
S O N  A N T E M  
M A LVA  2 0 2 3

I G P  M A L L O R C A

M A LVA  S TA N D S  F O R  M A LVA S I A ,  A  M A L L O RQ U I N  G R A P E .  T H I S 

I S  O U R  S O N  A N T E M  E X P R E S S I O N  -  I N N OVAT I V E ,  L I G H T  A N D 

E L E G A N T,  W I T H  L AY E R S  O F  F L AVO R S  A N D  A RO M A S.

N E S T L E D  I N  T H E  F O O T H I L L S  O F  T H E  M A L L O RC A N  M O U N TA I N S  S I N C E  1 6 9 3

G ROW N  A N D  P RO D U C E D  B Y  T H E  L I D B Y  FA M I LY  ·  S O N A N T E M A L A RO. E S

V I N TAG E  2 0 2 3 

The winter was relatively mild with lower precipitation than normal, except for 

a snowfall in the mountains in February that replenished the water reserves. The 

spring started off well but ended up being unsettled, resulting in uneven flowering. 

Many parts of the island received heavy rainfall, but Son Antem saw only a little. 

The harvest took place under fine conditions between July 28 and September 1. 

2023 was a challenging year due to drought and prolonged flowering, but thanks 

to careful sorting, the grapes were of very high quality. The wines are intense and 

aromatic with good acidity and fine structure.

V I T I C U LT U R E  &  W I N E M A K I N G

Malva is 100% Malvasia from vines planted in 2019 in limestone soils. The must 

was fermented and aged in stainless steel tanks. It was on its lees for six months 

before bottling. The wine was bottled with filtration but no fining.

TA S T I N G  N O T E S

Fresh and fruity with a subtle sweetness, hints of apricot, white peach, pear, citrus, 

jasmine, orange blossom, and a chalky minerality. Long and fresh finish with a 

balanced sweetness and distinct mineral notes.

G R A P E

VA R I E T E S

P RO D U C T I O N

VO L U M E

B O T T L E S / C A S E

C L O S U R E

FA R M I N G

A L C O H O L

1 0 0  %  M A LVA S I A

2  0 0 0  B O T T L E S

7 5 0  M L

6  B O T T L E S

D I A M S

O R G A N I C

1 4 %


