
HARVEST REPORT 2016

Our expectations for the 2016 harvest were obviously influenced by our thoughts of the adverse
weather we experienced in 2015 but we did have a positive start in December 2015, the month
providing 130mm of rainfall.  This was followed
by 360mm in January accompanied by a good deal
of snow- providing the soils with much needed
moisture and nutrients.  February and March
proved cold and rainy with a further 300mm of
rainfall which was hugely welcomed by the dry
terrain.  We approached April with some
trepidation, bearing in mind the frost damage we
suffered in the previous year just as buds were
forming.  Thankfully, this year was warm with an
average night temperature of plus 5 degrees
Celsius rather than the minus 5 of the year before.

May arrived with 45mm of rain, enough to boost the vines and from then on, we began to have
higher expectations for this year’s harvest. A sunny June followed with low humidity, removing
the threat of mildew.  In July, we enjoyed an average temperature of 34 degrees throughout the
month.  This was the key in pushing the harvest towards early maturation, faster than any
previous year.

Chardonnay was the first of the white grapes to be
picked – on the 3rd August, followed by Viognier on
the 4th with Vermentino the last on the 18th.

Fermentation of the white grapes was controlled at
between 19 and 22 degrees in stainless steel vats and,
as usual, Vermentino proved to be the best grape for
hot summers.  Chardonnay developed differently,
with a distinct orange colouring from the sun, coupled

with the release of skin colour during pressing.  Viognier revealed a wonderful combination of
taste and fragrance but at that stage perhaps lacked the extra dimension achieved with the other
varieties.  For Chardonnay and Viognier, malolactic fermentation occurred within 4 weeks of
harvest with Vermentino taking a month more.

For the Musar Jeune white and rosé 2016,
blending was at the end of November
with bottling in January.

As for the reds, Cabernet Sauvignon was
first to be harvested, on 16th August, from
silty soils encouraging early ripening.
Syrah followed on the 29th with Cinsault
on 2nd September, Carignan on the 7th and
Grenache on the 9th.



Fermentation proceeded smoothly, with an average
temperature between 27 and 29 in concrete vats.  The
last vat to finish fermentation was a Carignan on the
11th November. After the various fermentations, our
first discovery was the quality of the Cabernet which
was outstanding, with a great combination of fruit,
concentration and depth.  Syrah was surprisingly big,
massive in fact, powerful and masculine.  For us, a
new perspective for this particular grape.

Fermentation proceeded smoothly, with an average temperature between 27 and 29 in concrete
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fermentations, our first discovery was the quality of the Cabernet which was outstanding, with a
great combination of fruit, concentration and depth.  Syrah was surprisingly big, massive in fact,
powerful and masculine.  For us, a new perspective for this particular grape.

Cinsault was elegant and silky with an explosion of aromas
reminding us that this grape is actually a Lebanese Pinot.  Year
after year, this variety demonstrates its big potential with a
combination of factors – terroir, organic viticulture practices and
non-interventionist winemaking philosophy.

As usual, Carignan showed its quality, benefitting from the warm
conditions sacrificing yield through in turn, gaining greater
concentration.  This is an exceptional grape which truly typifies
the terroir of the Bekaa.  And finally, Grenache, which relished the
conditions and compensated for its abundant juiciness with high
sugar content.  This, combined with a high degree of phenolic
maturation resulted in a deep chocolatey taste.

Lebanese local grape varieties were first harvested on 20th

September with the Obaideh and Merwah following on from 1st

October.  Obaideh was tasty, fresh and full of fragrance with
Merwah green and citrusy – a great combination of two
indigenous grapes.  Fermentation is in French oak barrels and
ageing will last for nine months.

Musar Jeune Rosé was produced from a blend of 80% Cinsault and 20%
Mourvedre and with the direct pressing method we employ to produce a
lighter rosé colour.  As a result, the 2016 Jeune Rosé has a pale salmon
pink colour with aromas of pomegranate and strawberries.

The 2016 harvest showed without doubt that global warming is causing
higher annual temperatures and at the same time, successive years of low
rainfall have resulted in drier soils.  Clearly, these factors affect
maturation of the grapes as well as other parts of the winemaking
process. As a consequence, we face many challenges but at Chateau
Musar, we are confident of finding the right solutions in order to
maintain and continue the highest standards.


