wn Vino insolente & solo il frulto diun’idea insolente; insolente & un progetlo famigliate
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
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&u',a,ﬂb{u. (M/tﬂf}ﬂm (l‘) b) (2 LB 'W’I/{fo’l/ Cl/l/ Jz,(u'\,ca. Cz) '(/) N 5MIU/ dL’ Pﬂ@duéme/ dﬂ/ﬁ aDll/LP/ﬂYO/.
tertena: substrate basallico con sualo u/zﬁ,iﬂ&ma _sabbioso.
ditigno: 50% Pinot Guigio e 50% Ducella.
elaw m?,Hzi: 5 - U5 annt
tiPo/ allevamenta: 5'}(—\/‘.7&0'“.‘/ (SPLHA)L guﬁm/) e gpmg,afw@mmme (Quum»)
altitudine: 100 - %00 m. slm.

aapcmiﬁmuu sud; sud -eol

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

muiu/m,éime con 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/. @ rfi,ﬂo/ agos Lo

\bin,i{’imaia,nu rmmmniaéia/h@ ap@niaﬂau/ con bucce w/'wmp,b pex 22 2u;m,rw @ thIlP/QJm/tAUL(L ambiente in

dasche di cementlo, adinaluwiw e sosta sulle .[Lwoin/ rfww sino ol inlﬂaﬂ,i?&ammnia; dv .raﬂ/g/w,im

bottiglic prodotle: 1550
formati ﬁo/tﬁ.ﬂfiw 0,75 1,50
imballo: 12 (’muigﬁ@da,ms {

titolo alealomelrico: 11,8%
5tch,awi/ wesidui: 10,0 ﬂ/ L

eolrallo secca: 28,9 ﬂ/ 0

aciditie iu/ta/ﬂz/: 5,81 2/F/ E _!
antdride aal’fn/umu_r totale: 1 ,3 '"ﬂ/ { !. .

anidride aal’fn/umu_r (ibera: <1 m?/ F/ E
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an insolent Wine o o,nﬁ(tj the esult o/r/ an insalent tdea, insolent is a rcuni/ﬂﬂ/ P’“’j%{“

that deaws its a/wgum ﬁuunf uﬁafv, ]()/wm owv Paoo,icn/ ]EQ/L &/ﬁq/, C/(Mrmw,nbtﬂ,
natwe; tevoiy and so Wine o afwnpﬁﬂ/ @ natuwal consequence
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location: @M {@g/rwfw/ CO b) and SB <enlon dv g{anc&/ COI) , are aﬁ P/zo/c[u»d,mnr u»r/ the gDuMﬂ?u/.
soil: mixed calearcous cpu,”n
grapest 50% Pinot @Wﬁw 50% Dl
age u»r/a{nu,'wm: 5- %5 yeazs:
. C] . 2 .. o
Umae u{z grw/ulm?y gjuﬁo/{, (EP ol Eiu?u)/) s ((P()fbﬁa/(u/ Ocronese (gDufw/ggu)
altitude: 100 - %00 m. above sea level.
expostwe: south, south -east.

cultivation: u/u(.;u,ni/c,.

seasonal brend: Mot and duy year until the ﬂ,u/u‘,eA,t; rapes that have reached matuwrity with ,
ey gy grape gt deny

lor. concenlralions, milder climate d,u/vi/m(;( rmnmnfuuan;
Radeat: g/b} fland in 15 Rq. crates ab early Sepie/mg/c/u
g d d

Q,mi{?i/cwt'u:m dmiun4n/i,nﬂ/ u»r/ the bunches and A,Po,nicuwuuc, fmmm{aﬁon 047/ 22 ({uﬂcx With skin contact at
oo [@mpmhm tn cement ’[unﬂm., ux/czulﬁ cwuiw,ctm?y on ﬂuw lecs until gu/{i{l{,ng/ [y Sjeg/buafo”

gw{iﬂe&[_)fmduc«u{: 1550
bottle sizeas 0.75 - 1.5 0
P,a/c‘%uﬁ/bﬂ?z 12 bottles 347/0.75 4

alcoholic strengths 11.8%
residual sugaxs: 10.0 g./0
day extract: 28.9 /1 .
total acidity: 5.81 /0 [=] [=]
totalsulfites: 1.3 mg /L
free sulfides: <1 mg /0
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