
2008 Harvest Report 
2008 was full of significant events, each sufficient to change the outcome of the vintage: it is a year 
of broken records. 

The weather in the first two months of 2008 was unremarkable, with snow in January and rain until 
February 23rd.  What happened next was extraordinary: no rain in the Bekaa region for the rest of 
spring and the whole of summer.  March was fresh but not cold; April, May and June were mostly 
sunny, helping to achieve 90% flowering.  Humidity levels were at their lowest averages: 35% to 40%.  
As a result, no diseases or fungi developed, and the vineyards needed no intervention.  For the first 
time ever, sulphur treatments were not applied.  The only field work carried out was the manual 
removal of weeds and these were few in number owing to the lack of water.  

During July, the vineyards started to feel the lack of water, and the Chardonnay grapes were 
harvested unprecedentedly early on the 31st of July: another record. This was followed on the 2nd of 
August by the Viognier and then the Vermentino during the 3rd week of August.  In mid-August, a 
heatwave hit the Bekaa Valley for five days, causing all the grape varieties – Syrah, Carignan, Cinsault 
and Grenache - to reach maturation at the same time.  

Our main concern was the order in which the grapes should be brought in.  A plan was created, daily 
maturities were taken and harvesting was a day-to-day decision. 

2008 was like no other vintage, countering all our accumulated wisdom and adding extra dimensions 
to our winemaking experience.  It reminded us that with nature all rules could be broken: we were 
lucky to witness the unlimited power of Mother Nature that creates and does not imitate. 

When the first grapes reached the winery, we were delighted by the rich, balanced qualities of this 
early harvest.  Fermentation began with the Syrah followed by Carignan and Cinsault, the Cabernet 
Sauvignon being, to our surprise, the last. 

The early stages of fermentation were straightforward.  Temperatures ranged between 28° to 30° C, 
but a week later sugar levels rose higher and difficulties emerged.  Fermentations took longer to 
finish, due to the richness of the grapes, a sign of high quality wines.   

Notes on the organoleptic aspects of Red and White wines 

The Red wines are now biologically stable, having gone through their malolactic fermentations, and 
all have great potential.  It appears that Cinsault, Syrah and Grenache benefited most from the heat 
and exceptional weather of 2008. 

The Cinsault is showing abundant red fruit aromas and dark chocolate flavours; the Syrah is exotic 
and spicy with strong blueberry character, while the Grenache has scents of roses and 
pomegranates: an elegant style.  The Cabernet Sauvignon offers up aromas of coffee and herbs; the 
Carignan displays blackcurrant notes with a powerful taste of cherries. 

This marvellous panorama of characteristics from a difficult harvest following extreme weather 
conditions shows that excellent outcomes are always possible. 



By mid-December the malolactic fermentations for the white wines were incomplete.  On September 
20th, we discussed at the winery whether we should harvest our local white grapes earlier this year, 
and the decision was taken to leave them for a while.  Rain a couple of days before harvest forced us 
to postpone picking for a further 12 days.  Fermentation of these grapes happened partly in oak 
barrels and partly in stainless steel vats, with temperatures ranging between 18 and 22 degrees 
Celsius.  The wines fermented in vats completed their malolactic fermentations; the ones fermented 
in barrels did not.  The Obaideh and Chardonnay grapes behaved in a similar way, the Merwah and 
Vermentino did likewise, a strange and challenging occurrence. 

The white wines are rich and fragrant, far exceeding our expectations. 

It seems that our organic viticulture is playing a great role in those interesting results. 

 


