common standards being: 
 
Algerian Coffee: Advocaat 
Bavarian Coffee:   Kahlua and a mint liqueur 
Calypso Coffee:   Tia Maria  
Caribbean Coffee:   Malibu 
English Coffee:   Gin 
French Coffee:   French Brandy or sometimes Cognac  
German Coffee:   Cherry Brandy or Schnapps 
Greek Coffee:   Ouzo 
Highland Coffee:   Drambuie 
Irish Coffee:    Irish Whiskey 
Irish Cream Coffee:   Bailey’s Irish Cream 
Italian Coffee:   Kahlua and/or Amaretto, or Frangelico 
Jamaican Coffee:   Rum 
Mexican Coffee:   Tequila 
Roman Coffee: Galliano 
Russian Coffee: Vodka 
Seville Coffee:   Cointreau 
Spanish Coffee:   Rum and Tia Maria 



There is some overlap between the beverages, some will serve Jamaican coffee with Rum 
and Tia Maria, while other establishments would serve this as a Spanish coffee for 
example. 
 
 
 
 
 

 

SELF ASSESSMENT 
Perform the self assessment test titled ‘Test 5.2’ 
If you answer incorrectly, review the notes and try the test again. 

 
 
 
 
SET TASK 
Visit a supplier of alcoholic beverages. Look at the range of product available and the 
prices. 
 
Take notes and compile a list of alcoholic products that would be appropriate to be 
stocked in a small licensed restaurant in your locality. This list should provide adequate 
variety to meet customer demand without requiring an excessive investment in stock by 
the restaurant. 
 
 
 
 
 

 
ASSIGNMENT 
Download and do the assignment called ‘Lesson 5 Assignment’. 

 


