
UV21078
Principles of beverage product 
knowledge

The aim of this unit is to develop your knowledge and 
understanding of the characteristics and production 
methods of different types of alcoholic and non-alcoholic 
beverages served in UK hospitality establishments. This 
will include wine, cocktails, spirits, liqueurs, beers, ciders 
and perrys.

UV21078_v6



Observation(s)

GLH

Credit value 

Level

External paper(s)

0

34

4

2

0



On completion of this unit you will:

Learning outcomes Evidence requirements
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1. Know the characteristics of non-alcoholic 
beverages

2. Know types of beers, ciders and perrys and 
how they are served

3. Understand the characteristics and mixing 
of cocktails

4. Understand the characteristics of spirits and 
liqueurs

5. Understand the characteristics of wine and 
how they relate to food

1. Knowledge outcomes                              
There must be evidence that you possess 
all the knowledge and understanding 
listed in the Knowledge section of this 
unit. In most cases this can be done 
by professional discussion and/or oral 
questioning. Other methods, such as 
projects, assignments and/or reflective 
accounts may also be used. 

2. Tutor/Assessor guidance                          
You will be guided by your tutor/assessor 
on how to achieve learning outcomes in this 
unit. All outcomes must be achieved. 

3. External paper                                   
There is no external paper requirement for 
this unit.                 
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Achieving knowledge outcomes

Developing knowledge

You will be guided by your tutor and assessor 
on the evidence that needs to be produced. 
Your knowledge and understanding will be 
assessed using the assessment methods listed 
below*: 

• Projects
• Observed work
• Witness statements
• Audio-visual media 
• Evidence of prior learning or attainment
• Written questions
• Oral questions
• Assignments
• Case studies
• Professional discussion

Where applicable your assessor will integrate 
knowledge outcomes into practical observations 
through professional discussion and/or oral 
questioning. 

When a criterion has been orally questioned 
and achieved, your assessor will record this 
evidence in written form or by other appropriate 
means. There is no need for you to produce 
additional evidence as this criterion has already 
been achieved.

Some knowledge and understanding outcomes 
may require you to show that you know and 
understand how to do something. If you have 
practical evidence from your own work that 
meets knowledge criteria, then there is no 
requirement for you to be questioned again on 
the same topic. 

*This is not an exhaustive list.
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Knowledge
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Learning outcome 1 

Know the characteristics of non-alcoholic beverages

You can: Portfolio reference 

a. Identify the characteristics of a range of mineral waters

b. Identify a range of aerated waters

c. Describe juices, smoothies, squashes and cordial

d. Define non-alcoholic and low alcoholic beverages
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Learning outcome 2 

Know types of beers, ciders and perrys and how they are 
served

You can: Portfolio reference

a. Explain how beer, cider and perry are produced and packaged

b. Describe the characteristics of different beers, ciders and perrys

c. Identify the different unit sizes of beers, ciders and perrys

d. Identify different considerations when serving different types of 
beer, cider and perry

e. Describe different faults that can occur in beer, cider and perry
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Learning outcome 3 

Understand the characteristics and mixing of cocktails

You can: Portfolio reference

a. Define the terms cocktail and mixology

b. Identify equipment used in the mixing of cocktails

c. Describe the different methods for the mixing of cocktails

d. Describe how to make a range of cocktails (alcoholic and non-
alcoholic)

e. Explain the importance of presentation in cocktail making
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Learning outcome 4 

Understand the characteristics of spirits and liqueurs

You can: Portfolio reference

a. Explain how spirits and liqueurs are produced

b. Explain the purpose of an aperitif and digestif as part of the meal 
experience

c. Identify spirit-based and wine-based beverages
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Learning outcome 5 

Understand the characteristics of wine and how they relate to 
food

You can: Portfolio reference

a. Describe the types and styles of wine

b. Describe the main grape varieties

c. Describe the information presented on a wine label

d. Describe how different types and styles of wines are produced

e. Define the terms vintage, non-vintage, New World wines, Old 
World wines, unit of alcohol

f. Explain the principles of wine tasting

g. Explain why wine and food are matched

h. Outline the process to follow when at the table

i. Describe the different faults that can occur in wine

 



Outcome 2: Know types of beers, ciders and perrys and how they are 
served

Produced: Ingredients, fermentation 
process, brewing process, packaging 
(kegs, bottles).

Characteristics: Alcohol by volume, types 
of beer (ales, lagers, stouts), colour, smell, 
taste, regional influence.

Unit sizes: Nips, half pint, pint, litre, half 
litre.

Considerations: Pouring technique, 
temperature, glassware, storage, sediment.

Faults: Cloudy, flat, sour, foreign bodies. 

Outcome 1: Know the characteristics of non-alcoholic beverages

Unit content

This section provides guidance on the recommended knowledge and skills required to enable you 
to achieve each of the learning outcomes in this unit. Your tutor/assessor will ensure you have the 
opportunity to cover all of the unit content.
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Characteristics of mineral waters: Still, 
sparkling, carbonated, mineral, spring.

Aerated waters: Tonic, soda, dry ginger, 
bitter lemon, cola, ginger beer, lemonades.

Non-alcoholic and low alcoholic: 
Low alcohol – no more than 1.2% abv. 
Alcohol free – no more than 0.05% abv. 
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Outcome 3: Understand the characteristics and mixing of cocktails

Equipment: Shakers, mixing glass, 
stirrers, strainers, blenders, pourers, 
knives, chopping board, glasses, 
measures, bottle openers, swizzle sticks, 
drinking straws, ice buckets, tongs, whisks, 
ice crusher, muddler, cocktail spoon.

Methods: Shake, stir, build, pour, layer, 
muddle.

Range: Daiquiri, Mojito, Caipirinha,  
Margarita, Sours, Tom Collins, Sloe Gin 
Fizz, Singapore Sling, Bramble, Sidecar, 
Martini, Manhattan, the old fashioned 
Sazerac, Cosmopolitan, Champagne 
Cocktail, Bellinis, Red Snapper, Bloody 
Mary.

Presentation: Glassware, 
accompaniments, garnishes, decorative 
items.

Outcome 4: Understand the characteristics of spirits and liqueurs

Produced: Distillation, pot still, continuous 
still, maceration, infusion (heat), maturing.

Spirit-based and wine-based beverages: 
Gin, brandy, rum, vodka, whisky (blended/
malt), calvados, eau de vie, pastis, tequila, 
vermouths, Baileys, Tia Maria, Disarono, 
Cointreau, Grand Marnier, Benedictine.



Outcome 5: Understand the characteristics of wine and how they relate to 
food
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Types: Sparkling, still, fortified.

Styles: Colour, sweetness, body, tannin, 
oak, acidity.

Main grape varieties: White grape 
varieties (sauvignon, chardonnay, reisling), 
red grape varieties (cabernet sauvignon, 
pinot noir, merlot, syrah/shiraz).

Information on wine label: Name of wine, 
origin, alcohol by volume, size of bottle, 
supplier, grower, grape, variety, vintage, 
region, quality, taste.

Produced: Viticulture, vinification, 
fermentation, maturing.

Principles of wine tasting: Appearance 
(clarity, colour, condition), nose (aromas, 
intensity, condition), swirl, taste (attack 
phase - sweetness/acidity/tannin, 
evolution phase - fruit/oak/spice, finish 
- body/length), recording details, tasting 
technique.

Wine and food matching: Characteristic 
of the wine (acidity, age, oak, sweetness, 
tannin, weight), flavour of the food (spicy, 
rich, light), type of food (fish, shellfish, 
meat, desserts, cheeses).

Process when at the table: White, red, 
sparkling, by the bottle, by the glass, 
equipment for service, temperatures, 
advice, taste, pour.

Faults: Corked, oxidation, acidification, 
sediment, sulphur dioxide.


