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

Q/Ln@/umnw]ﬁoz 2017

localiti: Mossana (7‘) l) sona di produsione dei Colli Berici.
tewieno: M:,A'ﬂlm, misto calearco.

diligno: +0% Cabernet, 60% Morlot.

eliv ceppis 15 anni.

tipo allevamento: Q.MJHL (%&1) EPW(,J‘L@WMe (Gu,ga/uw,{,).
altitudine: 150 m. slm.

esposizione: sud.

caﬁﬁx\lﬂéia}nm gioﬂoﬂ,{w,r

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 @ 'm/i/éiar settembre.

\Lin,i{’,i,caéia,nu P/{({’ba - di/m,\xpu,hmar det 2/1@'}}1;1/&/, ﬁmﬁnehiq?iune/ afzmdmw,ar du1s :,,{mni/ i lna(:tz/ux,(z{ialw/
con le Bucce a te,m,Pwvam,q, ambiente in dasche di cemento,; sdinaluia e sosta sulle .[LG,c/i&/ rfi,ﬂi/ atno a

maggio; affinamento in bolti di wovere sino all’ imbottigliamento di dicembre.

Qa,i,uﬂﬂ@ prodotle: 8750
formati &Qu,a?[’m 0,75 - 1,50
imballo: 12 Eﬂmﬂfm da 0,75 [

titolo aleolomelrico: 12,9%
5tch,¢zwi/ esidui: 1,3 2/ (
ecolrallo secca: 28 % ;,/ 0
aciditi totale: 5,02 ;,/ L I ]
mtizdmid&aoﬂrumuxioiaﬂe: 7 '"ﬁ/ [ H
antdride aoﬂrumma (ibera: <1 m?/ 4 E

aWda a,gfvw,w[)a eamfu,gawu Sjria/ncmm/
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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

red Wine [e 2 2017

location: Mossano (Vi), area of production of the Colli Benici.
soili mixed caleareous clay.

grapes: #0% Cabernet, 60% Merlot.

age of slrains: 15 years:

type of breeding: Guyol (Mexlot), Pergola Veronese (Cabernet).
altitude: 150 m. above sea lovel.

exposure: south.

cultivation: o/u(’u/rvl/c/

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;
Neal: by hand in 15 kq: crates al early © mbew
Raxoest: by Rand Rg. cxales al carly Seplemb

\Lin,i{’,i,caﬁnm d&ai@nm\inﬂx u{r the bunches and ann{a,muum/ .ramw,niai,inn uf 15 c[a,”m Wit sfin contact al

room lmnpamiu/m/ tn cemenl tmgo, ‘L(L(‘_Ku’lﬂ and /mﬁn?r on [wa/ lees until %ﬂ/’ aﬂ"’"ﬂ in aak barrels
until Q,Qﬁ&,nﬁ uv @Mn/gam

bottles produced: 3750
ga,ﬂ/&baiﬁ,«m; 0.75 1.5 0
Pu,c(éq?ing/: 12 &Qiiﬂm 0{7,0.75 ()/

alcoholic strength: 12.9%
rmiduu,gﬁuﬁumz 1.3 g/ﬂ
duy extrael: 28.% (/F/

il d
tolal acidiy: 5.02 /0 1 ]
tm,ﬁau%; 7 '"ﬂ/ ( !
.r/mxz/au,qjiam <1 m;}// 4 E
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