
Vineyard. From Antas, at 400 meters above sea level.

Winemaking and aging. Selection of grapes in the vineyard and 
harvesting in 15 kg boxes. A second meticulous selection is carried 
out at the winery, followed by a light pre-fermentation cold skin 
maceration. Gentle pressing is followed by static settling to remove 
lees and subsequent fermentation in stainless steel tanks at a 
controlled temperature of 16–17°C. The wine is then aged on its lees 
for two months until bottling.

Tasting notes. Visual phase. Rosé color with a soft red rim, clean and 
bright. Nose. Intense aromatic profile with notes of tropical fruits and a 
pleasant amyl and fresh fruit background. Palate. A rich and enveloping 
attack supported by good acidity that gives a very pleasant touch of 
freshness. In the finish, the fruit returns retronasally, showing very long 
persistence.

Food Pairing. Pairs well as an aperitif, but also with white meats, 
cheese, pasta, fish, and seafood.

ANTAS® GARNACHA 

Name:		  ANTAS® GARNACHA 

Winery:		  Bodega Sierra Almagrera

Type of wine:	 Rosé

Grape variety:	 100% Garnacha



NUTRITIONAL INFORMATION (per 100 ml)

Energy value: 85 kcal
Fat: 0.0 g
Saturated fat: 0.0 g
Carbohydrates: 0.8 g
Sugars: 0.2 g
Protein: 0.2 g
Fiber: 0.0 g
Salt: 0.0 g

INGREDIENTS

Grapes, acidity regulator (lactic acid (+)-tartaric), preservatives (potassium 
bisulfite [sulfites])

ALLERGENS

Sulfites. 

RESPONSIBILITY SEALS

RECYCLING
CONTACT INFORMATION

info@bodegassierraalmagrera.com
atencionalcliente@agroecopark.com  

+34 640 811960               
Purchasing/Sales:  

sales@agroecopark.com
+34 637 309391
+34 607 536427

Winery Location:    
Town: Burjulu (Cuevas del Almanzora)

Province: Almería
Finca Las Volantas, 04618 Burjulu, 

Almería, SPAIN

Name: ANTAS® GARNACHA
Product: Rosé
Grape variety: 100% Garnacha
Vintage: 2025
Without D.O. (Denomination of Origin)
Alcohol: 14%
Volume: 75 cl
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BOTTLE CAP


