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For centuries, the wines of Tel Gezer were renowned throughout the ancient world. Today, Elul Vineyards boutique winery returns to
this long-standing historical tradition with the utmost respect for the land and nature. From growing vines and grapes using traditional
agricultural methods without pesticides and chemical fertilizers, through uncompromising Halachic rigor, to producing organic wine
supervised to the highest standards and without added sulftes, we provide you with pure, high-quality wine and of course — with a
wonderful and natural taste.

A winemaking tradition

The winery's journey began in Moshe Elul's childhood. Born in Rehovot, Moshe was a graduate of the Mikva Israel Agricultural School.

Here he learnt the basics of growing vines and winemaking, and wine as a way of life. Out of deep curiosity, and a desire to make a
difference, he was accompanied by one fundamental question: Is it possible to produce a pure and true-to-the-vineyard quality wine
without the use of chemicals? This has become his guiding path and the basis of the philosophy of Elul Vineyards to this day.

He found the answer in the United States where he was exposed to the worlds of organic and biodynamic agriculture. Together with
his wife, he began experimenting with natural wine production out of a deep connection to environmental values, ancient Jewish
heritage, and winemaking in general. Recently the winery planted and is cultivating the Temple Vineyard — a new and unique plot
that symbolizes the next generation and the vision for the future of Elul Vineyards. This will produce rare wines, which will continue to
express the connection between land, time and man — in the spirit of the tradition on which the winery was built.

From the vision to the vineyard

After returning to Israel, Moshe purchased agricultural land in Karmei Yosef on the slopes of the Judean Hills, at the foot of Tel Gezer.
Against all odds, planting his vineyard in 2013, he returned it to full organic cultivation. Years of consistent work, collaboration with
leading researchers, and recruitment of expert winemakers, led to the winery being certifed as organic and the creation of boutique
wines of an exceptionally high standard. Today, the winery team — which includes winemakers, agronomists and feld workers — works
in precise harmony to ensure that each bottle refects the winery’s vision: pure natural wine, without preservatives, added sulftes or
artifcial additives. From planting to bottling — every step is strictly supervised.

Connecting tradition and nature

The vines are grown on organic soil, without pesticides or chemical fertilizers, using biodynamic methods that maintain a natural
balance. Each variety is carefully selected to produce a wine of rare depth, elegance and purity. Elul Vineyards is currently the only
winery in Israel where all stages of production — from planting to sealing the bottle — are carried out using the completely natural
methods and with the highest levels of kosher certifcation.

Invitation to a tasting

The winery’s vision to revive the ancient winemaking methods of the Land of Israel has become a reality. We invite you to taste, smell

and feel the wine that tells the story of the place — kosher, natural, organic and without added sulftes — a wine that expresses the soul
of the land in every sip.

A variety of styles.

At Elul Vineyards Winery we offer a selection of white, orange, red and rosé wines,
each of which brings with it a wide range of flavors and aromas, reflecting the abundance of
the land and the purity of the vines.

Our unique production processes not only give the wine extraordinary depth and sensory
richness, but also preserve its natural health benefits — just as nature intended!
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Summer White 2024

Blend: Sauvignon Blanc, Chenin Blanc

About the wine: A refreshing dry wine - light and
fruity, delightful for hot summer days, ideal for serving
alongside a platter of ripe cheeses.

Winemaking: The grapes were harvested at the precise
ripeness to bring out the magic of our wine’s favor, and
underwent cold fermentation in stainless steel tanks to
preserve the fruity and foral aromas.

Characteristics: This wine has aromas reminiscent

of white peach, passion fruit, pear and citrus fruit with

a honeysuckle fnish, all of which hold promise for its
delicate and sweet taste. It has a refned freshness, an
impressive balance between light sweetness and natural
acidity, and a smooth and elegant mouthfeel. The fnish
is medium-bodied, soft, and slightly sweet, highlighting
the full fruity aroma.

Alcohol: 13%
Kosher | 120 Shekels
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Summer Rosé 2024
Blend: Muscat Hamburg, Syrah, Merlot, Cabernet Franc

About the wine: The special blend combines aromatic varieties
to produce a foral and fruity wine with a soft peach color and
fresh aromas. An elegant, light and playful rosé, perfect for hot
summer days and moments of relaxation and love.

Winemaking: The grapes were hand-harvested in the early
morning to maintain maximum freshness. After pressing, the juice
was left in contact with the skins for just a short period of time,
and cold-fermented in stainless steel tanks, allowing for precise
preservation of a light color, natural balance, and clean favors.

Characteristics: Aromas of raspberry, lavender, grapefruit
segments and fresh sage lead to a medium-bodied wine with
balanced acidity, and fruity favors that continue throughout to
a pleasant and elegant fnish. A dry, soft and fresh rosé that
expresses the summer of the Judean Hills in all its charm.

Serving suggestions: Will pair well with fsh, soft cheeses and
light Mediterranean dishes.

Alcohol: 13%
Kosher | 120 Shekels
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Summer Sumac 2024
Blend: Muscat Hamburg, Malbec

About the wine: A light, dry red wine with a bright, clear
color and seductive aromatic nuances. In the mouth,
complexity and delicacy are revealed, with balanced
acidity and a lingering fnish.

Winemaking: Each variety was hand-harvested and
fermented separately in stainless steel tanks to preserve
the freshness of the fruit. The wine underwent only
coarse fltration to maintain its natural character.

Serving suggestions: Chill and serve alongside
complex dishes such as aged cheeses, spicy Asian
food, and delicate and sweet desserts.
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Alcohol: 13%
Kosher | 120 Shekels
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Summer Red 2024

Blend: The vineyard's red varietals — Cabernet
Sauvignon, Syrah, Malbec, Petite Sirah, Merlot,
Sangiovese

About the wine: Our specialization in sustainable
agriculture and the depth of the soil in the region brings
out the magical taste of our dry red wine.

Winemaking: The grapes were harvested by hand and
fermented separately in stainless steel tanks to maintain
the freshness of the fruit and the purity of the varieties.

Characteristics: The wine is bright red in color, with
aromas of berries, black pepper, delicate spices and a
touch of cinnamon. It has a medium body, fresh acidity
and soft tannins, which create a sense of balance and
pleasantness.

Serving suggestion: Serve slightly chilled alongside
appetizers, hard cheeses, pasta with tomato sauce,
or light summer dishes.

Alcohol: 14%
Kosher | 120 Shekels
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Gezer 2024

Blend: Sauvignon Blanc, Chenin Blanc, Muscat Canelli

About the wine: A dry orange wine produced
from white grapes through the unique process of
fermentation on the grape skins for about 40 days,
imparting a rich and aromatic favor.

Winemaking: The grapes were hand-harvested and
naturally fermented on the skins for an extended
period to produce deep color and aromas. The wine
underwent only coarse fltration to preserve its natural
clarity and unique qualities.

Characteristics: The wine has a golden-orange
color, aromatic hints of herbs, dried fowers and
delicate honey, a medium body, rich texture, and a full
mouthfeel.

g Serving suggestion: Serve chilled with aged cheeses,
Asian food, or delicate meat dishes.

Alcohol: 14%
Kosher | 140 Shekels

The Gezer Tablet - A secret of letters engraved
in stone

In the heart of the Tel Gezer, not far from Elul Vineyards, one of
the most important fnds in the history of Hebrew culture was
discovered - the Gezer Tablet.

The 3,000-year-old carved stone contains the earliest seasonal
record of agriculture in the Land of Israel. It describes the

cycle of the agricultural year — sowing, reaping, harvesting and

gathering — and testifes to the deep connection between man

and his land since the beginning of history.

Just as the calendar preserved the order of the seasons, Elul
Vineyards preserve the harmony between time, land, and man
— and continues an ancient tradition of cultivating the land and
creating pure wines that tells the story of the place.

The names of the Elul's wines were taken from the inscriptions
engraved on the plaque, which was found in our area in 1908,
and is faithfully reproduced on all wine labels.
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Blend: Cabernet Sauvignon, Merlot, Malbec,
Cabernet Franc, Petit Verdot

Winemaking: Each variety was selectively hand-
harvested at peak ripeness and fermented separately in
stainless steel tanks on natural wild yeasts for aromatic
extraction and an impressive depth of favor.

After fermentation, the wine was aged for 18 months in
French oak barrels, and then lightly fltered to preserve
its rich, natural character.

Characteristics: A classic dry Bordeaux blend, with a
deep, clear red color and aromas that combine red and
black fruits, hints of spices, delicate oak and toasted
tobacco. In the mouth, a full-bodied, balanced and
complex wine is revealed, with a rich texture, precise
acidity and a long, elegant fnish.

Serving suggestion: Serve alongside grilled meat
dishes, pasta with rich sauces, and mature cheeses.

Alcohol: 14.5%
Kosher | 160 Shekels
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Zemer 2023
Blend: Syrah, Cabernet Franc, Petite Sirah

Winemaking: The wine was selectively hand-harvested
and naturally fermented on wild yeasts. After a long
maceration to extract aromas and favors, the wine

was aged in French oak barrels for approximately 18
months, and then lightly fltered to preserve its authentic
character.

Characteristics: A rich and deep dry red wine,
characterized by an impressive balance between power
and elegance. Aromas of black forest fruit, ripe plum
and Mediterranean herbs gradually open and develop
towards hints of allspice, cedar and delicate tobacco. In
the mouth, a velvety texture and medium-full body are
balanced by fresh acidity, leading to long and complex
fnish.

Serving suggestion: Pair with juicy meat dishes,
casseroles, rich pastas and aged cheeses.

Alcohol: 13.5%
Kosher | 170 Shekels
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