L)a/n/a/{u/m/, uﬁ’[mmiwun/, e cast b dino ne & solo una naturale conseguenza

localite: Ga,o/teﬂnm o glwniu/ (C) L) .
terreno: suolo div cm,i(a’i,ne/ duleanica a medio impasto a/u(,/\,ﬁﬂma
ditigno: Pinot Grigio.

el M,Hzfu 5 annt
tiPar alleramento: 5'}(—\/‘.7&01@
altitudine: 100 m. slm.

aapcmiﬁmuu sud; sud -eol

c,o/&/i/\lu/éi,anm secondo U P/Li,ncifub delle {lv&mafm biodinamica.

andamento s tu,ﬂ/'tﬂﬂq,&u annata molle calda e siccitosa ﬁi.aw/ alla raccolla, ute che Ranne ,uu()ﬂi/unio/ (e

muiu/w,éim/ corn no,nceni/w,éia,niv mollo Z,amw/, clima P]Lfv mite durante le .r/e/unmm?mh
Yendenmmia: @ mano i ecasselle da 15 féﬂ/. a meld uﬂmim
Yot i,ca,é,ia,wu rmmw,niaéia/h@ a,la,a/nhumu/ con bucce w/'wmp,b pex 22 ﬂu;m,rw @ t«znlpwm/hmw ambiente in

dasche di cemento, sinatura e sosta sulle ﬁq,u,w, [lum, atno w r@gﬁ/mia, c{a(unt@g{m& stalica e tradaso con

uﬂﬂ/i,mﬂu/ dimosto directolo dv gaganega uv ]Ewuneh/tq?ium pev (e presa dus puma e Lfng,aiug/ﬁi,qnmdu/.

bottiglic prodotie: %650
formati ﬁumﬂl’m 0,75 1,50
imballo: 12 Migfix»,daﬂjs {

titolo aleolomelrico: 12,8%
succheni wesidui: 4,3 2/ L
ecolrallo secca: 22,2 3/ 0
acidit totale: 5,06 ;,/[7/

antdride ao/‘zgo/umu_r totale: % '"ﬁ/ [
antdride ao/‘zgo/umu_r libera: <1 mﬂ/ 4
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wn Vino insolente & solo il frulto diun’idea insolente; insolente & un progetlo famigliate
che trae le sue o/uguw da Eo/nta,hu/, dalla nostra P,a,qoi/o,rw/ pev (e Qila, lw comunild,

unan




thal draws its Q/M.ﬂ/lm f/uuru a/]ga/z,; f/m/fn owv passion ]Bcvv Ei/f@, c,a,m/mmti/blj,'
naluwre, teviory and so Wine in/ai/m,laﬁy/ @ natual consequence

location: Gqci&,?rw/m/ and Dlanto m L) .

soil: soil Q{Z Yoleanic a/viﬂ/in With @ medium ‘"“(u'ﬂ/‘”ﬂ wmmiwuj
age u£ alratne: 5 years.

tﬂ/llz(’, Q¥/ g/’(.e‘zd/‘l/l'lﬂi M/P/ﬂ/&/%

altitude: 100 m. above sea level.

exposwe: south, south -east.

cultivation: amnd,bhﬂ o the P/unu,]:ﬂeo, a{ﬂ; K&udﬁnmm FL,V\LKQA wllylﬂ

seasonal trend: \Zm,y/ flot and c{n,}y year until the ﬂa/ulmi,; grapes that fave weacked nmiumi/tﬁ/ with \Zm,y/

lor concenlralions, milder climate c[(m,in?/ ]&m,mmiui/ian;

Rariest: g,y fland in 15 ﬁ{(y crales al mid (Lnﬁm L

Q»ini{’imﬁnm aPmmWw,mm/ {Lz/vnw,niaﬁnn With skin and stems contact ﬁﬂ/b 22 d,q.ﬂ,o al room to/nwahm
uv cement Yates, mcﬁmn(u’ and /mﬁ,ng on the r,vrw lees until Sj eﬁ/r.uu/uj; slatie decantation a/m:[m,cﬁzln? Wil

addition Qﬁ rectolo mustl Q{] garganega {ZM second .[Lz/mw,nhvtm and goi/t&m(u’,;

bottles produced: %650
ﬁa.i,t(lqmﬁw 0.75 1.5 0
Pu,cféu?inﬂ/: 12 Z,Q/ttﬂm 047:0.75 ()/

alcoholic strength: 12.8%
wesidual sugazs: .3 /0
day exlract: 22.2 g./(
tolal acidily: 5.06 9./
total sulfites: % mg /0
free sulfites: <1 mg /L
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an insolent Wine i Mvﬁy/ the xesult 043 an insolent tdea, insolent o a/]&:mulﬂ/ ijﬂ%t

unan




