
 
 

HARVEST REPORT 2012 
 

2012 was a year where predictions of expected harvest quantities would prove difficult. 
 
At the Chateau Musar vineyards, pruning did not end till the end of March, as January and 
February had been extremely cold and snowy but at that stage, we were already forecasting a 
generous harvest.  April proved fresh and rainy, giving a boost for the opening of the buds.  In 
early May, all the vineyards were astonishingly green.  Many small buds showed the potential 
for a big harvest in quantity terms.  June was very hot -the vines withstood this and flowering 
occurred with such success that we were predicting at least 20% more grapes than 2011.  
However, as we have learned through the years, nature can rarely be predicted! A very hot 
July followed with 10 days of heat wave from 15th to 25th, with temperatures ranging between 
39 to 40 and confounding all our expectations.  The vines suddenly became tired and green 
leaves turned pale, even to yellow in some places, almost as if October was early. 
 
Sugar content rose dramatically but acidity remained high.  Our expectations for a later 
harvest had to be revised. 
 
Harvesting eventually began on the 3rd August.  The white grape Chardonnay was first, 
followed by Viognier, with Vermentino being the last white variety to be harvested on the 
22nd August. 
 
This year, the red grapes were mostly harvested by vineyard and rarely by grape variety.  
Kefraya vineyard with Cabernet Sauvignon and Cinsault was the first picked during the last 
week of August.  The first vineyards in Aana were harvested with Syrah, Carignan and 
Cabernet Sauvignon, and towards the end of the harvest the second vineyard was harvested 
with Grenache, Carignan and Cinsault. The harvest ended with a 30% drop on our expected 
quantities.  For the white indigenous grapes, Merwah and Obaideh; Obaideh was harvested on 
the 3rd October while Merwah was picked on the 6th October. 
 
Red fermentation was difficult this year due to different levels of grape maturation.  Some 
vats fermented very slowly with others much faster but in both cases, the results were very 
promising. 
 
While the whites fermented at 21 to 22 degrees Celsius, red fermentation varied between 27 
to 29, and sometimes 30.  We wanted longer macerations at lower temperatures since 
indigenous yeasts need these conditions to resist the deadly combination of high temperature 
and alcohol content. 
 
Contrary to last year, malolactic fermentation ended very fast, except for one vat of Cinsault. 



Tasting of 2012 wines is done by individual vats and varieties, so we had to wait for the last 
vat to finish.  It is a tradition in our harvest tasting that all wines be tasted together when they 
are all ready.  It is like the 3 Musketeers – one for all and all for one! 
 
In natural winemaking and organic (natural) viticulture where no additives are used, each 
different year adds to our skills.  This year, as well as learning more in the winemaking 
process, we derived even more from the viticulture side, and in particular, we learned much 
about how each grape variety reacts to specific climatic conditions. 
 
With each successive year, Chateau Musar continues to demonstrate the unique wine 
properties of this truly special part of the world. 
 
 
 
 


