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

(o natura, il terilonio, e cost il Vino ne &solo una naturale conseguensa

WWWMS 2019

localita: Castegnero e anto (Vh).

tewieno: suolo di origine duleanica a medio impasto wu(,imm,,.
ditigno: Pinot Grigio.

eliveeppis 15 annic

tipo allevamento: Spallicta.

altitudine: 100 m. slm.

esposizione: sud; sud-est.

c,afumému secondo i prineipi della filosofia biodinamica.

andamento s &u{]fmnq,&u inerna mite, wn raccallo ridimensionate da un .ru/vl@ ablassamento delle
t«znlp/e/m/hm P/Li,max’miﬂb durante la ri/u/ni/hvw,r, Puimw,gafu/xe ﬁbnu/ alla mmfiu, we che hanne comungue

uxﬂﬂ,i,lm{u/ wn’ oflima maium?ium, clima mite durante le .[Lz/mwﬂwghum@.
Yendenmmia: @ mano i ecasselle da 15 féﬂ/. a meld uﬂmim

\bin,i{’imaia,nu rmmmniaéia/h@ ap@niaﬂau/ con bucce w/'wmp,b pex 12 2u;m,rw @ thIlP/QJm/tAUL(L ambiente in
dasche di cementlo, adinaluwiw e sosta sulle .[Lwoin/ rfww atno a nm?m,{o/ pev (e presa do spuma durante

4 im,gai/ﬁﬂ/ﬁamudw.

bottiglic prodotie: 1620
formati ﬁo/tﬁ.ﬂfiw 0,75 1,50
imballo: 12 (’muigﬁ@da,ms {

titolo aleolometrico: 13,7%

5tch,awi/ wesidui: 0,9 2/ (

eolrallo secca: 32,5 ﬂ/ 0

acidit totale: 5,62 ;,/[7/
it il 12 0

mwd/udﬂ,aaqumw totale: 1,2 mg {

antdride aal’fn/umu_r libera: <1 m?/ 4
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an insolent Wine s mmﬁ% the resull of an insolent idea; insolent is ][ZWJ% project

thal draws its onigine f/wm/ a/fm; fn.a,m o paseion ]&w Ei/f@, ccvmmuniiw
nature, tevoty and so Wine m/auwlaﬁ% a natual consequence

W@ﬁcxﬂﬂﬁhﬁmms 2019

location: Gqci&,grwﬂu/ and Dlanto m L) .

soil: soil Q{Z Yoleanic uwiﬂ/in/ With @ medium cfaﬂ/e,” w,fmi,aienui.
age 047: alraine: 15 e

tmu, a4}/ gfw,«zdin?z &LPLL(]M/L

allitude: 100 m: above sea level.

exposwe: aoutﬁ, south -east.

cultivation: Mw/l{l/bhﬂ to the P/Lincipfea, Qﬁ g.iﬂd/”ﬂu/ﬂﬁl/ Pj)\u]na wllylﬂ

seasonal trend: \Z,e/z,”/ flot and c{n,}y year until the ﬂmmi; grapes that fave weacked nmiu/ﬁiﬁ/ with \Z,M,”/

lor concenlralions, milder climate c[{m,in?/ ]&vunmiui/io,n;
Rardest: by hand in 15 Rq. crates ab mid (.L ol
Y & *d

\bin,i{’imi,'u;zm awfunemm/ {Lz/mw,niaﬁnn With skin and stems contact rﬂ/b 12 cl,q.”,o al room to/nwahm
uv cement Yates, fw.cfé,{nﬂ/ and /mu,ng on the r,vrw lees until 9](«,”, statie decantalion and ,mLﬂvim(]/ With

addition 0,42 rectolo musl u{z garganega {ZM second .ralznluﬂwﬁnn and go,ﬂfinﬂ,;

bottles produced: 1620
ﬁa.i,t&mﬁw 0.75 1.5 0
Pu,c(éq?inﬂ/: 12 Z,Q/ttﬂm 0{7,0.75 ()/

ufmﬁ@[’i@aiﬂmgtyu 13,7%
wesidual sugazs: 0,9 ﬁ/ L
day extrack: 32,5 §)/ L
tolal acidity: 5,62 :,/ L
tolal sulfites: 1,2 mﬂ/ L ¥
free sulfites: <1 mg/C [=]
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