
 

“Fruit of the earth” 

 

 

MOST FLOR  
 

THE GRAPE JUICE 

A liquid vegetable, the pure essence of the fruit of the earth

The candor of the Xarel·lo variety.  

 

THE VINEYARD 

Xarel·lo from the vineyards of Joan del Pep (2007)

 

PRODUCTION 

Manually harvested, the grapes are selected to ensure their maximum 

integrity at the optimum ripening time. Then we destem, softly press 

them, and proceed to macerate in cold during 8 hours.  Next, the must is 

decanted and bottled, then stabilized by doubl

organoleptic characteristics and natural properties of the grape juice.

 

THE PROJECT 

We are collaborating with the Foundation Amics Joan Petit 

with Cancer by contributing the profits made by selling the Most Flor

Llopart. This foundation aims to raise funds for research, support and 

care for children with cancer and their families and is linked to the 

Hospitals of Sant Joan de Déu in Barcelona, Sant Pau and Bellvitge.

 

TASTING NOTES 

Pale yellow color. Nice display of primary aromas of white fresh fruit. On 

the palate is sweet, its finish is unctuous and lingering. Its sweetness is 

perfectly balanced with the freshness given by its acidity.

Perfectly paired with foie gras and cheese, pastries and desserts.

 

Some naturally occurring sediment could form due to the must only 

being lightly filtered before bottling. Best consumed within 3 years from 

bottling date, as indicated on the label. Keep refrigerated after opening 

and drink within 48 hours. 

 

0%  alcohol  

Sulfite and additive free 

 

Grape variety:  100% Xarel·lo   

 

Manual harvest 

Organic agriculture 

 

Heretat Can Llopart de  Subirats 

the pure essence of the fruit of the earth. 

Joan del Pep (2007) in Clos dels Costers.  

Manually harvested, the grapes are selected to ensure their maximum 

integrity at the optimum ripening time. Then we destem, softly press 

them, and proceed to macerate in cold during 8 hours.  Next, the must is 

decanted and bottled, then stabilized by double boiling, preserving the 

organoleptic characteristics and natural properties of the grape juice. 

We are collaborating with the Foundation Amics Joan Petit - Children 

with Cancer by contributing the profits made by selling the Most Flor by 

Llopart. This foundation aims to raise funds for research, support and 

care for children with cancer and their families and is linked to the 

Hospitals of Sant Joan de Déu in Barcelona, Sant Pau and Bellvitge. 
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