


Winery
Atibaia is a family craft winery 
located in the mountains of Smar
Jbeil, overviewing Batroun.
The smallest in Lebanon, it is dedicated to producing one red 
wine and one white wine, in limited quantities.
The winery makes its home in a 17th century rustic house
with lush surroundings.

Manually harvested, only the most 
qualitative grapes are selected in 
the vineyard, then sorted twice, including once on a 
vibrating table.

Winemaking

Our own vineyards are spread 
throughout the Batroun area,
with altitudes stretching from 400 to 600 meters and over a 
mosaic of terroirs. They are lovingly cared for by our
team, mainly family members, and every single detail is 
rigorously controlled. 

Vineyards



2021

Batroun

400 to 600 m

50% Chardonnay 
50% Viognier

3500 vines/ha

6,000 bottles / year

13%

6 to 8 months

12 to 15 years

2021

Batroun

400 to 600 m

70% Cinsault 
30% Syrah

3500 vines/ha

3,000 bottles / year

13%

Vintage

Region 

Altitude 

Blend 

Density/ha

Cases Produced

Alcohol Level 

Cooperage 

Barrel Ageing

Aging Potentia

2015

Batroun

400 to 600 m

45% Syrah, 43% Cabernet 
Sauvignon, 12% Petit Verdot

3500 vines/ha

11,000 bottles / year

14.7%

French Oak, 35% new, 
65% old wine

15 months 

12 to 15 years

Winemaker
Tasting Notes

Between Chardonnay and 
Viognier my heart Balances. 
Fruity yes discreetly, Floral 
yes finely, Buttery yes 
delicately, Woody yes slightly, 
it is a direct invitation to 
appreciate what mother 
nature offers us.

On the nose, the aromatic 
harmony of Cinsault and 
Syrah gives it notes of peach 
and mimosa.
The palate is delicate, it 
displays floral notes and wild 
strawberries; all coated by 
freshness and roundness.

A cuddly Syrah, a structured 
Cabernet Sauvignon and a 
vibrant Petit Verdot. 
A blend marked by red 
fruits and finely worked oak, 
the 2015 vintage retains 
the Atibaia Signature and 
sublimates it. A full, silky 
palate and well-melted 
tannins make it
remarkably harmonious.

Accompanies red meat in 
sauce or grilled, try it by 
itself it will invite you to 
drink and eat. 

Serving

Serving Temperature

Chardonnay imposes itself on 
the palate with hazelnuts and 
honey, the final note is full 
and round allowing this cuvée 
to harmoniously accompany 
your white meats and your 
fish. Or with enjoying your 
favourite cheeses.

As an aperitif, around a 
swimming pool, with a 
delicate white meat, all 
excuses are good to uncork 
the Atibaia Rosé full of 
promises and finesse.
 

10-13 °C 8-10 °C



+961 3 792 599          david.massoud@atibaiawine.com
                 atibaiawinery          atibaiawine.com               

Small is beautiful.
Atibaia’s boutique winery is
located  in the mountains of

Smar Jbeil over viewing
Batroun, Lebanon.


