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Located in the Middle East, Lebanon is a country with a very long wine tradition that 

began more than 5,000 years ago with the Phoenicians. Wine was an important export for 

this ancient culture and wine from this land was taken to Egypt and other areas in large 

volumes and traded for gold and other valuable goods. 

Modern Lebanese viniculture has moved away from the ancient Phoenician port cities and gone 

inland to the fertile Bekaa Valley located about 30 km east of Beirut. The valley is situated 

between Mount Lebanon to the west and Anti-Lebanon Mountains to the east. There are also a 

handful of vineyards near Jezzine, a few miles beyond the southern end of the Bekaa area, just 

inland of Sidon on the Mediterranean cost of the country, around 40 km from the capital Beirut. 

Regardless of the country’s long tradition in wine-making the first complete Lebanese wine laws 

were drafted only in 2000 and they outlined each of the significant elements required for a 

national-level wine-regulation system. 



 

During the past few decades Lebanon has experienced a revitalization of its wine industry. In 

early 2000 there were fewer than ten wineries in the country; nowadays there are more than 30, 

with Chateau Musar being one of the leaders in the industry. Most wines in Lebanon are usually 

made from cinsault, carignan, grenache, syrah, mourvedre, cabernet sauvignon, merlot, ugni 

blanc, clairette and chardonnay. The original vines were brought from France through the French 

colonies in Algeria and with them also came modern French winemaking techniques. This, 

added to the country’s period under French rule in the early 20th century, explains why 

Lebanon’s wine industry is so closely inspired by its French counterpart, and it is also the reason 

why Lebanese wineries are called Chateau. 

Chateau Musar 

Chateau Musar vineyards are located in the Bekaa valley and it is one of the most important and 

recognized Lebanese wineries around the world. Its wines have been found in fine dining 

restaurants, hotels and retail shops in Indonesia since the beginning of this year, imported by PT 

Dimatique. Chateau Musar was established by Gaston Hochar in 1930 after returning from 

Bordeaux. The current owners are his sons, Ronald and Serge Hochar. In 1959, Serge became 

the Chateau Musar winemaker, while finalizing his winemaking studies at the University of 

Oenology in Bordeaux. The international breakthrough of Chateau Musar took place at the 

Bristol Wine Fair of 1979 in the UK when auctioneer and wine connoisseur Michaels Broadbent 

and journalist Roger Voss selected Musar 1967 as the “Find of the Fair”. 

  



Musar Jeune White 

Despite the civil war in Lebanon from 1975 to 1990, and with the exception of the 1976 vintage, 

wine has been produced at the Chateau every year, with employees sometimes working under 

high risk conditions. The 1992 red Chateau Musar production was produced but not released due 

to a weak vintage and results were not the ones expected by the winery. Although comparisons 

are sometimes made with Bordeaux and Rhone wines due to sometimes similar grape 

composition it is most frequently said that the wines of Chateau Musar are unique in taste and 

aromas in part due to the winemaking philosophy of Serge Hochar. The differences in the 

“terroir” and also Lebanese vintages can be at times inconsistent. 



Chateau Musar Red 

The red wine, which is the best known of Chateau Musar, is made from cabernet sauvignon, 

cinsault, carignan, grenache and mouvedre grapes in variable percentages depending on the 

vintage. The whites are made from obaideh (a grape related to chardonnay) and merwah (related 

to semillon). Both wines contain classic Bordeaux grapes; however they are very different as 

they are made in a natural wine style (made with minimal chemical and technological 

intervention in growing the grapes and during the vinification process) and with significant bottle 

variation, with same wines from the same vintages having a sometimes significant variation in 

taste and aromas. Most wines from Chateau Musar generally improve with age, both the reds and 

whites. 



They also produce a single vineyard wine, Hochar, which is similar to the red Musar but is oak 

aged for only nine months and can be drunken younger, as well as the Cuvee Musar range, both 

produced as a red, white and a rose. They are usually around half the price of the regular Chateau 

Musar. They have also begun production of a red and white wine from their younger grapes 

called Musar Jeune. 

The first time I tasted a bottle of Chateau Musar I was totally unaware of the taste and quality of 

the wines being produced in that part of the world, and its good taste came to me and my friends 

as a pleasant surprise. I would definitely recommend wine lovers to try a bottle of Chateau 

Musar or any Lebanese wines you can put your hands on. If you are looking for wines that are 

not coming from better known and more traditional wine regions, you will certainly not be 

disappointed. I am personally looking forward to taste and enjoy some more Chateau Musar 

wines here in Bali. [FRV] 

– Herman von Bernardi 

 


