wn Vino insolente & solo il frulto diun’idea insolente; insolente & un progetlo famigliate
che trae le sue a/vigi/ni/ da ‘)o/nta,hu/, dalla nostra P,cmom pev (e Qila, lw comunild,

(e natura, uﬁ’[mm/{wn/, e cast b dino ne &solo una naturale conceguenya

mmm@('wtm4 2016

localita: 9]’(,040 anos (T) i/) ) jona do P/mdug,{ona/ det Guﬂ& 9?) eniels
terrenor M:,Aﬁmu miato calearco:

diligno: 100% Jai Rosso.

el c,a,IJPi: I35 annt

tiPo/ alleramento: IJ.AU'Lﬂ,QEa Jeronese.

altitudine: 150 m. slm.

eopos iéimw,: sud.

caﬁ/{x\lﬂéia}nm gioﬂoﬂ,{w,;

andamento s {,(.\,ﬂw/ﬂ(lﬁb annala Pm/\’oaa, sino alla _ﬂimdu/m, av P/Li/ﬂli/ g/iu/uul di ﬁi/m(,/nu/, wa mallo mite
[Zwm allo rac c,o/&u,, con imnwwu/ w(’dﬂ/, welativamente alla Aiuﬂinm, durante le rmmxzn[u,(zfiuma

Yendenmmia: @ mano i ecasselle da 15 féﬂA @ metd settembre

Yiny i,caéia,h/u diras P,qiu/w, det g/w,P,Puﬂb o Pu(iu.vbu/wl Auﬂ?i,uy con pressa P/nwmuﬁ,cq/, fmmanm,ﬁinm
A,Pc/n/tq,neu, di 11 2/'uyuvi/ v mu,uvul/éian@ con le Bucce @ i,q/m,llmu,[wm/ ambiente in Qasche di cemenlo,
sinatura e sosta sulle facc e rini/ai,mx @ g,q,n,ﬂq,io/, d%anhxﬁ'u;zm statica e qﬁl{n&man‘o/ .[;Lhu/ a dicembre

v PA&'/(LQ/EQ Botii di rorere.

bottiglic prodotie: 1300
formati &Qm?[’m 0,75 - 1,50
imballo: 12 Eﬂmﬂfm da 0,75 [

titolo alealomelrico: 13%
5tch,¢zwi/ wesidui: 3,5 2/ (
ecolrallo secca: 25,5 ;,/ 0
acidit totale: 5,05 ;,/ L I ]
mtizdmid&aoﬂrumuxioiaﬂe: 1 '"ﬁ/ [ !
antdride aoﬂrummw (ilera: 0 mﬂ/ L E

afri@nda a,gfvw,w[)a eaaiu,gawu Sjria/ncmm/
v )CX/SQ/HM’LK/IK’/, 3Ma - 9“&4@{&&1&1@ c{r’@/ﬁ]am (‘C)SR/) - gtou[’ux

W insolente.bio




an insolent Wine o o}nfﬂ/ the esult o/r/ an insolent tdea, insolent is a rcuni/&j/ P/wgwt

that deanes its o/'LL?/m/a, ﬁuyn/ uﬁam, ]()/wm owv Iuma,icn/ ]equ &/]eq/, conmwniiﬂ/,
nalwe; teroiy and so Wine o afwnpxeﬂ/ @ natuwal consequence

m“mjuia@4 2016

location: Mossano (i), area of production of the Colli Berici.
soils mixed calearcons clay

grapes: 100% Jai Rosso.

age of sbeains: 5 years:

type of breeding: FPergola Veronese.

altitude: 150 m. above sea lovel.

exposure: south.

cultivation: oy anie.

seasonal trend: 1u/'uud/ year until rﬂcax’mi/lu(’/ v equﬂ”/ gjune, then \Le/u(,} mild until KM\LQAL Wil hot t/zntlm/—
ralwres, elative to the season; du/ti/n?’/ ﬁefmlwfufmm/.

Radeat: g,:,} fland in 15 Kﬂ crales: ab mid Se/fyt/un/gm

Qi,ni{,’bcwﬁum dmhulun/i,n?y u»r/ the bunches and A,Po,nicuwuuc, fmmmiaﬁon o{,/ 11 L{uﬁm With skin contact at
oo [/zm,]:mhm tn cement tungﬁ, w,c{guu(’ and ,wc,ﬂ/ng/ on ﬂww lecs until (qutuu/vﬂ; u?i,ng/ in oak Barrels
unlil goi{ﬁnﬁ/ uv gDQ/CQh’LgM.

bottles produced: 1300
Qat(k,a%cz 0.75 - 15[
P,a,c‘%uM; 12 bottles of 0.75 [

aleoholic strength: 13%
residual sugas: 3.5 ¢./0
day extract: 25.5 /1
total acidity: 5.05 ¢./(
totalsulfites: 1 mg /0
free sulfites: 0 mg /0

a/g'uznda/ u,g/uooﬂa emluﬂm Swmum
dia xx Oeltembre, 31a - Monteforte d'Upone (OR) - Jtalia
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