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BACKGROUND OF PROJECT;

There 1s an already established, small scale winery and distillery in the
village of Khenshara, in the Metn, which sells wine and arak to labels
already in the market. The owner of the winery is hoping to expand his
production of wine and set up an independent label. The grapes that are to
be used for the production of Red and Rose wine will be brought in from
the Bekaa valley while the white grapes, used for white wines will constitute
the major bulk of the production of the winery, will be grown in Khenshara.
Most of the land surrounding Khenshara was used for agricultural
purposes, especially viticulture, and there are several old wineries which are
no longer used in the area. The disadvantage of the existing winery is that
there is not enough space for the planned increase of production which
involves the introduction of new machinery and new spaces. Furthermore, it
was originally built as a distillery and the introduction of the small-scale
wining process some years ago resulted in an inconvenient intermixage
between the process of wining and the distillation of arak.

ARCHITECTURAL OBJECTIVES:

Most wineries I've observed are either utilitarian sheds that provide the
basic shelter to the process of winemaking or stone castles that are very
determined to impress us with the heritage of the wine and it’s inherent
worth. The interesting aspect to wineries is that the architect is always up
against a very formidable foe : the wine itself. Usually it is either the wine
or the basic architecture needed that stamps it’s authority on the winery.
Either that or the winery ends up being split in two directions: the
‘ambiance’ Vs the factory. What I am trying to question is the balance

between these two factors and if there should be one that is reached in the
first place. It also involves the questioning of the myth of the autonomy and
‘individuality’ of the process and the extent of man’s intervention and the
eventual architecture it produces. Another issue to be considered is the
recent combining of what is fast becoming an Industrial process with the
layers of romanticism and ‘ruralism’ that have always been associated with
wine. Lastly, it is an investigation and questioning of the natural constraints
that dictate the structure of events in the winemaking process and the nature
of each event within it’s position in the process.

SCOPE :

This winery will eventually bring about the consideration of the following
1ssues:

- It will be reinstating agricultural activity in an area where agriculture and
especially viticulture has long since died out. This applies specifically to
both the labor that will be needed for both the vineyard and the winery.

- It will act as a symbol of wine and winemaking in a region where this
practice has diminished and in a country where people are still getting used
to the idea of a winery being open to the public, and acting as a locale to
visit and an activity to investigate.

- It will become a major tourist attraction in the area, since the village of
Khenshara is in close proximity to major summer resorts such as
Broummana, Bekfaya and Dhour el Choueir, becoming a part of the round
of tourist and local patterns of movements with in the region. The volume of
production of the winery will allow it to enter the local market alongside
firms such as Kefraya and Chateau Musar.



- Will set and identify a certain approach to wine as a product, through an
architecture that utilizes the individuality of the problem of winemaking and
the ‘glory’ of the wine as it’s base and not as a final layer to be placed for
the benefit of visitors.

AREA ANALYSIS:

Khenshara is a village that lies in the area of Northemn Metn, lying about
one hour drive away from Ras Beirut. It’s altitude is 1200m above sea level
and it is considered a summer resort. It lies within a network of villages
closely interlinked, culturaly and physicalily.

The road linking the Choueir to Khenshara is a secondary road serving only
these 2 villages, while Choueir has a secondary access to Bikfaya.
However, the road linking Bologna and Dhour El Choueir is a main one
since it continues on to Zahle from Bologna and on to Baabdat (and
Broummana) and Bikfaya from Dhour El Choueir. The winery will be
located in a relatively quiet area though very close to main areas of activity.
Red grapes can be brought in from the vineyards surrounding Zahle on the
road linking Zahle to Bologna while the white varietals of grapes will be
grown on the site itself. Khenshara can be easily accessed from the
neighboring summer resorts which also house tourists during the summer,
such as Dhour El Choueir, Bikfaya, Brommana and Kesrouan. It is also
easily accessible to the main cities of Beirut, Zahle and Jounieh, which
accommodates the distribution of the wine (as well as the accessing of

tourists.)
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SITE ANALYSIS AND FINDINGS:

The land lies on the outskirts of the village of Khenshara on the slope of the
mountain facing the village of Choueir. The land bordering it to the  north
(continuing down into the valley )is private land that belongs to the
monastery. The site is bordered by the road leading from Khenshara to
Choueir and then onto Dhour El Choueir, and by a small secondary road.
The land to it’s south (further up on the mountain) is empty land containing
a pine forest.

The site includes an old stone winery which is basically a room with a stone
floor out of which small trenches were carved out to accommodate the
crushing and pressing process which used to be done by foot. Also present
on the uppermost part of the site is a source of natural water which is
currently not being utilized and can be used for purposes of draining excess
rainwater from the vineyard. . An old stone irrigation canal is also present
on the site as well as old empty tombs which were abandoned on the site
and which are estimated to be 200 years old.

These elements will be utilized within the winery or it’s outdoor premises

as a way of re-emphasizing the history of winemaking and viticulture that
were present in the region. No documented history is available but several
old abandoned wineries scattered around the village bear testimony to the
established tradition of winemaking in the region.
The old winery will be kept as a tangible demonstration of these traditions,
where grapes were deposited through the openings in the walls into the
trenches of the stone floor, crushed by foot and later fermented to produce
wine. The tombs will also be set up on the premises of the winery to re-
emphasize the history of the region. The irrigation canal will be used for
drainage purposes, namely the drainage of excess rainwater from the site:
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HISTORY OF WINE:

Paleontologists date the phenomenon of fermentation to the Mesozoic era,
more than 100 million years ago. Humans are said to have appropriated
wine long before there was any word for it. Many scholars now identify the
origin of the word ‘wine’ in the Hittite script “wee-an” as the first ‘wine
word’, recorded at approximately 1500 B.C. The word ‘enology stems from
the greek term “oinos logos” (wine knowledge).'

Modem anthropological discoveries indicate that humans have appreciated
wine for at least 8000 years.” This seems plausible when one considers that
wine is a natural beverage that requires no brewing or processing. Wine
will, literally, make itself. The first vinters may have been cave people who
discovered the “magic” of fermentation for a few days.

Throughout the history of wine, one notices a constant interlinking between
the wine and the gods, religion, politics. The following is a brief look at the
important stages in the history of wine:

There is some doubt whether the culture of the vine began in Egypt or in
Mesopotamia. both were crucial centers of early civilization and early wine
growing. Wine was cultivated about 6,000 years ago in the Tigris-
Euphrates basin of Mesopotamia, in what is now known as Iraq.
According to the Bible, Noah landed his ark in these mountains, on Mount
Ararat specifically, subsequently planting a vineyard and making wine. In
Genesis 9:20-21 it is written that “Noah was the first tiller of the soil. He
planted a vineyard; and he drank of the wine and became drunk

' History of Winemaking. May Andrews
2 IBID
* The Bible

“ One Persian poem rhapsodizes that “the wineskin is a kingdom to him
who possesses it, and kingdom therein, though small, how great it is ™
Wine had its first religious application in the rites of the Persian god of
light, Mithra : it was mixed with blood during the violent ceremonies of that
cult.

Hebrew law went into detail about the selection and culture of the vine.
Wine played both a ceremonial role in the Jewish religion and was an
important part of everyday life. The Old Testament contains 155 direct
references to wine, some richly descriptive and others giving practical
advice about the best uses for wine. along with a warm appreciation for
wine, there are powerful warnings about excessive dnnking.
Celebrations of wine as God’s gift to man can found in Joel 2:23:

Be glad then, ye children of Zion, and rejoice in the Lord your God

for he hath given you the former rain moderately...

and the latter rain in the first month. And the

floors shall be full of wheat, and the vats shall overflow

with wine and oil.

Proverbs 23:21 contains a stem admonition against drinking wine to excess:
Hear thou, my son, and be wise, and guide thine heart in the way.
Be not among winebibbers; among riotous eaters of flesh : for the
drunkard and the glutton shall come to poverty; and drowsiness
shall clothe a man with rags.™

The ancient people of Egypt considered wine a gift from their God, Osiris,
the son of Heaven and Earth. Hieroglyphic inscriptions portray Osiris as the
“Lord of the vine in flower.” Tombs of the pharaohs contain art treasures

“ The History of Winemaking. May Andrews




that portray scenes of gathering grapes and winemaking in festivals of
dancing and singing.

The importance of wine to the Egyptian monarchs is apparent by the
numerous grape seeds that have been discovered in the crypts of the
pyramids suggesting a desire for bountiful wine crops in the Afterlife.

The best wine were consumed by the pharoahs and the members of their
households, along with their priests and soldiers. The common people of
Egypt received grape wine only on special occasions.

The Egyptians reserved some wines for special purposes, such as the
making wine-based perfumes used by their monarchs. According to
Diodorus Siculus, Egyptian physicians often prescribed a compound of
wine, stramony, and opium for treating colic and depression. A powder
made from pulverized Memphis stone was mixed with wine or vinegar as a
styptic for wound. Wine was used as a cleansing fluid in part of the
embalming procedure before mummification.’

The Phoenician traders are credited with bringing both grapevines and
wines across the eastern Mediterranean Sea from Egypt to Greece.

Homer relates that the crude wine made from the wild vines growing near
the Cyclops was so bad that the monster preferred to wash down his meal of
two of Odysseus’ men with sheep’s milk. The legend continues that
Odysseus then gave Cyclops a Thracian wine from lsmarus, the birthplace
of Dionysus, a wine properly made from cuitivated vines. The beast found
such great pleasure in this wine that he drank until he became drunk, giving
Odysseus the opportunity to blind Cyclops’ one eye.

The Hellenic wine masters buried their amphorae, which may have been an
early technique to protect the wine from the destructive effects of exposure
to air and high temperatures. This practice may also indicate that wine
cellars did not exist in Homeric Greece. There is, however, some evidence

' Knowing and Making Wine. C.S. Ough

that wine may have been made and  stored in special rooms-this is
particularly apparent in excavation of the ancient agora (marketplace) in
Athens.
As in Mesopotamia and Egvpt before, wine became the principal beverage
of Greece and as the earliest forms of Greek civilization developed, wine
took place of blood as a sacrifice to the gods. Homer points to this when he
describes the meeting of King Agamemnon and Odysseus in the [liad :
“They drew wine from the bow in cups, and as they poured it on the ground
they made their petition to the gods that have existed since time began.””
Dionysus, the wine god and son of the Greek paternal deity, Zeus, was an
extremely important expression of Hellenic culture. Initial celebrations of
the Dionysiac cult were drunken orgies, held under torchlights, that often
became the scene of extreme violence. At one such celebration the mythic
poet Orpheus was said to be dismembered for failing to honor Dionysus.
Eventually, The cult of Dionvsus developed into seasonal reunions held
four times a year, to celebrate the changing of the vine with the seasons and
as a festival for the tasting of new wines.’
Many myths and legends are present in Greek mythology that tell stories of
the various Greek gods and wine.

The Greeks were probably the first to publicly advertise wine, using images
of Dionysus on their comns as the medium. Though most Grecian women
were allowed to drink wine, the Spartans forbade this and were most stern
in enforcing this precept,
“the husband is the judge and censor of his wife; there i1s no appeal
from his decision: if she has acted wrongfully he punishes her’ if
she has drunk wine or if she committed adultery, he kills her™.

* The Myth of Dionvsis. Shervi Barret
* IBID
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In bringing civilization to the mhabitants of the western Mediterranean, the
Greeks and Roman realized that wine was one of their most effective allies.
_ Wherever a colony was founded they would plant a vingyard. These were
the seeds that grew to become today’s vast European wine industry.
Following the conquest of Asia Minor by the Persian Cyrus in 546 B.C,,
more Greeks carried their culture westward and founded the port colonies of
Monoikos (Monaco) and Kikai (Nice).
The first cultivated French vines were planted by the Greeks on the hillsides
near their seaport of Marseilles. Trading stations were established on the
shores of Marseilles and to the west toward Spain. But the further
development of wine growing there was impeded lest the colonial wines
offer too much competition to those grown in Greece itself. According to the
historian Diodorus Siculus, the international currency was slaves, and the
price of one amphora of wine was one young boy.'
Wine played as symbolic role in many religions centuries before the advent
of the Christian faith; since earliest history, humans have associated the red
color of blood and wine and have used wine in religious ceremonies to
create an aura of mystery and reverence.
The Bible contains 165 direct reference to wine, 155 of which are in the Old
Testament. Wine played an important part in the everyday lives of the
people in Biblical times. One can find rich descriptions of wine drinking and
wine imagery in the Bible, along with much advice about the best uses for
wine.
There can be no doubt that the Bible considers wine God’s gift to man. One
illustration of this comes in the following passage from Psalms 104:15:
He causeth the grass to grow for the cattle, and herb for the service
of man; that he may brning forth food out of the earth; and wine that
maketh glad the heart of man.

' IBID

According to St. Luke, Christ observed that : “No man having drunk old
wine straightaway desireth new: for he saith, The old is better > We read in
Timothy 5:23, the very famous quotation ofSt—Paul, who surely must have
known the value of wine as an aid to digestion : “Drink no longer-water, but
use a little wine for thy stomach’s sakegand thmm:mifies.”

—became a crucial part of the Christian ritual. wherever
Christianity flourished, wine would become necessary.

Western civilization 1s indebted to the Christian monks for the continuance
of winemaking during the period of history following the destruction of the
Roman Empire. Their expertise in wine growing and making was unique.
The monasteries were the only communities that had the resources for
research and improvement of wine-growing skaills.

The alliance between the monks and the peasants was a significant factor in
the medieval economic structure. Many of the farmers gave up their land,
including vineyards, to the monks in return for protection, recalling the
sanctuary afforded the populace at Monte Cassino during St. Benedict's
time. The peasants became Christians and leamed the science and art of
winegro-wing from the monks. However, the serf-tenants of the monasteries
were required to pay rent plus a dime. or zehnt. which amounted to one-
tenth of their wine production. This feudal title gave the monks an obvious
advantage over the peasants in the marketing of wine >

Wine continued developing as a drink, being concentrated in France and
Germany and later developed in America.

In the winery at Khenshara, the history of winemaking will be emphasized
through the old winery present on the site and which bears testimony to the
regions’ history and traditions of winemaking. The issue that will be
expressed through the project and it's architecture is that although the

“IBID



vessels used for making wine have changed, the basic biological process
at enables humans to make wine, or to assist in the process of wine beirg
made 1s constant and 1s a blolosz,lcalo\rlejﬁenen ent on the grape , the

ottt of which it stems from and the climate in Which it is grown in.

The unique aspect to wine in general can be attributed to it’s intense
history, and relation to the gods and religion, as well as it’s unique method
of production, where the process/canbe said to be individual as regard:g

D E— wﬁ——mg SomE T
— Vine1s-one of the few plants that does not require irrigation. The vine

THE GRAPE, THE WINE, AN INTRODUCTION:

Wine is made from the vine, a plant which produces grapes. A grape berry
basically consists of the skin, the pulp, and the seeds. Exposure of the grape
leaves to sunlight increases the production of grape sugars. Generally, the
quality or category of the wine produced is dependent on the level of sugar
in the grape.

The basic approach to making wine is:

1) Grapes are pressed to extract the juice

2) The juice ferments into wine, where the sugar in the grape is converted
into alcohol.

3) The wine is stored to be aged or is sold immediately.

The category of wine are:

- Red: made from red varietals of grapes

- White: made from red or white varietals of grapes
- Rose: made from red varietals

Wine may be Still or sparkling. A sparkling wine is one that has
undergone several stages of fermentation and contains Co2. Furthermore, a
wine may be categorized by it’s level of sugar content, or Jack of: a wine
may be dry, medium or sweet.'

' Winemaking Basics. C.S. OQugh.

itself will not start producing grapes until 2-3 years after it has been
planted. It will reach it’s maximum maturity at the age of 15 and will
continue to yield a stable amount up to the age of 40. After that, it's
production will slowly decline and it is advised that it be uprooted.”
After the vine is harvested in September, it needs to go dormant in order to
survive the cold of the winter. In March, the vines are pruned. This is also
referred to as “training” the vine. In May, the budding of the fruit occurs
and between July and September, the ripening of the grapes takes place.
e the harvest, the grapes change color in a period of a formight This

The process by which wine is produced, the fermentation, the eventual
cutting short of biological action and allowing another one to occur is part
of what gives wine it’s unique quality. The conversion of the sugar in the
grape to alcohol by action of bacteria in the grape. After bottling it,
another biological process in the wine occurs, again by it's own. Two
compounds, in the wine, which form a bond, each have a role to play in the
character of the wine produced: 1) the Anthocyan compound is responsible
for the development of the color and hue of the wine 2) the Tannins are
responsible for the aging and eventual astringency in the wine. With time,

* Knowing and Making Wine. Emile Peynaud.
*IBID.




the bond between them is broken.! Thus, an active process is taking place
In a wine bottle that remains stationary for years at a time.

Wine is often categorized by enologists and wine experts; often personified,
as 1f one was talking about an actual being;

*“ They regard wine as a living being which evolves step by step from a
chaotic boisterousness of youth to a lucid clarity and strength. In the
process, when the ripening i1s over and the highest degree of excellence
seems to have been achieved, the chaotic movement starts again, like a
person who might relapse into puberty in order to pass through this phase of
development once again to rise to an even nobler refinement. Some even
believe that a mysterious sympathy exists among wines approaching
maturity, and consider it rash to bring them into contact with one another
indiscriminately, because the development of each wine can be furthered or
deterred by the company it keeps.””

Enologists and vintners always seem to be trying to allocate a character to a
certain wine, or categorizing wine in general. C.S. Ough, an enologist and
author of “Winemaking Basics” tries to point out the qualities of wine.
These, he specifies are not based on ranking or price:

“Ist group: The ‘wine-drink’, swallowed without being tasted, without vice
or virtue, drunk by force of habit.

2nd group: The ‘sham quality wine’ which may come from grand origins
and be cultivated in best tradition and which therefore sometimes give
illusions. It usually reveals defects of a technical nature; for a red wine:
hardness, astringency, high fixed or volatile acidity, ethyl acetate....

"IBID.
* The mvth of Dionvsis. p. 55. Shervl Barret

3rd group: The ‘quality wine’: clean, well structured, smooth, straight
forward, but pleasant and easy to drink; generally consumed young, fruit
flavored, sometimes with a flowery base.

4th group: The ‘grear wine,” a work of art, complex, with personality, rich
in sapid and aromatic substances, defying description and therefore that
much more fascinating to taste.”

The unique process by which wine is produced is a major aspect to wine in
general and to the way a winery should reflect the uniqueness of the
process, eventually not just becoming a shelter which houses the process
but which stems from it as well .

AN OVERVIEW OF LOCAL WINES AND METHODS OF
WINEMAKING? :

GRAND SEIGNEUR:

A label that went down on the market in 1991 on a small local scale and
which started expanding it’s distribution only recently, concentrating mostly
on the areas of Kesrouan and Jounieh. They started out by producing ‘Arak
Fagra’ and later decided to expand into winemaking. They rent out a small

* Information on the local wine production was obtained from site visits and from
brochures given out at the respective wineries. For further information. refer to
Appendix A.
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winery in the Bekaa where the wine i1s fermented and bottled. Distribution
and storage are done in Kferdebian, a village near Fagra.

There wines cover the basics, as they have not branched out into
‘specializing”

Le Grand Seigneur Rouge
Le Grand Seigneur Rosato
Le Grand Seigneur Perla Bianca
Le Chateau du Grand Seigneur:

_ They seem to follow the basic procedures of winemaking with very little
variation and have not expanded into several wines per category.

KSARA:

Probably one of the oldest wineries in Lebanon. Named ‘Ksara’ because it
was a “‘Ksar” (fortress) at the times of the crusaders. It was taken over by
the Jesuit fathers in 1857 who then began making wine out of the vineyards
of the property. Underground tunnels, 2km long were dug out in 1910, and
they now serve as storage spaces for aging wines. Ksara produces
1,500,000 bottles per year out of a total of 390 hectares of land located in
Kefraya, Tanail, Kanafra; all in the Bekaa.

Their wines include:

Red:

Reserve du Couvent
Clos St Alphonse Rouge
Cuvet de Printemps

Rose:
Clos St Alphonse Rose
Gris de Gris:

White:
Blanc de Blanc
Clos St Alphonse Blanc

Chateau:
Chateau de Ksara 1998:

Arak:
Ksarak

_ They are basically producing different varieties of wine by experimenting
with the basic process. The end product depends on the tvpe of grape
vanetal used, period of maceration (rose), type of vatting and legnth of
aging, if any. They produce two white wines; one out of white grapes and
one out of red grapes.
They seem to have an unusual preoccupation with a certain “St. Alphonso™
and seem to be inclined towards French names for their wines as well as
propagating new, Interesting -sounding names such as “gris de gris™ and
“Sunset”.
Their character definitions are a bit worrving since all their wines seem to
fall into two categories:

“fresh, lively and elegant” Vs “Robust, nch and
complex™



KEFRAYA

Before the 1970's, Kefraya as a winery did not exist. The owners of the
land used to supply grapes to Chateau Musar. In 1979, Kefraya started
making wine. It currently produces 1 million bottles a year, 75% of which is
red wine while the rest i1s rose and white wine. Unlike Ksara, it is basically
a wine factory without any romantic underground caves, though plans are
underway to construct some. Kefraya i1s known to have won many
Intemnational wine prizes. It has 250 hectares of vines in the area of
Kefraya, Bekaa.
Their wines include:

Red:
Kefraya Nouveau
Domaine de Kefraya Rouge

Rose:
La Rosee du Chateau:

white:

Domaine de Kefraya Blanc
Chateau Kefraya Blanc de Blanc
Blanc de Noirs

Chateau:
Chateau Kefraya:

Dessert Wines:
Lacrima D oro
Nectar

Arak of Kefrava.

_The same kind of experimentation is undertaken at Kefrava as at Ksara,
but in Kefraya there is a more clear cur strategy of table wines (no aging at
all) Vs Chateau (a minimum of 5 vears). Kefraya have onlyv one rose.
concentrating more on white wines. While Ksara chose to develop on Rose
wines, Kefraya decided to expand into dessert wines, though thev admit
they are not selling very well '

The labeling is also predominantly French, with more straight forward
names; mostly consisting of “Chateau Kefraya’. It seems that they are \ving
for a more traditional seat, emphasizing that they have a ‘domain’.

CHATEAU MUSAR:

The winery is located in Ghazir. Kesrouan and was originally a Serail.

It sells only 3% of it’s production in Lebanon while exporting the rest to
France, England and the United States. Usually releases it’s very old wines
(1933-)

to Sotheby’s and Christies.

It’s wines include:
Chateau Musar
Chateau Musar Rouge
Chateau Musar Blanc
Chateau Musar Rose
Arak de Musar

' Manhal Nakouzi. Marketing Manager of Beverages at “Fattal Group’



One Striking factor about all four wineries is that all their wines are made
from vineyards located in the Bekaa valley. Their wines reflect the soil and

«the climate-ef-the-Bekaa region in_general and all of them are made fromr

foreign, imported grape varietals. Despite the fact that the varrjgtagl—;ed

makes a difference in the character of the winesthe climate conditions and_
w&_iﬂ—dm%er. They seem slightly
oblivious to local grape varietals that were traditionally used to produce
wine in this region of the world, the bulk of which was white. This leads to
a local market saturated with wines made from foreign varietals, most of

them being fairly similar in character and taste due to their common origin
of soil and climate.

MARKET INFORMATION AND TRENDS:

The wine on the market can be divided into two categories: Imports Vs
Local. The total local production of wine in Lebanon comes up to 3 million
bottles per year' while foreign brands make up 25% of the market *

The wine imported into Lebanon comes from France, the United States
(mostly Californian wines), Italy and Morocco. Italian and Moroccan wine
are relatively cheap. Most of the demand for foreign wines is for French
wines. Imported wines are usually more expensive than local wines because
they have a 110% custom duty tax placed on them. Despite this, there is a
high demand for foreign wines. Another item demanded is sparkling wine,
mostly Moet et Chandon and Dom Perignon. Certain firms in Lebanon
specialize in the distribution of foreign wine, such as Bacchus and Enoteca.

i
IBID
- Andre Hadji-Thomas. general dircctor of Enoteca

Arak 1s the alcoholic beverage with one of the highest consumpuion.

reaching up to 450,000 cases per year.

In general, Chateau Musar exports most of it’s production (97%), mosty te

the United States and England.

Ksara accounts for the bulk of production in Lebanon, producing ar
average of 1,500,000 bottles a year, exporting about 25% .

Kefraya produces about 1 million bottles a vear, exporting 34% of their
production.® 75% of their production is red wine, while the res: is rose and
white.

Demand for wine in Lebanon is leaning towards local production, as their
quality is being recognized.” Ksara dominates 50% of the jocal marke:
while Kefrava dominates 33%. Most of the demand for wine is for rac
wines while rose wines are not doing very well. The tvpe of wine consumad
and demanded usually depends on the type of social life and ieval of
education on wine. A certain evolution of habits is taking place whers
people are heading away from the image of drinking red wine onlv i the
winter, while the consumption of white wine has risen from 10% 10 25% in
the last 2 years.*

Most of the wineries are trying to influence this behavior by "educating” the
consumer. This mostly shows in their brochures where thev advise them on
what kind of food to eat with a certain wine, the reccommended iength of
aging of the wine, etc..

In 1949, the number of wine producing firms were 35 firms, with a
production of 570 tons, mostly distributing on a respectively local basis. In
1955, distribution started to mcrease, but the amount of wineries decreasad

* Figures and information were taken from L Orient Express Nov. 1996
“IBID
*IBID
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to 10 firms, employing a greater average number of people.' No exact
information on the exact number of wineries in 1996 is available, but the
ones that actually distribute on the market are Ksara, Kefraya, Chateau
Musar and Grand Seigneur. A tentative conclusion would be that the
number of wineries are decreeing while distribution and production are
increasing, It can be said that the approach to making wine has evolved
from a family based practice, with a narrow distribution area to a larger,
industrial process, consisting of several private owners (Finnish
ambassador, Fattal Group, Walid Joumblatt, etc..) which is using
contemporary marketing and advertising techniques that are based on the
original ‘mom and pops’ winery set up as it’s base for advertising.

Most of the wine being produced in Lebanon is made from vineyards in the
Bekaa, even though some of the best wines are produced on hills and
mountains of higher altitudes and a cooler climate®. This is probably due to
the wider expanse of relatively flat land in the Bekaa where the harvesting
of grapes is easier(machinery can be used) as well as the proximity of the
wineries themselves. Grapes that grow on the mountain slope in dry soil
contain more sugar and become riper than those growing in moist land.
Ancther factor missing in Lebanon is the production of wine made from
local varietals of grapes (such as Obeidy, Mariami, Bakhoury ) to
complement the imported European varietals.

The winery designed in Khenshara will be taking advantage of these factors
and will produce a wine emphasizing local trends of soil varietals and
climate. In this case, the concentration will be mostly on white wines since

' Figures extracted from ‘The Wine and Arak Industry in Lebanon'. a thesis by
Rivad Majeed Shams. 1970
* ‘Knowing and Making Wine". Emile Peynaud

only white grapes grow in the mountains, while the red wine will be made
from grapes growing in vineyards in the Bekaa.

The 1nitial projected production for the winery is 600,000 bottles per vear.
of which 40% will be red wine, 10% will be rose and 50% will be white
wine. The winery however, will be designed with the same proportion of
wines in mind, but with the possibility of accommodating a production of |
mullion botties per vear (for expected expansion). The overall approach to
the product will be that of emphasizing the ‘localness’ of the wine
(especially the white variety) as opposed to the existing trend of relating to
French methodologies (“Chateau” and French labeling and methods of
production).

THE IDENTITY OF THE WINE AS A PRODUCT:

So far, the identity of wine as a product by itself is fixed in the minds of
most people. Most of this 1s due to the process of representing the wine as a
product to the consumer. This process takes on manv forms:

-The label

-The brochure

-The winery

-Society and Surroundings



_THE LABELLING usually works in two ways:

DIntroduce and reinforce the name of the firm that produces the wine. This
may sometimes be the name of the wine itself .

2)Reflects an image of the wine/firm, usually with an emphasis on the past,
mostly by images of a stone Chateau with allusions to french
connections/ancestry.

THE BROCHURES that are presented to the consumer (usually at
fairs/exhibitions or at the winery itself) concentrate on the following issues:

1)They present the winery, it’s location, history and dedication to the
“tradition of winemaking”. The word tradition by itself suggests an
adherence to the past and to old ways of winemaking, in which case, there is
the implicit suggestion that the process/methods of making wine are ones
that have been used for a long time and are the best ways to make wine. The
notion of time 1s very important in this context, where the aging of the wines
is emphasized as well as the idea that wine is produced by old methods,
acting as a novelty to a culture where advances in technology and methods
of production are taken for granted as a fact of life. This makes the wine
stand out as a product that is different.

2)Presenting the wines they produce, sometimes explaining the process of
production and giving each a character: “elegant and vivacious™ . Here, the
wine is personified and individualized.

" The very fact that the wine has to have a name is interesting by itself: why not
indicate the name of the firm, along with: “Red wine. Cabernet Sauvignon
varietal. vatted for 18 days. aged for 3 vears™

This information is usually replaced by “Clos St Alphonse™

]
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Réserve
du Couvent
This wine combi-
nes elegance with a
lingering fragrance. It
is made from a selection
of the most noble Cinsault
and Grenache grape varie-
tals, with a touch of Cabernet
Sauvignon and Syrah culti-.
vated in cask wood oak bar-
rels. Réserve du Couvent
goes very well with red meat
and game and can be bottled
for many years.
Grisde Gris
A fresh and intense wine
with a Carignan and a
Grenache base, Gris de
Gris is obtained by
tapping after a short
period of macera-
tion. It goes
very well

. / j,
,fu’f/" g
with k!“ I

first courses,

white meat, and

can even be served

as a thirst quencher.
Better drink it youngin
order to preserve all its
qualities. 2
Clos St. Alphonse Blanc
This wine is made of Clairette,
Muscat and Ugni Blanc, separately
vinified at a low temperature and vat-

ted before being blended and bottled. A
light and fruity wine with a delicate Mus-

cat touch, excellent with vegetables, Leban-

_ ese mezze (appetizers) and fishes.
1Clos SL. Alphonse Rose

Made of Cinsault, Grenache and

Carignan, this fresh and crisp wine

is obtained by tapping and charac-

terized by its typical salmon-pink

color. ldeal with Lebanese cuisine,

| as well as with pizzas, vegetables,
fish and cold meat.

A wine based mainly on well-
ripened Cinsault, Grenache and
Carignan and characterized by
its brick-red color, its sup-
pleness, lightness and well-
blended tannins. It is the clas-
sic accompaniment to good
home cooking as it brings a

[ touch of conviviality at the

dining table.

Chateau Blanc de Blancs
Chardonnay, Sauvignon and Sémillon
are the base of this elegant and subtle
wine. These noble grape varietals are
vinified at a low temperature, then
separately vatied for several mon-

ths in barrels made from French

cask wood oak and finally
bottled.

Chateau Blanc de Blancs
can be served as

an aperitif with

delicate fresh

fish or

shellfish.

3

™
LS

AR

Chateau

" Ksara

L 9 8 4

b A selection of
. noble grape varietals,
such as Cabernet-Sauvi-

gnon, Syrah, Mourvédre,

& and Grenache, as well as a
; touch of Cinsault, all chosen
from the best vineyards, go to

the making of this vintage wine.

Its bouquet is a clever blend of vanil-

la, liquorice and cedar wood; when
aerated, it develops notes of leather and
roasted coffee. Excellent with game, meat

preEared with sauces and siicy meals.

This is the pre-eminently best *
keeping wine. Vinified with a
Cabernet Sauvignon, Syrah and
Carignan basis and cultivated in
barrels during 18 months.
It is endowed with a red ruby color
and a fruity nose of raspberry and
black currant. It has a robust fre-
shness, a typical fullness in the
mouth and an elegant, well-blen-
ded tannins finish. It is a very
good companion for game, red
meat, dressed meals, as well as
for fishes cooked with red wine.
Rosé Sunset
A very well balanced and gene-
rous wine with a remarkable
spicy flavor due to its vinifi-
cation based ona Cabemet
Sauvignon, Syrah and Carignan blend. It
has a unique slightly pungent aroma of
red berries and is the ideal accom-
paniment to spicy meals,
To be served cool.
Kyaruk
The KSARA estate has kept up the
traditional distillation methods
for this typical Lebanese pro-
duction. KSARAK is sole-
ly based on unrectified
vinic alcohol and
green ani-
L seed.

ced from the

very heart of the

distillate and aged for

18 months in earthen-

ware jars, il is bottled to

provide Arak lovers with
eat delight.

Syrah and Carignan are the
basic grape varietals of this
wine, produced by carbonic
semi-maceration, then cold-
vinified. Its vinification and
short cultivation period en-
dow this wine with a bri-
ght red color, supple tan-
nins and a very aromatic
nose of violets, To be
drunk cool but not

chilled with cold

meat, Lebanese

mezze or deli-

catessen. ==
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- THE WINERY itself is usually split into 2 parts:

1)The ‘Ambience’’; This usually takes over the main entrance of the
winery, the tasting rooms and the cellars. The main entrance usually takes
on the appearance of a Swiss chalet, with old oak barrels and old wine
pressing machines exhibited for the visitors. In this case, the visitors are
immediately placed within the context of the ‘past’ and the traditions of
winemaking. This introductory image is meant to stay with them as the final
image/identity of wine even though the next stage of the tour takes them
through the ‘factory’. The cellar can be said to provide the ‘climax’ of the
tour and makes up the main part of the winery for it is here that man’s
intervention is over and that the wine is left by itself to age, and this implies
that it takes on the form of an individual, independent of any machines or
other manipulations. The isolation/privacy of the cellars further reinforce
this image and gives the wine a greater ‘glory’.

The tasting room can be said to be the place where the wisitor recovers and
partakes of the ‘glory’ that he has just witnessed.

2)The ‘Factory’:

This phase usually includes the crushing and destemming of the grapes, the
fermentation, filtration and vatting of the wine. This is usually at odds with
the image first given to the visitor because even though the primary process
is still individualistic, it takes on an image of mass production, where the
individual bunch of grapes or solitary bottle of wine can no longer be seen.
Furthermore, the machines used to control and monitor the process are
highly contemporary and up to date. It is usually easier to let go of the
wooden barrels and stone vauits at this stage of the process.

' For further information. refer to Appendix B.

SOCIETY AND SURROUNDINGS

Normal, day to day activities/actions reinforce the identity given to wine. In
restaurants, the waitor will ask the customer to taste the wine first, where
1t’s qualities have to be judged , it’s bouquet, aftertaste etc.. This is due to
the variety of wines available. Out of each harvest, several wines are
produced, each with a different taste. At any one dinner, a consumer has a
wide variety to choose from. He/she will also have to choose the wine that
best complements the meal they are having. Coca-Cola and whiskey don’t
normally offer such constraints.

The above factors, and others present an image to consumers, branding a
certain ‘special’ or ‘different’ image of wine on them even though they may
not be aware of the individuality of the process, the aging, the history, it’s
affiliation with the gods or any other factor that makes wine as a drink,
unique. Secondary influences are labelling, naming, which usually refer to
the past, french ancestry etc..

So even though the wineries project a certain image through the wine, the
consumer already has that image, and it 1s reinforced or he is reminded of it
every time he is faced with it. If one was to exaggerate, it might be called a
vicious circle where firms are unable to represent the wine or give it an
identity which is separate from affiliations to the past.



THE PROCESS OF WINEMAKING ADOPTED
AT THE WINERY IN KHENSHARA:

The categories of wine are:

Red
White
Rose

Sparkling
Still

Dry
Medium
Sweet

There is no simple process for wine making. It differs according to the
variety of the grape being used and individual techniques developed by the
enologist.

The basic aims are:

1) Convert sugar in the grape into alcohol by fermentation
2) Retain an optimum natural flavor in the wine

3) Produce a healthy, stable wine without faults.

The basic steps are:

1) Grapes are pressed to extract juice

2) The must is fermented into wine

3) The wine is bottled immediately or is stored to be aged.

HARVESTING:

The grapes are usually harvested in the month of September. This time
period is not fixed and_may stretch into mid October. It depends on the
climate and level of maturty (ripeness) needed from the grape. The latter
also varies in different grape varietals. The harvesting will usually be done
by hand. Machinery cannot be used on steep slopes where individual
selection of bunches is necessary, due to a more marked vanation in the
micro-climate producing different levels of matunity in the grapes. The
grapes need to be crushed immediately after harvesting. They cannot be
kept ovemight unless they are in good condition or can be placed in a cool
place. White varieties of grapes should be picked at night or on cool days.
The grapes are brought in by truck and placed in a slanted receiver which
then deposits them (by gravity) into the destemmer/crusher.

DESTEMMING/CRUSHING:

Destemming involves separating the grape berries and taking the wood out
of the bunches.

Crushing consists of breaking the grapes skin in such a way as to free the
pulp and the juice out of the grape. This ought to be done without
macerating the skins, squashing the seeds or ripping the stems. The residue
of this process, the stems and seeds, are returned to the vineyard and are
used as organic fertilizers for the soil.

The process of destemming and crushing is done by one machine.

Red Varetals of Grapes:

In the making of red wines, the immediate separation of the juice from the
skins is unnecessary and the skins will be left throughout the fermentation
process.



In the making of white wines, there has to be an immediate separation of the
skins from the juice.

In the making of rose wines, there is no set time limit for the length of
contact between the skin and the juice. They will be left in contact
overnight.

White Varietals of Grapes:

The rapid separation of the juice from the skins and seeds is important since
there are significant amounts of tannins in the skins and seeds that will
remain in the finished product in high quantities if they remain in contact
with each other.

- The separation of the juice from the skins is done in aluminum tanks that
contain both the racking and draining equipment. Different tanks must be

used for different varieties that will end up producing a certain kind of wine.

FERMENTATION:

The fermentation process involves the transformation of the sugar in the
grapes to alcohol. This is done by the action of yeast already present in the
grape . This is all done in aluminum vats at an average temperature of
25C for red wines and 15¢ for white wines. If the temperature in the vats
rises above the desired rate, the vats are cooled down by spraying them with
water. The average length of the fermentation is 20 days for white wine and
15 days for red wines. If the natural fermentation process does not proceed
as required, yeast is added to it to aid in the transformation of sugar into
alcohol.

With red wines, the skins are left through the fermentation process, and
there has to be a mixage to ensure uniform contact between the skins and
the juice. This is done by pumping over twice daily with about half the tank

volume pumped over the cap of the tank each time. Rosz wines are
fermented as white wines as soon as they are drained (the skins are
removed).

CLARIFICATION AND FINING OF WINES:

A filtering of the wine may be done at several points throughour the
process; to remove sediments or residues such as veast, bactena and plam
extracts. It is usually done at 3 stages:

1) After the fermentation to filter out the yeast

2) Out of the cold stabilization treatment

3) Just before bottling

SECONDARY FERMENTATION:

This is optional and depends on the winemaker.

Most white wines are relatively microbiologically inacuve after being
fermented to dryness. Red wines will undergo a second fermentation which
involves the degradation of malic acid in the wine to lacuc acid. This
decreases the total acidity of the wine, making it less harsh on the tongus.
After the first fermentation occurs, the wine remains i the tank to undargo
the second fermentation, which is referred to as Malolactic fermentation. If
a second fermentation is not desired, it can be prevented bv cooling the
temperature of the vats to 5C.

AGING:

White/rose wines:

White wines of the fresh and light categorv should have a munimum of
aging. By the time they are clarified and stabilized, they are nearly reads to
drink. A few months in the bottle held at low storage temperature 1s all that




1s required. Bottling may start in the new year, finishing around April
because white wines begin to age as soon as the yeast stops fermenting.
These wines are usually good for a maximum of 2 years before they star to
lose their flavor. More complex wines will benefit from a couple of months
of aging. This is usually done in tanks or in oak barrels and will produce
high quality wines sold at high prices.

Red:

After fermentation, the simple red wine will be bottled and sold
immediately. This is usually referred to as ‘cuvet’ or table wines. Another
more complex wine will be stored in concrete tanks coated with epoxy resin
or in wooden barrels for an period of 1 year . After that, the wine is poured
into glass bottles and will be aged according to the type and complexity of
the wine, usually for a period of 3 years.

PRODUCTION:

The winery will be producing:
Red Wine:

Table wine: 100,000 bottles/year
Aged wine: 150,000 bottles/year

White wine:

Table wine: 100,000 bottles/year
Aged wine: 200,000 bottles/year
Rose Wine: 50,000 bottles/year

A total of 600,000 bottles of wine will be produced per year.

TERMINOLOGY:

-Enologist: a trained professional who specializes in the production of wine
-Lactic acid: an acid present in the grape which is transformed by the lactic
bacteria into the lactic acid found in the wine and CO2.

-Malic acid: does not exist originally in the grape but is formed during the
fermentation process and is later transformed into lactic acid found in the
wine.

-Must: the juice extracted out of the grape immediately after crushing.
-Racking: A process by which the mixture is moved around in order to
eliminate the yeast still present in the wine.

-Tannins: Phenol-based components that are present in the skins and seeds
of the grapes. The percentage of alcohol present in the wine, as well as the
amount of tannin present, in part determine the character of the wine.
-Yeast: Bacteria present in the grapes and that are sometimes added to aid
in the fermentation process. Some forms of veast have to be gotten rid of
since they can destroy the wine.



PROCESS THROUGH THE MACHINERY :

After the grapes are unloaded into the receiver, they pass through, by
gravity, into a PVC pipe to the Destemmer/Crusher. To transfer the grapes
from the D/C to the ‘Pressoire’ (in the case of white wines), they are passed
through the pump (fixed in place) into the pressoire. Another pump (fixed in
place) is provided at the outlet of the pressoire transferring the grapes from
the pressoire to the main pipe of the white fermentation vats out of which
secondary pipes branch out of and connect to the different vats. Control
valves are placed at the intersection of each secondary pipe to control the
flow of the wine into each vat or to close off a vat if it is not going to be
used.

The same system applies to the transfer of the wine from the D/C to the red
fermentation tanks.

The network of pipes needs to be placed at a level higher than that of the
vats themselves so that the wine will be released by gravity from the pipes
into the vats. A series of platforms on the levels of the pipes and the tops of
the vats needs to be provided for the workers to regulate the work on that
level and to provide easy maintenance of the pipes and vats.

The same system of primary and secondary pipes applies to transferring the
wine from the red fermentation tanks to the vats in the vatting space. The
overhead platforms needs to continue from the red fermentation space into
the vatting space. Mobile pumps may be utilized to pump over the wine
within the same vat for mixage purposes. This process applies to

1- The moving of the wine from the vatting area to the bottling equipment in
the distribution area.

>- The moving of the white wines from the fermentation vats to the cold
stabilization vats.

- From the vats into the oak barrels.

|- From the barrels into the cold stabilization vats.

The filters used are mobile ( unless they are present within the vat) and are
a transition point between the vat and the pump.

All pipes measure 7 cm in diameter unless indicated otherwise.

The architectural implications of the above are indicated in the program.
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MOVEMENT/TIME/LIGHT CONCLUSIONS:

1) The process of the red table wine and the white/rose wine are compatible
in terms of vertical and horizontal displacement, even though there is a
slight difference in the time factor (Rose/white wine take 5 more days to
ferment) but eventually, the distribution will occur at the same time.

2)The process of the white wine (which is aged) and the Chateau are
compatible but there is an overlap in the time the Chateau spends above
ground (2 years). The white wine gets distributed at the time the Chateau is
bottled to be aged further.

3)The exposure of the various interior parts of the winery to natural light
are subservient to the process that is occurring since there are changes in
temperature, sometimes very abrupt, to consider in each wine. Eventually,
the needs of the men/women working there come second to the priorities of

the wine.

MAIN CONCENTRATION OF ACTIVITIES:

AGED AGED TABLE: WHITE TABLE

RED WHITE & ROSE RED YEAR| VINEYARD
BEG. HARVEST.
SEPT.
MID.
— | NOV.
DORMANCY
BEG. PERIOD
DEC. I
NO ACTIVITY
2.5 vears later
_____________________________ JAN.
4.5 years later
““““““““““““““““““““““““ FEB.
PRUNING
APRIL
RIPENING

DISTRIBUTION _—
BOTTLED FOR AGING




MOVEMENT/TIME/LIGHT CONCLUSIONS:

1) The process of the red table wine and the white/rose wine are compatible
in terms of vertical and horizontal displacement, even though there is a
slight difference in the time factor (Rose/white wine take 5 more days to
ferment) but eventually, the distribution will occur at the same time.

2)The process of the white wine (which is aged) and the Chateau are
compatible but there is an overlap in the time the Chateau spends above
ground (2 years). The white wine gets distributed at the time the Chateau is
bottled to be aged further.

3)The exposure of the various interior parts of the winery to natural light
are subservient to the process that is occurring since there are changes in
temperature, sometimes very abrupt, to consider in each wine. Eventually,
the needs of the men/women working there come second to the priorities of
the wine.

MAIN CONCENTRATION OF ACTIVITIES:

AGED AGED

TABLE: WHITE TABLE

RED WHITE & ROSE RED YEAR| VINEYARD
BEG. HARVEST.
SEPT.
MID.
NOV.
DORMANCY
BEG. PERIOD
DEC. |
NO ACTIVITY
2.5 vears later
............................. JAN.
4.5 years later
—————————————————————————————————————— FEB.
PRUNING
APRIL
RIPENING
DISTRIBUTION
BOTTLED FOR AGING
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PROGRAM AND AREA CALCULATIONS:

TRUCK PAD:

This is the area were the truck unloads the grapes into the receiver. The
truck 1s first weighed on a pad to estimate the weight of the grapes brought
in. The pad is a rectangular surface 7 by 4 meters embedded into the ground
so that it is flush with the surface of the ground.

The truck i1s the kind used for harvesting and its dim are 6.8x2.4m with a
minimum turning radius of 9.2 m.

The truck then backs up to the longitudinal side of the receiver and unloads
the grapes into it. It is therefore undesirable for the receiver and pad to be
placed side by side (longitudinally or transversally) This kind of
relationship might be advisable:

A\ /“

RecewWER -

The dimensions of the receiver are (4x3)x1m

The truck pad needs no cover and will be placed in outdoor conditions, but
the receiver itself needs a roof to provide some form of protection from the
weather to the men working in that area. The grapes are passed to the
destemmer / crusher by gravity. Some form of vertical circulation 1s needed
between these two areas in the form of an elevator and a staircase.

Three men will be working in this area excluding the truck driver, one
overseeing the activities and two to manipulate the grapes into the receiver.

Lz

INTERMEDIATE AREA:

This is the area common to all kinds of grapes and the wines into which
they will develop. The grapes are destemmed for fermentation in the
destemmer/crusher and are pressed in the pressoire in the case of white
wines only.

A maximum of five workers will be working in the space.

1- Supervising the D/C

2- Operating the pump and its connections to the pressoire.

3- Operating the output of the pressoire.

4- Controlling the flow of the grapes from the pressoire to the white
fermentation tanks.

5- Connection of pump from D/C to red fermentation tanks.

The workers in charge of activities 4 and 5 will be operating in both the
intermediate area and in the white fermentation and red fermentation spaces
respectively, operating the control valves. The latter activities will be
performed on the elevated platforms on the level of the top of the valves.
The machinery present in this room are:

1- A destemmer crusher: (1.55x3.8)x 1.5m.

2- A pressoire ( 2x2.5)x1m

3- Two fixed pumps (.8x.4)x.5m

A linear space is desirable where most of the controlling would be done on
one side of the machines and where the pipes from the pumps could run a
short distance to the wall and would travel vertically to be fixed to the
underside of the platforms. The space needs a mimimum height of 4 meters
to accommodate the platforms and the machines. It can afford direct
sunlight but not on the machmery itself.
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This space should also lead to the red fermentation space and the white
fermentation area through one outlet to ease the flow of workers between
this area and the other two.
This space is therefore a node from which different activities spring from.
An approximate area of 50m?2 is needed.

Rep FERM .

M -
T A, wrirTe Feem.

RED AND ROSE FERMENTATION:

This area accommodates the fermentation process of the red and rose wines
and contains 12 aluminum vats.

An average of 5 men will be working in this area, monitoring the vats,
controlling their temperature and the movement of the wine from primary
pipes to secondary pipes to vats.

A vat has a diameter of 1.30m and a height of 2.80m.

Space has to be provided in front of the vats for mobile pumps that will be
used for pumping over the wine.
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A minimum area of 80m2 is necessary with a minimum height of (2.80 +
2.20) :5.40m.

In this case, indirect lighting is necessary as the vats should be subjected to
a minimum amount of light to maximize temperature control of the wine m
the vats.

All of the vats in the spaces should be accessible from the elevated
platforms.

This space should have easy and direct access to the vatting area since
workers will be working in both areas intermittently.

VATTING SPACE:

In this space, the red wine 1s left for extended periods of time (up to one
year).

15 vats have to be accommodated in this space. The concentration of
workers per unit of time is less than the fermentation area, though the area
and height dimensions are the same. 5 workers will be also working i this
area.

The total area required 1s 100m2.

Minimal light is required: artificial light is preferable.

A network of pipes links this area to the bottling and distribution area and a
direct relationship is unnecessary since the flow of wine is more methodical
and requires less control.

29
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A minimum area of 80m2 is necessary with a mmimum height of (2.80 ~
This space should also lead to the red fermentation space and the white 2.20) :5.40m.
fermentation area through one outlet to ease the flow of workers between In this case, indirect lighting 1s necessary as the vats should be subjected to
this area and the other two. a minimum amount of light to maximize temperature control of the wine
This space is therefore a node from which different activities spring from. the vats.
An approximate area of 50m2 is needed. All of the vats in the spaces should be accessible from the elevated
Tep FRM. platforms.
Teall, M ) This space should have easy and direct access to the vatting area since
PAD % wWrTE TEem. workers will be working in both areas intermittently.

RED AND ROSE FERMENTATION:

This area accommodates the fermentation process of the red and rose wines
and contains 12 aluminum vats.

An average of 5 men will be working in this area, monitoring the vats,
controlling their temperature and the movement of the wine from primary
pipes to secondary pipes to vats.

A vat has a diameter of 1.30m and a height of 2.80m.

Space has to be provided in front of the vats for mobile pumps that will be
used for pumping over the wine.

VATTING SPACE:

In this space, the red wine is left for extended periods of time (up to one
year).

15 vats have to be accommodated in this space. The concentration of
workers per unit of time is less than the fermentation area, though the area
and height dimensions are the same. 5 workers will be also working in this
area.

The total area required is 100m2.

Minimal light is required: artificial light is preferable.

A network of pipes links this area to the bottling and distribution area and a
direct relationship is unnecessary since the flow of wine is more methodical
and requires less control.
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WHITE WINE FERMENTATION:

This is the area where the fermentation and vatting of the white wine
occurs. The three spaces of barrel storage, white wine vatting and
fermentation and cold stabilization are closely interlinked as to movement of
workers and wine. These areas form a node by themselves.

The fermentation area will contain 10 aluminum vats. The same distance
clearance and space requirements apply as to vats, overhead platforms and
mobile pumps. .

A steady number of approximately 4 workers will be occupying this space,
controlling temperatures of vats, and transferring the wine by pumps to the
cold stabilization vats and the oak barrels. The quality of the connection of
this space to the barrel storage room and the cold stabilization room should
allow for the constant movement in and out of these spaces intermittently.

A total area of 120m2 is needed with a minimum height of 5.4m.

COLD STABILIZATION ROOM:

This room contains the insulated vats used for the stabilization of the white
and rose wines.

An average amount of 2 workers will occupy this space for the time periods
when the wine 1s moved in and out of the vats.

No platform is required in this room since the wine 1s transported by pump
and not by pipes.

8 vats are to be accommodated since both white wine and rose wine are to
be stored in the vats at approximately the same period of time.

A minimum height of 3.2m 1s required.

An average area of 50m2 1s required.

The amount of light admitted into this room should be minimal because
although the vats are insulated, their temperature would be harder to control
if they were exposed to strong light due to the type of insulation usad.

BARREL STORAGE:

This space contaimns the oak barrels in which the white wines will be stored
in. An average number of 5 workers will be present in this room working
the pumps from the fermentation room, stacking them and emptying them.
200 barrels will be accommodated . They can be stacked over each other (a
maximum of 2 rows).

An average area of 200m2 will be needed.

No light should enter this room since 1t is hard to control the temperature of
wine in oak barrels.

BARREL WASHING:

A space leading from the barrel storage room is needed for washing of the
barrels after they have been used. This space should either open to the
outside or should have proper drainage facilities.

An area of 80m2 is needed to accommodate lo barrels being washed at the
same time. ’

MECHANICAL ROOM:

This is needed for basic storage of tools and mnor equipment for
maintenance of the machinery.

An area of 20m2 1s needed.

It should be sttuated near the main fermentation and vatting spaces.



CELLARS:

This 1s the space with the least activity in the winery (if we were to discount
the biological one.) It’s main purpose is to shelter the wine which is being
aged. For pragmatic and symbolic reasons, the red wine will be stored in
one space and the white wine in another. The main concentration of activity
occurs when the wine is being brought into the cellar for storage and when
it is taken out for labeling and distribution. Other types of activities that
occur are the tours for visitors that reach a partial end in these spaces
(before being taken to the old winery and the cafe). Therefore, two kinds of
spaces are needed : one accommodating a cluster of activity; namely a
group of people standing in one space or workers handling crates and
another housing the stacks and rows of wine bottles.

Wine bottles are stacked one over the other, on long horizontal shelves so
that they fit in inverse positions.

200,000 bottles of white wine and 150,000 bottles of red wine will be
stored.

If the bottles are stacked in rows of 25 bottles over each other, then the
area needed to store the white wine is approximately 400 m2 | and 350 m2
1s needed to store the red wine. This is not including the areas needed for
circulation.

_ - _ \\// \
R Y \
Absolutely no light should be admitted into this space to enable total

temperature control.

They should both have a direct connection with the distribution area
(usually vertical circulation; an elevator is necessary).

DISTRIBUTION AREA:

This area accommodates 3 activities:

The bottling of the wine

The cleaning and labeling of the bottles and the storage

The storage of the crates of wine until they are distributed

A maximum number of 15 workers can be found working within this space,
on both the stacking and unloading of the crates and the labeling and
bottling.

The dimensions of the machine for the bottling of the wines are: (5x1.5)
x1.90 m.

The dimensions of the machine for cleaning and labeling the bottles are:
(11x1.5)x1.90m.

A crate of wine has several dimensions. If it holds 3 bottles of wine, then it
measures 35x25 cm.

An average area of 70m2 is needed for the machines, since they have to
accommodate the possibility of extended surfaces.

Most of the area needed is for the storage. A maximum of 150,000 bottles
will be accommodated in this space since some bottles are kept for further
aging or are brought up earlier. This indicates that 700m2 are needed for
the storage of the crates.(a maximum of 25 crates can be stacked over each
other.) A minimum of 3m of circulation space i1s needed for ease of
movement and utilization of ladders, etc..

Normal light can be admitted into this space.

A service road needs to reach this space and a 3x2.5m ‘door’ into it should
be provided.



An average area of 10m2 has been added to each space to account for
visitors to the winery.

WINE TASTING AND CAFE:

A combination space for the tasting of the wine and cafe will be provided,
to accommodate a maximum number of 50 people. It will be situated near
the old winery but will not be physically linked to it. This space should be
an ‘end’ to the tour, which signifies a need for a connection with the cellars
and should be accessible to the parking for people leaving the tour and for
visitors that do not wish to visit all of the winery.

sitting area: 100m2

Kitchens 40m2

w/c: 25m2

OLD WINERY:

The old winery will be an example of the old methods of making wine and
will be kept as is.

SACROPHAGUS:

The old tombs will be kept on the site and will be integrated nto the area of
the cafe and the old winery.

Both the above ‘spaces’ must be accessible to the general public since they
are both part of the heritage of the region and not privatized elements.

ADMINISTRATION:

The administration supervises the work of the winery as a whole: marketing
sales etc.. and is closely involved in the work being done in the winery as a
whole.

The administration houses the following personnel:

Six main offices are needed:

Head manager: 20m2

Secretary: 10m2

Conference room 25 m2

Head enologist 15m2

Accountant 15m2

Head of sales and distribution 15m2

Laboratory accommodating two workers: 30m2

W/C’s :15m2

A lobby for receiving visitors at the start of the tour is also needed, with a
space for a receptionist: 50m2

PARKING :

A parking for 50 cars is needed to accommodate visitors and the people
working in the winery.



SPACE AND AREA TABULATIONS

NAME OF SPACE

AREA REQUIRED (in m2)

TRUCK PAD

70

INTERMEDIATE SPACE 50
RED AND ROSE

FERMENTATION 80
VATTING SPACE 100
WHITE WINE

FERMENTATION 120
COLD STABILIZATION 50
BARREL STORAGE 200
BARREL WASHING 80
MECHANICAL ROOM 20
CELLARS: RED WINE 350

WHITE WINE 400
DISTRIBUTION 700
BOTTLING & LABELLING 70
WINE TASTING & CAFE 165
OLD WINERY 35
ADMINISTRATION: 195
PARKING
TOTAL AREA: 2535 420 % circulation =
3000m2.

TOTAL AREA OF SITE 80,000m2

& VINEYARD




DESIGN CONCEPTS AND APPROACH:

The basic goal of the winery at Khenshara would be to express the
uniqueness and independence of the process of winemaking and the locale in
which they are being produced in. This will be done in the following ways:

THE PROCESS:

1) Not just concentrating on_the difference in the product, but on the
lifespan and the wWhole process—This Tmay lead to a process of converging
and diverging systems that meet at different points.

-differentiation in the fermentation spaces. Different fermentation tanks,
each kept at a certain temperature and operating within a certain time
frame.

-differentiated storage areas for the aged red and white wines: they are
stored for different amounts of time : re-empimasizing theé individuality of

1 cter. :

“_Same Iabeling/distribution areas.

Creating a hierarchy of treatment of the spaces ‘belonging’ to the different
wines , by form, aggrdach"éﬁa_ﬂafe’ffﬁ used.

On a broader level: Possible separation of buildings reflecting different
parts of the lifespans: A

Offices and Administration

/ \ -

Press/@ment/vat <- —= Store/age

A will have direct access to both B and C.

B and C will be linked as a path but will be expressed as different volumes;
terracing on the site helps. Emphasizing the cutting short of one biological
process and the start of another one, happening within the wine.

The different factors on the site call for a design that reacts to these
different elements and respond to them : the old winery, the entrance from
the vineyard, the sacrophagus, the view and overhang etc..

—

/Z)Brigins to maturitv:>

a- Lifespan of the vine:

Birth, life, death: symbolic relation to earth

Might affect the placing of the vines on the site and their observation by
visitors

The relationship between the vineyard and the winery:

~a flow, a continuing relationship rather than a clear cut.
MWML&MM%MS concept will be
mphasized to bring across the point of the independence of the wine from
any human factor.
Reflection i the architecture: rooted and entrenched in the land.

Representation and treatment of the forms and volumes of the winery ;
strong relationship with the earth. ]

b- Lifespan of the wine:

Linear process implying spatial movement that remains stationary in some

areas. '
Representation of movement Vs stillness/time compression
A play on forms and retationships—————— -

Flowing lines from one space to another, implying a change/transformation
Vs compression in others

Common elements throughout the design that reinforce the unity of the
process while independent volumes emphasize the difference in processes.
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etlection on the nature of the lifespan:
_play of light: natural and artificial: less light into the process, gradual
darkness into cellar, more light emerging from cellar
_play of scale: symbolism of the function, may want to emphasize a certain

part of the process (fermentation and cellars) or may want to decrease the
scale of certain events to visitors if the scale of the activity 1s too big.

Differentiation between the process and the visitors path:

treatment of the line of the process as an independent element, continuously
flowing: re-emphasizing it’s individuality. This may lead to wisitors
observing the process from a different level (play of height) or difference in
the treatment of paths by materials, planes etc..

LOCALE:

Khenshara
This is a winery which will be built in a region which has produced wine for
a long time, using certain varieties of grapes

Climate: Affecting the architectu
eflectio erials used: a possible abstraction of the methods of

construction

Use of the old winery on the site as an explanation of how wine used to be
made in the region. This will be integrated into the winery, probably near
the tasting room and cafe.

COLOR

‘)
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SIMILAR EXAMPLES:

PIPERS BROOK WINERY, Tasmania

-There is a clear duality between the wine and the architecture:
The symbolism through the forms and materials used: recalling European
farm building complexes in the pitched roofs, the use of wood, the
ceremonial entrance to the winery. A layer has been placed in representing
the winery which is not the wine itself.
(—/’A‘——_\J

There 1s a use of different spaces and volumes which is a clear distinction
for the process of the wine. Yet most of the different spaces and volumes
are all treated with the same architectural language and no distinction is
made for the qualities of the different spaces or their needs.

The exceptions to this are some emphasized features such as the almost
ceremonial pathway under the fermentation tanks and the volumes of the
clearly exposed fermentation tanks seen from the exterior of the winery.

The winery also has a strong relationship with the ‘outdoors’ brought about
by a constant exposure to courtyards dispersed around the building.

The winery gives off the expression of a ‘stockade’ through the buttressed
walls and blank facades as if protecting what is inside it from the exterior
and giving priority to winemaking as an industry.
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CLOS PEGASE WINERY, Napa Valley
Competition Entries:

Mark Mack, Peter Saari: (A)

A_very formalistic break between aging cellars and the rest of the winery.
Not interested with the different stages of winemaking but with the image
and expression of the winery as a whole.

Ed Carpenter: (B)
The winery is engulfed by the vineyard in some effort to integrate both, but

it does not work on the level of the users of the winery since the ‘vineyard’
is on the roof and cannot be seen or reached. Again, pure symbolism for the
benefit of the as an image.

Mangurian and James: (C)
Interesting directionality of vineyards towards winery though they do not
continue into it. A clear break between both.

None of the entries were concerned with the development of the process of
winemaking, creating an architecture responding to factors of light, time
etc..All of them concentrated on the use of broad, formalistic gestures to
form a sculpture or an object that stands in for a winery.

Furthermore, none of them seem to relate to the locality of the winery in any

way.
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CLOS PEGASE WINERY. Napa Valley,
Michal Graves

The architecture readily responds to changes in light and temperature. This
helps create a gradual sense of changing spaces and areas.

There is a close and direct relationship of the inside of the winery to the
exterior by constant exposure to the courtyards along the spaces.

There is a definite path through the winery with a hierarchy of spaces,
events and responses to changes in light. It acts as a showpiece for visitors.
There is a use of distinct, articulated volumes, perhaps representing
different spaces and events, however the constant symmetry of the building
belies it.

An intense formalism and imagery is used in that it bears resemblance to
roman temples, and the use of some of the volumes express industrial
forms.
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DOMAIN CHANDON WINERY, Napa Valley

A distinct separation of the visitors center (sales, tasting and restaurant)
from the main building. There is a buffer zone in the main winery for
visitors before they are taken on a tour and then taken out again to the
center. As a result, the main building is more protected.

Responsive to changes in level of light in the different spaces but this is not
expressed volumetrically.

Longitudinal vaults suggest a directionality towards an end, implying a
movement, yet the ‘end’ (the cellars) is not expressed volumetrically as a
distinct volume. The vaguely distinct volumes mighty suggest differentiating
activities yet they do not represent the process through the architecture. A
sense of stability is reached despite the vaults.

An exaggerated architectural scale which dominates the human within the
winery and makes it difficult to achieve a balanced relationship with the

vineyard around it.
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WINDSOR WINERY , Sonoma Vineyards

No differentiation of the different stages of the process. All the functions
are housed under one roof. There are no changes in the architecture due to
temperature control, change in light quality or quality of spaces due to
different activities. There is no apparent natural lighting except for the
skylight over the offices. The grouping of the whole process together has
limited their options. It resulted in a limited contact between the visitors of
the winery and the winery itself.

The process is overlooked as one entity instead of a succession of parts and
the most basic and necessary hierarchy of functions dominates the
architecture:

-offices controls visitors and process

-visitors overlook the process

-the process 1s overlooked.

A rhythmic relationship with the outdoors (the four quadrants carved out) is
a product of the formalistic gesture that is the winery itself.
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CHATEAU LEOVILLE, Medoc, France

Well defined path, functions and volumes.

Dissociation of the main office building from the workspace by a main
circulation spine.

A play of forms, volumes and directionality though still using local
materials and expressions such as pitched roofs and wood.

Expressions of movement from one space to another or differentiation of
one space from another by a deflection from the modules set down:
structural, circulation and lighting.
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Appendix A: Overview of local Methods of Winemaking and types of
wine



Overview of Local Varieties of wines produced:

The structure of the overview will include:

1- A brief history of each winery

2-Varieties of wine produced:
a- Red
b- Rose
c- White
d- Chateau
According to : - Type of grape varietal used
- Length of vatting/period of maceration
- Length/type of aging
- ‘Character’ of the wine, as described by the winery.

3- Apparent direction taken by winery.

GRAND SEIGNEUR

A label that went down on the market in 1991 on a small local scale and
which started expanding it’s distribution only recently, concentrating mostly
on the areas of Kesrouan and Jounieh. They started out by producing ‘Arak
Fagra’ and later decided to expand into winemaking. They rent out a small
winery in the Bekaa where the wine is fermented and bottled. Distribution
and storage are done in Kferdebian, a village near Fagra.

There wines cover the basics, as they have not branched out into
‘specializing”:

Le Grand Seigneur Rouge:
Made out of the Cinsaut, Carignan, Grenache and Syrah varietals.
Vatted for three years before distribution.
“elegant nose”

Le Grand Seigneur Rosato:
Made out of the Cinsaut and Carignan varietals.
Overnight maceration.
“fruity undertones™

Le Grand Seigneur Perla Bianca:

Made out of the Chardonnay, Clairette and Ugni Blanc varietals.
Maturing in Vats for 6 months.
“fresh and pleasant”

Le Chateau du Grand Seigneur:

Made out of the Cabemet-Sauvignon, Cinsaut, Mouvedre,
Grenache and Syrah  varietals.

6-7 years of aging

“supple and elegant™

_ They seem to follow the basic procedures of winemaking with very little
variation and have not expanded into several wines per category.
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KSARA:

Probably one of the oldest wineries in Lebanon. Named ‘Ksara’ because it
was a “Ksar” (fortress) at the times of the crusaders. It was taken over by
the Jesuit fathers in 1857 who then began making wine out of the vineyards
of the property. Underground tunnels, 2km long were dug out in 1910, and
they now serve as storage spaces for aging wines. Ksara produces
1,500,000 bottles per year out of a total of 390 hectares of land located in
Kefraya, Tanail, Kanafra; all in the Bekaa.

Their wines include:
Red:

Reserve du Couvent:

Made out of the Cinsaut and Grenache varietals, with Cabemet-
Sauvignon and Syrah varietals.

Matured in wood oak barrels for 18 months.

“legnth and persistence”

Clos St Alphonse Rouge

Made out of the Cinsaut varietal with a touch of Carignan and
Grenache.

Matured in vats for 1-2 years.

“supple and easy flowing”

Cuvet de Printemps:

Made out of Gamay, Cabernet Franc and Syrah
Matured in vats for 6 months

Use of sulphides

“aromatic nose of violets and ripe fruit”

Rose:

Clos St Alphonse Rose:

Made out of the Cinsaut, Grenache and Carignan varietals.
Maceration of 8-12 hours.
“fresh and lively”

Gris de Gris:

Made out of the Carignan and Grenache varietals.
short period of maceration
“vivid, eleganr and harmonious”

Sunset:

Made out of the Cabemet-Sauvignon, Syrah and Carignan
varietals.

10-14 hours of maceration

Aged for 2 years.

“fresh, robust wine”

N
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White:

Blanc de Blanc

Made out of Chardonnay, Sauvignon and Semillon varietals
Matured in oak cases for several months

no aging is preferable.

“finesse, elegance and floral aroma”

Clos St Alphonse Blanc:

Made out of Clairette, Ugni Blanc, Muscat and Grenache Blanc
varietal.

no maturing

1 year of aging is recommended.

“lightand fruity, vigorous and fresh”

Chateau:

Chateau de Ksara 1998:

Made out of Cabernet Sauvignon, Carignan, Grenache and Cinsaut.
Vatted for 14-20 days.

Maturing in oak cases for 18 months

Aged for 3 years.

“leather and spicy, complexity and richness”

Arak:
Ksarak
Aged for 18 months in earthen ware jars.

_ They are basically producing different varieties of wine by experimenting
with the basic process. The end product depends on the type of grape
varietal used, period of maceration (rose), type of vatting and legnth of
aging, if any. They produce two white wines; one out of white grapes and
one out of red grapes.
They seem to have an unusual preoccupation with a certain “St. Alphonso™
and seem to be inclined towards French names for their wines as well as
propagating new, interesting -sounding names such as “gris de gris” and
“Sunset”.
Their character definitions are a bit worrying since all their wines seem to
fall into two categories:

“fresh, lively and elegant™ Vs “Robust, rich and
complex”

Kefraya:

Before the 1970’s, Kefraya as a winery did not exist. The owners
of the land used to supply grapes to Chateau Musar. In 1979, Kefraya
started making wine. It currently produces 1 million bottles a year, 75% of
which is red wine while the rest is rose and white wine. Unlike Ksara, it is



basically a wine factory without any romantic underground caves, though
plans are underway to construct some. Kefraya is known to have won many
Intemational wine prizes. It has 250 hectares of vines in the area of

Kefraya, Bekaa.
Their wines include:

Red:

Kefraya Nouveau:

Made out of the Cinsaut and Carignan varietals.
Bottled immediately after fermentation

not to be aged

“freshness, vivacity and well-textured”

Domaine de Kefraya Rouge:

Made from the Grenache, Cinsaut and Carignan varietals.

not to be aged
“typical wine of Kefraya”

Rose:

La Rosee du Chateau:

Made from the Cinsaut and Carignan Varietals
Maceration of 12 hours.

not to be aged

“the moming freshness of the Bekaa”

white:

Domaine de Kefraya Blanc:

Made from Ugni Blanc
Matured for 3 months

not to be aged

“refreshing wine, dry and light”

Chateau Kefrayva Blanc de Blanc:

Made from Sauvignon, Clairette, Bourboulenc and Sainte Emillion

matured for 2-4 months
not to be aged
“fresh and exhilararing™

Blanc de Noirs:

Made from Ugni Blanc and Muscat
no maturing

6 months to 1 year of aging is reccommended.

Chateau:

Chateau Kefrava:
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made from Cabemet-Sauvignon, Cinsaut, Grenache, Syrah and
Mouvedre.

Vatted for 2-3 years

Aged for 2 years

“powerful, aromatic and intense.’

’

Dessert Wines:
Lacrima D’oro:
Sweet fortified wine.
Nectar:
Addition of brandy to the must.
Arak of Kefrava.

The same kind of experimentation is undertaken at Kefraya as at Ksara, but
in Kefraya there is a more clear cur strategy of table wines (no aging at all)
Vs Chateau (a2 minimum of 5 years). Kefraya have only one rose,
concentrating more on white wines. While Ksara chose to develop on Rose
wines, Kefraya decided to expand into dessert wines, though they admit
they are not selling very well !

The labeling is also predominantly French, with more straight forward
names; mostly consisting of ‘Chateau Kefraya’. It seems that they are vying
for a more traditional seat, emphasizing that they have a ‘domain’.

! Manhal Nakouzi. Marketing Manager of Beverages at ‘Fattal Group’

Chateau Musar:

The winery is located in Ghazir, Kesrouan and was originally a

Serail.

It sells only 3% of it’s production in Lebanon while exporting the
rest to France, England and the United States. Usually releases it’s very old

wines (1933-)
to Sotheby’s and Christies.
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APPENDIX B: Observations on advertising of wine and wineries.
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It is a battle of labels and marketing tactics. It is no longer the locale of the
wine that determines it’s quality . The label i1s considered the more
important in the absence of any public education since it is the first item the
consumer looks at. “The label has to represent the wine™ All of Ksara’s
labels for example were redesigned 2 years ago. “For the Cuvee de
Printemps, we chose colors that recalled the fruity notes in the wine, the
purple and the red for the taste of violets and ripe fruit. It is a feminine wine
that is directed towards a feminine consumer.””

Each of Kefraya’s new labels contain illustrations of Lebanese artists’
paintings and the name of each wine is “the result of sophisticated
research.”

There are no current regulations on the winery having to indicate it’s
amount of production of a certain vintage, identify the varietal of grape it is
using as well as information conceming the addition of sulphites etc..

Each of the wineries has a slogan:

Ksara: “Le Vin du Liban”

Kefraya: “Un vin, une Vigne, un terroir”

Ksara aims at pushing the idea through to the consumer that it’s wine is the
wine of Lebanon, calling forward ideas of the humble greatness of
Lebanon’s rich and fertile land while Kefraya re-emphasizes the romance of
the wine and redirects it towards it.

This whole marketing/advertising strategy of trying to reach through to the
consumer is always directed at an emotional chord in him, where it re-
emphasizes the romance of the wine, it’s heritage and unique qualities even
though most people don’t know how wine is made in the first place. It’s

' Francois Mourad. general director of Ksara

* IBID
* Michel de Boustrous. general director of Kefraya

wine, after all. This strategy is seen through the labeling, the brochures and
the winery. A winery looking like a cross between a castle and an old stone
house is an absolute must. The aluminum vats should be hidden by all
means possible while the oak barrels should be literally placed at the front
door of the winery. Wooden rafters and a slanted roof are a necessity. Wine
does not ferment without them. In a brochure, always re-emphasize the
grapes and what the old poets and philosophers said about wine. Finally,
everything has to be in French.

The process of presenting wine to the consumer in Lebanon (and possibly
elsewhere judging from the examples of wineries 1've seen) is so overloaded
with layers of imagination, exaggerated traditions and romance, you can
barely remember that the wine actually exists as a product by itself , with
qualities that must be judged according to fixed and objective factors (as
well as subjective) and that what makes wine today are sterile, ugly looking
aluminum vats and concrete holes lined with epoxy-resin.

On the other hand, give someone a wine without the label. Would it appeal
to him? Present a factory to the visitor and emphasize the way the wine
ferments by itself and changes with time? Would that fully express the
uniqueness of the process?

The uniqueness of the inherent process cannot be denied for it is probably
one of the few things that is left that is still relatively self-creating. It was
probably first discovered when a caveman left some grapes in a jar for a
couple of months. This is what makes wine so unique, that it is still an
individualistic process that occurs by itself with minimum interference from
man. He just manipulates a little. And it is this manipulation and it’s
relationship to the fixed, unavoidable process that leads to the layering of
the constraints of the architecture involved: light, temperature, movement,
time and space compression, the relationship between the ‘sacred” process
and the wvisitors etc.. So the basic approach would be to strip away the
layers of wooden rafters and front door barrels to create an architecture
accommodating and expressive of the process while recognizing that we are
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building a winery in the 20 C, not in Medieval France, and that this calls for
an investigation of the relationship between the process and contemporary
approaches and materials.
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