
Description: A beer of German origin characterized by
pronounced malty tones. The color ranges from dark
amber to dark copper, with an ivory foam. The malt
brewed gives to this beer crust notes of bread, caramel
and dried fruit, plum on the end. The bitter supports 
the notes  of the malt but allowing the sweetness
to remain on the finish. A structured but at the same time 
easy-to-drink beer.

Service temperature: 6 °C

Shelf life bottiglia: 12 months

Name: AGRICOLA AMBRATA
Style: Red Lager
Alcohol Volume: 6,5%

Fermentation: bottom fermented

Color: light gold

Grado Plato: 14.7 

IBU: 30

TRADIZIONE

33 CL 24 BOTTLES


