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Viticulture and oenology 

Master program 

 

1) What is wine called: 

 

A) an alcoholic beverage of grape origin, which is obtained only as a result of 

full or partial alcoholic fermentation of grapes, grape juice or must; 

B) a product obtained by the complete or partial alcoholic fermentation of  lee; 

C) a product obtained by mixing ethyl alcohol, organic colours and organic 

acids; 

D) a product obtained by distilling and flavoring any fruit juice; 

 

 

2) The decalitre is: 

A) a unit of measurement established for the registration of products of grape 

origin, which is equivalent to 10 liters; 

B) the total content of non-volatile substances in wine; 

C) actual volumetric alcohol content of wine packaged in consumer containers; 

D) a unit of measure established for the registration of aged wine products; 

 

 

 

3) The Law of Georgia on Vine and Wine establishes the following 

classification of wines produced in Georgia according to color: 

 

A) black; blue; purple; 

B) white; Amber; Pink; Red; 

C) yellow; Amber; Black; 

D) green; Orange; Scarlet 

 

 

4) In the practice of winemaking it is not forbidden: 

A) adding water; 

B) addition of potassium metabisulphite; 

C) adding gelatin; 

D) addition of ascorbic acid; 

 

5) Mistel is: 



 

A) Grape vodka "Chacha" 

 B) Brand wine 

C) Controlled wine production of Georgian designation of origin 

D) a product obtained by the addition of alcohol to grape sweet and having an 

actual alcohol content of 15% to 22%; 

 

 

6) The purpose of the Law of Georgia on Vine and Wine is: 

 

A) dissemination and popularization of traditional methods; 

B) production and sale of wine and alcoholic beverages of grape origin; 

C) development of markets and protection of consumers' interests; 

E) To promote the development of viticulture and winemaking in Georgia as a 

historically, culturally and economically priority sector of the country, the 

spread and popularization of centuries-old local, Georgian varieties, Georgian, 

traditional methods of winemaking, the production of high quality grapes, wine 

and grapes. , Development of a competitive market for wine and other alcoholic 

beverages in Georgia and protection of consumer interests, maintenance and 

growth of the international reputation of the Georgian viticulture and 

winemaking sector. 

 

7) The blend is: 

 

A)  according to the vine variety, quality and place of origin 

Mixing of wines to obtain wine batches of homogeneous composition; 

B)  different wines and / or grape origin 

Mixing of spirits, as well as components permitted by this law for use in 

winemaking; 

C) mixing process of different grape varieties before processing; 

D) using one or more flavourings, obtained from herbal rawspermitted in 

winemaking in the manufacture of wine and spirits; 

 

 

8) The actual volumeof alcohol content in qvevri wine should be: 

 

A) more than 12.0 g / l and not more than 17.0 g / l; 

B) more than 45.0 g / l; 

C) not less than 11%; 

 

D) not more than 50.0 g / l. 

 



 

9) Wine is considered to be produced in violation of the rules in accordance 

with the regulatory documents of the field if it contains: 

 

A) tartaric acid; Acetic acid and malic acid; 

B) artificial dyes; 

C) phenolics; 

D) ethyl alcohol 

 

10) The actual alcoholic strength content (%) of the dry wine of appellation of 

origin protected in accordance with the regulatory documentation of the field 

must be: 

 

A) 11% c) 40% 

D) 6% e) 1% 

 

11) According to the regulatory documentation of the field, the concentration 

of sugar mass in dry wine should be: 

 

A) Not more than 1 g / l 

B) not more than 10 g / l 

C) not more than 4 g / l 

D) not less than 20 g / l 

 

 

12) According to the regulatory documents of the field, the mass concentration 

of volatile acids in rosé wine should not exceed the calculation of acetic acid: 

 

A) 1 g / l; 

B) 7-8 g / l; 

C) 27-28 g / l; 

D) 0.1-0.3 g / l; 

 

 

13) The productivity of wine of the designation of protected origin from 1 ton 

of grapes shall not exceed: 

 

A) 50 dal b) 95 dal; 

C) 65 dal; D) 80 dal; 

 

14) According to the regulatory documentation of the field, the mass 

concentration of iron in wine should not exceed 



A) 3 g / l - more 

B) 10 mg / l 

C) 90 mg / l - more 

D) 27-28 g / l - more 

 

15) In winemaking practice, potassium sorbate is used: 

 

A) when filtering branded wine materials; 

B) in the production of naturally semi-sweet wine, before bottling; 

C) in the production of fortified wine; 

D) in the production of dry wine; 

 

 

 

 

16. The mass concentration of sugar-free extraction in red and amber wines 

should not be: 

 

A) less than 20 mg / l; 

B) less than 16 mg; 

C) less than 10 mg; 

D) less than 5 mg / l; 

 

 

17) The purpose of maceration is: 

 

A) sterilization of sweets; 

B) extraction of polyphenolic and phenolic compounds from grape skin; 

C) filtration; 

D) yeast autolysis; 

 

18) Write Sugar content in sparkling wine: 

 

Extra broth - not more than 6.0 g / l 

Raw - not more than 12.0 g / l; 

Extra dry - more than 12.0 g / l and not more than 17.0 g / l 

Dry  - more than 17.0 g / l and not more than 32.0 g / l 

Semi-dry at more than 32.0 g / l and not more than 50.0 g / l 

Semi-sweet more than 40.0 g / l and not more than 50.0 g / l 

Sweet more than 50.0 g / l 

 

 



 

 

19) Development of microbiological diseases in wine promotes: 

 

A) Violation of hygienic rules, high during storage of wine materials 

temperature; Unconditionality of wine material; 

B) filtration; 

C) stabilization; 

D) use of sulfur dioxide; 

 

20) During the stabilization of the wine stone, the following are separated from 

the wine material: 

 

A) proteintannate; 

B) pectin and cellulose 

C) Potassium and calcium tartrate and bitartrate 

D) citric acid 

 

21) The main products of alcoholic fermentation are: 

 

A) malic acid and citric acid 

B) Cellulose and pectin 

C) enin and eninidine 

 

D) ethyl alcohol and CO2; 

 

22) Alcoholic fermentation by-products are called: 

 

A) organic compounds formed during the alcoholic fermentation by the 

conversion of carbohydrates together with ethanol and CO2; 

B) organic compounds which do not participate in alcoholic fermentation; 

C) fatty compounds of grapes; 

D) a complex compound of ethyl alcohol and CO2 

 

23) Controlled wine of appellation of origin "Tvishi" is made: 

 

A) in Kakheti - from Rkatsiteli c) in Racha - from Kakhetian greenery; 

B) in Lechkhumi - from Tsolikouri; D) in Samegrelo - from Tsolikouri; 

 

24) Law of Georgia on Vine Ada Wine, what is the name of the protected 

appellation of origin wine: 



A) wine produced (grapes are grown and processed, wine is made) from vines 

belonging to the genus Vitiifera in the viticulture zone, in the viticulture sub-

zone, in the viticulture microzone or in their combined part; 

B) wine obtained as a result of complete or partial alcoholic fermentation of 

overripe grape sweet or must; 

C) wine obtained by mixing plant / plant alcohol extract, other natural 

flavorings, ethyl alcohol, concentrated grape sweet and / or sugar in wine; 

 

25) Tvishi wine is made from the following grape varieties: 

 

A) Krakhuna c) Tsolikouri 

B) Saperavi d) Shavkapito 

 

26) In the practice of winemaking, which permitted materials for stabilization 

are appropriate if the wine material is characterized by oxidized tones 

(ethylacetate and acetaldehyde) and brown coloration caused by phenols? 

 

A) enzyme preparations of pectolytic and cellular activity 

B) casein, bentonite and polyvinylpolypyrrolidone; 

C) Wine stone 

D) Inactivated yeasts 

 

27) The reason for the development of geranium tone in wine (geranium; 2-

ethoxyhexa-3,5-din) is: 

 

A) Misuse of potassium sorbate 

B) Wine filtration 

C) Stabilization of wine 

D) Decanting wine 

 

28) Tricloranisole tone develops in wine products 

 

A) as a result of animal activity of undesirable microorganisms 

B) as a result of freezing of wine 

C) as a result of the use of poor quality stoppers 

D) lactic acid developed in wine as a result of fermentation 

 

29) Organoleptic signs characteristic of wine disease "Bretanomycetes" are: 

 

A) Tons of hydrogen sulfide and mercaptan 

B) Tones of animal, wet dog fur, saddle leather 

C) Tones of honey 



D) Bitter almond tones 

 

30) Used to stabilize white wine: 

 

A) gelatin, bentonite, polyvinylpolipyrrolidone, casein, fish glue 

B) starch, inverted sugar syrup; Glycerin. 

C) egg white, potassium permanganate; Sodium 

D) organic dyes; Synthetic dyes 

 

31) Clarification of grape sweet before alcoholic fermentation is carried out: 

 

A) by dealcoholization of sweets 

B) using enzymatic preparations of cellular and pectolytic activity 

C) by chaptalization (with the addition of sugar) 

D) with the addition of water 

 

 

 

 

 

32) What is decalitre? 

A) the established unit of measurement, which is the equivalent of 10 liters; 

B) a unit of measure established by international nomenclature with the 

equivalent of 20 liters; 

C) unit of measurement of sugar content; 

D) unit of measurement of alcohol content; 

 

33) White wine colour substances are: 

A) acetic acid aldehyde and acetic acid 

B) enin and eninidine 

C) poenidol and linalool 

D) chlorophyll, carotene, xanthophyll 

 

 

34) Which technological operations are not prohibited during wine production? 

 

A) Alcoholic fermentation, ferric acid fermentation, wine stabilization 

Decantation, filtration, bottling 

(B) the addition of ethyl alcohol of any origin at all stages of wine production, 

except during the production of fortified wines and brandy alcohol used to 

make liqueurs for sparkling and sparkling wines; 

C) Add sucrose at all stages of wine production, except sparkling and sparkling 



   Liqueur for wines; 

D) from glycerin, dyes, essences and / or other making wine from non-grape 

components and / or chemical reagents; 

 

 

35) Is there an Assemblage? 

 

A) the acids present in grape sweet and wine and their acid salts 

Contents that are titrated with an alkaline solution and converted to tartaric 

acid; 

B) the content of volatile acids in wine, calculated on the basis of acetic acid; 

C) Diversity - mixing of the same wines according to the vine variety, quality 

and place of origin, in order to obtain wine batches of homogeneous 

composition; 

D) bottling of a satirical mixture in the production of sparkling wine by the 

bottle method; Technological operation of closing and tightening the stopper; 

 

36) From which grape variety is produced the controlled wine of the 

appellation of origin Khvanchkara: 

 

A) Saperavi-Usakhelouri 

 B) Cabernet - Saperavi 

C) Alexanduli-Mujuretuli 

D) Saperavi - Alexandrouli-Mujuretuli; 

 

37) When fermenting malic acid is necessary: 

 

A) leave the wine on the lee; 

B) Cool the wine to -2◦C 

D) Heat the wine to 52◦C 

 

 

38) Measures for the prevention of wine diseases do not include: 

 

A) Putting the label and excise stamp on the bottle 

B) Add SO2 

C) observance of temperature regime 

D) Hygienic conditions protection 

 

 

39) What is the difference between the technological operations of making 

white wine according to the "European rule" and the "Kakhetian rule": 



 

A) Wines made according to European rules do not need filtration 

B) Wine made according to the Kakhetian rule is different from phenolic 

compounds, unlike the wine made according to the European rule. 

C) When making wine according to the "European rule", unlike the "Kakhetian 

rule", cool parts of grapes do not participate in alcoholic fermentation. 

D) Wine made according to the "Kakhetian rule" must be bottled by 

pasteurization. 

 

40) “Appellation of origin wine product“ Tsinandali ”is made from the 

following grape varieties: 

 

A) Usakhelouri and Otskhanuri Sapere 

B) Tsitska and Tsolikouri 

C) Rkatsiteli and Kakhetian Mtsvane 

D) Rachuli Tetra and Shavkapito 

 

41) Before alcoholic fermentation or during fermentation, preparations made 

from nitrogenous compounds or inactivated yeast are added to the sweet / 

boiling area: 

 

A) Yeast feed, for perfect yeast animal activity 

B) for coloring sweets and wine 

C) to protect against microbiological diseases 

D) for cleaning sweets; 

 

 

42) From which part of grape seed is vitamin E rich oil made? 

 

A. Pulp; B. Skin; 

B. Stalk; C. seeds (pips) 

 

43) Which alcoholic beverage is not of grape origin? 

 

A) Whiskey 

B) Brandy 

C) Cognac 

D) Champagne 

 

44) "Cognac", "Champagne", "Jerez", "Madeira" is 

 

A) Controlled grape origin of appellation of origin production; 



B) Alcohol made from ethyl rectified alcohol drinks 

C) Alcoholic beverages distilled from agave 

D) "Chacha" - distilled drinks 

 

45) Where does wine quality care begin? 

 

A. From the soil; B. From grapes imported to the factory; 

C. From the vineyard; D. From casting 

 

46) The basic information on the label 

 

A. Variety; B. Year of harvest;  

C. Place of originD. Alcohol and sugar content;  

E. All of the above 

 

 

47) What does mean“Zedashe”? 

 

A. Mass wine; B. Brand 

C. Sacrificial wine D. bottled  wine 

 

48) Which wine-making vessel was recognized by UNESCO? 

 

A. Tank  B. Oak barrels; 

C. Amphora  D. Qvevri; 

 

 

49) The mass concentration of volatile acids in the brandy wine material shall 

not exceed: 

 

A) 0.8 g b) 1.2 g c) 10 g / l d) 22 g 

 

 

50) Albumenis used: 

 

A) for the stabilization of young white wines 

B) during the flotation of sweets 

C) for stabilization of aged red wines 

D) How filtration material 

 

 

51) In the production of sparkling wine in the wine content, free SO2 content 



 

A) should not exceed 15 mg / l 

B) should not exceed 30 mg / l 

C) should not exceed 210 mg / l 

D) should not exceed 30 mg / l 

 

52) The purpose of the technological operation Remouage ( traditional 

production of sparkling wine by the bottle method) is: 

 

A) Accumulation of stain on the neck of the bottle 

 

B) Fermentation of champagne wine material 

C) Enjoying wine material 

D) Freezing of the liquid 

 

 

53) The purpose of the technological operation Degordage is: 

 

A) Pouring liquid into bottles 

B) Removal of accumulated stain on the neck of the bottle 

C) Removal of hydrogen sulfide tone 

D) Fermentation of champagne 

 

 

54) In the production of sparkling wine, you will find Expedition Liqueur: 

 

A) for intensification of yeast autolysis 

B) to prevent hydrogen sulfide tone 

C) for wine fermentation 

D) to increase the sugar content in wine. 

 

55) In the production of sparkling wine by the tank method, which 

components do not participate in the titration mix: 

A) wine materials; 

B) Tirage liqueur; 

C) Yeast; 

D) Potassium ferrocyanide 

 

 

56) Sparkling wine is: 

 

A) Alcoholic beverage obtained by distilling wine 



B) Wine saturated with carbon dioxide obtained by closed fermentation of 

grape sweetener or primary fermentation of wine or secondary fermentation of 

wine at a pressure of not less than 3 bar at 200 ° C; 

 C) obtained by fermentation of lee and concentrated grape sweet product  

D) Beverage obtained by distilling chacha 

 

 

57) Which technological operation is not used in the production of sparkling 

wine: 

 

A) Add yeast to the mother 

B) Distillation of wine material for making sparkling wine (distillation) 

C) Circulation 

D) Ensemble 

 

 

 

58) What is sparkling wine? 

 

A) Wine saturated with carbon dioxide obtained by the primary fermentation 

of grape sweetener or secondary fermentation of wine in a closed vessel in 

which the excess pressure at a temperature of 200C is not less than 3 bar; 

B) Artificially saturated wine with carbon dioxide, in which the excess pressure 

at a temperature of 200C should not be less than 2.5 bar 

C) wine obtained by adding ethyl rectified alcohol to fermented durdo or 

fermented grape sweet and having an actual alcohol content of between 15% 

and 22%; 

D) wine obtained from dry or fortified wine, plant alcohol by mixing the 

extract, ethyl rectified alcohol, and sugar; Brand 

 

59) Which of the following requirements does not apply to Georgian law of 

vine and winefor sparkling wine: 

 

A) Only expedition liqueur is used in the production of sparkling wine; 

which is added to the mixture for sparkling wine or directly to bottled 

sparkling wine. 

B) In the technological process it is possible to add expedition liqueur and this 

operation will not be considered as an operation to increase sugar content. 

C) The addition of expedition liqueur should not lead to an increase in the total 

volumetric alcohol content of sparkling wine by more than 0.5%. 

D) In order to make sparkling wine, it is necessary to use a second-hand alcohol 

bottle. 



 

60) Fish glue is used: 

 

A) for stabilization of aged white wines 

 

B) for the stabilization of young white wines 

C) for stabilization of aged red wines 

D) for the stabilization of young red wines 

 

 

61) Potassium sorbate is added to naturally semi-sweet wine: 

 

A) Before cleaning the sweet 

B) before the wine stabilizes 

C) ferric acid during fermentation 

D) before bottling 

 

 

62) Used to decolorize wine and remove taste / aroma without it 

 

 

A) Coal 

B) Apple juice 

C) Cellulose 

D) Starch 

 

63) What is ampelography? 

 

A. Agriculture field on vine care and cultivation; 

B. Science of varieties; 

C. The field of vegetation, which studies the biological properties of vines, 

vineyard cultivation and care methods and systems 

D. The science of wine; 

 

64) What is the name of the family to which the vine belongs? 

 

 

A. Vine family 

C. Vitis Vinifera Sativa 

B. Vitis Vinifera 

D. Vitis Sylvester 

 



 

65) What is a viticulture subzone? 

 

A) the territory of Georgia, where agro-ecological conditions favorable for the 

plant; 

B) the part of the territory of Georgia where agro-ecological conditions are 

favorable for the cultivation of vine culture; 

C) the part of the viticulture sub-zone which differs from other viticulture 

micro-zones by agro-ecological conditions; 

D) a part of the viticulture zone, which differs from other sub-zones of the 

same viticulture zone by agro-ecological conditions; 

 

 

66) What does the growth and development of the vine depend on? 

 

A. On the soil;            B. On the microzone; 

C. Environmental conditions; D. On the root system; 

 

67) Vine planting period: 

 

A. spring Summer; C. Summer-autumn; 

B. Late Autumn-Warm Winter; 

D. Spring -Autumn; 

 

 

68) What is phylloxera? 

 

A. Fungal diseases; 

B. Pests. 

 

69) Purpose of the nursery: 

 

A. Seedling development; B. Seedling cultivation; 

C. Produce a grafting process; D. Development of the root system of the vine; 

 

70) The components of a vine leaf are: 

 

A. Twig and plate;     B. Stalk and twig; 

C. Stalk, twig and leaf plate vascular network; 

D. Stalk and plate; 

 

 



 

71) Vine is loved by: 

 

A. Light and precipitation; B. Cool 

C. Only precipitation; D.  Light. 

 

 

72) What is the feeding area of the vineyard? 

 

A. Distance between rows; 

B. Distance between seedlings in rows; 

C. Both; 

 

73) Khvanchkara wine is produced: 

 

A. In Imereti microzone; 

B. In Kakheti microzone 

C. In Racha-Lechkhumi microzone 

D. In the Tsageri microzone; 

 

74) In which period occurs a vine bloom? 

 

A) in May-June; B. August; 

C. May; D) July 

 

 

75) How many phases does the vegetation period consist of? 

 

A. 3 g. 2 

B. 5 d. 6 

 

76) To which viticulture-winemaking zone does the white dry wine Tsinandali 

belong? 

 

 

A. Imereti; B. Kartlis; 

C. Adjara d. Kakheti 

 

 

77) What is the feeding area of the vineyard? 

 

A. Distance between rows; 



B. Distance between seedlings in rows; 

C. Soil / soil constituents, 

D. Means of protection from vine pests 

 

78) What is a viticulture zone? 

 

A. Part of the area where favorable conditions are agro-ecological conditions 

for growing vines; 

B. The part of the territory where the appellation of origin wine is produced; 

C. The part of the area where the amateur vineyard is cultivated; 

D. The part of the area where the vineyard is cultivated; 

 

 

 

79) How many viticulture microzones are there in Georgia? 

 

A. 3; B. 6; C. 5; D. 1; 

 

80) Vineyard can be:  

 

A. Scientific research; B. Training; 

C) collectible; D) selection 

E. All of the above; 

 

 

81) Which two factors are taken into account when harvesting? 

 

A. Weather and sugar content of grapes  

B. Sugar and acidity 

C) location and variety 

 

82) What is ampelography? 

 

A. The science of vine cultivation; 

B) Science of vine varieties and species; 

C. About diseases; 

D. On agro-technical rules; 

 

83) How many Georgian aboriginal species are known? 

 

A) 750; B) 320; C) 525; D) 400; 

 



 

84) When is a vine seedling transplanted? 

 

A. In the fall; B. In the spring; 

C. in summer; D. Early spring 

 

 

85) What are the measures for vine care? 

 

A. Poisoning - pruning of vines; 

B. Soil cultivation; 

C. Watering; 

D. Application of fertilizer; 

 

 

 

 

 

 

86) What is the standard assortment of vine varieties? 

 

A) A list of vine varieties approved by the Rural of Georgia Ministry of 

Agriculture, includes aboriginal and introduced (Viti vinifera) grape varieties. 

B) Hybrid vine varieties 

C) varieties whose cultivation is prohibited on the territory of Georgia 

D) List of vine varieties imported to the world from other countries 

 

87) The building intended for aging brandy alcohol in the building, the higher 

the air humidity, the higher the brandy alcohol content: 

A) Methanol loss c) Ethyl alcohol loss 

B) water loss d) lignin loss 

 

88) What is brandy alcohol (young brandy alcohol): 

 

A) An intermediate product of the production of a wine brand, which is 

obtained under the brand double or single distillation of wine; 

 

B) Distilled alcohol from the brand 

C) Alcohol distilled from chacha 

D) a product obtained by mixing ethyl rectified alcohol and water. 

 

89) Wine brandy is: 



 

A) Obtained by blending and further processing of aged brandy spirits 

A product with specific properties; 

B) Non-alcoholic beverage 

C) Product obtained by distillation of fruit juice 

D) Raw alcohol 

 

90) The material allowed to make the brand does not belong to you 

 

A) Brandy alcohol 

B) rectified from wheat or other cereal crops  alcohol 

C) Cholera 

D) Rectified alcohol made from fruit 

 

91) When brandy alcohol ages, the following is extracted from the oak into 

alcohol: 

A) Lignin, cellulose, oak tannins 

B) aldehydes and ketones 

C) higher alcohols 

D) Gelatin 

 

 

92) The bulk content of brandy wine should not be: 

 

A) Less than 30% 

B) less than 9.0%; 

B) Less than 30% 

D) less than 2% 

 

93) The titratable acidity of brandy wine should not be: 

 

A) Less than 5 g / l. 

B) Less than 10 g 

C) Less than 19 g 

 

D) less than 100 g 

 

 

 

94) According to the regulatory documentation of the field, a high quality wine 

brandy is made: 

 



A) In oak barrels, with a maturity of not less than 6 years 

B) by mixing brandy spirits and oak extract 

C) brandy alcohol in a stainless steel tank 

D) by mixing alcohol, oak tannin, cholera and dye 

 

 

 

95) When making grape vodka it is allowed: 

 

A) Use only wine alcohol. Wine alcohol can be filtered or activated in a 

rectified or activated carbon filter or otherwise received through equivalent 

processing. 

B) Ethyl rectified alcohol made from cereals 

C) Use only alcohol obtained by boiling fruit juices 

D) of any raw material 

 

96) Who is the customer-client? 

 

A. One who changes demands, lifestyles, and consumer behaviors; 

B. Makes the product viable; 

C. Imposes supply-demand on the market; 

D. Who defines what a business is; 

 

97) The aim of the wine marketing? 

 

A. Quality control of wine production; B. Create marketing plan; 

C. Creating a new brand D. Plan the strategy for the market. 

 

98) What does the wine market offer to consumers? 

 

A. product; 

B.Factors; 

 

C. Services; D. All of the above. 

 

99) How many key components does the wine market consist of? 

 

 

A. From viticulturists and winemakers; 

B. From winemakers to distributors; 

C. From consumers and distributors; 

D. From all of the rings listed above; 



 

100) What is wine as a market product? 

 

A. Product obtained from grapes; 

B. Imperfect product; 

C. Brand; 

D. A product obtained from bottled grapes juice; 

 

101) What is a wine brand? 

 

A. Product name; B. Image; C. Logo; 

D. All of the above; 

 

102) What is wine marketing? 

 

A. A new concept of the world market; 

B. New brand; C. Wine market; D. New product research; 

 

103) What types of wine markets are there? 

 

A. Mass market; B. Differential Product Market; 

C. Target market (niche); D. All of the above; 

 

104) How long does the wine company plan its strategy? 

 

A.10 months; B. Short-term and long-term; 

C. 12 months; D. 3 months; 

 

105) What is included in the price of wine: 

 

A. The cost of raw materials only; 

 B. Only transportation costs; 

C. Advertising costs; operating costs; 

D. All together listed above; 

 

106) Wine market research is conducted to obtain information: 

 

A. About products; B explore competitors; 

C. General market analysis; D. Define the target segment; 

 

107) What is branding? 

A. design; B. Marketing and management technology; 



C. Trademark; C. advertisement; 

 

108) What is a wine company business plan? 

 

 

A. Document - for planning and expenses of future activities; 

 B. Document - with a marketing plan; 

C. Cost estimate document; 

D. Document - about a specific market; 

 

109) The main aspects to be considered when exporting wine are: 

 

A. Harvest year; B. Chemical and organoleptic indicators; 

C. The legislation of the importing country; D. Bottle capacity; 

 

110) The main functions of management are: 

 

A. Planning-organization-leadership-control; 

B. Organization-Leadership-Control-Sales; 

C. Planning-Organization-Leadership-Advertising; 

D. Organization-control 

 

111) In case of introducing a new brand in a competitive market, the following 

should be considered: 

 

A. Market segment; 

 B. Price; Packaging; 

C. Marketing program 

D. All of the above 

 

 

 

 

112. The main functions of marketing planning are: 

 

A. Analysis, planning, implementation and control; 

 B. Planning, implementation and control. 

C. Demand, supply, analysis, planning, sales and control. 

D. Sales and control. 

 

113. How do brands differ from each other? 

 



A. By name and image; 

B. By force and value 

C. by logo; 

D. By product; 

 

 

114. What does a wine brand strategy involve? 

 

A. Brand positioning, 

B. Selecting a brand name; 

C. Brand sponsorship and brand development; 

E. All of the above. 

 

115. What is a market? 

 

A. Supply-demand; 

B. The combination of existing and potential consumers of goods; 

C. Industrialization of production; 

D. Production and service relationship; 

 

 

116. Who determines the demand? 

 

A. Costomers; B. Manufacturer; C. Market; D. economic; 

 

117. What does a wine advertising campaign include: 

 

A. Company presentation; B. Product quality; 

B. Product tasting; C. Price category; D. Packaging, 

 

118. When buying wine, the following are affected by the consumer: 

 

A. Brand; B. Variety; C. Packaging; D. Year of harvest; 

All of the above 

 

119. In the process of creating a wine brand, it is important: 

 

A) variety and location of the vineyard; B. Name; C. Logo 

 

D. All of the above 

 

120. Ways to sell wine are: 



 

A. Website; 

B. Telemarketing; 

C. Direct sales; D. social network 

E. All of the above; 

 

121. Which mark defines the international standards on contract in wine 

production management 

 

A. HACCP; B. ISO9001; C. ISO1705; D. SIB 234 

 

122. Which of the following is a prerequisite for the nutrient soil used to grow 

bacteria? 

A) mustnot  contain water b) must be able to create an optimal temperature 

 C) must be saturated with oxygen d) must be saturated with nitrogen 

 

123. Which phase is characterized by the maximum rate of multiplication and 

the geometric progression of the number of yeast populations? 

A) logarithmic phase b) lag phase c) stationary phase d) quadrant phase 

 

124. For which microorganisms is a small concentration of free oxygen 

sufficient for growth and development? 

A) Obligatory aerobes b) Optional anaerobes c) Obligatory anaerobes d) 

Microaerophiles 

 

125. Which plasmids control the development of antibiotic resistance in 

bacteria? 

A) R-plasmids b) F-plasmids c) Pathogenicity plasmids d) Col plasmids 

 

126. Which of the following is the most complete viral genetic material? A) 

single-stranded DNA b) double-stranded DNA c) single-stranded RNA d) 

double-stranded RNA 

 

127. Which is not in the bacterial cytoplasm? 

A) nucleotide b) ribosome c) plasmid d) nucleus 
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