un dine insolente & solo LEIZMLHA)/ diun’ idea umo/em/ta/, insolente & un P/m,gp/ﬁo/ ][Za/nu,ﬂfuvw

che trae le sue a/viﬁi/ni/ da ‘)o/nta,hu/, dalla nostra P,cmoiom pev (e Qila, lw comunild,

(e natura, il tenidontio; e cost il Vino ne &solo una naturale conceguenya
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localite: 9?) uu(’naﬁﬂu/ di 9](0,"10429/1&/ d (m,ane/ (\O 'l/) ) jona do P/mduﬁ,iomz/ del Sw,\za,, Gﬂm‘},@m

terreno: suolo div ofx,iﬂine/ duleanica a medio meumi@ unt,,{ﬂﬂmur.
o
\Li/u,(})uu Sij(]u.ﬂ«u}u;
d d d
el c,a,IJPi: 60 annt
tiPo/ alleramento: 8)42/14(’&/&; Oero nese:
altitudine: 150 m. slm.
eopos iéimw,: sud; sud -eol

mﬂumémw secondo i prineipt della filosofia biodinamica

andamento A&xﬂin,nq,ﬁu annala mgw&x/wj _r,i,rm,r allo racco [’ia, we che hanna ,ulim/m/n/to/ wn’ ollima

muiu/m,émm/, clima mite durante le rmmxz n[u,(zfiu/(via

Yendenmmia: @ mano tnv Pj.c cole cassette da'5 ﬁﬁg @ [Zv(w/ settembre.

Yiny ,i,caéia,w‘u torchiatura dei ﬂ/xwﬂzafi/ et a meliw mazzo, _sz/mw,niuéiwlm, aPmﬂafWL @ i/unpe/m,w/w,

ambionte in piccole botli di legno dove sostasina all imbotligliamento.

botliglic prodotle: 180
formati &Qm?(’m 0,375
imballo: ain?a/ﬁq/ gouiﬂ,ﬂl@

titolo aleolomelrico: 13,2%

succheni wesiduiz 137,0 ﬂ/ L

eslrallo secca: 197,0 ﬂ/ L

acidite totale: 11,62 g/ L

anidride solforosa tolale: 2 mg/l
anidride solforosa liberas <0,5 mﬂ/ L
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an tne Wine o onﬁ% the xeswlt u{Z an insolent tdea, insolent is @ ﬁaﬂwﬂﬂ P/wﬂ%{

that deaws its ()./M.ﬂ/lm f/w/m/ wfm; fn.a/m/ owuv F,axmfwn ]&w [Zi/f@, Wn/mundw
naluwre; tevioty and so Wine o ai/mpﬁ% a natual consequence

aweel white Wine g3 2018

location: EB,mﬂrmﬂi?w u{ %nte,{] onte d,r’@/ppum CI‘)-L) s me,du,c tion aea o,fl the Sw,\za,, Gﬂma,'w,m
soil: mixed calearcous (Lﬂu/:j/;
;}MPM/Z gaﬂf’&mﬂ,ﬂ&u
age u/raimvimz 60 e
. o 26
tmu, a,r» bre a,chn?a 9 Mﬁuﬂu/ Oeronese.
allitude: 150 m. above sea level.
exposure: 3o utﬁ, south -east.
cultivation: a,cwmd,bhﬁ to the P&incﬂ:fu, Qﬁ gjnd,”nu,m,{n PJ)\,LKQA wllylﬂ

seasonal trend: ,w,ﬂu,ﬁun Qintuﬁe, unlil hardes L, grapes that have reached an excellent ledel

malwation, mild climale d,u/u,nty r,mmaniu_ifm/.
Rariest: g‘d fland in'5 Q? crates: in late S@PLenlgm

\Linq”,i,caﬁnm P/uzmu'n?/ 0{7 Whole Bunches in mid Q]L.vmﬁ, APOHL{MIM&IA/ _sz/mw,niutia,n/ al noom i&,mPAz/uxiu/mn

inomall ook bariels where age until g,uﬁ&,nﬁ one yeaw (ater

bottles produced: 180
Qa,iifo,ai%u; 0.375 [
Pac{éq?ing/: Aih,ﬂ/ﬂ(b Bottle

alcoholic strength: 13.2%
maiduuﬁauﬁmz 137.0 ﬂ/E
day exlract: 197.0 g/0
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tm,ﬁmﬂihm 2 '"ﬂ/ 4 E ]
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