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The clean, dry and vinous — g
characteristics of Ambience =B
gives way to soft tannins and INGREDIENSER: VANN, BYGG MALT, EO
notes of raspberry, F|um, g‘é’ﬁ]é%A'IUMLE, BLANDETE KULTUR
spice, and coconut imparted INGREDIENTS: WATER, MALT, ———————
by the naked flavours of the WHEAT, HOPS , MIXED CULTURE ~
mixed-fermentation married GENERA E
with American oak Zinfandel o
barrels for 24 months. ~
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Serving: Flute glass. 4-5°C "',\/Wv-‘\ E}E&\\;\{EDV%EF'&A\%KI?EEEQ%
TR BBF DATE

crel insiachan. ceevicaees 190 mMLE

2019 Vintage 6% vol. MIXED CULUTRE WILD ALE

AMBIENCE

MIXED CULTURE WILD ALE 6%

The clean, dry and vinous characteristics of INGREDIENTS
Ambience gives way to soft tannins and notes WATER, MALT, WHEAT, HOPS , MIXED
of raspberry, plum, spice, and coconut imparted CULTURE GENERA.
by the naked flavours of the mixed-fermentation ABV 6%
married with American oak Zinfandel barrels for
24 months. PACKAGING

750 mL bottles

BEST BEFORE

5 YEARS

FROM FILLING DATE



