
CHATEAU MUSAR
WHITE 1999

A powerful wine from a powerful year – a brilliant full golden colour with 
a buttery, honeyed nose with hints of roasted almonds, apricots, vanilla 
and orange. 

The rich, toasty honey aromas follow through to the palate with ripe 
apricots, nuts and spices. This rich palate is balanced with good acidity 
a very fine white vintage from Chateau Musar with great potential to 
age.

Chateau Musar White is a truly unique wine, made from ancient Leba-
nese varieties Obaideh and Merwah, dating back thousands of years. 
Reputedly, the ancestors of Chardonnay and Semillon, they are among 
only 6 indigenous grapes still commercially cultivated in Lebanon. 

The vineyards were planted between 50-90 years ago, at around 1,300 
metres above sea level in the foothills of the Anti-Lebanon Mountains 
near Ain Arab on stony, chalky soils, and on the seaward side of Mount 
Lebanon in Baqaãta, on calcareous gravels. The vines remain phylloxe-
ra-free and are still on their own roots. Few vineyards of this calibre and 
history remain in the world. 

The 1999 vintage is a blend of the indigenous grape varieties to Lebanon, 
2/3rd Obaideh and 1/3rd Merwah produced from specific vineyards on 
the slopes of Mount Lebanon with low yields of 25 hectolitre per hectare. 
Following the initial fermentation in cement vats, both varieties spent 
between 6 and 9 months in French nevers oak barrels and this vintage 
was bottled in 2000 to be released in 2005/06.

© 2011 - 2019 Dionysia Asia Sdn Bhd 

 16 Jalan Metro Perdana Barat 12
Sr i  Edaran L ight Kepong

52100 Kuala Lumpur, Malays ia

winewithdionysus@gmai l .com
www.dionysusasia.com

Tel :  603 6258 3530
Fax :  603 6258 5160

TECHNICAL DETAILS
Alc./Vol. :

Serving Temperature  :

TASTING NOTES

YOUR ONE STOP WINE SOLUTION

12.5%

Serve at room temperature


