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

dino frizsante um % 2019

localita: 9]’(@/(»{«{70/11@ d (lﬂPu/rwJ a\} 1) , ona di ij,d,uéiwlm, del Suu,\hy G&maiw,;
terreno: suolo div ofx,iﬂine/ duleanica a medio meumi@ unt,,{ﬂﬂmur.
\Li/u,(})uu ng(]u,ﬂ«u}u;
d d d
el c,a,IJPi: 70 annt
tiPo/ alleramento: Sje/zﬂufu;\o eronese:
altitudine: 100 m. slm.
eopos iéimw,: sud; sud -eol

mﬂumémw secondo i prineipi della filosofia biodinamica.

andamento s ixu(]wnaﬁb uweno mile; un waccolto ridimensionato da un .[LI/I{AZ/ ablassamento delle
te,nlp/efm/f/nuw/ P/Li,fnudxz/biﬂb dwrante la ri/u/ni/hvw,, Pu,{,uw,gafuu, ,Izi.nu/ alla 1u,c,cufia,, we che hanne comungue

mﬂﬂ,{,luttu/ wn’ oflima mutu/zu,(zfiu/(w/, clima mite durante le .[Lz/mw,nhvéimm'c.
Yendenmmia: @ mano i ecasselle da 15 féﬂA @ metd settembre

Yo ,i,caéia,w‘u diras P,qiu/w, det }’MP’PQ&’ o press alura, _rﬂ/unm{aﬁmm/ apmdu,rw,ar de12 ﬂ,{mﬂi/ @ {/QJYIPAE,V -
ratura ambiente in dasclle di cemento; sdinatura e sosta sulle ]&mcie/ ﬁhuﬂ atho @ mmmia/ pev (e presa do
d

spuma durante U/ 'Lm,gaﬂiﬂ/&u.mentw.

bottiglic prodotie: %650
formati &Qm?[’m 0,75 - 1,5 (
imballo: 12 (L],mﬂfm da 0,75 [

titolo aleolomelrico: 10,9%

succheni wesidui: 0,8 2/ L

eslrallo secca: 19,6 ;,/ 0 i}

acidity totale: 5,08 9/ L [=] [=]
anidride solforosa totale: 1,4 .m(,/ L 1
anidride solforosa (iberas <1 mg/l [=]

(L(«’Yi/(?/l’lda/ a,gfvix,w[)u, eaa/{u,g/ncb Sjria/nc,e,om/
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an insolent Wine o o}nfﬂ/ the esult o/r/ an insolent tdea, insolent is a rcuni/&j/ P/wgwt

that deanes its o/'LL?/m/a, ﬁuyn/ uﬁam, ]()/wm owv Iuma,icn/ ]equ &/]eq/, conmwniiﬂ/,
nalwe; teroiy and so Wine o afwnpxeﬂ/ @ natuwal consequence

WM Wine % 2019

location: Gaa talta uﬁ gr(ouie;rofd&/ d’ %M C@'L) s anlucﬁun e u»r/ the Sou@er G&mcbcu/.
soil: soil o»r/ Yoleanic Q/Liﬁ/i/l’l' With @ medium ¢ [’uﬁw}j commtuvc”/.
@
grape: du/z,gum?u/.
age of sbeains: 70 years.
tmae u{,z ﬂfw/ulmg/ EP cmﬁuﬂw? Oeronese.
altitude: 100 m. abore sea level.
exposwee: auuﬂk, south -east.
cultivation: u/c/curmli/lu(’/ to the Fwwplaﬂea , uﬁ [;iodajncuni,c Fﬂi,ﬂmupﬂﬁu

seasonal trend: mild wWinlex, a crops doadna i/b'/a[/ g/z,} @ &Vlu/‘bll/ dau}f:/ U afyti/nﬂ/ t@anWltum, d,uning/ rﬂcax’@ -
,zi/lu(’; then 1eﬁufufu until KM«ZML «(.;aupeafﬂ)mi/ flave in any case reached an excellent malwalion, mild
climate (lufoi,ng/ fmn’uzn tattons.

Radeat: g,:,} fland in 15 Kﬂ crales al mid Se/fyt/un/gm

Qi,ni{,’bcwﬁum dmhulun/i,n?y u»r/ the bunches and P/umcyi/nﬂ/, aPuniumum/ refmlwtufwnf a{l 12 c{u,”c, al room
funwuiu/w/ tn cement tan fc’c, <ackin g and weal (A’M(.’ on the rin@ lecs until 9][@:}, gu/{i&nﬂ/ Wil addition u»r/

zeetolo musl u»r/ garganega fu/t second rmmm{wﬁun

bottlos meduc«u{: *$650
gu/{iﬂexafwfqm 0.75 - 15[
[

P,a,c‘%uM; 12 bottles of 0.75 [

aleofiolic a,f/ubnﬂ/{ﬁz 10.9%

residual sugass: 0.8 ¢./0 T E]
day extract: 19.6 g./0 I ]
tolal acidily: 5.08 ¢/ !
tolalaulfites: 14 mg /0 [=]

free sulfites: <1 mg /0

a/g'uznda/ u,g/uooﬂa emluﬂm Swmum
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