
         
 

 
 
 
 
 
 

Harvest Report 2004 
 
2004 has been a year – the pattern of which is only seen once each decade in 
Lebanon. 
A normal winter with snow until March, spring until June followed by a very 
mild gentle summer.  Freshness and cool air were present throughout the year 
and the grapes in this climate were slow to mature. 
 
At the beginning of the harvest, the grapes had low sugar content and medium 
acidity levels.  Two weeks later, the results were the same; then suddenly, a 
one week heat wave changed everything. 
High sugar content and medium acidity grapes started to arrive at the winery 
and overnight the sugar content changed. 2004 has proved to be a very 
abnormal year in the maturation process – a case study, almost as if we were 
having two different harvests in one year.  
The fermentation process was normal at the beginning but towards the end of 
the harvest period, it became increasingly difficult. 
 
Generally we learned a lot from this experience.  New natural methods were 
adopted to overcome the difficulties that we faced during the fermentation. 
 
The wines from the first two weeks of the harvest were fruity, round and 
mellow, with floral aromas in the carignan and cinsault grapes. The cabernet 
sauvignon was different - it was powerful, intense and concentrated,  leathery, 
with red fruits. 
Two weeks later, the carignan and the cinsault developed more of a red fruit 
character in smell and taste, smooth tannins became more obvious and the 
palate became more velvety. 
 
Most of the wines are now undergoing their malo-lactic fermentation. 
However, most unusually and exceptionally some grapes are still arriving at 
the winery !   2004 has been a year full of different experiences - high and low 
sugar content, slow and fast fermentation but always with constant medium 
acidity !!!  Certainly a year to learn from and there may still be surprises to 
come………. 
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