Episode 125 Israel Galilee
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 were in Cappadocia, Turkey, where volcanic soils and high-altitude vineyards create wines shaped by both geology and history.
Today, we’re in the Galilee, Israel’s northernmost wine region, where Mediterranean warmth meets cool mountain breezes and ancient terraces now host world-class vineyards.
The Galilee isn’t just Israel’s most famous wine region—it’s also its most geographically diverse. Elevations range from 1,300 feet in the Lower Galilee to over 3,000 feet on the volcanic Golan Heights. 
These changes in altitude, coupled with well-drained basalt and limestone soils, give winemakers a range of tools to craft distinctive styles.
Upper Galilee is the heart of premium production. Steep slopes, stony soils, and cool nights yield concentrated reds like Cabernet Sauvignon with blackcurrant, rosemary, and graphite notes, and Merlot showing plum, mocha, and dried herbs.
Lower Galilee is warmer, producing softer reds and ripe whites. Chardonnay here leans toward tropical fruit with a touch of spice, while Sauvignon Blanc offers lime zest, passionfruit, and fresh herbs.
Golan Heights—technically part of the Galilee wine region—benefits from volcanic basalt soils and some of the country’s highest vineyards. 
Syrah shines here, delivering blackberry, violet, and cracked pepper, while Chardonnay offers green apple, citrus, and subtle toast from barrel aging.
Why Should I Care?
For drinkers, Galilee wines combine the sun-kissed ripeness of the Mediterranean with the freshness of high-altitude viticulture. 
For enthusiasts, it’s a living example of how modern Israeli winemaking blends Old World structure with New World fruit. This is a place where history and innovation share the same vineyard rows.
Try this: Pair a Golan Heights Syrah with grilled lamb rubbed in za’atar—the wine’s spice and dark fruit will lock arms with the savory herbs.
Practical Application
Upper Galilee – Cabernet Sauvignon, Merlot; concentrated, structured reds.
Lower Galilee – Chardonnay, Sauvignon Blanc; ripe, approachable whites.
Golan Heights – Syrah, Chardonnay; elegance with volcanic minerality.
Pro Tip
Look for labels from vineyards above 2,000 feet—they often deliver the best balance of ripeness and acidity.
Common Mistakes
Don’t assume all Israeli wine is kosher for religious use—many quality wines are produced for the general market.
Quick Reference
Cabernet Sauvignon – Blackcurrant, rosemary, graphite; perfect with lamb or grilled beef.
Merlot – Plum, mocha, dried herbs; pairs with roasted chicken or vegetable stews.
Chardonnay – Green apple, citrus, toast; works with seafood and creamy pasta.
Sauvignon Blanc – Lime zest, passionfruit, fresh herbs; great with salads and goat cheese.
Syrah – Blackberry, violet, cracked pepper; ideal with grilled lamb or smoked meats.
Next time on Wine Regions Revealed, we’ll explore Cappadocia, where ancient caves and volcanic tuff shape wines with unmistakable character.
Until then, pour a glass from the Galilee and taste how altitude, volcanic soils, and Mediterranean sun can meet in perfect balance. 
Keep exploring—and maybe your next favorite wine will come from a place where history’s roots run as deep as the vines.
