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COLLESI

PASSIONE PER LA BIRRA ARTIGIANALE

AMBRATA CRAFT BEER

Warm and intense

Sipping this Collesi Ambrata Craft Beer is like being wrapped in warm autumn lights. Unpasteurized and
naturally bottle conditioned, it reveals itself as generously rounded and intense. The strong hop imprint
that enhances the hints of autumn fruit is perceived immediately in this Collesi Ambrata Craft Beer. Its
barley, malt and herbal notes are of great elegance. Its aromatic structure is rich in nuances that resonate
in the complex flavor, which is soft and creamy, but also pungent.

Food pairings

Enjoying this queen of beers by itself is already a fulfilling
experience, but its natural preciousness is enhanced with the
right pairings. The fragrance, color and facets of flavor of this
Collesi Ambrata Craft Beer are perfect with grilled meats in the

warm months and with roasted meats in the fall and winter. It 23
marries well with mid-aged cheeses with edible rinds. Collesi GD
Ambrata Craft Beer is also optimal paired with porcini OLLES

mushrooms, with mixed cured meats, and with raw meat and
fish dishes.

Sensory Profile

Dried Fruit

Caramel Floral

Honey Spice

Fruit

Vanilla

Malt

Style: BELGIAN-STYLE AMBER ALE
Fermentation: ToP-FERMENTING, BOTTLE CONDITIONED

IBU: 20

EBC: 26
Plato Scale: 18
Alcohol by volume: 7,5% C OIS [

Shelf Life: 30 MONTHS FROM BOTTLED ON DATE
Serving temperature: 6/7°

Available sizes: s00 ML -750 ML

Suggested serving glass: sTem GLASSé/
Storage method: 22—

IMIPER ALE

Fabbrica della Birra Tenute Collesi s.r.l. - Localita Pian della Serra - 61042 Apecchio (PU) - ITALY - Tel/Fax +39 075 933118 - info@collesi.com



