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THE WINE 
Two historic grape varie�es are blended together to create this rosé 
born in terraco�a amphoras.  Its color is very intense and it is 
delicately fresh on the palate; it revives the style of the rosés made in 
Penedès. 

 
THE VINEYARD 
The country estate Can Llopart de Subirats is on average 360 meters 
above sea level and stretches out over a hill with uneven slopes .The 
estate comprises 500 hectares: 1005Ha of vineyards and over 350Ha of 
Mediterranean forest. We directly control all our vineyards and we 
cultivate the soil bioecologically, according to the parameters of 
sustainable cultivation, with the outmost respect for the environment. 
The ground is settled in inclined stone platforms, which gives it 
excellent exposure to the sun and avoids the possibility of any excess 
water. In winter, the vineyards are protected from the cold northern 
winds by the mountains of Montserrat. 
The particular geological configuration of our property (uneven 
orography with slopes and terraces and limited depth of the soil) 
produces grapevines with a great root extension, limited strength and 
one of the lowest yields in our grape-producing area. 
Sumoll: 40-year-old vineyard de l’Alzina and del Silet (4000kg/ha.) 
Altitude 400 mts.     
Garnacha: 12-year-old vineyard del Clot de les Arnes. (5000kg/ha.) 
Altitude 380  mts.     
 
TASTING NOTE 
Surprisingly intense rosé color. On the nose it displays an array of citric 
red fruits, strawberries and cherries, along with balsamic notes and 
aniseed tones. 
Its aging in clay pots provides mineral fresh hints; perfectly balanced in 
a pleasant, wide and refreshing combina�on. On the palate it is fruit-
forward, with a good acidity and, where the red fruits notes are 
sincere and balmy. Grapefruit and fennel touches and a unique saline 
finish invite you to con�nue enjoying sip a�er sip.  
 
ANALYSIS 
Grape varie�es: Sumoll (55%) and Garnatxa (45%) 
Aging : 4 months into terraco�a amphoras   
Alcohol content (% vol.): 12.5º 
Sugar content (gr/L): <2 
Acidity (gr/L ac. tart.): 6.0 
Ph: 2.95 
 
Manual harvest 
Organic farming “Reinventing tradition” 


