
“Liquid Terroir” 

 

CLOS DELS FÒSSILS 
DO PENEDÈS 

 

THE WINE 

A harmonious and subtle fusion of barrel fermentation and fruit. Grapes

grown in vineyards planted in a Miocene subsoil

abundance of marine fossils. 

 

THE SECRET LIFE OF PLANTS 

The Secret Life of Plants is the project with which we wish to convey our 

fascination and respect for the mysterious world of plants: living beings with 

sensitivities, strategies and sophisticated adaptation mechanisms. 

Fòssils emphasizes the bond between the vines and the very special terroir 

where the mountain vineyards of the Llopart family estate have their roots.

 

THE VINEYARD 

Vinya del Rosendo (2002) Xarel·lo which can be found in the 

area of the Heretat. 

Terroir with a thin layer of siliceous clay where a stratum of rocky limestone 

emerges with bountiful marine fossil remains, forming terraces and slopes 

oriented to the Northwest. 

Production: 4,500 kg of grapes per hectare. 

 

PRODUCTION 

Manually harvested and transported in small trailers to the winery, where the 

grapes will be destemmed and cold macerated. Then we press softly, decant 

and start the fermentation. The wine will age for 6 months in Allier oak and 

acacia barrels with battonage.  

 

TASTING NOTES 

Brilliant straw yellow color. Fruity bouquet in harmony with light, smoky 

tones and toasted oak. In the mouth it is balanced, structured, elegantly 

glyceric and creamy. Yet it is very dynamic, perfectly balancing volume and 

vigor. It is a very versatile, with a long, pleasant aftertaste.

 

100% Xarel·lo  

Minimum intervention in order to preserve the particularities of the grapes

 

Manual harvest 

Organic farming 

 

Heretat Can Llopart de Subirats 
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