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

W]&%ﬂﬂums 2018

localita: glhm@fmi@ d (,hz‘;wrw/ Cz“ 'L) , ona di me,duéuuw, del 5&@0.47; G&maiw,;
terreno: suolo div cm,iﬂine/ duleanica a medio mem@i@ un:,,{mmu,;
\li/t/i‘ oz QLW( [ auneq o
i} Jened
el c,a,IJPi: 70 annt
tiPo/ alleramento: Sje/zﬁufu;\o eronese:
altitudine: 100 m. slm.
eopos iéimw,: sud; sud -eol

caﬁﬁx\lﬂéia}nm secondo i prineipi della filosofia biodinamica.

andamento s Txxﬂwnqﬁw annala mﬂu/&x/w/ _r,i,rm/ alle uwwf)[a, we che hanne ,ulﬂ,ﬂ/m//vto/ wn’ ollima

muvw/m,émml, clima mite durante le rmmxzn[u,(zfiuwia
Yendenmmia: @ mano i ecasselle da 15 féﬂA @ metd settembre

\Lin,i{’,i,caéia,nu diras P,qiu/w, det g/w,P,Puﬂb o press alwra mﬁiu, _rﬂ/unmiuﬁiane afzmdmw,ar de12 :,,{mni/ @
tElIlP/QJm/tAIIL(L ambiente in vasche di cemento, svinalura e sosta sullle .[Lwoin/ [wa stno m,q??,io,; imbotti-

;}Yiu,mmtu/ con aﬂ,;)/i,untu, d mosto di ectolo di garganega ] ,4z/vnw,nhléian4>,r pev (e presa do spuma

bottiglie prodotie: 2100
formati &Qu,a?[’m 0,75 - 1,50
imballo: 12 Eﬂmﬂfm da 0,75 [

titolo aleolomelrico: 10,6%
succheni wesiduiz 0,6 2/ L
eslrallo secca: 17,0 ;,/ 0
acidite totale: %,57 ;,/ L .
anidride solforosa totale: 1,3 .m(,/ L [=] =]
anidride solforosa (iberas <1 mg/l 1

aWda a,gfvw,w[)a eamfu,gawu Sjria/ncmm/
i xx/g(vﬁwm/g/w/, 3Ma - 9]’(41411,&&141@/ dj@/ﬁ]am (‘(WSR/) - gtou[)ux

WA umu/ﬂen/’[o/ gw




that deanes its 0/1(:2/;.!10: ﬁuyn/ uﬁam, ]()/wm owv Paoa,icn/ ]EQ/L &/]eq/, conmwniiﬂ/,
nalwe; teroiy and so Wine o afwnp/ﬁﬂ/ @ natuwal consequence

WM Wine m 3 2018

location: Gaa talta uﬁ gr(onie;ro/d&/ d;(iﬁfuuw/ C@-L) s anlucﬁun e u»r/ the Suuder G&mcbcu/.
soil: soil o»r/ Yoleanic Q/Liﬁ/i/l’l' With @ medium ¢ ﬂaﬁ‘bﬂ commtuvc”/.
@
grape: du/z,gum?u/.
age u»r/ slrains: 70 years:
tmne u{,z ﬂfw/ulmg/ EP czaﬁuﬂw? Oeronese.
altitude: 100 m. above sea level.
exposwee: auuﬂ{, south -east.
cultivation: LIWJ/MJML? to the Fwwppﬂea , u/r/ [;ioda[j namic Fﬂiﬁmupﬂ,ﬁu

seasonal trend: 1@3&»[70/1/ Muﬁer wntil K,wu?mi, ({.}ﬂ.uP,eafﬂ)wi/ have reached an excellent ledel
malwalion, mild elimale dminﬁ/ fmmmdwﬁo/.

Radeat: g/z,} fland in 15 K” crales al mid @u?m}i;

Qini{,’bcwﬁum dmiuluni,lu(’/ u»r/ the bunches and A,aftr P/uma,i/n?’/, aFun{a,fuuum/ rwnwfafmn uﬁ 12 da,”a/ ab
oon [/zm,lzmhm tncemenl ’[unﬂ@., 'LMK'ML? and ,wc,ﬂ/ng/ on the lzi/mz/ lees until gnu,”, guﬁfhu(.;/ With

addition a{’» rectolo musl 0/{7/ garganega ru nsecond fmn’uzn tatton.

bottles produced: 2100
guiiﬂ&aiﬁ,@,ﬁz 0.75 - 15[

P,a,c‘%uM; 12 bottles of 0.75 [

aleofolic a/f/ubnﬂ/{ﬁz 1(\6%
,mfuiuuﬁau?u/mz 0.6 3//8
dﬂﬂ/ exbracl: 17.0 ({.’/ 4 E-
total Lmid/i/l”/: *.57 ﬂ/ E
ta»fu[zauqziiam 1.3 mﬁ//e !

(mau/qﬁmz <1 mﬁ,/ﬂ E

a/g'uznda/ u,g/ucoﬂa GM {agm Swmum
Qv xx Seﬁuwga@, 3Ma - 9nan,i,e/rurdze/ d CWP/QM (\091) - g talia

W insolente.bio

an insolent Wine o o}nfﬂ/ the esult o/r/ an insalent tdea, insolent is a rcuni/&z}/ P"Oﬂ%L




