un dine insolente & solo ijﬂpiuﬁu/ diun’ idea umo/ﬁzmi@, insolente & un P/m,g@ﬁo/ ][Za/nuﬂf/u;mw
che trae le sue o/uguw da L)o/nta,hu/, dalle nostra P,a,ﬁoi/o,rw/ pev (e Yila, (e comunila,
(o natura, il terilonio, e cost il Vino ne &solo una naturale conseguensa

Jino macerato le 1 2016

localita: 9?) mg,ﬂaﬁﬂn/ di (j)no/ni/e,ﬁon&/ d’ (mg,ne/ (\O z) ) jona do P/mdwg/mna/ del Sw,\za,, Gﬂma,'um/.
terreno: suolo div cm,iﬂine/ duleanica a medio meu.w,ia; un?’,{mmu,;

\li/t/i,;}w QLVI(JALHQA()LI;

el m?,Hziz 60 annt

tiPo/ alleramento: Sje/zﬁu/[)u;\o eronese:

altitudine: 150 m. slm.

eopos Léiwmu sud; sud -eol

collivagione: secondo i principi della filosofia biodinamica.

andamento s Txxﬂwnqﬁw annala Pm/\’o,aa, sino alla _[Zim'du/w, av P/Li/ﬂli/ ﬂ/mfunb di ﬁbm(,/nu/, wa mallo mite
[wa, allo rac c,o/&u,, con imnmwu/ w(’dﬂ/, welativamente alla A,tuﬂ,inm, durante le ﬁwunan(u,(z{inma

Yendenmmia: @ mano i ecasselle da 15 féﬂ/. @ {Zi/fl@/&ﬁxttlllllg/l&

\bin,i{’imzsia,nu diras P,qiu/w, det 2/1.4.11113,0/& % Pi?iu,[u/m/ AO/.{,]{]A../QQH con pressa Pnummimv, _rﬂ/unmm?mer spon -
tanea dv 18 ;)w/uw uv ma,c,q/w,b',ia,we, con le bucee a teanm[u/w.r ambiente in asche di cemento, avinalwia

e soslasulle rﬂ,ccw [wa sino a ﬂemwuiw, a,ﬂ?i,ﬂm1wn{u/ ﬁbna/ a dicembre in P,m cole Botii di avere..

botliglic prodotle: 600
formati ﬁo/ﬁiﬂ[’iw 0,75 - 1,5 (
imballo: 12 Migﬁ@d&ms {

titolo aleolomelrico: 10,9%
succheni wesiduiz 1,3 2/ L

eslrallo secca: 28,0 ﬂ/ 0

aciditi totale: %51 ;,/ L

anidride solforosa totale: 12 mg/l
anidride solforosa (ibera: 1 mg/l

i

aWda a,gfvw,a/ﬂa/ eamfu,gm Sf/wncmw/
v xx/g(vﬁwm/g/w/, 3Ma - 9]1(1411&&1&12/ dj@/{]fuzno/ (‘C)SR/) - gtou[’ux
Wdinoolente. bio




an insolent Wine o onﬁ(tj/ the esult o/r/ an insalent tdea, insolent is a rcuni/gﬂ/ P’“’ﬂ%{“

that deaws its a/wgum ﬁuyn/ uﬁafv, ]()/wm owv Paoa,icn/ ]EQ/L &/ﬁ@, C/(Mrmw,nbtﬂ,
natwe; tevoiy and so Wine o afwnp/ﬁﬂ/ @ natuwal consequence

macerated White wine le 1 2016

location: ngﬂAwﬂpﬂn o¥ %\X@fﬂfd@ d @Q}un«/ (O (‘) 7.) s Fmdw:/fivunr arew uﬁ the 8 oave @&mc teos
soil: mixed calearcous cpu,:,’

grapes: Q arganega.

age u»r/ slraines: 60 years:

t](,”J/?/ u{,z gfw/ulm?y EP ‘mﬁuﬂw? Oeronese.

altitude: 150 m. above sea leel.

expostwe: auuﬂ‘/, south -east.

cultivation: u»c/cun,di/n?/ to the FMMLP/[ZQA , u/r/ [;iudy namic Pﬂiﬁmup%,

seasonal trend: 1u/'uu(j/ year until r/&nx’mi/n?/ v ea/ve(t’/ (qune,, then Wﬁ mild until KM\LML With fot hmtlm/ -

ralwres, elative to the season; ([M/Li/ng/ ﬁefmtm{uu(uma
Radeat: g’}f fland in 15 Kﬂ crales ab wﬂﬂﬂ SQP/{ embex

Q,mi{?i/cwt'u)m dmiun4ni,nﬂ/ u»r/ the bunches and A,Po,nicuwuuc, fmmmiuii,on 047/ 18 ({uﬂax With skin contact
al woonu {AAH’\PW{MM/ v cemenl tunﬁ@, uvczuu(.; a,ﬂduwc,u/n?y on ﬂuw lees until C(Iutnumﬁ/, aﬁuu(.; inoak
barrels until g.au,&,nﬂ/ i @Mhﬁ/@/b

gw{iﬂe&[_)fmduc«u{: 600
bottle sizeas 0.75 - 1.5 [
P,a/c‘%uﬁ/{',fui)z 12 bottles 047/0.75 4

w&uﬂoﬁ&m{mg/fﬁz 10,9%
,m,&imﬁau?umz 1,3 3/ﬂ
dryp extract: 23,0 g/

y 0y -
total Lmid/i/t”/: 4,51 ﬂ/ 4 EE E
fa/fuﬂauqziiam 12 mﬁ/ [ !

free sulfites: 1 g/ =]

a/g'uznda/ ug/u,cofa, emlugm Swmum
Qv xx Setbz/m/gfw/, 3Ma - 9nanie/{7mf/q/ d CF/EP/QM (\‘:)91) - g talia
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