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Three of the best  
from Lebanon’s  
Bek’aa Valley. 

LEBANON – ONE OF  
THE OLDEST WINE  
REGIONS IN THE WORLD!

HIGH ALTITUDE VINEYARDS, 
OVER 1000MTS!

THE PERFECT CLIMATE FOR 
ORGANIC VITICULTURE!

FULL BODIED, RICH AND 
OPULENT RED WINES FROM 
FRENCH GRAPE VARIETALS



Lebanon is one of the oldest wine 
regions in the world, with a winema-
king culture dating back to 7,000BC! 
Phoenician wine traders exported 
Lebanese wines all around the Medi-
terranean for thousands of years until 
1517AD, when Lebanon was swallo-
wed up by the Ottoman Empire, and 
winemaking was forbidden unless for 
religious purposes. 

Lebanon’s modern day wine industry 
started in around 1857, when Jesuit 
missionaries brought new vines- prin-
cipally Cinsault and Carignan – from 
French-governed Algeria into the 
region. After the First World War, Leba-

non was administered by the French, 
who introduced fashionable French red 
grape varieties such as Cabernet  
Sauvignon, Syrah and Merlot. These five 
varietals remain the most important 
quality grapes in Lebanon.

Although Lebanon does produce whi-
te wines, it is without question a red 
wine country, producing full bodied, 
opulent reds with rich, concentrated 
fruit flavours and firm but rounded 
tannins. The best wines from the 
Bek’aa Valley can easily develop over 
20 or more years in bottle; Chateau 
Musar reds in particular are renowned 
for their long ageing potential.
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Many parts of the country are indeed 
too hot; at 34N Beirut is further south 
than any part of Italy or Spain. So, high 
altitude is fundamental to producing 
premium quality wine in this southerly 
wine region. The Bek’aa Valley, roughly 
30kms east of Beirut, is a high plateau 
situated at 800 – 1,000mts elevation. 
It is nestled between two ranges of 
mountains which run almost parallel 
to the Mediterranean Sea; the Mount 
Lebanon range shields the vineyards 
from the humidity of the Mediterrane-
an Sea to the west, whilst the Anti-Le-
banon range provides shelter from the 
hot, Syrian desert to the East. Above 
1000mts there are significant (20C) 
swings in temperature between day 
and night which helps give freshness 
and elegance to the wines; and there 
is reliable snowfall in winter, which 
provides the soils with enough water 
to irrigate the vines naturally through 
the long, dry summer.

All three wineries in this wine-packet  
are situated in West Bek’aa on 
the eastern foothills of the Mount 
Lebanon range. This is without 
doubt the best quality subzone 
of the Bek’aa Valley, where the 

valley becomes narrower and steeper, 
and the soils are predominantly limes-
tone. Here, there are approximately 
300 days of sunshine per annum, with 
very cold winters and hot summers, 
which are usually tempered by fresh 
breezes coming down from the moun-
tains; the perfect climate for organic 
viticulture and producing healthy, 
disease-free 
grapes!

ISN’T LEBANON TOO  
HOT TO PRODUCE GOOD  

QUALITY WINES?

LEBANESE WINE REGIONS



TERRE JOIE,  
WEST BEK’AA

CHATEAU MUSAR, 
WEST BEK’AA

CHATEAU QANAFAR, 
WEST BEK’AA

ABOUT OUR 3 PRODUCERS

This organic winery was founded by 
Joe Saade, a former advertising pro-
fessional, in 2012. His 35 year old plot 
of Cinsault vines is one of the highest 
vineyards in Lebanon, planted on clay 
and limestone soils at 1400 metres 
altitude! Cinsault and Carignan vines 
were originally planted by Jesuit 
missionaries in the 1850s; they form 
the basis of the best red wines from 

the hot and dry Languedoc region of 
Southern France, and so seem emin-
ently suited to the Lebanese climate. 
Although it is still unusual to find 
single varietal Cinsault wines in the 
Lebanon, there is growing excitement 
that this could be THE special grape of 
Lebanon in the future, just as Malbec 
is to Argentina or Shiraz is to Australia!

Founded in 1930 by Gaston Hochar, 
Chateau Musar is THE flagship winery 
of Lebanon. Their vineyards are plan-
ted at 1,000mts altitude on bush vines 
between 30 and 60 years old. Certified 
organic since 2006, all work is done by 
hand in the vineyards and no irrigation 
is used during the growing season 
to optimise the expression of each 
different terroir. Chateau Musar Red is 
a blend of one third Cabernet Sauvi-
gnon grown on gravel soils, one third 
Cinsault grown on limestone soils and 
one third Carignan from silty soils.
The winery itself is based in the fami-
ly’s 18th century castle in Ghazir, a town 
overlooking the Mediterranean about 
20kms north of Beirut. The Hochar fami-
ly built special cellars into the mountain-

side for storing their wines, which were 
used by local villagers to shelter from 
the frequent bombings of the Lebanese 
Civil War between 1975 – 1990! 
At vintage time, the grapes are picked 
in the cool early morning and driven 
the 1 hour journey across the moun-
tains to the winery in large trucks. Each 
grape variety ferments separately in 
cement tanks and then ages in French 
oak barrels for 12 months. They are then 
blended according to the conditions 
and desired style of each vintage and 
bottled without filtration after three 
years. Bottles are aged for a further 
three to four years years before being 
released onto the market after 7 years, 
when deemed ready to drink. Their 2014 
has only just been released for sale! 

Chateau Qanafar is a family-owned  
winery started in 2004 by George 
Naim, a former executive with Exxon 
Mobil. Their 17 hectares of vineyards 
are situated at 1200mts altitude on 
gently-sloping, east-facing hillsides. 
The view from the winery (which 
translates as “beautiful lighthouse) 
is spectacular! The vines are worked 
organically, with no irrigation, and 
the wines themselves are made with 

minimum intervention by George’s 
son Eddy, who trained as a winema-
ker at UC Davis in California. His clear 
goal is to produce fine wines which 
express their terroir. Their flagship red 
is a blend of mainly Syrah, Merlot and 
a little Cabernet Sauvignon, which is 
aged in French oak barrels for on year 
and then a further four to five years in 
bottle before being released for sale.
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OUR EXQUISITE SELECTION

ABOUT THE WINES

Made from 100% organic Cinsault from 30+ year 
old vines, this unoaked red is pure, fresh and 
elegant. It feels light in body (hence the name) 
despite its 14% alcohol, but has good depth of ripe 
red cherry fruit and spice flavours, smooth tannins 
and impressive intensity. It provides a fascinating 
contrast to the two fuller bodied, oak-aged reds 
below and gives a glimpse of the fruit purity and 
vibrancy which old Cinsault vines can produce 
even in a hot climate.
Only 2094 bottles were produced. 

Terre Joie  
CinLight  
2017 
(two bottles)

Serve on its own as an 
apero, with grilled fish or 
most vegetarian dishes 
and salads

Drink 2021 – 2025.

2014 was an unusually warm and dry vintage in 
Lebanon, producing concentrated and fruit-pa-
cked red wines. It was the first year on record that 
no snow fell in the winter! The vines produced very 
low yields as a result, and the old vine Cinsault gra-
pes were the stars of the blend, giving freshness 
and elegance despite the vintage conditions. The 
wine has a deep red colour, with aromas of sweet 
cherry, plum and dried fruits together with subtle 
spices and a hint of tobacco. It has a soft, rounded 
mouthfeel with bags of flavour and fruit concen-
tration – mocha and ripe red fruits – which are 
supported by smooth, velvety tannins and a spicy 
finish. Open, attractive and immediately appealing!
Approx. 200,000 bottles were produced. 

Chateau  
Musar Red 
2014 
(two bottles)

Serve with game and 
roasted red meats; lamb 
tagine with apricots; 
rabbit with prunes; beef 
wellington; slow cooked 
lamb shanks, mature hard 
cheeses.

Drink 2021 – 2035.

This blend of 72% Syrah and 28% Merlot from the 
relatively cool but dry 2013 vintage is extremely 
complex, elegant and well-balanced. It has full 
body, multi-layers of cassis and black fruit flavours 
with hints of spice, and velvet-smooth tannins.  
At 15% alcohol it is powerful, but never feels too 
alcoholic due to its beautiful balancing acidity. 
Classy, rich and fine.
11,000 bottles were produced.

 
Picture credits: The wine producers  
and Unsplash, DaYsO, Cover: Jassy Onyae

Chateau  
Qanafar Red 
2013  
(two bottles)

Serve with beef steak  
with a mild or spicy sauce, 
or strongly-flavoured 
cheeses such as Gruyère,  
aged Emmental or 
Roquefort.

Drink 2021 – 2033.
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Real Wines 079 312 59 09, paul@realwines.ch, www.realwines.ch

„LEBANON – JEWEL OF  
THE EAST MEDITERRANEAN!”


