
Capellanía single-vineyard, 6 hectares (acres), planted in 1945, its soil is
mainly calcareous-clay located on a plateau at an altitude of 485 metres, the
highest point of the Ygay Estate, our 300-hectare estate in Rioja Alta.

Grapes are de-stemmed and after passing through the sorting table, they
are carefully crushed. After a short skin contact they are gently pressed in a
vertical press to favor the extraction of all the aromatic potential. The juice
was then settled and fermented in a 9,400-litre concrete vat at 10 °C.

Wine Sheet

Own vin ey ards

Alcohol content

23 months in 225-litre Allier French oak barrels and 13
months in concrete vats.

Capellanía
2019

Manual h ar vest

Winemak ing

September 10-11, 2019.
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Ageing pro cess

100% Viura. 

14% abv.

Grape variety

Bottling date

May, 2023.

Num ber of bottles

30,378 (0.75 l), 
1,204 (1.5 l).
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