wn Vino insolente & solo il frulto diun’idea insolente; insolente & un progetlo famigliate
che trae le sue a/vigi/ni/ da ‘)o/nta,hu/, dalle nostra P,cmom pev (e Yila, (e comunila,
(e natura, uﬁ’[mmiwn/, e cast b dino ne &solo una naturale consequensa

d 0
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localita: 9?) mg,ﬂaﬁﬂn/ di 9](0,"1@429/1&/ d’ (mg,ne/ (\O 'l/) ) jona do P/mduﬁ,iona/ del Sw,\za,, Gﬂm‘},@m
terreno: suolo div cm,iﬂine/ duleanica a medio mem@i@ un:,,{mmu,;
\ll‘/t/i,(}/lw QLVI‘]/(L"Q»()LI;
d d d
el c,a,IJPi: 60 annt
tiPo/ alleramento: Sje/zﬁufu;\o eronese:
altitudine: 150 m. slm.
eopos iéimw,: sud; sud -eol

caﬁﬁx\lﬂéia}nm secondo i prineipi della filosofia biodinamica.

andamento s Txxﬂwnqﬁw annata molle calda e siccitosa ,ﬁbnu/ alla 'm,ccufiu,, we che hanne m,}mvunio (e

muhjmamm/ con cone en/iM5,imL mollo g,amw/, lima Pifb mite durante le _r/e/unmtu,é,ioni;
Yendenmmia: @ mano i ecasselle da 15 féﬂA @ rfi,fw/ agos to.

\Lin,i{’,i,caéia,nu diras P,qiu/w, det g/w,P,Puﬂb o Pu(iwvtwwl Auﬂ?i,uy con pressa P/nwmuﬁ,cq/, fmman{ub'inm
A,Pu/n/tq,neu, de10 2/'uyuvi/ @ te,m,Pwvam,q, ambiente in dasche di cementlo, sdinaluwia e sosla sulle .[LG,c/i&/ rfi,ﬂi/
sino a r@g,g/w[m/, d,e,cu,niuéia,n@ statica e travaso con qﬂﬂ/i,mdu, di mosto di xecioto in _r/e/unmtu,é,iona/ pev

( preca dv spuma e i/nlﬂuﬁiﬁ&a,meniu/.

bottiglic prodotle: 2450
formati &Qu,a?[’m 0,75 - 1,5 (
imballo: 12 Eﬂmﬂfm da 0,75 [

titolo aleolomelrico: 10,2%
5tch,¢zwi/ wesidui: 0,6 2/ (
eolrallo secca: 18,1 o/ [

J -
aciditie iu/ta/ﬂe/: *,89 2/F/ E E
mtizdmid&aoﬂrumuxioiaﬂe: 1 '"ﬁ/ [ 1
antdride aoﬂrumma libera: <1 m?/ 4 E

aWda a,gfvw,w[)a eamfu,gawu Sjria/ncmm/
i xx/g(vﬁwm/g/w/, 3Ma - 9]’(41411,&&141@/ dj@/ﬁ]am (‘(WSR/) - gtou[)ux
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an insolent Wine io mﬁ% the xesult a{Z an insolent idea, insolent is a ﬁanw[]ﬂ P/wﬂ%{

that draws its origine f/wm/ a/fm; f/m,m/ o paseion ]&w Ei/f@, anuni/t%,f
naluwre; tevioty and so Wine o ai/mpﬁ% a natual consequence

apanﬂoﬁmhpwhmmul 2017

location: Brognaligo of Monteforte d'(Upone (Vr), production area of the Soave Classico.
soils soil of voleanic oxigin Wilh @ medium clagyey consiotency.

grape: Gargancga

age of slrains: 60 years:

type of breeding: S’Mﬂwﬂf@ eronese.

altitude: 150 m. above sea lovel.

exposwe: aoutﬁ, south -east.
cultivation: Mm/‘bd/bhﬂ to the IJJUIJLC/{PKQA Qﬁ gjnd,”nu,m,{n PJ)\,LVQA wllylﬂ

seasonal trend: \Z,an,”/ flol and c{n,”/ year wunlil the hardes t, grapes that fave weacked nw.iu/xj.b(lj/ with \Z,an,”/

(on concenlralions, milder climate d{min?/]ﬂwunmtmﬁan;
Rariest: g‘d fland in 15 Kﬁy crales al mid (‘Lnﬁuat;

\Lin,i{’,i,caﬁnm d&ai@nm\inﬂx u{r the Luncles and aa/.{ltr F/maain?, Wiunwua rmmxzn[uiion a/r 10 duﬂm alb
room lmnpamiu/m/ tn cement tmgo, ‘L(L(‘_Ku’lﬂ and /mﬁn?r on the [Zv(w/ leco wuntil Sf e,g/vua/z,”,; gouﬁnﬁ Wil
addition 0,42 rectolo musl u{z garganega {7«1/7, second .ralmw,nhvﬁnm

bottles produced: 2450
ga,ﬂ/&baiﬁ,«m; 0.75 1.5 0
Pu,c(éq?ing/: 12 &Qiiﬂm 0{7,0.75 ()/

mfw,Mioa,W?tVu 10.2%
wesidual sugazs: 0.6 ¢/(
day exlract: 18.1 ¢/
tolal acidily: +.89 g/(

tm,ﬁau%; 1 '"ﬂ/ 4 E

.r/mxz/au,qjiam <1 m’?}/ 4 1
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aWda a,gfvw,w[)a eamfu,gawu Sjria/ncmm/
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