Unit 6

A

ol [

Serving drinks
case [keis]

Different beverages
herbal ['h3:bl]

pilsner ['pilzna]
sparkling wine [spa:klim 'wain]
spirits ['spirits]

At the café

to mix [miks]

cream [kri:m]

on top [on 'tpp]

dried [draid]

blossom ['blposom]

leaf, pl. leaves [li:f; li:vz]
fermented [fo'mentid]
frothy ['fro061]

Vienna [vi'ens]

melange [mer'la:n3]
cream cake ['kri:mkeik]
diet ['darat]

bun [ban]

Drinks at the bar
draught [dra:ft]

to pour [po:]

to stir [st3:]

to garnish ['ga:ni]
highball glass ['haibo:] gla:s]
to add [xd]

liquer [Ir'kjus]
grenadine syrup [,grenadi:n 'sirop]
ice cube [‘aiskju:b]

lime [laim]

slice [slars]

flavour ['flerva]

sour [sava]

bitter ['bito]

yeast [ji:st]

cloudy [klavdi]

to sink (sank, sunk) [smk, seenk, sank]

favourite ['fervrit]
to crush [kraf]

to cut into quarters (cut, cut) [kat into

'kwo:taz, kat, kat]
dash [daf]

pinch [pint/]

to shake (shook, shaken) [feik, fuk, ‘ferkon]

Recommending wine

to recommend [reka'mend]
variety [vo'raroti]

high quality [har'kwoliti]
fruity ['fru:ti]

grape [grep]
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Fall

Krauter-
Pils

Sekt
Spirituosen

mixen, vermischen
Sahne

oben

getrocknet

Blite

Blatt

fermentiert
aufgeschaumt

Wien
(6sterreichischer) Milchkaffee
Sahnetorte

Diat

(rundes) Gebéckstlick

(vom Fass) gezapft
gieflen
umriihren
garnieren
Longdrinkglas
hinzufligen

Likor
Granatapfelsirup
Eiswiirfel
Limette

Scheibe
Geschmack
sauer

bitter

Hefe

trib

sinken

Lieblings-
zerstoflen
vierteln

Schuss
Prise
schitteln

empfehlen
Sorte
hochwertig
fruchtig
Weintraube
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to pick [pik]

intense [m'tens]
flowery ['flavari]
aroma [d'rovma]
acidity [o'siditi]

table wine [tebl 'wain]
fragrance ['freigrons]
well-balanced [wel'balonst]
smooth [smu:0]

tangy ['teeni]
full-bodied [ fol'bpdid]
to cool [ku:l]

to copy ['kopi]

to refer to [rr'f3: tu:]
Advanced material
sale [seil]

to upgrade [ap'greid]
chain [tfein]

store [sto:]

taco ['ta:kev]

fries (AE) [fraiz]
equivalent [1I'’kwivolont]

to thrive (throve, thriven) [Orarv, Orovv,
‘Orrvn]
item ['artom]

sundae ['sandei]

to merge [m3:d3]
roast [roust]
consistent [kon'sistont]
burrito [ba'ri:tou]

lid [11d]

equipment [r'kwipmont]
to triple ['tripl]
success [sok'ses]

to rely on [rr'lar pn]

to position [pa'zin]
expansion [1k'spaen/n]
growth [grou0]
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pfliicken

intensiv

blumig

Aroma

Séuregehalt
Tafelwein

Duft

ausgeglichen
geschmeidig
kraftig

vollmundig, schwer
kiihlen

kopieren, abschreiben
sich beziehen auf

Verkauf

verbessern

Kette

Laden

Taco (mexikanische gefiillte Tejgtasche)
Pommes frites

entsprechend

florieren, aufbliihen

Posten, Artikel

Eisbecher

fusionieren, miteinander verbinden
Rostung

einheitlich

gefillte Tortilla

Deckel

Ausstattung

verdreifachen

Erfolg

abhangen von; sich verlassen auf
positionieren

Expansion

Wachstum
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