
VINHO IMPERFEITO
W H I T E  2 018

INTRODUCTION

This wine is born from an immense desire to show 
the wor ld the unique potent ial  of Dão. Knowing a 
long t ime ago the prof i le of wine that we wanted 
to do, we went looking in small  v ineyard for the 
" ingredients"needed. This wine is the resul t  of a 
meticulous choice of the kg of grapes from each 
vineyard, in order to obtain the per fect blend of 
grapes that fermented together would make a 
unique wine of wor ld-c lass. In this way this wine 
is composed of grapes from dif ferent vineyards, 
almost al l  of them centenar ians, planted in 
di f ferent soi ls ,  c l imates, al t i tudes. Composed of 
typical var ie t ies of Dão, such as the Esgana cão, 
Rabo de ovelha, Encruzado, Malvasia f ina, 
Douradinha, Barcelo, Branda, amongs others.

WINEMAKING

Respect ing to the maximum the integr i ty of the 
grapes, these were harvested and transpor ted in 
boxes of 25 kg. At the entrance to the cel lar the 
grapes were manual ly selected with the help of a 
select ion table and sent to the press, where we 
gent ly separated the pulp from the seeds and 
skins. The resul t ing must was fermented in 
s tainless s teel and par t ly in used barrels from the 
region of Burgundy "Pul igny Montrachet", chosen 
expressly for this wine. Af ter a s low fermentat ion, 
the two wines were combined with an old 
concrete tanks (1962), where the goal was the 
marr iage of the two wines and the natural 
creat ion of a mineral i ty, typical of concrete. We 
bel ieve i t  has enormous potent ial  for aging given 
i ts  freshness, harmony, balance and precis ion.
Being a l imited edit ion only 2154 bott les of 0.75l 
and 72 magnum were bott led.

TASTING NOTES

Of ci tr ic and cr ystal l ine color, this wine 
dif ferent from the others, presents a deep and 
complex nose. Ini t ial ly with mineral aromas, 
remember ing the smoke character is t ic of the 
quarr ies; in the second t ime, af ter breathing, 
fresh notes of sea fragrance and seaweed are 
found,match with frui ts l ike apr icot or peach. In 
the mouth star tes explosive, intense, with a lot 
of character and due to i ts  balanced natural 
acidi ty, i t  shows a harmonious, f ine and complex 
wine. I ts  end is endless, leaving a sal ty 
sensat ion al l ied to gunpowder notes l ike 
retronasal aroma.

To touch heaven, the producer recommends 
tast ing the wine to the sound of "In Paradisum" 
by Kar l Jenkins.

FOOD SUGGESTIONS:

Being an imper fect wine, ideal ly i t  should be 
enjoyed solo, yet del icate foods such as oysters, 
sea urchins or truf f les, are the per fect match.



TECHNICAL INFORMATION

PRODUCER
Carlos Raposo Imperfect Wines

REGION
Dão

SOIL TYPES
Granite and others

AVERAGE VINE AGE
80 and 120 years

GRAPE VARIETIES
Esgana cão, Rabo de ovelha, Encruzado, 
Malvasia f ina, Douradinha, Barcelo, Branda, 
amongs others.
 
VINES PER HA
6000-10000

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
Barrel of "Puligny Montrachet" from 
Burgundy and old concret tank from 1962

BOTTLED
June 2019

ALCOHOL (%)
12,5

PH
3.2

TOTAL ACIDITY (G / DM3)
6.6

VOLATILE ACIDITY (G / DM3)
0.2

FREE SO2 AT BOTTLING (MG / DM3)
37

TOTAL SO2 (MG/DM3)
100

ALLERGEN
Sulphites
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