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

mmmmlmz 2017

localite: G/uuw, o Gua talla di %n&(m{a/ dzaquzm mm) ) ona di Pmduﬁia,n@ del 50@\2@ Gﬂa@ai&m
terrena: sualo di cm,iﬂine/ duleanica u_/u(’/i/‘z&mo; limoso:

\ZA‘M,;}W QLMKJ/(L"Q»E)LI@

el m?,Hzi: 50 annt

tiPo/ alleramento: gje/zﬁu/[’u;\omnaa@.

altitudine: 250 m. slm.

aapcmiﬁmuu sud; sud -eol

collivagione: secondo i principi della filosofia biodinamica

andamento s &u(]wnq&b annata molle calda e siccitosa ﬁbnu/ alla mmfiu, we che hanne uu(mwnio (e

muiu/m,éime corn no,nceni/w.éia,niv mollo Z,amw/, lima F.L(\l/ mite durante le _r/e/unmtu,é,iani;

Yendenmmia: @ mano i ecasselle da 15 féﬂ/. @ metd settembre

\bin,i{’imaia,nu PiﬁLa/— c{i/w,ﬁ,lau,hma det 2/’(111;11,{1/&/, ﬁmﬁnehimg@uno/apa,ntmm de10 ﬂwnm @ temF,q/w.iu/ux,f
ambiente in Yasche di cemento; sRinatura e soata sulle fecc,i,e/ fml sino @ muﬁ?up, c[anq,nméio,ne stalica e

mﬂomﬁ&'ammm

bottiglic prodotie: 4200
formati ﬁo/tﬁ.ﬂfiw 0,75 1,50
imballo: 12 (’muigﬁ@da,ms {

titolo alealomelrico: 10,5%
5tch,awi/ wesidui: 1,6 2/ (
estratlo secea: 19,3 /0 =

o (=] sk [m]
acidit totale: 5,07 ;,/[7/ 1 =
antdride aal’fn/umu_r totale: 1% m”/ ( !..
antdride aal’fn/umu_r lifera: 3 mﬂ/ L E

agimda a,gmuzﬂa/ eamfu,gm :fn.ancem/
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an insolent Wine io mmﬁ% the xesult o{j an insolent idea, insolent is o ][Za/nuaf% P/wﬂ%{

that deaws its Q/M.ﬂ/lm f/w/m/ a/]ga/z,; fn.a/m owuv F,mmmn ]&w &/f@, c,o/m/muni/tw
nature, tevoty and so Wine m/auwP.ﬁ% a natual consequence

@M@wmpwz 2017

location: Croce of Monteforte d' (Upone (° 0 z) , production area of the Soave Classica:
soils soil of clagey, silty voleanic arigin.

grape: Jarganega.

age of slrains: 50 years:

type of breeding: EPMﬂwﬂfC) eronese.

altitude: 250 m. above sea lovel.

exposure: south, south - cast.

cullivalion: according lothe principles of biodynamic philosophy

seasonal trend: \Z,e/z,”/ flot and c{n,”/ year wunlil the hardes t, grapes that fave weacked nmiun/i/b(lj/ with \Z,M,”/

(A concenlralions, milder climate d{m{n?]&vunmiuiian;
fadeat: by hand in 15 Rq. crates at hal 5 ember
Y &

\l»in,i{’imi,'u;zm d&ai@nmﬁnﬂx 047: the Luncles and aa/.{lt/ F/uzmm'n?/, Wiaﬂwmﬁwmneﬂhi@n a/r 10 daﬂm ab
room lunw{u/m/ v cementl tm’go, ‘L(L(‘_Ku’lﬂ and /mﬁn?/ on the [wa, lecs wuntil %34 slatie dec,cud,bn?y and
bottling:

bottles produced: %200
ﬁa.i,t&mﬁw 0.75 1.5 0
Pu,c(éu?inﬂ/: 12 Z.Q/ttﬂ% 0{7,0.75 ()/

alcoholic strengths 10.5%
rmid,mgauﬂumz 1.6 g/ﬂ
daﬁro/xtnmh 19.3 §)//[7/ E' E

tolal acidity: 5.07 :?/ 4

tu)(ufau%; 1% mﬂ// 4
rmz/e/uoqktam 3 m?// 4

E:"M

cugimda a,gmuzﬂa/ eamfu,gm :fn.ancem/
Vi xx Se)ﬁwmﬁ/w,, 3Ma - 9]’(&1/{/&%&10/ dj%uw/ (‘O SR/) - g talia
WA, W}[& bio EL




