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’[mm/{wn/, e cast b dino ne &solo una naturale conceguenya

WW@WS 2020

localita: g]zuni@rmi@ d (lﬂPu/rwJ Cz\} 1) , ona di ij,d,uéiwne, del Suud@ G&maiw,;
terreno: suolo div miﬂine/ duleanica a medio meumi@ un:,,{ﬂﬂmu;
Jiligno: QLVI( Laneqa.
i} Jened
el c,a,IJPi: 70 annt
tiPo/ alleramento: Sje/zﬁufu,“\o eronese:
altitudine: 100 m. slm.
eopos iéimw,: sud; sud -eol

collivagione: secondo i principi della filosofia biodinamica.

andamento A&xﬂin/aq,ﬁu un tnerno mile, P/Li/ﬂl(l&’ﬂﬂ&b ed uiui&,fwﬁa{umt con una corvrella P/{O/\ZAIAL‘A\L fanno
Pania,tu/ o un raccaflo sana o generoco ,ﬁbnu/ alla cmn,lzﬂdu/ mut(wx.b'inm clima mite durante tutta la
.(am1m,ia5,imm

Yendenmmia: @ mano i ecasselle da 15 féﬂA @ metd settembre

Yiny i,caéia,h/u PiﬂLacLi/quPu,w/w, det :’/IAPFO/‘.)/L o Pmaa,tu/w,r mﬂku, _sz/mw,niuéiwlm, aPmﬂafWL de10 g/iu/uul

a temperatura ambiente in Yasche di cemento, svinatura e sostasulle feccie finisino a giugno per la
P ’ giugnop

preca dvs puma con mooslo dt wde u,llmeALtq/ durante U/ i/mgouig,&ﬂmanio4

bottiglie prodotle: 7510
formati &Qm?[’m 0,75 - 1,5 (
imballo: 12 Eﬂmﬂfm da 0,75 [

titolo aleolomelrico: 10,2%

succheni wesiduiz 0,6 2/ L

eolrallo secca: 16,8 ;,/ 0 i}

acidit totale: 5,39 ;,/ L [=] [=]
anidride solforosa totale: 1,0 .m(,/ L i
anidride solforosa (iberas <1 mg/l [=]
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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 w5 2020

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

Qini{,’bcwﬁum dmhulun/i,n?y u»r/ the bunches and A,aftr P/w,oa,m?’/, aFun{u,fuuum/ rwnwfafmn uﬁ 12 da,”a/ ab
oon [/zm,]:mhm tncemenl tunﬂ@, w,c{guu(’ and ,wc,ﬂ/ng/ on fﬁwfﬁw/ lees until gnu,”, guﬁfhu(.’/ With

addition a{’» rectolo musl 0/{7/ garganega ru nsecond fmn’uzn tatton.

bottles produced: 7510
gu/{iﬂexafwfqm 0.75 - 15[
[

P,a,c‘%uM; 12 bottles of 0.75 [

uﬁcu%oﬂi&abm&nﬂ/{ﬁz 1(\2%
,mi«iuaﬁau?u/mz 0.6 ﬂ//g E- E

dﬂﬂ/ extract: 16,8 ({.’/E E
total acid/i/l”/: 5.39 3/ !
ta»fu[zauqzihzm 1.0 mﬁ// ( E
(mau/qﬁmz <1 mﬁ,/ﬂ

a/g'uznda/ u,g/uooﬂa emluﬂm Swmum
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