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TENUTA AMBROSINI

TENUTA AMBROSINI
in 3 (lasses

The tour starts at 11 a.m.
with a walk in the vineyards independently
and continues with a tour of the winery
with an explanation
of the Franciacorta method

Followed by a tasting of n.3 Glasses of
Franciacorta Tenuta Ambrosini DOCG
between (13):

Brut “Batude”

Extra Brut “Santa Caterina

Rosé Ambrosé Millesimato

. Saten Millesimato

/' Dosaggio Zero Nihil

Millesimato 2021

asccompanied by a platter of local cured
meats and cheeses (3-9)

€ 40.00 a persona

Info and reservation tel 0307254850 - booking@tenutambrosini.it
AGRITURISMO TENUTA AMBROSINI VIA DELLA PACE 60 CAZZAGO SAN MARTINO BRESCIA
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ALLERGEN LIST

Packaged snacks, spreads, and condiments
that contain it, even in small amounts

Almonds, hazelnuts, walnuts, macadamia
nuts, pecans, cashews, and pistachios

Any product that contains milk: yogurt,
cookies, cakes, ice cream, and various
creams

Scallop, cockle, queen scallop, mussel,
ovster, clam, tellina, cte.

Food products containing fish, even in
small amounts

Whole grains used in bread, as well as
flours that contain even a small
percentage of them

Soy-based products such as: soy milk,
tofu, soy noodles, and similar items
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Lupin

Mustard

Celery

Sulphar Dioxide

Marine and Freshwater: shrimp,
scampi, lobsters, crabs, and
similar species

Grains, wheat, rye, barley, oats,
spelt, kamut, including their
derivatives

Found in vegan foods in the form of:
roasts, sausages, flours, and similar
products

It can be found in sauces and
condiments, especially in mostarda

Whether in picces or as part of
preparations for soups, sauces,
and vegetable concentrates

Pickled, oil-preserved, and brined
foods; jams; dried mushrooms;

Eggs and products containing
them, such as: mayonnaise,
emulsifiers, egg pasta



