
D&V-CODE
D Ã O  A N D  V I N H O  V E R D E  W H I T E  2 018

INTRODUCTION

The small  company Vinhos Imper fei tos is born 
from an insat iable thirs t  to produce unique 
wines with di f ferent character is t ics.  Bel ieving 
that there is much to do in the oenological 
wor ld and thinking of unusual wines, we 
present the white wine D&V-code 2018. Made 
of grapes from two dif ferent regions: Dão and 
Vinhos Verdes. The goal is  to put together in 
one bott le the best we can get from both 
wor lds, bel ieving that together can provide a 
miracle.
Was chosen a blend of 2018 white wine from 
Dão, known for i ts  deep aromatic complexi ty, 
elegance, length and guaranteed longevi ty. 
This was marr ied to a lot of white wine from 
Vinhos Verdes, with f irm, fresh and vibrant 
wr is t ,  with ci trus and f loral aromas, a f irm 
mouth with a long f inish and unforgettable 
ci trus notes.

WINEMAKING

DÃO
In the old days vine growers planted their 
vineyards with di f ferent vine var ie t ies in 
order to obtain a balanced wine, only with 
their vineyard. Consis t ing of more than 7 
white grape var ie t ies, the grapes responsible 
for this par t of the lot are from centur ies -old 
vineyards, with the character is t ics of Terras 
de Senhor im sub-region. The great chal lenge 
in these cases is to harvest in i ts  per fect 
r ipeness, taking into account that each grape 
var ie t ies has i ts  own r ipening "t ime".
The harvest was on 15th of September, af ter 
a careful select ion, the grapes were pressed 
with s tems, very s lowly and the must gent ly 
sended to a stainless s teel vat.  By accurately 
control l ing the temperature, this must 
fermented with i ts  indigenous yeasts,  thus 
preser ving i ts  natural aromas. I ts  prolonged 
stage took place in french oak barrels 
expressly chosen for this.

VINHO VERDE
These grapes were harvested from an 
ancient vineyard in the sub-region of Sousa, 
a fresh region of r ich and grani te soi ls,  
sui ted to the sty le of wine we sought for this 
blend. Being the date of har vest,  the "Terroir" 
and the var ie t ies crucial to the success of this 
blend, we harvest the var ie t ies of Avesso and 
Alvar inho on dif ferent days. The grapes were 
careful ly transpor ted in 25 kg boxes to the 
winery, selected with the help of a select ion 
table and sent to the press that gent ly separated 
the pulp from the seeds and skins. The must was 
careful ly sent to a stainless s teel vat where i t  
s lowly fermented with i ts  indigenous yeasts,  thus 
achieving the purest Nature gives us. Because 
this wine was with i ts  "f ine lees" s ince the 
fermentat ion, i t  has a s ingular character typical 
of the Avesso and Alvar inho var ie t ies.
2961 bott les and 20 Magnum were bott led.

TASTING NOTES

Of ci tr ic color, in a balanced year l ike 2018, the 
white wine D&V-code, shows an exuberant f loral 
aroma, with evident mineral notes. The wood 
and the mineral aromas of the Dão are in 
per fect harmony with a ci tr ic and f loral prof i le 
of the Vinho Verde. Of great precis ion and good 
acidi ty, i t  t ransmits a genuine freshness and 
balance, in a long and complex length. The 
elegance and complexi ty character is t ic of Dão's 
blend, marr ied to the vibrant vivaci ty and 
personal i ty of Vinho Verde, makes a balance 
wine! Having both regions great potent ial  for 
aging this wine promises a great longevi ty.

To touch heaven, the producer recommends 
tast ing the wine to the sound of: "Sete pedaços 
de vento" by Cr is t ina Branco

FOOD SUGGESTIONS: 

Gr i l led f ish dishes. Del icate seafood (Lavagante, 
Lobster, Shr imp) and white meats. 
Vegetar ian suggest ions: sautéed vegetables, 
salads and cheese dishes.



TECHNICAL INFORMATION

PRODUCER
Carlos Raposo Imperfect Wines

REGION
Dão and Vinhos Verdes

SOIL TYPES
Granite and others

AVERAGE VINE AGE
50 and 100 years

GRAPE VARIETIES
Avesso, Alvarinho, Esgana cão, Rabo de 
ovelha, Encruzado, Malvasia f ina, 
Douradinha, Barcelo,
Branda, amongs others.
 
VINES PER HA
4000-6000

PRUNING METHOD
Guyot and Royat

ALT. FROM SEA LEVEL
400-700

HARVEST PERIOD
September

HARVEST METHOD
Hand picket

MALOLACTIC
In par t

FERMENTATION
In thermo-regulated stainless steel tanks and 
barrel of "Puligny Montrachet" from 
Burgundy

AGEING
In stainless steel, barrel of "Puligny 
Montrachet" from Burgundy and old concret 
tank from 1962

BOTTLED
June 2019

ALCOHOL (%)
12

PH
3.2

TOTAL ACIDITY (G / DM3)
6.5

VOLATILE ACIDITY (G / DM3)
0.15

FREE SO2 AT BOTTLING (MG / DM3)
35

TOTAL SO2 (MG/DM3)
80

ALLERGEN
Sulphites


	Tom side



