
Harvest Report 2015
Our 2015 harvest proved to be one of the most challenging in a generation, with the spring weather in
April playing a major part.

We had a promising start to the year, January and February giving us lots of rain
and snow, followed, in March by more snow giving way to warmer weather by
the end of the month. This instilled optimism but, unfortunately, we were brought
down to earth in mid-April with exceptionally cold nights. Temperatures were
down to minus 8 0C and in one instance minus 12 0C ruining buds already in the
process of opening.  By early May, we were looking out on hectares of blackened
vines and the situation looked catastrophic but, gradually, like a phoenix rising
from the ashes, green shoots were emerging from the stems of the vines.  June
had high humidity levels and July was a follow-up to June – no abnormal
temperatures were recorded. At Chateau Musar, we knew that this year would be
very different with reduced quantities, changes in maturation dates but above all,
uncertainty among growers and wineries about the potential quantities to be
harvested.

Of our white grapes, the first, Chardonnay, arrived at the winery
on 10th of August, a full ten days later than its normal harvest
date and with a 50% reduction in quantities.  Viognier followed
on 13th August with a 55% reduction while Vermentino, the last
white grape to reach the winery on 26th August, showed a
reduction of 45%.  Fermentations were slow, temperatures
ranging between 18 0C   and 220C , a fragrant year compared to
2014 and with lower alcohol content at around 13%.

The reds were a different story. Syrah began on the 1st of September with a reduction in quantity of 75
to 80% from our usual harvest.  It was certainly the grape variety which suffered the most from the
frost. Cabernet-Sauvignon was less affected at first, harvested on the 3rd of September but, ironically, a
heat wave that struck Lebanon during September affected this variety which is so susceptible to
extremes of climate. So though we had avoided the initial frost damage, we suffered from the heat wave
-  65% of the quantity was lost!  Cinsault started on the 8th of September. Losses were 70% in the
vineyards of Aana and about 40% in the vineyards of Kefraya region. Carignan and Grenache were
harvested on the 11 of September with a loss of 50% for both grapes.

For the first time ever, the Grenache was not the last red grape to be harvested
but a new plantation of Mourvedre that reached the winery on the 2nd of
October and was used in the Musar Jeune Rosé with a ‘pressing’ method instead
of our usual ‘saignée’. Therefore, instead of a 100% Cinsault from saignée,
Musar Jeune Rosé became a blend of 85% of Cinsault and 15% of Mourvedre.
Indigenous white varieties Merwah and Obaideh also suffered frost problems.
Obaideh was the most affected with only 10% being harvested, the Merwah
suffering a severe loss of 75%.  Unfortunately therefore, there will be little
Chateau Musar White produced from this year.

2015 is a year to remember and one, we hope, will not have to be experienced
again!  It has been a hard lesson and one which emphasises that in Lebanon, we
can never take viticulture for granted. Are these weather difficulties an accident
of nature or the beginning of a pattern?  Only time will tell.


