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CASTILLO YGAY White from MARQUES de MURRIETA
100 PARKER POINTS FOR A WINE THAT IS MAKING
HISTORY
"One of the best white wines I've ever tasted in my whole life."
By Luis Gutierrez, Wine Advocate
Only wine that has reached the highest score, an even more difficult achievement for a white wine. It hasn’t
even reached the market yet but it has already made history: Castillo Ygay Blanco Gran Reserva Especial 1986,
a real gem made by Marqués de Murrieta, has been rated 100 Points by Robert Parker. This is the first time
such an important accolade is given to a white wine is Spain.
After spending 252 months in 225 litre American oak barrels and 67 months in concrete tanks, the wine is
aged in bottles for more than 3 years to reach, 30 years after the harvest of the grape, the best expression of
this wine from first Rioja winery founded in 1852.

Marques de Murrieta Castillo Ygay Gran Reserva Especial
1986 (white)
Wine Advocate 100: “I have been terribly excited about this wine since I first learned
that (part of) it was still in cement waiting to be bottled in September 2013. I consider the
rare white Castillo Ygay one of the greatest white wines ever produced in Spain, and the
1986 Castillo Ygay Blanco Gran Reserva Especial is a great addition to the portfolio of the
winery--an historic wine that is coming back to life. I did a vertical tasting of many of the old,
historic vintages of this wine, and they are included in a separate article in this very same
issue. This 1986 had seen the light as a limited early release bottled in 1992 and sold around
1995, and some bottles might still be found in the market. But most of it remained
unbottled and was kept at the winery, where it stayed in oak for 21 years, followed by some
six years in cement vats until it was bottled. It has 13.5% alcohol, an extremely low pH of
2.98 and 6.75 grams of acidity (tartaric). It has a very subtle nose and it's a bit shy, a little
closed at first. It was only bottled one and a half years ago, and it's not crazy to say that the
wine is showing extremely young. The wine shows more open the day after, when it has
developed some nuances of mushrooms and verbena tea. This is mostly Viura with perhaps
a pinch of Malvasía Riojana (aka Alarije). The palate is both powerful and elegant, with
superb acidity and great length, with volume and sharpness, with a mineral, umami-driven
finish. It fills your mouth, tickles your taste buds and makes you salivate. There is nothing
negative about the wine; there is no excess oak, nothing blurry, nothing to improve...
perhaps the bottle used! I think this is a perfect wine. It seems to be getting younger and
younger with time in the glass; it seems to be getting more focused and sharper, and I have
no doubt the wine will evolve and last for a very, very, very long time in bottle. I kept the
opened bottle for almost one week and the wine didn't move one inch--no oxidation or any
signs of fatigue. Having tasted many other vintages, including the also perfect 1919 (which is
still going strong at age 97), I have no doubt we're talking about a white for the next 50
years. Looking at the older vintages, I might even be underestimating its life span. The
potential next release could be the 1998 in no less than ten years' time.
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VINEYARDS
The Ygay Estate (located in the sub-region of La Rioja Alta) is the biggest
contiguous single estate in Rioja with 300 hectares (740 acres) of vineyards
surrounding the winery. The vineyards vary from 320 meters (1050 feet) to
485 meters (1591 feet).
VARIETIES
97% Viura, 3% Malvasia
HARVEST
Started in the first days of October with a very slow and progressive rhythm,
which has led to an optimum ripening of the grapes. The Viura, the variety
with bigger bunches was the first to be picked under perfect maturation,
with 13° of alcohol and very high acidity.
VINIFICATION
The bunches were squashed and then pressed in a vertical wooden double
spindle press. Fermentation tool place in the classical used Ygay’s wooden
vats of 18,000 litres.
AGEING
Wood: 252 months in 225 litres American oak barriques.
Concrete: 67 months in a concrete tank
Bottled in January 29th, 2014
NUMBER OF BOTTLES
8,125 bottles (75cl)
FOOD PAIRING
Iberian ham, Stuffed Capon, Truffled Cheeses, White beef meat and hake
cheeks
All wines subject to final confirmation and on first come first serve basis. For order & enquiries, please contact us at (852) 3154 9570
or Wechat / Whatsapp at (852) 6481 0000 or email to info@wineworld.com.hk.

Free delivery for order > $3,000. For orders below $3,000, can arrange pick up at shop in Western District– located 4 minutes away
from Sai Ying Pun MTR station. Promotion offer last until 4 May, 2017
Free delivery for order > $3,000
Pick up available at our shop:
1/F, Le Pinacle, Block 3, Connaught Garden, 155 Connaught Road West, Western District

Regards,
Wineworld Team
(852)3154 9570 / 6481 0000

