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2017 ADAMVS CABERNET SAUVIGNON ‘TÉRES’ 
 

VINTAGE  
 

The 2017 growing season was preceded by a cool and historically wet winter, putting an end to a 
multi-year drought and setting the stage for healthy vine growth. A warm summer turned extreme 
briefly over the Labor Day weekend accelerating sugar levels—then cooler temperatures swept 
in, moderating conditions. Some early harvest helped to avoid the extreme fire events that 
followed in October. Thus, at the ADAMVS Estate we were able to craft highly complex wines, 
yet in very small quantity.   
 

SENSORY  
 

TÉRES presents a dark, brooding, bramble character with the 2017 vintage from nose to palate. 
Like a walk through the vineyard—the aromatics are touched with fresh rosemary, sage, and 
forest floor. Rich notes of black plum, Calimyrna fig, and ripe blackberry are framed by a graceful 
tannin structure and linger through a long finish. Drink now or cellar for five to seven years.  
 

TECHNICAL  
 

COMPOSITION | 100% Cabernet Sauvignon 
HARVEST | September 29th – October 6th, 2017 
AGING | 22 months in 72% new French oak 
RELEASE | September 2021 
SERVING | Decant at 55-60° Fahrenheit for one hour 


