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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localitie Marcellise (), soma di produgione del Valpolicelle
lerrenos argilloso misto caleaseo:

diligno: 70% Corving, 30% Rondinella.

eliv ceppis 6 anni.

tipo alledamento: Pergola Veronese.

altitudine: 150 m. slm.

esposizione: sud.

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

andamento s Txxﬂwnqﬁw annala mﬂu/&x/w/ _r,i,rm/ alle uwwf)[a, we che hanna ,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 P/{({’ba - di/m,\xpu,hmar det 9m|;pfzaﬁ/ e rmmxzn[u,(zfium A,Pu/n/tq,neu, de12 2/'uyuvi/ @ te,m,Pwvam,q,
ambiente in Yasche di cemento; sdinalura e sostas wlle facc e ri/ni/ai,mx @ ‘Z{Lﬂ/&o; q,ﬁ;i,namento,r in bolte di

rovere sino alll imbottigliamento di dicembre.
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Qa,i,uﬂﬂ@ prodotle: 1850
formati &Qu,a?[’m 0,75 - 1,50
imballo: 12 Eﬂmﬂfm da 0,75 [

titolo aleolomelrico: 11,2%
5tch,¢zwi/ wesidui: 2,1 2/ (
eolrallo secca: 28,9 o/ [

J
aciditie iu/ta/ﬂe/: 5,1 1 2/F/ E _!
antdride aoﬂrummuxioiaﬂe: XA '"ﬂ/ { .
antdride aoﬂrumma (ibera: <1 m?/ 4 E
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an insolent Wine io mﬁ% the xesult a{Z an insolent idea, insolent is a ﬁanw[]ﬂ P/wﬂ%{

that draws its origine f/wm/ a/fm; f/m,m/ o paseion ]&w Ei/f@, anuni/t%,f
naluwre; tevioty and so Wine o ai/mpﬁ% a natual consequence

red Wine [e3 2018

location: Marcellise (Vx), area of production of the Oalpolicella.
soili mixed caleareous clay.

grapes: 70% Cordina, 30% Rondinella.

age of slrains: 6 yeass:

type of breeding: Fergola Veronese.

altitude: 150 m. above sea lovel.

exposure: south.

cultivation: o/u(’u/rvl/c/

seasonal trend: w,g,w?m \Iintuﬁe until hardes L, grapes that have reached an excellent ledel

malwation, mild climale d,u/u,n:y ][me,aniu_im/.
Rariest: g‘d fland in 15 Kﬁy crales al emﬂﬂgeptemgm

\Lin,i{’,i,caﬁnm d&ai@nm\inﬂx u{r the bunches and ann{a,muum/ .ramw,niai,inn uf 12 c[a,”m Wit sfin contact al

room lmnpamiu/m/ tn cemenl tmgo, ‘L(L(‘_Ku’lﬂ and /mﬁn?r on [wa/ lees until ((Ju/ﬁ(j,; uﬂmf]/ in oak bariels

until Q,Qﬁ&,nﬁ uv @Mn/gam

bottles produced: 1350
ga,ﬂ/&baiﬁ,«m; 0.75 1.5 0
Pu,c(éq?ing/: 12 &Qiiﬂm 0{7,0.75 ()/

alcoholic strengths 11.2%
rmiduu,gﬁuﬁumz 21 g/ﬂ
dayp extract: 28.9 ¢/

il d
tolal acidity: 5.11 /0 1 ]
tm,ﬁau%; XA miy/ ( !
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