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tlon in •ria reflects wider trends
occurr across the Middle East.
In the t five years, the number
of vi ards in operation in
Lebanq ,has more than doubled
from 1 33. Wine production in
Egypt also doubled in the last
ten ye with three quarters of
the na al produce consumed by
tourist, :~ccording to newsagency
AFp, w .' production is blossom-
ing ac the region in Morocco,
Algeri nisia, Egypt, Jordan and
Leban These countries have
80,000 ,tares of Vineyards, pro­
ducing " million bottles of wine
a year. ;yvith a turnover of $340
million 76 million) and nearly
50,000 pie directly or indirectly
emplo. .ln the sector, it is going
from st gth to strength.
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eminently suitable for grapes and
could enable the emergence of a
distinct national industry.
Because of these factors, Syria has
an ancient history of wine produc­
tion. The Phoenicians made wine
in Syria and Lebanon thousands of
years ago. Locally-grown wines
remained part of popular culture
during successive empires, through
the Greek and Roman eras right
down to the Ottomans. In recent
centuries, the industry has mostly
been restricted to small family
farms and monasteries, suchasthe
Saint Tekla Monastery in Maalula.
These wines tend to be sweeter
than the new refined wines cur­
rently gaining popularity in the
region.
The exP?nsion of wine produc-

liras a bottle, compared to a mini­
mum of 350 liras for Lebanese or
European wines.
The national market for wine con­
sumption is not very large· only a
small segment of Syria's predomi­
nately Muslim population drinks
alcohol, particularly compared to
more liberal Lebanon, where wine
consumption has been increasing
since the end of the civil war in
1991. Despite the size of the cur­
rent market. Syria is in many ways
an ideal place for wine production.
It enjoys excellent climatic and soil
conditions which are perfect for
grape cultivation. The soil is rich
in minerals and limestone, which
contributes to the taste of the
wine. The high altitude and the
Mediterranean climate are also

A major new Syrian wine,
Domaine de Bargylus. was
.launched last month by Karim
and SandroSaadeof JohnnyR.
SaadeHoldings.
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Syrian wine industry raises its:glass
..,.

to a major new player
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MAYA BRAINE, SALADNA
The winery is situated on a 20 hec­
tare estate outside Lattakia, where
the Saade family originates from
and started operations in 2003.

,The family also owns a twin winery
in Lebanon, Domaine de Bargylus
will be targeted at upscale restau­
rants,' hotels and speciality stores
and the international market,
particularly France, The project
has been of real significance to
the local area, employing around
20 permanent workers and many
more seasonal workers. The fami­
ly has invested $4 million (€3.2 mil­
lion) to date in their Syrian wine
production, and $21 (£17 million)
million in Lebanon.
Although Syria is not necessarily
a country which springs to mind
when one thinks of wine produc­
tion, it does have a fairly well­
established local industry. The
Syrian wine market is estimated
at over one million bottles a year,
produced by both the private and
public sector. The State owns two
large estates and is the largest
national producer. But the qual­
ity of public sector-produced wine
is very inconsistentas it uses lo­
cal black grapes which are highly
affected by changes in the weath­
er. There are also between fifty
to sixty private factories scattered
around the country.
In total, there are more than six­
teen brands of local wine pro­
duced in Syria, with the most
prevalent being al-Rayan and
al-Mirnas, both produced by the
public sector. Red, rose and both
sweet and dry white wines are
produced. Many are only known
i,nthe region where they are pro­
duced, and none are considered
to be of particularly high quality.
These wines sell for around 150


