
 

 

 
 
 

The 2006 Harvest Report 
 
 

An astonishing year!  Where to start?   
 
The winter was cold in Lebanon and as has happened in the past, snow covered the Bekaa 
Valley for more than two weeks, leaving the soil untouched for 45 days due to the 
resulting mud.  When spring arrived, it never ended.  In 2006 we only had 10 days of our 
usual summer climate during the whole summer season with a maximum temperature of 
30 degrees in the day and 22 degrees at night.  It was an unbelievable thing to witness – 
as if it was a year from the 1950s when the climate was cooler, the winds more gentle and 
when nature was balanced ecologically……. 
 
In July this year, without warning, Lebanon came under siege - the country was affected 
badly and everybody naturally thought the vintage would be lost.  We at Chateau Musar 
did not surrender to this turmoil and decided to continue to follow this unusual 
maturation process developing, even though the conditions all around us were very 
difficult and dangerous.  We first began harvesting some of our new white ‘trial’ 
plantings on the 8th August which is incredibly early, even by our changing climate 
patterns in recent years.  The Bekaa Valley was a very dangerous place at this time but 
had it not been for the bravery and dedication of our team, these research plantings would 
have been lost, for the Chardonnay grapes had already reached 13% alcohol on the 8th 
August! 
 
The harvest stopped shortly after this and continued again in the beginning of September 
– Cabernet Sauvignon followed by the Syrah, then Carignan and Cinsault. Acidity and 
alcohol levels were high, a complex year developing differently from our usual 
experiences with grape maturation at Chateau Musar.  However this harvest allowed us to 
understand the relationship between sun, terroir and temperature with regard to the 
sugar/acidity combination more clearly than ever this year. 
 
Our first impressions are that that the Cabernet Sauvignon is rich, full of spices and fruits, 
the Cinsault appears to be a concentration of blueberry, the Carignan has great flesh and 
body and the Syrah – exotic, fruity and exceptional. 
All the red varietals appear to be fruity and the whites from this year will be outstanding 
with an unusual late maturing of the Merwah which was picked as late as the 18th 
October. 
 
We would summarise 2006 as a year of great character, everything was safely gathered in 
against all the odds and for the wines it is just the beginning…… 
 
 



 

 

 
 


