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
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localita: a/uuw/ du %,flta{,]a/v[@ C{/”@Y/IJ/QM C\O 'L) ) ona dv Pmu{,uﬁia,n@ del ga,a,\l/e, Gﬂm}aimm
terrena: sualo di cm,iﬂine/ duleanica Mg/i/a«mo; limosas

\ll‘/t/i/(}/lw QLVI‘]/(L"Q»()LI;

d d d

el c,a,IJPi: 50 annt

tiPo/ alleramento: Sje/zﬁufu;\o eronese:
altitudine: 250 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, e Pig,{uiu/m, det E]MP/IJO/EDY .ramw,niaé,iM@ Awiuﬂeu, @ Luwla,m[wuv ambBiente
in Yasehe di cemento; svinalura e sosta sulle feccie fini sino a febbraio 2020, ossidagione in botte

scolma P/u;mu, della presa dus puma alll Lm,guu/iﬂfiu,mudw

Qa,i,uﬂﬂ@ prodotle: 1850
formati &Qu,a?[’m 0,75 - 1,50
imballo: 12 Eﬂmﬂfm da 0,75 [

titolo aleolomelrico: 11,5%
succheni wesiduiz 6,0 2/ L
eolrallo secca: 24,3 ;,/ 0
acidit totale: 8,87 ;,/ L .
anidride solforosa totale: 2,5 .m(,/ L [=] =]
anidride solforosa (iberas <1 mg/l 1

Vil xx/ Se/ﬁungjw/, Ma - 9“%&4?41/11@ d’ (,U’FW a‘) ER/) - g talia

WA umu/ﬂen/’[o/ gw




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

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
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location: G/w/ce u»r/ 9Ron{/z{;urd@ d @ﬂf}on@ COt) s P/wdmt'mn/ e u{? the Suu&& @ﬂuoci,co/.

teriena: soil u{? Cﬂ'ﬂ”’;ﬁ 4 ab&” doleanic Q/b‘tﬁiﬂ;
@
grape: du/z,gum?u/.
age u»r/ slraines: 50 years:
tmne u{,z ﬂfw/ulmg/ EP czaﬁuﬂw? Oeronese.
altitude: 250 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,:,} fland in 15 K” crales al mid QSe/th/un/gm

Qi,ni{,’bcwﬁum dmiuluni,lu(’/ u»r/ the bunches and rA PoniuMuuc, (mmmdwﬁun o{i 10 du”o, al woom t/zm,]zmhm

uv cement fun‘go,, w/o[%in”/ and 'Lmﬁ,ng/ on the ri/ne lecs until S: eﬂfmun.ﬂ/zoflo, oxidation in bawcel. apud?er

ga{’um the second rwnwfafmn in the Bottle.

bottles produced: 1350
guiiﬂ&aiﬁ,@,ﬁz 0.75 - 15[

P,a,c‘%uM; 12 bottles of 0.75 [

alcoholic strengths 11.5%
residual sugas: 6.0 g./0
day extract: 243 /1
total acidily: 8.87 g/
totalsulfites: 2.5 mg /L
free sulfites: <1 mg /L

a/g'uznda/ u,g/ucoﬂa Cas {agm Swmum
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