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The 2013 harvest at Chateau Musar could be summarised in one word: elegance. 

From November into December 2012, precipitation was higher than in previous years, a 
welcome change after many years of poor rainfall.  We experienced both snow and rain in 
January and February with March and April being cooler than usual.  In early May, caused 
by a combination of the winter and spring weather, the vineyards were exceptionally green. 

Flowering was successful and we were all thrilled with the healthy yields at that time.  July 
was not as hot as usual so the harvest of our white grapes was a little bit later than in 
previous years.  Chardonnay was harvested on the 8th August, Viognier on the 15th and 
Vermentino on the 21st.  But after that date everything became markedly different.  From 23rd 
of August till the 30th, a week of heat sent the different red grape varieties to similar levels of 
maturity.  Syrah, Cabernet-Sauvignon, Carignan and Grenache reached high levels of sugar 
content.  Once again we were faced with a dilemma, what and where to harvest.  The 
decision was taken to have two teams harvesting in different vineyards and different grape 
varieties in Chateau Musar territories.  Syrah and Cabernet were harvested together, 
followed by Carignan and Grenache.  The only red grape variety that did not react to the 
climatic changes was the Cinsault that was harvested last on the 27th September. 

Indigenous white grape varieties, contrary to the reds in the Bekaa Valley, were not affected 
by the weather as they were protected by the high altitude of the Lebanese mountains. 
Obaideh was harvested on the 10th October with medium sugar levels but with nice acidity 
and incredibly fresh aromas, while Merwah was harvested on the 15th October with high 
sugar levels and crisp acidity.  It was certainly one of the best years for the Merwah grape. 

The red fermentation processes were unbelievably slow, something never seen before.  
Fermentation temperature did not exceed 29 degrees Celsius and some vats needed no 
temperature control.  On the other hand, malo-lactic fermentation was completed 
surprisingly quickly, the two fermentations seemingly working in opposite directions. 

The white grapes Chardonnay, Viognier and Vermentino fermented at low temperatures, 
around 18 to 20 degrees Celsius in stainless steel vats, while Merwah and some of the 
Obaideh fermented in oak barrels.  Chardonnay, Viognier and Vermentino were very 
fragrant and vibrant.  The blend of Musar Jeune white took place on the 25th November and 
bottling was scheduled for the second fortnight of December.  For the first time, the Musar 
Jeune rosé, always produced from Cinsault ‘saignée’ (bleeding), did not exceed 10 hours of 
juice and skin maceration, resulting in a light colour rosé unprecedented in this range of 
rosé. 

Tasting the 2013 reds revealed very elegant wines, our tasting notes speaking of silkiness 
and roundness.  It was a pleasant surprise to discover the balance between climatic 
conditions and natural microbiological life that led to such unique results. 
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