
Harvest Report 2014

The year 2014 will go down in Lebanese viticulture history, but not, as might be expected, for its vines or wines, but for the weather.
It has been the only year where records and, indeed memories, show that the mountains in Lebanon failed to turn white with snow!

We began the season with very low rainfall during October and November 2013,
where precipitation did not exceed 18mm. Now, in 2014, when writing this harvest
report, it has exceeded 289 mm. Compare this with a yearly average of 160mm and
you can judge the difference!

December and January were the biggest surprises with no rain, no snow and no cold
weather.  There were only 2 stormy days and these affected no more than 20% of the
country. February and March were the driest and it seems as if this winter was an

extension of summer 2013. April, May, June and July, where buds open, flower and veraison occurs was perfect for vines, but with
one very important element missing for summer survival - water. By early August, vines were starting to suffer badly. The white
grapes just survived the crisis. Chardonnay was harvested on the 4th of August, Viognier on the 13th and Vermentino on the 16th. But
the reds, and in particular, Cabernet Sauvignon, did not share the same fate. The sugar content in Cabernet Sauvignon rose drastically
while acidity was stable - not maturity but dryness. This grape variety lost 40% of its weight due to the lack of water and our hard
work started on the first day of the red grape harvest. Our winemakers have 55 years of experience at Chateau Musar, but none of
them had seen a year like this before. All the team joined in the efforts to minimize the problem. Four teams were harvesting at the
same time for the first time in Chateau Musar history. Cabernet Sauvignon and Syrah were the most affected grapes; Carignan and
Grenache were also affected but not to the same degree, while the survivor of them all was, as usual, the Cinsault.

Fermentation of the whites started smoothly with temperature ranging between 19 and 22 ° C. Viognier and Vermentino displayed a
spectacular aromatic fragrance while Chardonnay as usual, was oily and rich in taste with a floral nose. Cabernet Sauvignon caused
us headaches (literally!) during fermentation as the high sugar content made it very slow and the yeast stage was far from easy. But
maintaining the temperature at a lower range than usual, after lots of challenges, we had a happy
ending. Carignan and Grenache also had very slow fermentation. The colour of these grapes was very
dark due to high phenolic maturation and this was particularly evident with the Grenache. Syrah had
two styles, one similar to the Cabernet and the other similar to Carignan; but both were rich and
complex although with low quantities. Cinsault, which survived the crisis, fermented normally with
elegance and style. Fruit aromas dominated the Chai where it fermented, producing a site of fragrance
production. All the vats finished malo-lactic except for 2 vats of Cabernet Sauvignon. This is an
occurrence rarely seen at Chateau Musar.

For the indigenous white grape varieties, Obaideh and Merwah, harvesting started with Obaideh on the
2nd October, while Merwah was picked on the 11th. Fermentation of Merwah was in oak barrels while
Obaideh fermented in stainless steel vats, two different fermentation processes due to different grape
characteristics. Temperature of fermentation for both wines went from 19 to 23, and malo-lactic for
both went easily and smoothly.

Climatically, 2014 was a year of extreme dryness and for the wines, it produced a large differentiation
between grape varieties, setting new standards for each one. We learned new lessons in what and where to plant in different Lebanese
regions and gained a clear understanding of the strengths and weaknesses of each grape and its abilities to withstand severe climatic
conditions.


