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Double fermantation

Product Name

Wine-making

Snlossador

Characteristics

Serving suggestion

THE WINE FACTORY N HOMBOLO

AMBASSADOR - Double fermantation

Ambassador is a noble wine, obtained from selected
bunches from the best vines of Dodoma. The grapes
are harvested and the juice is fermented in the usual
way then placed in casks containing the grape-skins
from a prior batch of PRESIDENTIAL WINE, where
the second fermentation takes place.

Then, the product is pressed and racked in steel
tanks.

A dry, rich, velvety, complex and elegant wine,

Excellent with grilled red meat, powerful game
stews and mature strong cheeses.

Best served at 18° C.

Uncork one hour before serving.
Alcohol: 14% by Vol,

Content; 750 ml




