Episode 124 Lebanon Bekaa Valley
Hi! I’m Marc, and welcome to Wine Regions Revealed—the series where we explore the world’s wine regions, one small sip at a time.
Last time we visited the Galilee in Israel, where Mediterranean warmth meets mountain breezes to create wines of precision and depth.
Today, we’re crossing into Lebanon’s Bekaa Valley, a place where winemaking stretches back over six thousand years and modern vineyards stand in the shadow of Roman temples.
The Bekaa Valley lies between the Lebanon and Anti-Lebanon mountain ranges, its vineyards sitting at altitudes between 3,000 and 3,600 feet. 
Days are sunny and warm, but nights cool quickly, allowing grapes to develop ripe flavors while holding onto their natural acidity. 
The well-drained gravel and limestone soils add a subtle mineral edge that’s become a hallmark of the region’s wines.
International grapes dominate much of the production—Cabernet Sauvignon here offers blackcurrant, cedar, and bay leaf; Syrah brings blackberry, violet, and black pepper; Cinsault shows red cherry, baking spice, and supple tannins. But the valley’s identity also rests on two indigenous white grapes. Obaideh, thought to be related to Chardonnay, brings baked apple, hazelnut, and honeyed notes, while Merwah, a possible relative of Sémillon, delivers lemon zest, quince, and a gentle waxy texture.
Why Should I Care?
For drinkers, the Bekaa Valley offers remarkable value in wines that balance ripe fruit with refreshing acidity. 
For enthusiasts, it’s a rare example of a high-altitude, sun-soaked Mediterranean region producing age-worthy reds and whites. And for both, it’s a living link to one of the world’s oldest winemaking traditions.
Try this: Pair a Cinsault-led blend with roasted lamb and herbs—the grape’s soft tannins and spice make it an effortless match. Or serve Obaideh with grilled halloumi, letting its nutty richness play off the cheese.
Practical Application
Central Bekaa – Heart of production; Cabernet blends with structure and depth.
Western Slopes – Slightly cooler; aromatic whites like Merwah and floral Viognier.
Eastern Bekaa – Warmer; plush Syrah and ripe Grenache.
Pro Tip
Seek out wines from older Cinsault vines—they often deliver softer textures and complex spice notes at very reasonable prices.
Common Mistakes
Don’t overlook the whites—Obaideh and Merwah are part of what makes Bekaa unique, and their freshness can be a revelation in this climate.
Quick Reference
Cabernet Sauvignon – Blackcurrant, cedar, bay leaf; pairs with grilled meats.
Syrah – Blackberry, violet, black pepper; works with lamb and rich stews.
Cinsault – Red cherry, baking spice, supple tannins; great with roasted poultry or mezze.
Obaideh – Baked apple, hazelnut, honey; ideal with roasted chicken or aged cheeses.
Merwah – Lemon zest, quince, waxy texture; matches grilled fish or salty cheeses.
Next time on Wine Regions Revealed, we’ll head to the Galilee, where volcanic soils and mountain vineyards shape some of Israel’s most compelling wines.
Until then, pour yourself a glass from the Bekaa Valley and taste the meeting point of altitude, sun, and centuries-old tradition. 
Keep exploring—and maybe your next favorite wine will come from a valley where history is as deep as the soil.
