
V I N H O S  V E R D E S  W H I T E  2 018

INTRODUCTION
 
This wine is born in acknowledgment of the 
unique character is t ics of Vinhos Verdes region 
for the creat ion of wor ld-c lass wines and a 
unique relat ionship between Dirk Niepoor t 
and Car los Raposo. Due to this relat ionship 
and af ter many wine exper imentat ion in the 
region, Car los managed to vini fy the wine he 
ideal ized.
Bel ieving in Nature, a great wine is born only 
i f  the winemaker ful ly respects his grapes, 
inter fer ing as l i t t le as possible and only 
act ing in case of extreme necessi ty.
I t  is  l ike teaching a chi ld to take the f irs t  
s teps, we must be at tent ive and very close 
with open arms and only inter vene in case of 
need.

WINEMAKING

The white wine we cal l  . . .  was most ly made 
with grapes from Baião sub-region, har vested 
from vineyards with 45 years and planted in a 
grani te soi l .  Chosen solely for their precis ion, 
freshness and del icacy.
Attent ive at the t ime of har vest and af ter 
tast ing berr ies again and again in the vines, 
the grapes were harvested at the r ight 
moment of maturat ion. Af ter a careful 
select ion, they were del icately pressed and 
fermented s lowly at low temperatures, with 
the aim of respect ing the raw mater ial and 

enhancing the pr imary aromas. Af ter 10 
months we have a balanced white wine with 
an inexpl icable precis ion and an aromatic 
freshness wor thy of i ts  region. This white 
wine from 2018 is composed of Ar into, 
Loureiro and Avesso.
There were bott led 1479 bott les of 0.75l 
and 96 Magnum.

TASTING NOTE

Of ci tr ic and cr ystal l ine color this wine 
of fers us a complex aroma, where the f loral 
notes of white petal predominate. Af ter 
some t ime in the glass and in the 
background, fresh notes of orange leaf 
appear. Because i t  has fermented very 
s lowly and at low temperatures, this wine 
of fers an intense mouth, ful l  of vibrant 
sensat ions. A white of character, extremely 
mineral and del icate, but due to i ts  acidi ty, 
i t  provides a long, intense and energet ic 
f inish.

To touch heaven, the producer recommends 
tast ing the wine to the sound of "Verdes 
Anos" by Car los Paredes.

FOOD SUGGESTIONS:

Shel l f ish, del icate f ish, sushi and sof t  
cheeses.
Vegetar ian suggest ions: Caesar salad, 
aubergines and humus.



TECHNICAL INFORMATION

PRODUCER
Carlos Raposo Imperfect Wines

REGION
Vinhos Verdes

SOIL TYPE
Granite

AVERAGE VINE AGE
45 years

GRAPE VARIETIES
Arinto, Loureiro and Avesso

VINES PER HA
6000

PRUNING METHOD
Royat

ALT. FROM SEA LEVEL
400

HARVEST PERIOD
September

HARVEST METHOD
Hand picket

MALOLACTIC
Fulf illed

FERMENTATION
In thermo-regulated stainless steel tanks

BOTTLED
June 2019

ALCOHOL (%)
11,5

PH
3,16

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



