Profession:

| (arrive) at the restaurant early in the day. First, | (check) the wine cellar and

(organize) all the bottles. Then, | (prepare) the wine list for the evening. Sometimes, |

(taste) new wines to learn about their characteristics.

When therestaurant (open), | (greet) the guests. | (recommend) wines that

(pair) well with the food. | (serve) the wine and (explain) its unique qualities.

During the evening, | (learn) about new vintages and (clﬁg hleEWﬁ) RKS’HEIET!S



Profession:

| (work) all year to make good wine. In the vineyard, | (watch) the grapes. |

(choose) the best time to pick them. When we harvest, winery workers (help) bring the grapes to the
winery.

Then, | (crush) the grapes and (start) the wine's fermentation. Alab technician

(test) the wine often. They (check) sugar and other things, and they (give) me the results.
Winery workers also (clean) the tanks and tools every day.

I__ (decide)ifthewine___ (go)into barrels.

lalso (mix) different wines to make the final product. Sometimes, | (ask) the lab
technician about the wine's details. Last, | (bottle) the wine, and winery workers (help)
with the bottles and labels. We all (work) together to make great wine!
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Profession:

| (arrive) at the restaurant early. First, | (check) the ingredients and (plan) the
day's menu. | always (taste) new sauces and dishes. My sous chef (help) me prepare the

main courses.

Before service, | (inspect) each station. The line cooks (prepare) all the vegetables and
meats. | (supervise) the cooking. | also (make) sure every dish (look) perfect.
After service, | (review) the day and (talk) with my team. We all (work) together

to make delicious food for our guests.
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