
Harvest Report 2010 

 

2010, a year not to forget in the Lebanese wine-making history. 

 

From January 2010, it was obvious that this year would be poor in precipitations, with snow 
falling only once on the 17th of January; skiing season was the shortest ever; it stopped raining 
on the 23 of February. 

March was so hot that early April the vines began to blossom. May, June, the vines were so 
vigorous and green and flowering was so successful, we thought that it will be the biggest 
harvest ever. On the 10th of July, things began to change, temperature rose to about 40 celsius, 
and maturation analysis that showed that white grapes harvest in the bekaa would start on the 
11th of august was changed and we harvested our chardonnay at the end of July, the viognier 
on the 3rd of august and the vermentino on the 10th. 

The heat wave that hit Lebanon lasted for about 23 days with an average temperature of 40 
degree celsisus, and where 4 of those 23 days registered the highest temperature ever in the 
bekaa valley : 48.5 degrees. 

The grapes didn’t mature, they dried. Water disappeared from the grapes making sugar 
concentration high in a few days while acidity didn’t have time to decrease. 

Syrah came at first, at 13.5 to 14  probable alcohol degree with 5g of total acidity, while 
cabernet-sauvignon the most affected grape due to its lack of juice paid the ultimate price; high 
sugar content, high acidity but very dried grapes, the cabernet lost about 45% of its quantity. 

Cinsault, Carignan and Grenache were the stars, as they were the less affected grapes. May be 
now can we better understand why cinsault and carignan were the first grapes to be planted in 
Lebanon in the late 19th century by French missionaries. 

Fermentation began normally, but decision was taken to ferment for the first time at 26-28 
degrees, to give the natural yeast the ability to finish the fermentation, because of high sugar 
content and, also to preserve the fruity aromas that the wines may lack due to the heat wave 
that affected the skins of the grape, where the esters responsible for the aromas exist. 

90% of the wines finished fermentation and the remaining 10% will be followed carefully till 
next spring when they will most probably ferment naturally, since selected yeast are not used 
at Chateau Musar. 



White, red and rose didn’t finish there malolactic fermentation yet, more time is needed to 
communicate what we think and feel about the wines 

But one thing is for sure, this harvest can be described by one word only. “Unique”. 

 

Merwah and obeideh the Lebanese indigenous white grapes were less affected by the heat 
wave; first their maturation stage was different from the grapes planted in the Bekaa, the 
berries that were not protected by leaves were destroyed completely, where the others that 
were protected escaped and their maturation went on normally. 

 

The microclimate of Lebanese mountains resisted better to the heat that affected the most the 
bekaa valley, a crucial information for future plans. 

 

Chateau musar is a dynamic winery, evolves with life and with every aspect of it. 

One question rose from this year, is it an exception or it is the beginning of a trend? 

People involved in wine-making at Chateau Musar are taking both scenarios into consideration, 
and plans are being made. 

This year, there is more than writing about the taste of the wine or previewing the wine’s 
potential, it is about watching, tasting and understanding the result of the extremism of nature. 
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