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Article and photos by W.C. Enoteca

Israel. The word conjures up childhood 
images of the Holy Land and movies 

I had seen showing dessert-like terrains.  My first 
and recent trip to this impressive country showed me 
another side altogether.  As the plane landed in Tel 
Aviv I marveled at the surrounding greenery. In fact, I 
was told that such verdant and fertile lands extend for 
hundreds of kms. north of the city.

Although I was eager to see and learn more about 
this fascinating country, the primary reason for my 
visit was to attend IsraWinexpo 2010 and familiarize 
myself with Israeli wines.

Winemaking in Israel

Israeli winemaking began in the triangle that 
encompasses the Black Sea, the Caspian Sea and the 
Sea of Galillee.  In fact, the oldest grape pips found in 

Levant date back to 8000 B.C., with the first recorded 
vineyard planted by Noah in 2000 B.C.

Israel’s wine industry further evolved thanks to a three-
fold revolution which began with the founding of the 
modern Israel wine industry when Baron Edmond de 
Rotschild, owner of Chateau Lafite founded Carmel 
Winery in 1882. The second phase ‘the quality 
revolution’ was led by Golan Heights Winery, founded 
in 1983, that applied the newest technology both in 
the vineyards and winemaking sectors. The third took 
place in the 1990s, when the country’s wine market 
came of age with an eruption of boutique wineries, wine 
imports and stores that also led to ‘wine tourism’. 

Israel devotes about 12,350 acres to vineyards, the 
soils for which can range from volcanic in the north, 
Terra Rossa on the coast, chalk and limestone on the 
hills and sandy/clay in the south. Such soil conditions, 
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coupled with a mainly Mediterranean climate 
that involves long, hot dry summers and 
short wet winters (with semi arid and desert 
conditions in the Neveg), result in distinctive 
and often quality wines.

The traditional Carignan and French Colombard 
varieties have largely been replaced with 
Cabernet Sauvignon, Merlot, Chardonnay and 
Sauvignon Blanc that today are used in the 
production of quality wines.  In addition, table 
wines utilize other varieties such as Shiraz/
Syrah, Cabernet Franc, Petite Syrah, Argaman, 
Petit Verdot, Malbec, Pinot Noir, Sangiovese, 
Barbera, Zinfandel, Pinotage, Gewurztraminer, 
Viognier, White Riesling, Emerald Riesling, 
Chenin Blanc, Semillon, Muscat Canelli and 
Muscat of Alexandria.  

The Kosher Story

The world kosher means “pure”. Israel is, 
without a doubt, the finest producer of kosher 
wines in the world.

Although many of the larger wineries produce 
kosher wines, it cannot be assumed that all 
Israeli wines are kosher. Nor should the word 
be confused with the sweet sacramental 
wines which in the past have given all ‘kosher’ 
wines a bad rap.   

Quality Israeli wines ‘that happen to be 
kosher’ are made in exactly the same way 
as non-kosher wine.  However, at the winery 
both the wine and winery equipment may only 
be touched by orthodox Jews.  As well, only 
kosher substances such as yeasts, fining 
agents, etc. may be used in the process.  
There are also Biblical agricultural laws for 
kosher wines in Israel.  However, none of 
such rules impact on the wine’s quality. Many 
of Israeli wines have received high scores 
and been awarded medals in competitions. 
The fact that the wine is also kosher is just 
incidental.

It might make sense to establish a ‘designation’ 
to their quality wines, which can be recognized 
worldwide. 

 Inside the pavilion

Carmel Winery booth

ISRAWINEXPO 2010
Held in Tel Aviv, this biennial trade provides an opportunity for 
producers to bring greater awareness of their wines to local 
and international visitors. Included were side trips to randomly 
selected wineries for a more ‘up close and personal’ encounter 
with the winemakers.

Our first introduction to Israeli wines began at Cordilia Restaurant 
in Jaffa with a delectable dinner that was accompanied by a 
number of wines from a variety of producers.  What follows 
are just a few of the wines that we sampled during our meal as 
well as those sampled during visits at individual wineries.   
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Adir

This winery was founded in the nineties by the Ashkenazi 
and Rosenberg families who began by selling their grapes 
to other wineries. When they decided to produce their 
own wines a few years ago, state-of-the-art equipment 
was purchased and some stimulating wines are now 
available on the market. Approximately 10,000 bottles 
are produced each year mainly using the Cabernet 
Sauvignon, Merlot and Shiraz varietals. At the winery 
we sampled the Plato 2005, created with 92% Cabernet 
Sauvignon and 8% Shiraz, offers a profusion of black 
fruits and good tannins that will make further cellaring 
possible. The Shiraz Kerem Ben Zimra 2008, made with 
100% Shiraz delights the senses with its dark hues and 
concentrated fruity bouquet.  Drinkable now, the wealth 
of tannins will allow the wine to improve within the next 

3-5 years.  The visitor’s centre is ready to welcome 
you and, should you visit, be sure to sample the 
cheeses that are churned out by this winery.

Avidan Winery

Tsina Avidan, an architect who is passionate about 
wine, not only manages this small family winery but 
is also its winemaker.  Situated at Kibbutz Eyal, on 
the other side of Kfar Saba the winery, this winery, 
established in 2000, now has an annual production 
of 30,000 bottles among three main labels: Fringe, 
Blend des Noirs and Reserve.  Grapes, sourced 
from the Judean Foothills and Hills, produce 
premium Mediterranean-style wines that have been 
awarded medals in both Israeli and international 
wine competitions. We sampled the distinctive 
Avidan 2007 Grenache Premium, composed of 

85% Black Grenache (Carignan), 10% 
Tempranillo and 5% Petite Syrah. 

Barkan
As the country’s second largest winery, 
Barkan’s diversified portfolio runs the 
gamut from best-selling and affordable 
to high-end and superior wines.  In 
all cases, the consumer is assured 
of getting top value for their money. 
This winery’s logo states “Artisans of 
Red Wine” and the Barkan Cabernet 

Entrance
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Sauvignon Altitude 
Reserve +412 2006 is a 
true expression of its terroir.  
To create this complex 
wine each vineyard is 
harvested, fermented and 
aged separately in the 
barrel.  Only when maturity 
is achieved are the lots 
blended together to create 
the Reserve Cabernet 
Sauvignon. 

Segal Wines 
With its motto of “Making 
Wine Differently”, this 
winery has been producing 
wine in Israel for over 100 
years. In fact, this winery 
was the first to plant 
vineyards in the Upper 
Galilee region. It merged with Barkan Wine 
Cellars in 2001 and, since then, winemaker 
Avi Feldstein retains winemaking autonomy 
to fashion tasteful wines that reflect originality 
and style. Export markets such as Canada and 
Poland are the beneficiaries of these wines.  
The Rehasim Dishon Cabernet Sauvignon 
2005, with grapes sourced from the Dishon 
vineyard comprised of alluvial clay combined 
with gravel and limestone, is an outstanding 
example of his success. Aged in mainly new 
French oak barrels for 20 months, the lots 
are blended in tanks for an additional five 
months. The wine gifts the taste buds with an 
elegantly balanced structure and complexity 
that is magical. 

Dalton Winery
When it was established in 1995, this winery 
became one of the first located in the Upper 
Galilee region, five kilometres from the 
Lebanese border, this small family-owned 
winery prides itself in producing quality wines 
with such varietals as Cabernet, Merlot, Shiraz, 
Barbera, Zinfandel, Chardonnay, Viognier and 
Sauvignon Blanc. The delightful Sauvignon 

Tasting at Barkan Winery

Barkan Vineyards

 Dalton Winery products
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Blanc Reserve 2008 rewarded the palate with 
remarkable citrus and tropical fruit notes and a 
pleasing and lingering finish. At the winery we 
sampled Matatia 2006, made with 80% Cabernet 
Sauvignon, 15% Merlot and 5% Cabernet Franc. 
The dark purple hue foretells of the rich flavours 
reminiscent of fruits of the forest that are enhanced 
with hints of tobacco and licorice. This full-bodied 
wine has great structure and balance, and has 
wonderful aging potential (sells for $100.00). 
Everyone is welcome to take guided tours of the 
winery and, thanks to its proximity to attractions 
that are important in terms of religion and history, 
this picturesque region has now become a popular 
tourist destination. www.dalton-winery.com.

Ella Valley Vineyards

From the Judean hills one goes through the Land 
of the Bible to reach Ella Valley.  In ancient times 
the area was recognized for its grape growing and 
wine making. It is also the birthplace of the biblical 

hero Samson as well as the 
spot where the famous battle 
between David and Goliath 
took place. The Ella Valley 
Vineyards plants varietals 
such as Merlot, Cabernet 
Sauvignon, Cabernet Franc, 
Pinot Noir, Petite Syrah and 
Syrah to produce its red 
wines. Approximately about 
200,000 bottles of premium 
wines are produced annually, 
with around 40% diffused to 
international markets each 
year, an extraordinary amount 
in the Israeli wine industry. 
The RR VC (Vintners Choice) 
2004 made with 60% Merlot 
and 40% Cabernet Sauvignon 
is a fine example of what 
winemaker Doron Rav Hon 
wishes to accomplish. www.
ellavalley.com. Also of interest 
is their own production of 
premium olive oil. 

Ella’s olive oil
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Golan Heights Winery
Located in the town of Katzrin, in the central 
Golan, this winery that is blessed with ideal soil, 
topography and climate conditions is positioned 
to create exceptional wines. In fact, it has been 
instrumental in developing new varieties and in 
influencing and promoting Israel’s wine culture. 
TheYarden “HeightsWine” 2007, made with 100% 
Gewurztraminer, delivers a powerfully intense 
flavour and displays good structure and acidity. 
Reminiscent of Icewine, it will pair beautifully with 
rich desserts but my personal preference would be 
with gorgonzola cheese. I was equally impressed 
with the variety and quality of its wine when we 
visited the winery where most notable was the 2004 
Yarden Merlot.  Proffering light tannins, it is ready to 
be enjoyed yet can cellar for a few more years. Not 
surprisingly, the winery has garnered numerous 
medals at international wine competitions.   
www.golanwines.co.il.

Tasting at Golan Heights Winery

Towards the Golan Heights
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Tzora Vineyards, founded in 1993 by the late Ronnie 
James, was one of the first to plant vineyards in the 
Judean Hills, an area that has been associated with 
winemaking since biblical times.  The wines produced 
on their three vineyards (Giv’at Hachalukim, Shoresh 
and Neve Ilan), come from grapes grown on man-
made terraces that rise from the coastal plain. The 
soils can vary from rocky Limestone outcrops to those 
rich in minerals. Winemaker Eran Pick, who joined the 
team in 2006, creates well-rounded wines that have 
aging potential. The terror-driven OR Shoresh Dessert 
wine is made from Gewurztraminer grapes grown 
on the highest plot of Shoresh Vineyard and has a 
limited production of 1625 bottles. Intensely fragrant 
it pleases the palate with delightful tropical fruit and 
mineral tones, and will make a great addition to your 
cellar. www.tzoravineyards.com.

Vitkin Winery
Established in 2001 by Doron and Sharona Paz-
Belogolovsky and Oenologist/Bordeaux graduate Asaf 
Paz, this winery has already earned a reputation for 
producing unique and original wines. Grape varieties 
include Carignan, Viognier, Gewurztraminer, Cabernet 
Franc, Johannesburg Riesling, Petite Syrah and Pinot 

Noir. Sourcing these grapes from select vineyards 
from around the country, the winery produces superior 
wines of distinction.  The 2007 Israeli Journey, Vitkin 
Carignan, is made with 95% Carigan, and 5% Grenache 
Noir from several old vineyards in the Binyamina 
& Zichron Yaackov Regions. Having undergone 
malolactic fermentation and aging in French oak 
barrels, the wine exhibits an inky colour and rewards 
the palate with a full and earthy mouthfeel of prunes 
and blackberry.  It can develop further in the bottle for 
another 4-6 years.  www.vitkin-winery.co.il.

As a first experience, I was very impressed with the 
overall quality of the wines although the accompanying 
price tag might make them beyond the reach of many 
consumers. The establishment of, and promotion of a 
‘wine route’, similar to those in other wine-producing 
countries, might appeal to wine aficionados and tie 
in tourism with the ever-developing wine industry in 
Israel. 

Thanks to a colleague, Michael Ben-Joseph WM, who 
was kind enough to squire me around, I discovered the 
vibrant and modern Tel Aviv and the neighbouring city 
of Jaffa.  I hope to return soon, so that I can uncover 
even more fascinating facets of this extraordinary 
country.  Shalom!
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JERUSALEM
As Israel’s capital, Jerusalem is situated 
in the Judean Mountains between the 
Mediterranean Sea and the northern edge 
of the Dead Sea.  With a population of 
some 764,000 residents within an area of 
125.1 km2 that includes east Jerusalem, 
the city is also the largest in the country. 

Dating back to the 4th millennium BCE, 
it is one of the oldest cities in the world 
and has withstood numerous attacks and 
besiegement. It is also the holiest city in 
Judaism, a holy city in Christianity, and the 
third holiest city in Islam.  Notwithstanding 
its area of only 0.9 km2, the Old City is 
home to key religious sites that include 
the Western Wall, Temple Mount, Church 
of the Holy Sepulchre, Dome of the Rock 
and the al-Aqsa Mosque.   

Sunset over Jerusalem

Walls of Jerusalem

Israel’sSights
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An important Jewish religious site located in 
the Old City of Jerusalem, The Western Wall 
(also known as the Wailing Wall) is the only 
remaining structure of the ancient Temple 
of Jerusalem. Approximately over half the 
wall, including its 17 courses below street 
level, dates back to 19 BCE constructed 
by Herod the Great. The remaining layers 
were added from the 7th century onwards 
and today the above ground portion extends 
1,600 feet, most of which is hidden behind 
residential structures built along its length. A 
mechitza (partition) is used to separate men 
and women, believed to preserve modesty.  
It is common to see many Jews who come 
from around the world write prayers and 
messages on paper and stick them between 
the cracks.  If you plan to visit, be prepared 
for security check and remember to act in a 
reverent manner.  Show respect by dressing 
properly (no shorts or tank shows), and note 

The Western (Wailing) Wall

Market Shopping
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that no pictures can be taken starting Friday at sunset 
until Saturday night. The wall is a no-smoking zone. 

Many bargains can be had at bazaar-lie markets 
within the old city walls. Other shopping is, of course, 
available at modern sites such as the popular Kenion 
(Jerusalem) Shopping Mall. Though not large, it does 
boast over 250 shops and restaurants not located 
elsewhere in the city. Free parking is available, but try 
to avoid Saturday night when there might be a Beitar 
Jerusalem football match at the adjacent Teddy Kollek 
Stadium.

Jaffa
This old Palestinian port city, now part of Tel Aviv, has 
existed since some 4,000 years ago.  Named Jaffa 
(meaning beautiful) by the Canaanites, the Christian 
legend tells us that it was named after Noah’s son 
– Yefet – who built it after the Great Flood. Today, out 
of a total of approximately 35,000 residents, 25,000 
are Palestinian Arabs. 

Tourists can visit the old fishing harbor, modern boat 
docks, and the tourism centre. Plans are currently 
underway to beautify and modernize the port area, 
and expanding the boardwalk along the sea from Bat 

Streets in Jaffa
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Yam to Tel Aviv.  Light rail that will go from Bat Yam to 
Petach Tikvah, and throughout the Gush Dan territory, 
is also being constructed.

The municipality of Tel Aviv-Jaffa is currently working 
to beautify and modernize the port area, and are 
expanding the boardwalk along the sea from Bat 
Yam to Tel Aviv. They are also constructing a light rail 
that will travel from Bat Yam to Petach Tikvah and 
throughout the Gush Dan territory.

Tel Aviv
With a land mass of 51.4 sq. km. is located on the 
Israeli Mediterranean coastline, and as of 2008 home 
to 3.2 million residents.   Originally built on the outskirts 
of the ancient port city of Jaffa, which was largely Arab 
at the time, Tel Aviv’s growth soon outpaced Jaffa. Tel 

Aviv’s “White City”, designated in 2003 as a UNESCO 
World Heritage Site, comprises the world’s largest 
concentration of Modernist-style buildings.

Like New York City, it has earned a reputation as a “city 
that never sleeps” with its 24-hour culture.  A popular 
tourist destination for both local and international 
visitors alike, it offers beaches, bars, restaurants, 
cafes, upscale shopping and great weather all 
encompassed by a cosmopolitan lifestyle.  

The Middle East’s second biggest city economy, Tel 
Aviv is ranked 42nd among global cities by Foreign 
Policy’s 2008 Global Cities Index, it is also reputed to 
be the region’s most expensive city and the 17th most 
expensive city in the world. e


