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Over Libons

• De oprichter heeft 4 jaar in Libanon gewoond en gewerkt (2015 – 2018)

• Libons is gestart in april 2022

• Wij richten ons op de import van Libanese premiumproducten, voornamelijk wijnen en sterke
drank

• Wij importeren, distribueren en verkopen wijnen en sterke drank B2B (detailhandel, horeca, …)
en B2C (momenteel alleen online, degustaties en beurzen)

• Onze Libanese partners zijn zorgvuldig geselecteerd en delen dezelfde waarden

• Al onze partners zijn kleine familiebedrijven die sociaal ondernemerschap omarmen – iedere
container die geïmporteerd wordt onderhoudt 100 families gedurende 3 maanden - en
ecologisch werken

• Alle wijnen zijn biologisch (hoewel niet gecertificeerd) en zijn wijnen met minimale interventie
die voldoen aan de hoogste kwaliteitsnormen voor wijnmaken
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Waarom Libanese wijnen

• Libanon heeft een lange en rijke geschiedenis van wijnmaken

• De meeste wijnmakers zijn opgeleid en getraind in Frankrijk

• Libanon heeft gemiddeld meer dagen zon en een hogere gemiddelde temperatuur dan Frankrijk, Italië en Spanje

• In tegenstelling tot Zuid-Europa heeft Libanon geen invloed op klimaatverandering en hittegolven vanwege de geografie en 
topologie die leiden tot een uniek microklimaat dat perfect is voor wijnmaken vanwege de ligging aan de Middellandse Zee en 
de 2 bergketens van 3000 m hoogte rond de Bekaa-vallei.

• De wijngaarden zijn aangeplant tot 2000 m hoogte. De beste wijnen worden nog steeds op fles gerijpt in het Chateau totdat ze 
goed zijn om te drinken.

• De druiven worden met de hand geplukt, er worden geen additieven gebruikt (behalve minimale sulfieten), sommige zijn zelfs 
veganistisch.

• Libanon produceert ongeveer 12 miljoen flessen wijn per jaar
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The history of Lebanese wines

https://1drv.ms/v/s!AlfMcbhZxdJ3nXuK58aG8MYw2UKV?e=qO 
mCO9



Tripoli
Beqaa Valley

North Lebanon

Tyre

Batroun

Latourba

Château Héritage

South Lebanon

Beirut
Adyar (Mar Mussa & Qobbay)
Ardoum
Château Oumsiyat 
Château Cana 
Château Belle-Vue

Mount Lebanon
Adyar (Maad & Annaya)

Darmess High Phenolic Extra Virgin Olive Oil

Sidon
Adyar (Rechmaya)
Karam Winery

Temple of Bacchus

Château Trois Collines 
Château Khoury 
Domaine Wardy

Muse de Liban 
Batroun Mountains 
Adyar (Kfifane) 
Sept Winery 
Atibaia
The Three Brothers

Zahlé

Baalbek

Monastère de Mar Moussa

Château Trois Collines





Latourba Unique

Mousserende witte wijn - Mèthode Traditionelle
100% Chardonnay Blanc de Blancs – 18 maand op de lies









” It is a firm belief in the Karam family 
that wine brings people together. We aim 
to unite individuals in moments filled with 
laughter, joy, love and excellent wine”







Pèrle du Château

Notes: A beautifully aromatic blend of Chardonnay, Obeidi, Muscat & Viognier. On the nose banana, 
pineapple & lychee dominate with whispers of lemon & jasmine. The palate emphasizes the tropical 
fruit character with crisp acidity & a long finish.
Composition: Chardonnay (72%), Obeidi (20%), Muscat à Petits Grains (4%) & Viognier (4%)
Vineyards:Central Beqaa (Dhour Zahle, Messa, Niha)
Soil: Gravel & limestone 
Harvest:Handpicked 
Fermenter type: Stainless Steel 
Fermentation: 12 days

Oak	type &maturation:
48% aged in used French oak barrels for 7 months (Chardonnay, Obeidi, Muscat a Petits Grains & 
Viognier)
40% in stainless steel tanks (Chardonnay)
12% aged in new French oak barrels for 7 months (Chardonnay)
Closure:Natural Cork
Technical Data: pH 3.33, RS 0.8 g/l
Alcohol: 13.5%





APPELATION: MUSELE ROUGE 2019
LOCATION: Cedars Mountain‐ Lebanon
VINIFICATIONANDAGING:
Grapes are destemmed and transferred to stainless steel tank for 1 week of cold
maceration pre‐fermentation. The Fermentation is boosted by selected yeast, 2 or 3
pump‐over per day, after fermentation the skin is kept in contact with wine for 40 days
before separation.
The Malolactic fermentation and aging take place, for 12 months, in 1st and 2nd French
Barrels.
The wine is just filtered before bottling.
TASTINGNOTES:
Nose of red ripe fruits, lavender and white spices, complexity in mouth, Acid on the
attack, balanced in the mid‐palate, strong tannin. long finish with salty notes.
TECHNICAL INFORMATION:
Vineyard Altitude: 1800 m 
Average age of vines: 20 years 
Soil composition: Clay
Aspect: Southwest
Varieties: 90% Syrah & 10%Cabernet Sauvignon 
Yield: 3 tons per hectare
Acidity: 3.9 g/l
Alcohol: 14%by volume 
Residual sugar: 2 g/l
Oak usage: 100% in 1st and 2nd French barrels.









This wine’s unique bouquet can be attributed to its 100% tenor in a traditional Lebanese grape ‘Sabbaghieh’.
Grown in villagers’ gardens, ‘Sabbaghieh’ grapes deliver a wine that is dense and deep, offering the specific
taste of sunny grapes.The vines are planted on terraces; and consequently, the grapes are handpicked during the 
harvest season, which is softer on the vines and helps with the quality control, such as dismissing under ripe or 
rotten grapes. The sorted grapes are quickly de-stemmed and crushed. With our minimal intervention model of 
wine making, the must (or juice) can begin fermenting naturally within 6-12 hours. After around 5 weeks of 
fermentation, maturing of Jardin Secret takes place naturally by allowing the wine to rest in stainless tanks to 
undergo the malolactic fermentation. The wine is then aged in oak barrels to add complexity, reduce the acidity 
and round the tannins.

Year: 2014

Grape variety: 100% Sobbaghieh

Fermentation: In stainless steel tanks

Maturing: 6 months in second use oak barrels of 225 Liters

Alcohol content: 14%

Serving temperature: 12-18°C

Altitude: The vines are located 900 meters above sea levels. They are hand picked and sorted on the spot.

Yield: The average yield per vine doesn’t exceed 2 kilograms. The majority of So, vines stretch over ancient
terraced slopes and enjoy 300 days of sunshine a year.

Talking points: Sobbaghie is a Lebanese grape. The name comes from the word “Sabbagha” which means 
dye/tint. In Lebanon back in the days, they used to use this grape to color vinegar or as a natural dye. Why? 
Because it is a grape that not only is red from the outside but is also red from the inside unlike other regular red 
grapes. bouquet, it is very dense in color. Till this day we are the only winery that uses this grape to produce 
wine. It has a very interesting bouquet, and it really is something special.

Jardin Secret
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