
S O N  A N T E M  
S A  C O S T E R A  2 0 2 2

I G P  M A L L O R C A

S I T UAT E D  O N  A  H I L L S I D E ,  T H E  V I N E YA R D  S A  C O S T E R A  I S  2 . 8 2 

H E C TA R E S  O F  S O U T H W E S T- FAC I N G  V I N E S  W I T H  V I E W S  O F  PA L M A 

B AY  A N D  T H E  T R A M U N TA N A  M O U N TA I N S.  S A  C O S T E R A  M E A N S 

” S T E E P  S L O P E ” I N  M A L L O RC A N .

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 2 

The year started with nuch-needed rainfall and replenished the groundwater levels 

significantly. Early spring was dry and sunny, paving the way for a perfect blooming 

season. Lush and abundant foliage helped to protect the grapes during the hot summer 

months. The grapes were harvested with perfect balance between end of July to the end of 

August. Vintage 2022 can be described as lively, well-balanced, and energetic.

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

The soil in the Sa Costera vineyard is an ancient riverbed with a base of hard, compact 

limestone rock. On top of this lies approximately 40 cm of red, iron-rich topsoil. The west-

facing exposure makes Sa Costera a warm vineyard, with a cool sea breeze. The handpicked 

grapes were destemmed and fermented in stainless steel tanks, and the blend was finalized 

in September 2022. The wine was then aged for 17 months in a new 3,000-liter foudre 

made of Swiss oak from the Jura Mountains. It was bottled unfiltered in March 2024.

TA S T I N G  N O T E S

A medium-bodied and concentrated wine with flavors of dark cherries, plums, herbs, 

minerals, and oak notes. Elegant and spicy.

G R A P E 

VA R I E T I E S

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

7 0 %  M O N A S T R E L L

3 0 %  S Y R A H

7 5 0  M L

6  B O T T L E S

D I A M S

S U S TA I N A B L E

1 3 %


