wn Vino insolente & solo il frulto diun’idea insolente; insolente & un progetlo famigliate
che trae le sue a/vigi/ni/ da ‘)o/nta,hu/, dalla nostra P,cmom pev (e Qila, lw comunild,

(e natura, uﬁ’[mmiwn/, e cast b dino ne &solo una naturale conseguenga

mawrmiewrwiwng 2018

e (9 . C e N S . . C
localita: (mieﬂnam C\O b) e LB wenton dv .me (\O 'o) ) jona dv P/w,duguvne del aDlmﬂ]n/.
tertena: substrate basallico con sualo u/zﬁulfaao, _sabbioso.

Yiligno: g)inu/t Q,L' loe ngmmL
i) il
el c,a,IJPi: 5 - %5 annu
tiPo/ alleramento: Sla,a,%uyw, <<(Pi/ru)i/ guﬁw/) e/gpmx(’,afur@mnue (ﬁDquﬂa)
altitudine 100 - %00 m. olm.

eopos iéimw,: sud; sud -eol

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 a meld uﬂmim

\Lin,i{’,i,caéia,nu Pi((’/'u.liu/ux, det 2/14.111110/& inlent, _rﬂ/mwn{aﬁmm/ apmdu,r\,q,arau%q, controllo della
t!ZlIlP/QJm/tAIIL(L con bucce e nas Fi/ pev 12 ﬂia/x,m', i Lino (11142/1/'.0./ con ]ﬂofa,hl/ub 2/'@011"41&&1@, sinalwia e sosta
sulle .[LG,c/i&/ rfi,ﬂi/ atno ma?ﬂ,ia; traaso con a,((,ﬁwwtq di 5uuKm dwa g,w/[)aﬂwo/ o lienit aw(@gjonwﬁ/

non aromalict N presa dicspuma o imBottigliamento.
pov lapresa dispe 9

Qa,i,uﬂﬂ@ prodotle: 1750
formati &Qu,a?[’m 0,75 - 1,50
imballo: 12 Eﬂmﬂfm da 0,75 [

titolo aleolometrico: 12,6 %

5tch,¢zwi/ wesidui: 0,6 2/ (

estratto secco: 19,1 ;}/ 4 E )
aciditi tolale: 7,17 /0 !
antdride aoﬂrummuxioiaﬂe: 1,2 '"ﬂ/ [ E

antdride aoﬂrumma libera: <1 m?/ 4

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




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

QWWM%W‘W%M 2018

location: GuA {/z?’mau/ CO b) and EB <enlon dv (J)\,onc&/ CO-L) , are a{l P/uu[u»ci‘banr u»r/ the gDuquﬂ’ux.
soil: mixed calearcous cpu,:,’

grapest 50% Pinot Quﬁaw, 50% Dl

age u»r/ainu,'wmz 5- %5 yeazs:

tmne u{,z ﬂfw/ulmg/ guﬂo/{, (EP ol 9,1'@?4'0/) s E,Peﬂﬁa/(w?om/lm ry (@uﬂeﬂu)

altitude: 100 - %00 m. above sea level.

expostwe: south, south -east.

cultivation: oy anie.

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

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

Qi,ni{,’bcwﬁum A,Panicuwuuc, fmmmiuii,on With skin and stems cun{a/d/rurb 12 Juﬁn/ al woom funpwﬁu@e,
i cement Vals, w&fc’uu(’/ and wes U,nﬁ/ on the fuw lecs until 9](4»”, statie decantation and <ack uu(.; With
addition a{;,uw»cfmiu/ muosl 0/{7/ garganega ruw second fmmxzniui ton and g.au,&,lu(’/.

bottles produced: 1550
guiiﬂ&aiﬁ,@,ﬁz 0.75 - 15[

P,a,c‘%uM; 12 bottles of 0.75 [

aleofolic a/f/ubnﬂ/{ﬁz 12.6%

residual sugara: 0.6 //E

gane: 0.6 g -
dﬂﬂ/ exbracl: 19.1 ({.’/ 4 E E
total Lmid/i/l”/: 717 3/ 4
ta»fu[zauqziiam 1.2 mﬁ//e E
(mau/qﬁmz <1 mﬁ,/ﬂ

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