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

m,mw]ﬁos 2020

localits: Mareellise (0r), sona di produsione del Valpolicella.
lerrenos argilloso misto caleaseo:

diligno: 70% Corving, 30% Rondinella.

eliv ceppis 6 annic

tipo alledamento: Pergola Veronese.

altitudine: 150 m. slm.

eoposizione: sud.

mﬂumémw secondo i prineipi della filosofia biodinamica.

andamento s ixu(]wnaﬁb un tnerno mile, P/Li/ﬂlu&’,‘zﬂ,u/ ed uiui&,fwﬁa{umt con una coviella Pio Noaitd Ranne

Pania,tu/ a unraccaflo sana o generaso ,Izi.nu/ alla cmn,lzﬂdu/ maluwrasione; ¢ lima mite durante tutta la
d )

.[Lz/muzniaéia,nm

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

Y ,i,caéia,w‘u P/{ﬂb(.l - di/m,\xpu,hmu det 9%]}[341{1/ e rmmxz n[u,(zfiu/rw/ aPuMq,neu, de12 g/'u)/zrvi/ @ te,mevam,q,

. . ) - . . L. . . . . .
Lunﬁmttw uv Quaclw/ do cemenlo; sdinalura e soslas wﬁﬂz/ recc e runt/armw W [’uﬂ/&o; u,_r/_ﬂbhainxz nlo i gﬂ/ﬁ,b di

woRere sina all’ i/mg,uﬁi? liamento di dicembBre.

bottiglic prodotie: 3500
formati &Qm?[’m 0,75 - 1,50
imballo: 12 (L],mﬂfm da 0,75 [

titolo aleolomelrico: 11,8%
suceheni wesiduiz 0,9 2/ L

eslrallo seccar 22,0 g/ [

acidit totale: 6,65 9/ L

anidride solforosa totale: 1,2 .m(,/ L
anidride solforosa (ibera: <1 mg/(
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an tne Wine o onﬁ% the xeswlt u{Z an insolent tdea, insolent is @ ﬁaﬂwﬂﬂ P/wﬂ%{

that deaws its ()./M.ﬂ/lm f/w/m/ wfm; fn.a/m/ owuv F,axmfwn ]&w [Zi/f@, Wn/mundw
naluwre; tevioty and so Wine o ai/mpﬁ% a natual consequence

red Wine [e 5 2020

location: gﬂmﬂﬁ‘m CU 'L) , arew Q{ﬂ,r Pmd;ucﬁun u{ tK,q/“\Oq,KPwﬁic lla.
soil: mixed calearcous (Lﬂu/:j/;
- 70% Corvina, 30% Rondinella,
grapes: o Coina, 307 Linella.
t ype a,r» bre ad,in?a gja/zﬁuﬂu,oo eronese.
allitude: 150 m. above sea level.
expostvie: south.

cultivation: a/zﬂx.m/im

seasonal trend: mild Winler, @ crops c{m&nmi{fu{/ g‘d @ aj)um,P/ d/-m?/ s P/Li/l‘l?/ iemfm/w[,iu/ma» d,u/ti/ng/ {7 lorde -
'(/izl’lﬁ,; tﬁmf,w,ﬂuﬁun until Raxdes L grapes that have in any case weached an excellent maluwwalion, mild

climate ClA,l/'Ll.,ﬂ;}/ .[Lz/mw,nhvﬁnm/.
Rariest: g‘d fland in 15 Kfy crales al Q,MY”'S@P{&/("@%

\Linq”,i,caﬁnm daaianm\,{nﬂx u/r the bunches and aPan{a,nmAm/ .[Lz/muzniai,inn uf 12 da,”c, Wil skin contact al

oom lunpamiu/m/ tn cement tmﬂo, ae Cbl’lﬁ and ,miin? on [wa/ lees until ((Ju/ﬁm uﬁmﬂ/ in oak bariels

until g,uﬁ&,nﬁ uv gDu,un/gam

bottles produced: 3500
Ka.u&u%w 0.75 1.5 0
Pu,c{éq?ing/: 12 &Qiiﬂm 0{7,0.75 ()/

aleofolic s t/uzn? th: 11.8%
maiduuﬁauﬁmz 0.9 9/8 E- E
duy extrael: 2%.0 (/F/

i) b
tolal acidily: 6.65 /0
tuiu,ﬁau/qiuma 1.2 mfy/ (
.r/ma/ul,qjiam <1 rnﬂ// 4

E:"H
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