


Born from history and raised by tradition,
Latourba is a haven for the soul and a gateway into the earth’s secrets.

As artisanal methods blend with viticulture and historical knowledge 
to craft a wine like no other, Latourba’s single vineyard offers its 
visitors a lot more than wine to quench their thirst; it brings the 
earth’s spirit to life, giving it taste, texture and a rich palette of 
color, inviting anyone to return to nature’s serene and warm embrace.

All grapes are sourced f rom Latourba’s private owned vineyards at 
the slopes that are connecting Mount Lebanon to the West Bekaa 
valley. Each parcel of grapes is vinified separately to create a single 
variety range of wines, expressing the unique “terroir” of Latourba.

With its most precious residents,  healthy grapes,  the land of 
Latourba prides itself on crafting some of the finest red, rosé and 
white wine around; not to mention, the region’s first production of 
sparkling wine.

THE STORY OF A SINGLE Vineyard



THE island ON THE LAKE

With breathtaking panoramic views that capture both your heart and 
imagination, Latourba Vineyard spans over 45 hectares of meticulously 
nurtured land, nestled along the banks of the Litani River in Saghbine. 
Home to nineteen carefully selected grape varieties, our vineyard sits 
between 900 and 1000 meters above sea level, providing a stunning 
overlook of the Qaraoun Dam in the Bekaa Valley.

A modern monument paying tribute to centuries of knowledge, tradition 
and innovation, Latourba’s soil has witnessed it all. After all, it is right here 
that the Mesopotamians taught the Phoenicians everything they knew 
about wine, before the latter made it even better.

Latourba's terroir, enriched by history, holds a legacy dating back to the 
Romans who pioneered grape cultivation and wine production here, 
known as 'Pressoir des Romains'. This land, once a hub of Roman trade, later 
bore witness to the strategic movements of the Ottoman Empire's forces. 

These gates, that now welcome you with open arms, are the same ones 
wine passed through from the East to the West, centuries ago. And just as 
the Sultans would rest in their shadow back then, so can you, leave your 
worries behind and return to one of nature’s most fertile sanctuaries.



FREN
CH

 O
AK

 B
AR

RE
LS

FREN
CH

 O
AK

 B
AR

RE
LS

preserving the land’s richness and fertility
is at the heart of latourba’s culture and values.

The uniqueness of Latourba is that it comes f rom within. Layers upon 
layers of soil, years upon years of wisdom, history and traditions that 
we proudly cultivate in the most natural way. At Latourba, life grows 
f rom and with the earth.

Such historical depth brings a unique character to Latourba's wines, 
blending ancient traditions with modern viticultural excellence, and 
creating a profound connection between the past and the present in 
every sip.



M AT U R E  W I N E
ERAZ RED      ERAZ WHITE      ERAZ ROSÉ

YO U N G  W I N E
CIVAL      SOLAC      SIMIL

A G E D  W I N E
M O N O C E P A G E S

MERLOT
CABERNET SAUVIGNON

SYRAH
PETIT VERDOT
CHARDONNAY

AGE D  W I N E
P R I VAT E  S E L E C T I O N

LITAJ

S PA R K L I N G  W I N E
M E T H O D E  T R A D I T I O N N E L L E

UNIQUE            KRISTINA

P E T I L L A N T  N AT U R E L
NATURE



M AT U R E  W I N E



CIVAL
D R Y  W H I T E  W I N E
2 0 2 2

Eraz white wine holds the symbol of the famous 
merchandising currency of the Phoenician Era, 
which was spread throughout the ancient world. 
This symbol is a unique historical representation of 
Travel, Freedom and Success.

Grapes Varieties

Alcohol level

Consumption

Serving temp

Food pairing

Sauvignon Blanc (60%)
Albariño (40%)

13.0% alc. /vol.

1 - 5 years+

8 - 11ºC

Fish, seafood and spicy cheese. 



SOLAC
D R Y  R O S É  W I N E
2 0 2 2

Eraz Rosé wine holds a symbol of a Celestial Natural 
Agricultural source that comes out from some ancient 
seals from Carthage. This seal made its trip from Phoenicia 
to Carthage, to Tunis, to Egypt, to Cyprus... An Era moment 
of travel time of the Phoenicians to the ancient world 
affecting all sort of civilizations where it passed by.

Grapes Varieties

Alcohol level

Consumption

Serving temp

Food pairing

Syrah (70%), Gamay (30%)

13.0% alc. /vol.

1 - 5 years+

8 - 11ºC

Salads, grilled chicken & seafood. 



SIMIL
D R Y  R E D  W I N E
2 0 2 0

Eraz red wine holds a symbol from the Phoenician 
alphabet that traveled to the Greek era, creating the 
origin of today's Latin modern language. This cultural 
impact reminds us of the winemaking knowledge that 
traveled through the same era of the ancient world.

Grapes Varieties

Alcohol level

Consumption

Serving temp

Food pairing

Syrah (60%), Gamay (35%),
Petit Verdot (5%)

13.5% alc. /vol.

2 - 6 years+

16 - 18ºC

Grilled meat, pork steak, barbecued 
salmon, duck breast, aged cheese,
ham and bacon. 



Y O U N G  W I N E



CIVAL
D R Y  W H I T E  W I N E
2 0 2 2

A passage through time, a journey through civilizations, 
a focal point from long ago, deeply rooted in the West 
Bekaa's soil.  Elegant and intense notes of peach, citrus 
and exotic fruits. Balanced with a pleasant texture and 
unique aromas of fresh and fruity elements. 

Grapes Varieties

Alcohol level

Consumption

Serving temp

Food pairing

Chardonnay ( 40%),
Sauvignon Blanc (30%), Fiano (30%)

13.5% alc. /vol.

1 - 5 years+

9 - 11ºC

Fish, Seafood, Shellfish, White Meat, 
Green Salads, Pasta with white sauce, 
Cheese. 



SOLAC
D R Y  R O S É  W I N E
2 0 2 2

As the sun sets on the Qaroun lake, all the shades of pink 
are set free to spread across the Valley. Bright pink with 
notes of strawberry, blackcurrant, licorice, rose petals 
and cherries. Crispy and elegant, Solac moves with a 
delicate yet vibrant acidity.

Grapes Varieties

Alcohol level

Consumption

Serving temp

Food pairing

Syrah (70%), Sangiovese  (30%)

13.5% alc. /vol.

1 - 5 years+

9 - 11ºC

Salads, White Meat, Lamp, Chicken,
Grilled Meat, Pasta with light red 
sauce, Cheese, Fruits. 



SIMIL
D R Y  R E D  W I N E
2 0 2 0

6000 years of civilisation unfold as they travel through 
the rich and fertile Bekaa Valley. Fresh, mellow, full 
bodied with hints of red fruit, caramel and oak. Round 
palate, leaves a lingering mouthfeel both balanced and 
complex. Simil leaves a delicate trace behind. 

Grapes Varieties

Alcohol level

Consumption

Serving temp

Food pairing

Mourvedre (40%),
Sangiovese (30%), Syrah (30%)

14.0% alc. /vol.

3 - 6 years+

16 - 18ºC

Red Meat, Aged Cheese, Game, 
Grilled Meat,  Meat cooked in red 
sauce, Ham and Bacon, Sausages. 



Latourba blends years of wisdom and tradition 
with layers of earth, making it a true and proud 

embodiment of our people.

R I S I N G  F R O M  N AT U R A L  I N G R E D I E N T S

T E R R O I R ,  S O I L  &  S U N

A G E D  W I N E
M O N O C E P A G E S



Syrah

2018
Single Vineyard

SYRAH
D R Y  R E D  W I N E

2 0 1 8

Latourba’s single vineyard Syrah aged in barrels, 
captures the aromas of dried f ruit, cherries and 
gooseberry with hints of caramel, smoke and 
chocolate. It is smooth with round tannins and a 
long lasting aftertaste.

Grapes Varieties

Alcohol level

Consumption

Serving temp

Food pairing

Syrah (100%)
Aged in French Oak Barrels for 12 months

14.0% alc. /vol.

3 - 10 years+

16 - 18ºC.

Red Meat, Aged Cheese, Game, 
Grilled Meat,  Meat cooked in red 
sauce, Ham and Bacon, Sausages.



Merlot

2018
Single Vineyard

MERLOT
D R Y  R E D  W I N E

2 0 1 8

Latourba’s single vineyard Merlot, aged in barrels, 
deep red colour with purple hues. Aromas of red 
f ruits, sweet spices, plum, forest fruit, violet, 
caramel, coffee, mint, tobacco, earthy, nutty, cinnamon. 
Round, full-bodied palate with velvety tannins and 
long aftertaste.

Grapes Varieties

Alcohol level

Consumption

Serving temp

Food pairing

Merlot (100%)
Aged in French Oak Barrels for 12 months

14.0% alc. /vol.

3 - 10 years+

16 - 18ºC.

Red Meat, Aged Cheese, Game, 
Grilled Meat,  Meat cooked in red 
sauce, Ham and Bacon, Sausages.



Petit Verdot

2018
Single Vineyard

PETIT VERDOT
D R Y  R E D  W I N E

2 0 1 8

Latourba’s single vineyard Petit Verdot combines 
the unique aromas of leather, prune, dark forest 
f ruits and tobacco. Aged in barrels with an earthy 
texture, it moves with vibrant acidity and powerful, 
well-structured tannins.

Grapes Varieties

Alcohol level

Consumption

Serving temp

Food pairing

Petit Verdot (100%)
Aged in French Oak Barrels for 12 months

14.5% alc. /vol.

5 - 15 years+

16 - 18ºC.

Red Meat, Aged Cheese, Game, 
Grilled Meat,  Meat cooked in red 
sauce, Ham and Bacon, Sausages.



Cabernet Sauvignon

2018
Single Vineyard

CABERNET SAUVIGNON
D R Y  R E D  W I N E

2 0 1 8

Latourba’s single vineyard Cabernet Sauvignon 
aged in barrels , holds an intense-color. With its 
complex texture, well-balanced acidity and 
elegant aftertaste are heightened by the aromas 
of cedar, plums and cherries.

Grapes Varieties

Alcohol level

Consumption

Serving temp

Food pairing

Cabernet Sauvignon (100%)
Aged in French Oak Barrels for 12 months

14.5% alc. /vol.

3 - 10 years+

16 - 18ºC.

Red Meat, Aged Cheese, Game, 
Grilled Meat,  Meat cooked in red 
sauce, Ham and Bacon, Sausages.



CHARDONNAY
D R Y  W H I T E  W I N E

2 0 2 2

Latourba’s single vineyard Chardonnay, aged in barrels, 
Bright yellow-gold with rich peach, pineapple and 
citrusy scents. Rich honeyed mouthfeel with great 
acidity, flavors of tropical fruits on a background of 
smoke and dried fruits . aromas of peach, pineapple, ripe 
citrus, mango, smoked, oak, creamy .

Grapes Varieties

Alcohol level

Consumption

Serving temp

Food pairing

Chardonnay (100%)
Aged in Barrels for 6 months

14.0% alc. /vol.

2 - 6 years+

9 - 11ºC.

Seafood Risotto and Pasta, Shellfish, 
Smoked Fish, Grilled Chicken and Pork, 
mature Goat and yellow Cheeses.



P R I V A T E  S E L E C T I O N

A G E D  W I N E



LITAJ P R I VAT E  S E L E C T I O N

D R Y  R E D  W I N E

2 0 1 6

Deep red colour with purple hues, aromas of red f ruits, 
spices, black pepper, dark chocolate and mint. Round, 
full-bodied palate, complex with vibrant acidity and 
strong, well-structured tannins. Long lasting aftertaste 
with flavors of cedar, dark forest f ruits and tobacco.

Grapes Varieties

Alcohol level

Consumption

Serving temp

Food pairing

Blend of Merlot  58%
Cabernet Sauvignon  25%
Syrah  17%
Aged in barrels for 18 months

14.5% alc. /vol.

5 - 15 years+

16 - 18ºC.

Red meat (Pork, Beef, Lamp, Mouton), 
aged Cheese, Game, Grilled Meat, Steak, 
Pork / Beef Tongue, Meat cooked in red 
sauce, Ham and Bacon, Sausages.

A PREMIUM SELECTION OF OUR REFINED GRAPES, SOURCED FROM 

LATOURBA'S PRIVATE VINEYARD
LOCATED ON THE SLOPES OVERLOOKING THE LITANI RIVER

CREATING A TAJ (CROWN) AROUND OUR VIVID LAND





| |

L AT O U R B A  U N I Q U E
S P A R K L I N G  B R U T  W H I T E  W I N E

Alcohol level
12.5% alc. /vol.

Ageing
18 months on lees

Serving temperature
8 - 10ºC

W H E N  W E  DA R E D  T O  D R E A M  D I F F E R E N T LY
UNIQUE IS  THE FIRST LEBANESE SPARKLING WINE EVER MADE

1 0 0 %  C H A R D O N N AY



| |Alcohol level
12.5% alc. /vol.

Ageing
18 months on lees

Serving temperature
8 - 10ºC

K R I S T I N A  de L AT O U R B A
S P A R K L I N G  B R U T  R O S É  W I N E

A  D E D I C AT I O N  T O  T H E  Q U E E N  O F  L AT O U R B A
A WONDERFUL DISPLAY OF DIVERSE LAYERS OF CIVILIZATIONS AND TRADITIONS, 

CREATING A SMOOTH FLAVORFUL EXPERIENCE WITH SPARKLING FRUITFUL TASTES

1 0 0 %  P I N O T  N O I R  





| |

A N  E XQ U I S I T E  F U S I O N ,
C A PT U R I N G  T H E  S P I R I T  O F  T H E  N AT U R E  I N   E V E R Y   G L A S S .

A TESTAMENT TO THE BEAUT Y OF CHANGE
AND THE ENDLESS P OSSIBILITIES 

1 0 0 %  F I A N O

Alcohol level
13.0% alc. /vol.

Consumption
1 - 3 years+

Serving temperature
9 - 11ºC

L AT O U R B A  N AT U R E



IN THE HEART OF OUR VINEYARD,

THERE'S A TALE AS ENCHANTING AS OUR WINE.

IT BEGINS WITH THE HUMBLE DANDELION,

A SYMBOL OF RESILIENCE AND TRANSFORMATION.

EACH SPRING, THESE GOLDEN BLOSSOMS CARPET OUR VINEYARD, 

SOAKING UP THE SUN AND THE EARTH'S ENERGY.

AS SUMMER APPROACHES,

THEY TRANSFORM INTO ETHEREAL SPHERES OF DELICATE SEEDS, 

EACH ONE A VESSEL OF POTENTIAL,

DANCING ON THE SLIGHTEST BREEZE.

THIS TRANSFORMATION MIRRORS OUR WINEMAKING JOURNEY.

JUST AS THE DANDELION EVOLVES FROM A VIBRANT FLOWER

TO A GLOBE OF DREAMS WAITING TO BE SET FREE,

OUR GRAPES UNDERGO A METAMORPHOSIS.

THEY BEGIN AS SUN-KISSED FRUITS AND,

THROUGH THE ALCHEMY OF WINEMAKING,

BECOME A WINE THAT CAPTURES THE ESSENCE OF TIME AND PLACE.



P R O D U C E  O F  L E B A N O N

P R O D U C E D  A N D  B O T T L E D  B Y  V A L  S A L
W E S T  B E K A A  V A L L E Y ,  L E B A N O N

+ 9 6 1  3  9 5 4 1 3 0
info@latourba.com     www.latourba.com

https://www.facebook.com/latourba
https://www.instagram.com/latourba/
https://www.youtube.com/watch?v=ouoVIbz7ihA&t=8s
https://www.tiktok.com/@latourbawinery
https://twitter.com/latourbawine?lang=en
https://latourba.com/

