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Down: Across:
1. a traditional Indian tea consisting primarily 4. a process by which a liquid mixture is

of milk and various spices. separated into its components by using the
2. a type of clear, distilled alcoholic beverage difference in boiling points of the

made by fermenting grains, potatoes, or components.
other sugary/starchy products. Generally 6. a type of tea that’s made from withered tea
has about 40% alcohol. Originates from leaves and orange rind to give it a more
Poland and Russia. citrusy flavor.

3. a type of coffee that originated in Italy and 10. a type of green tea that comes from Japan
is known for its bold flavor. It is made by and has gained popularity in recent years.
forcing hot water through ground coffee 11. a process by which micro-organisms like
beans under high pressure. Is used as a yeast and bacteria break down
base for many other drinks. carbohydrates for energy in the absence of

5. a version of an espresso diluted with hot oxygen.
water. 12. a chocolate-flavored coffee drink. Consists

7. a distilled spirit made by fermenting mainly of espresso, steamed milk, and
sugarcane byproducts (i.e molasses or cocoa powder.
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Down: Across:
simply sugarcane juice). It is usually aged 13. a type of tea that’s made by letting the tea
and has 40-75% alcohol. leaves wither and dry before it’s made into

8. a type of alcoholic beverage made by tea.
fermenting grape juice (often has other 15. a glass container used to hold and serve
fruits and nuts added in to enhance the wines and spirits. Storing it in this vessel
flavor). helps aerate the liquid and allows any

9. a coffee drink with a small amount of sediments in the drink to separate away.
steamed milk added to espresso to add a 16. a drink with a higher amount of steamed
caramelly flavor. The name of the drink is milk than espresso. It also generally has a
Italian for “marked.” layer of foam on top that art is drawn onto.

13. a type of alcoholic beverage made by 17. a type of clear, distilled alcoholic beverage
fermenting cereal grains (most commonly made from rice. Originates from Korea.
barley). It is usually amber, brown, or black Generally has about 12-25% alcohol.
(depending on the processing and grain 18. a type of tea that’s made by harvesting tea
used). Usually has 4-6% alcohol. leaves and steaming them shortly

14. a coffee made by soaking coffee grounds in afterwards to prevent the leaves from
cold or room temperature water and oxidizing.
filtering it.

15. coffee with barely any caffeine.

®


