
History
TERRA PATRES is the essence of our terroir. An emblematic signature
of great Mediterranean wines, this vintage born from the land of our
ancestors revives memories.

Soil
Selection of old vines. The plots are visited, the berries tasted and
then rated in order to select the most aromatic plots. The harvest
takes place when the clusters are mature.
Soil : rolled pebbles
Basement : clay-limestone and sandy
Altitude : 30 m

Vinification
Reassembly and offloading up to density = 1030
Traditionnal winemaking with a long maceration of 30 to 40 days.
Malolactic fermentation under pomace. Micro-oxygenation.
Aging for 24 months in barrels (80%) abd demi-muids (20%).

Tasting
Beautiful black and deep dress (bigarreau).
The nose, rich, complex, and powerful, reveals aromas of candied
black fruits, black olive tapenade, prunes, sweet spices (vanilla), and
notes of roasted cocoa.
The palate is intense and very fruity, marked by aromas of cherry and
verry ripe blackcurrant. Fleshy, it then reveals notes of cocoa and
spices (pepper). The finish is marked by notes of licorice and mint.
The power of this wine and the wisdom of the tannins, present and
silky, take pride in aromas emblematic of the great wines of the
South.
Guard potential : 5 à 10 years..

3 rue des Vignerons | F - 34420 Cers | www.almacersius.com 

IGP Pays d’Oc | Vintage 2023

TERRA PATRES

Syrah
45%

10%
Merlot

45%
Cabernet Sauvignon

Varieties
The parcel selection is focused on vines over 30 years old.

Grape Harvest
High temperatures in mid-June and August 15leading to an
acceleration of ripening. Impeccable sanitary condition, careful
selection of the plots, and precise timing of the harvest date for peak
ripeness and concentration of aromas.
Harvest of Merlot on September 15, Syrah on September 6 and 8,
and Cabernet Sauvignon on September 29,

Spécifications
• Degree : 14,5% vol.
• 2266 numbered bottles
• Flat wooden crates of 6 bottles

Weight : 14,2 kg
Dim. : l 355 x L 530 x H 125 mm
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