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

mmmmmpfvs 2018

localita: a/uuw, du %,flta{]a/v[@ C{/"@Y/IJ/QM (\O 'L) ) ona dv P/w,c{,wa*im&/ del ga,a,\l@ Gﬂm}aimm
terrena: sualo di cm,iﬂine/ duleanica u_/u(’/i/‘z&mo; limoso:
Yiligno: gwu Laneqa.
i} Jered
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 annala mgu/&x/ub _[;i,rm/ alla mwﬂa; we che hanne ,uu(’ﬁm“/to/ wn’ ollima
muiu/m,éime/, clima mite durante le ﬁwunentq,(z{inma

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

\bin,i{’imaia,nu d/i/zuAP,qiu/w, e P,ix(,,{uiu/m, det 9/1411:110& {Lz/mw,niaéia,n@ a,Pu/niu,neu, @ i,«un,lumu,[tmv ambBiente
in Yasehe di cemento; svinalura e sosta sulle feccie fini sino a febbraio 2020, decantagione statica
P/vi,nub delll hn/ga[ti,((’/ﬂiu,nmm

bottiglic prodotle: 5150
formati ﬁo/tﬁ.ﬂfiw 0,75 1,50
imballo: 12 (’muigﬁ@da,ms {

titolo aleolomelrico: 10,5%
succheni wesiduiz 2,7 2/ L
eolrallo secca: 28,0 ﬂ/ 0
acidit totale: 8,87 ;,/[7/ .
anidride solforosa totale: 2,5 .m(,/ L [=] =]
anidride solforosa (iberas <1 mg/l 1

agimda a,gmuzﬂa/ eamfu,gm :fn.ancem/
Vi xx Se)ﬁwmﬁ/w,, 3Ma - 9]’(@@%@1@ dj@f,]uuw/ (‘O SR/) - g talia
WA W@. bio i




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

White Wine acid pr 8 2018

location: @/w/ce u»r/ g]’(un{/z{;urd@ d @g}zon@ COt) s P/wdm{‘ww e u<r,r the Suu&& @ﬂuoc,bco/.
teriena: soil u<r,r c(uﬂ@y 4 ab&” doleanic u/viﬁin;
@
grape: ] arganega.
age u»r/ slraine: 50 years:
t](,”J/?/ u{?/ gfw/ulm?y EP mﬁoﬂuo Oeronese.
altitude: 250 m. above sea level.
exposwee: awuﬂ‘/, south -east.
cultivation: uwm,di/nﬁ/ to the Ffwfchlxﬂea , a/r/ [;iudy namic Pﬂi,ﬂm,apﬁfk

an insolent Wine o o,nﬁ(tj the esult o/r/ an insalent tdea, insolent is a rcuni/ﬂﬂ/ P’“’j%{“

deas QM/E trend: 1@3,1»[70/1/ Muﬁer unﬁf KMQQA.L ({.VLuP/QAﬂ)lui K,w\‘@wwz/ﬂad an exzcaﬂ&anix ‘Z@ng

malwalion, mild elimale dminﬁ/ (mmmdwuu/.

Raveat: g/% fland in 15 Kﬂ crales al mid 8 e/fxtun/gm

Q,mi{?i/cwt'u:m dmiun4ni,nﬂ/ u»r/ the bunches and rA Poniumuuc, (mmmdwﬁun a{i 10 du](,’/a, al woom [/g,mlm/uth
uv cement funfc’c,, mﬂin%’/ and miuu(.} on the rm lecs until S:e Yy 2020, stalie dzz»c,aMA'/m(.;/ and guitﬁmty

Bottles meduc«ul: 5150
bottle sizeas 0.75 - 1.5 0
P,a/c‘%uﬁ/bﬂ?z 12 bottles 347/0.75 4

alcoholic strengths 10.5%
residual sugans: 2.7 ¢./0
day extract: 23.0 g./1
total acidily: 8.87 ¢/
totalsulfites: 2.5 mg /L
free sullites: <1 mg /0

dia xx Oeltembre, 31a - Monteforte d'Upone (OR) - Jtalia

W insolente.bio




