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

dino bianco macerato le 3 2018

localita: 9?) mg,ﬂaﬁﬂn/ di (j)no/ni/e,ﬁon&/ d’ (mg,ne/ (\O z) ) jona do P/mdwg/mna/ del Sw,\za,, Gﬂma,'um/.
terreno: suolo div cm,iﬂine/ duleanica a medio meu.w,ia; un?’,{mmu,;

\li/t/i,;}w QLVI(JALHQA()LI;

el m?,Hziz 60 annt

tiPo/ alleramento: Sje/zﬁu/[)u;\o eronese:

altitudine: 150 m. slm.

eopos Léiwmu sud; sud -eol

collivagione: secondo i principi della filosofia biodinamica.

andamento s Txxﬂwnqﬁw annala mﬂu/&x/ub _[Zi,rm/ alle mwﬂa; we che hanne ,uu(’,((’mMo/ wn’ ollima
mw(,u/m,éime/, clima mite durante le ﬁwunan(u,(z{inma

Yendenmmia: @ mano i ecasselle da 15 féﬂ/. @ {Zi/fl@/&ﬁxttlllllg/l&

\bin,i{’imzsia,nu diras P,qiu/w, det g/w,P,Puﬂb o .ralmw,nhvéian@ a,lawniaﬂeq, do 11 9Mliz v nmmg{ona/ con
le biicce o imnm{um ambBiente in Lascle di cemenlo; sdinalura e sosla sulle ]&uxw ,ﬁbni/ atno a ]&'/ne
mazzo; aﬁ’hmﬂmnin/ in Botti di rorere Pni/mu, delll im,gai/ﬁﬂ/ﬁamudw didicembre.

bottiglic prodotle: 3.000
formati ﬁo/ﬁiﬂ[’iw 0,75 - 1,50
imballo: 12 Migﬁ@d&ms {

titolo aleolometrico: 9,9%

5lI,(L(LKAULi/ wesidui: 0,6 2/ (

eolrallo secca: 24,8 ﬂ/ 0 o Ol

acidit totale: 5,06 ;,/ L 1
mti;d/vid&aoﬂruwaarioiafe: 1 '"ﬁ/ [ !"

antdride aoﬂru/umu_r libera: <1 m?/ 4 E

aWda a,gfvw,a/ﬂa/ eamfu,gm Sf/wncmw/
v xx/g(vﬁwm/g/w/, 3Ma - 9]1(1411&&1&12/ dj@/{]fuzno/ (‘C)SR/) - gtou[’ux
Wdinoolente. bio




an insalent Wine s mﬁ% the resull of an insolent idea; insolent is jZamJﬂ project

that draws its origine f/wm/ a/fm; f/m,m o paseion ]&w Ei/f@, ccvmmuniiw
nature, tevoty and so Wine in/ai/mpﬁ% a natual consequence

macerated white wine le 3 2018

location: EBmg/mﬂL?w do %nte{&yﬁa/ cl/’aqzum mm) , arew uf P/md,m;uu/m o,fl the Sw,\za,, Gﬂma,'um/.
soil: mixed calearcous cﬂa,”/;

;JMPM/Z Qa/lﬁu/l’ubﬂa/.

age u£ alratne: 60 e

tmu, a4}/ g/m«zdin?a EPMﬂu/ﬁq;O eronese:

allitude: 150 m. above sea level.

expostvie: aoutﬁ, south -east.

cultivation: o/u(’u/rvl/c/

seasonal trend: 'L,(Lg/u/ﬁl/l Qintuﬁe until hardes L, grapes that have reached an excellent ledel

malwation, mild climale d,u/u,nﬁ fefmuzniu_im/.

Rariest: g‘d fland in 15 K{(y crales al eumﬂﬂgwiemgm

\l»in,i{’imfu;zm d,aa/te/nm\,{nﬂx u£ the bunches and anvn{a,nmAm/ .ramw,niai,inn uf 1M1 c[a,”m Wit sfin contact al

room lmnpamiu/m/ tn cemenl tmﬁo, ‘L(L(‘_Ku’lﬂ and /mﬁn?r on [wa/ lees until %/m!&, aﬂfin? in aak barrels

until g,aﬁ,w uv @Mn/gam

bottles produced: 3000
ga,ﬂ/&baiﬁ,«uu 0.75 1.5 0
Pu,c(éq?inﬂ/: 12 Z.Q/ttﬂ% 0{7,0.75 ()/

alcoholic strenglhs 9.9%
rmid,uugauﬁumz 0.6 g/ﬂ
day extract: 2%.8 (//F/

dJ d
tolal acidity: 5.06 /0 1

tm,ﬁam; 1 '"ﬂ/ ( !"
.r/mo/au,q;iiam <1 m;}// 4 E

aWda a,gfvw,a/ﬂa/ eamfu,gm Sf/wncmw/
v xx/g(vﬁwm/g/w/, 3Ma - 9]1(1411&&1&12/ dj@/{]fuzno/ (‘C)SR/) - gtou[’ux
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