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

Wmmz 2019

localita: Ga,o/teﬂ,na/w/ o (Z)L.udu/ (C) i/) .
terreno: suolo div cm,iﬂine/ duleanica a medio mem@i@ un:,,{mmu,;
ditigno: Pinot Grigio.
d
el c,a,IJPi: 17 anni
tiPo/ alleramento: Sla,a,%uyw,
altitudine: 100 m. slm.
eopos iéimw,: sud; sud -eol

collivagione: secondo i principi della filosofia biodinamica.
andamento s t(.\,ﬂw/ﬂ(x&b uweno mile; un raccallo ridimensionato da un .[LI/I{AZ/ ablassamento delle
tEMlPW/tAI/ZA?/ P/Li,mudmiﬂb durante la ri/u/ni/hvw,; Puimw,gafum ,ﬁbnu/ alla 'm,ccufiu,, we che hanne comungue

r-mﬂﬂ,i,mﬁu/ wn’ oflima muiu/zu,(zfiu/(w/, clima mite durante le .[Lz/mw,niwéimmb.

Yendenmmia: @ mano i ecasselle da 15 féﬂA a meld uﬂmim

\bin,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 ras Fi/ pev 12 ﬂ,ia/z,m', in dasche di cemento, sostas wlle (,ec ce {,]illi/ atne a .[Lzﬂ/g/w,io/

o wﬂi{,ﬂulnuxtw in Bolli di woere P/Li/mu, delll in\,g,oﬁ,i?ﬁa,mmiu/ di dicembre.

Qa,i,uﬂﬂ@ prodotle: 1850
formati &Qu,a?[’m 0,75 - 1,50
imballo: 12 Eﬂmﬂfm da 0,75

55

titolo aleolomelrico: 12,7 %
suceheni wesiduiz 0,9 2/ L
eolrallo secca: 32,5 ;,/ 0 1 ]
acidiliv tolale: 5,62 /0 !
aniduide solforosa tolale: 1,3 my/ [=]
anidride solforosa (ibera: <1 mg/(

dia Battista NMicheletti, %1 - Monteforte d' Wlpone (l‘) SR) - Ytalia

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

mewz 2019

location: GuA {/z?’mau/ and (DLML{@ (O O l) .

soil: soil o»r/ Yoleanic Q/Liﬁ/i/l’l' With @ medium ¢ ﬂaﬁ‘bﬂ commtuvc”/.
grape: E,Pi,nu/f/ Q uﬁw

age u»r/ slraine: 17 years:

tmne u{,z ﬂfw/ulmg/ uPu&m

altitude: 100 m. above sea level.

exposwee: auuﬂ{, south -east.

cultivation: LIWJ/MJML? to the Fwwppﬂea , u/r/ [;ioda[j namic Fﬂiﬁmupﬂ,ﬁu

seasonal trend: mild Winleq, a@ crops doadna i/b'/u.[/ g,:,} @ &Vl(,l/'bP/ dau}fz/ uv af)/ti/nﬁ/ tenlf)&/l&ltﬂﬂm/ d,un.in/;’/ r/&nx’@ -
,zi/n?; then 1@3&»[70/1/ until K,wu?mi, ({.}ﬂ.uP,eafﬂ)wi/ flave in any case reached an excellent malwalion, mild
climate during fexmentations.

g

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 {U]]PW/{M/@Q# e
cement Yals, u»cfc’uui and wes unﬂ/ on the ruw lecs until Sj o,gnuwtﬂ,, LLW in oal barcels until goﬂfh‘?/ v
gD ecemben

bottles produced: 1350
guiiﬂ&aiﬁ,@,ﬁz 0.75 - 15[

P,a,c‘%uM; 12 bottles of 0.75 [

aleofiolic a/f/ubnﬂ/{ﬁz 12.7%

residual sugazs: 0.9 ¢./0 T E]
dry extract: 32.5 /1 I ]
tolal acidily: 5.62 ¢/ !

tolal sulfites: 1,3 mﬂ// 4 [=]

free sulfides: <1 mg /0

a/g'uznda/ u,g/ucoﬂa emluﬂm Swmum
dia Battista Micheletti, 41 - Monteforte &’ Upone (@91) - Ytalia

W insolente.bio




