
 

 

 
 
 
 

HARVEST REPORT 2009 
 

2009 was a truly memorable year in the Bekaa Valley and a vintage of two halves – 
before and after the rain! 
 
Gaston Hochar commented during a Wine Society tasting in London on the 2nd 
November that the 2009 would go down in history as the year of the late September 
deluge – unprecedented since records began in 1870.  The only thing damaged by the two 
day downpour on the 20th & 21st September was “our pride concerning the presumption 
that no rain ever falls during the harvest in Lebanon”.   Fortunately most of the red 
grapes had been gathered in: rich, concentrated and beautifully balanced. 
 
Conditions until mid September had been exemplary.  No rain or snow fell for the first 
three months of the year but surprisingly the rain and snow came back at the end of 
March and gave the blossoming vines a much needed moisture boost – the soils were also 
in much need of this moisture after a couple of months of dryness.  In late April and the 
beginning of May, the vines became very green and grew rapidly.  Flowering was very 
successful for the Cabernet Sauvignon and the newer plantings of white varieties: 
Vermentino, Viognier and Chardonnay – slightly less so for the red Rhone grapes. 
 
Low humidity in May, June and July promoted excellent vine health and the weeds that 
also thrived in these conditions were manually removed – this was our only hard work 
during this time.  Sultry conditions at the end of the summer brought the harvest on 
quickly and on the 13th of August the Chardonnay grapes, surpassing all quality 
expectations were brought to the winery at about 12.5%, followed by the Viognier on the 
24th and Vermentino on the 30th August.  Fermentation proceeded smoothly at 18-20 
degrees with fragrant, elegant results.  The red grapes began arriving on the 2nd 
September, Syrah first then Cabernet Sauvignon on the 4th and Carignan and Cinsault on 
the 7th & 8th.   With low PH and high acidity and sugar, the grapes held exceptional 
promise.  After the late September rain fall, the few remaining red grapes were juicier 
than usual and it was decided to produce more rosé and increase concentration in the red 
grape juice.  
So far the red wines are showing a full bodied structure with a very fragrant nose. 
 
The later-ripening indigenous white grapes, Obaideh and Merwah began arriving on the 
15th and 21st October respectively, the former halved in yield but superb in quality, with 
low PH and high acidity, qualities shared by the Merwah. 
 
All in all, we have high hopes of all the wines produced in 2009 but the harvest has yet to 
reveal all its secrets! 
 
  


