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430 cases - 1% of the vineyard’s production in 2024

Capela do Vesuvio represents the pinnacle of what the
magnificent Quinta do Vesuvio can achieve. 2024 produced
wines with the power, structure and refinement required to
produce this standalone Vintage Port that expresses the unique
characteristics of a few special vineyards at the estate. This is
only the sixth time in almost 20 years that we have made this
wine.

Capela do Vesuvio

Capela do Vesuvio Vintage Port is an exceptional expression of
a few special vineyards at Quinta do Vesuvio. Made in tiny
quantities and only in years when these vines deliver
extraordinary quality, this Vintage Port has a distinct identity
shaped by unique micro-terroirs within the estate.



QUINTA DO VESUVIO

[ Field Blend



Capela do Vesuvio is named after the property’s beautiful chapel
and its namesake neighbouring vineyard — one of three plots of
which this wine has traditionally been comprised. The Vinha da
Capela was one of the first to be replanted post-phylloxera at
Vesuvio in the late 19th century, with just four terraces
remaining today of the original vineyard. It is a field blend of
100-year-old vines that have been successively interplanted
using original vine cuttings to preserve their unique
characteristics.



The second plot is the Escola, or ‘school’ vineyard. These vines
are sheltered at the base of the estate’s central valley, a natural
collection point for rainwater, flanked by steep, terraced slopes
that provide welcome afternoon shade at the height of summer.

The third indispensable component comes from the
half-century-old plantings of Touriga Franca in the Vale da Teja.
With well-developed, deep roots that can access water far down
in the subsoil, these vines are ideally suited to the hot and dry
conditions of the property.

In 2024, we have also drawn on a component from a fourth
vineyard within the Vesuvio estate, namely Alicante Bouschet
from the Vinha do Castelo, which showed particularly well in
this harvest.

Like all Quinta do Vesuvio Vintage Port, the Capela is trodden in
the quinta’s lagares — more specifically in two smaller lagaretes,
created by the partitioning of one of the existing large granite
lagares. This makes for ideal extractions that provide the
complexity and structure which are stylistic keynotes of Capela
Vintage Ports.

THE VALE DA TEJA VINEYARD AT VESUVIO



THE CHAPEL - ‘CAPELA’ - AT QUINTA DO VESUVIO

The 2024 vintage

2024 was an exceptional year. Moderate conditions during the
growing season delivered gradual ripening and ideal balance,
allowing these specific vineyard plots to express their unique
characteristics fully.

For the Capela Vintages, Head Winemaker Charles Symington
favours co-fermentations—fermenting different grape varieties
together in the same lagar to maximise structure and
concentration. In 2024, he combined some of the Alicante
Bouschet from the Vinha dos Castelos with grapes from
century-old vines from the Vinha da Capela. The second
co-fermentation combined Touriga Nacional from the Escola
vineyard and Sousao from Vale da Teja. Both lagares fermented
longer, another feature of Capela Vintages, which gives the
wines a drier profile. Furthermore, the later run-off allows for
more extended skin contact, accentuating complexity and
structure.

Tasting note

Resonates with Douro schist, herbal garrigue aromas, and
hallmark Vesuvio lavender, with subliminal scents of pine
breeze, forest floor and black chocolate. The bold palate is
expansive, expressive and irrepressible, such is its scope and
power, undoubtedly provided by the components drawn from
the estate’s plots of field-blended, old vines. This
multi-dimensional, complex wine is monumental in structure
with a well-crafted balance where fine acidity, sculpted tannins
and layers of fruit and spice all come together to deliver a
formidable, inspirational wine that will fascinate and linger in
the memory.

PROVENANCE
« Vinha da Capela
« Vinha da Escola
« Vale da Teja
+ Vinha dos Castelos

WINE SPECIFICATION
« Alcohol by volume — 20% v/v (20°C)
« Total acidity — 4.60 (g/1)
» Baumé — 3.60
« Bottled during May 2026 with no filtration
» Winemakers: Charles Symington, José Luis Cavalheiro





