1. Прочитайте  и переведите диалог (устно).
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2. Прочитайте и выучите наизусть основные термины и понятия раздела(устно).
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3. Выберите из списка глагол, чтобы описать действие, показанное на рисунке.
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4. Назовите части винной бутылки(письменно).
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5. Выберите слово, которое лучше подходит по смыслу. Переведите предложения на русский язык (письменно).
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6. Вычеркните слово, которое НЕ принадлежит названным ниже категориям. (может более одного слова, непринадлежащего какой-либо категории) (письменно).
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1. (A) Choose a verb from the list on the right to describe the action in each picture.

wipe cut pierce remove unscrew
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(B) Put the above pictures into the correct order for opening a wine bottle and fill in the
blanks below with the letters of the pictures.

The correct order is:

1
. 6. = 8

3. Cross out the words that do not belong or relate to the categories below.
(NB: There may be more than one word in each category that does not belong.)

(B) Parts of a Wine (C) Measurements

(A) Containers for Wine

Bottle Opencr
1 carafe 1 levers 1.2 quarcer

2 howl 2. spiral screw 2. three-quarters
3. bottle 3. label 3. 10p

4 glass 4-cork 4 one-third
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3. Name the parts of a wine bottle.

rcle the best word for each sentence below.

. You put the wine bucket on a table ()

. You cut the foil wrapper belouw / above the bulge on the neck of the borle.
You pierce the cork /wrapper with the bottle opene
You read the list label on the wine bortle
5. You let the host drink / taste the wine before you serve the other guests.
You set up / illup a stand for the wine bucket.
You pull et/ press down the cork when you open the bortle.
. You fill L serue the wine-glasses
You shate £ hold the botle label o the host.
10. You wipe / remore the top of the bortle with a napkin.

5. Discuss the following questions with the help of your trainer.

1. Why s the wine borele cork left beside the hos |
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4. Cirdle the best word for each sentence below.

. You put the wine bucket on a table /ars
You cut the foil wrapper belote / above the bulge on the neck of the bordle
You pierce the cork /wrapper with the bottle opene
You read the list label on the wine bortle
You et the host drink / taste the wine before you serve the other guests.
You set up / ill up a stand for the wine bucket
You pull ot / press don the cork when you open the botele
You fillserve the wine-glasses.

You shate £ hold the botle label o the host.
You wie / remoue the top of the bottle with a napkin.

uss the following questions with the help of your trainer.

‘Wh is the wine borele cork lef beside the host?
Why does the waiter give the bottle a quarter turn after he fills a glass?

Why is the host's glass only filled to one-third at firse?
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(B) Put the above pictures into the correct order for opening a wine bottle and fill in the
blanks below with the letters of the pictures.
The correct order is:
1
. 6. 7. _ 8

3. Cross out the words that do not belong or relate to the categories below.
(NB: There may be more than one word in each category that does not belong.)

(B) Parts of a Wine (C) Measurements

Bottle Opener

(A) Containers for Wine

1 carafe 1 levers 1.2 quarcer
2 howl 2. spiral screw 2. three-quarters
3. bottle 3. label 3. 10p

4 glass 4-cork 4 one-third

3. Name the parts of a wine bottle.

3.2020
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Thi s our e st . There's oo red or whit house Wellhave s botteo | (. andalta
J | ine, sorved by th caral o s Fumé Blane. i e, lae

Mary gavethe wine listto e She explined sbou the house  The guest made his selection .nd also ordered half a
Host wine available by carafe or  from the wine lst. Garafe of the house red

lass.
Inthe paey Mary il She st upa sand ncar the and placed the wine bucker  She brought the white wine
wine bucket one-third full able. on the stand. botte to the table.

with ice and a ltle water

_—buge

vith the base held on a She showed it o the guest Then Mary cu the foil She removed the fil and.
folded napkin in the palm of ~ with the bortle label facing elow the bulge

her left hand. ou.
|
% ?gn
wiped the top of the bottle  Mary then pierced the cork  She held the bortle steady and  The lvers of the opener lfied
with the napkin with the spiral screw of the  turned the opener clockwise. 2 the screw went into the

wine bortle opener. cork.
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When the spiral screw was Mary pressed down the She unscrewed the cork from .put it on a side plate beside
almost at the bottom of the levers and pulled out the cork.  the opener and...
cork.

L
She filld th host’s wine glass .and gave the bottle 3 quartr  She When h told her t0 go

0 one-third ful turn s she lfed it away from  taste the wine.
the glas.

Notes about Wine

« There are different types of wine bortle openers.

« Only white and pink wine is kept cold in a wine
bucket, Red wine, in a bottle o carafe,is left on
the table.

she began serving the other  After the guests had been
gucsts by filling their glasses  served, Mary lefe the bortle
| o three-quarters full, in the wine bucker.

unserew pantry bost/bostess — [US] can also be the person in a restaurant
wait screw who greets guests, shows them t0 a table etc
e wipe sclection e a wine that is specially selected by the
ey scand arant and sold more cheaply
i a glass container for house wine or water
i At wrapper the paper stuck on the bortle that tells you all about
the wine
" the red or white house wine

NOUNS wop

hold bulge

life carafe i

order cork below eld the bortle steady = held the bottle so that it didn't
move o shake

pieree foil bottom

press host folded

pull oue label one-third guests

femove. lever quarter

setup Tist spiral

rid neck steady borle
opener

pead - told her to go on and serve the

b the host drinks a ltle wine to test the
flavour. Wine can sometimes turn bad in the unopened




image3.png
= Renee Talalla. English for Restaurant Workers,pdf
E B‘Cmaﬂwua:mlw £ r_‘)‘ H D = ‘,"""Haﬁm:’i 4 )2
W ¥ < @k

When the spiral screw was Mary pressed down the She unscrewed the cork from .put it on a side plate beside
almost at the bottom of the levers and pulled out the cork.  the opener and...
cork.

L

i

She filled the hose's wine glass ..and gave the bortle @ quarer  She.
0 one-third ful turn s she lfed it away from  taste the wine.
the glas.

When he told her to go

Notes about Wine

« There are different types of wine bortle openers.

« Only white and pink wine is kept cold in a wine
bucket, Red wine, in a bottle o carafe,is left on
the table.

she began serving the other  After the guests had been
gucsts by filling their glasses  served, Mary lefe the bortle
| o three-quarters full, in the wine bucker.

unserew pantry bost/bostess — [US] can also be the person in a restaurant
wait screw who greets guests, shows them t0 a table etc
e wipe sclection e a wine that is specially selected by the
ey scand arant and sold more cheaply
i NOUNS wop a glass container for house wine or water
i At wrapper the paper stuck on the bortle that tells you all about
the wine
" the red or white house wine
below eld the bortle steady = held the bottle so that it didn't

move o shake

hold bulge
life carafe
order cork
pieree foil bottom
press host folded
pull oue label one-third guests
remove. lever quarter

setup Tist spiral
rid neck steady borle
aste opener three-quarters

pead - told her to go on and serve the

b the host drinks a ltle wine to test the
flavour. Wine can sometimes turn bad in the unopened
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