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here is a great deal of doom and gloom in

the global wine industry these days. Sales

are on the downturn. The next generation

just seems to be less interested in wine than

their forebears. Paradoxically, at the same
time, wine tourism is blooming. Woe betide those
wineries that do not invest in wine tourism, and it
seems, though, that they are in each famous wine
region in turn.

In Israel, the opposite is the case. I believe the
younger generation is interested in wine. They want to
be more knowledgeable and are drinking more. The W
(WSET) Wine School has educated a whole new gener-
ation. Time after time, I see wine bars with every table
full of young people drinking wine, which had never
been the case previously. Furthermore, the Jewish and
kosher markets overseas continue to support Israeli
wine. It is like an extension of the home market.
Though times are tough, their support has consider-
ably softened the blow of international trends. Boy-
cotts and threats have not worked.

At the same time, incoming wine tourism here un-
derstandably collapsed. My late wife used to work in
tourism. I remember only too well that minutes after
the most minor terrorist attack, the cancellations for
the following year would begin. Well, we have had
a terrible few years. Tourism was first decimated by
the COVID pandemic, then came the Simchat Torah
massacre on Oct. 7, 2023. A two-year war followed,
along with 12 months of daily attacks on the North.
These knocks came in swift succession. Now there
is an international campaign of defamation of all
things Israeli. As a cumulative result of all these
things, there is far less incoming tourism. However,
on an optimistic note, Israelis, finding increasing
hostility abroad, are now more likely to spend their
leisure time within the borders of Israel. Zimmers
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and wineries are benefiting from this.

However, you can’t take the traveling Jew out of an
Israeli, and we as a people love to travel. Israelis have a
travel-lust, and the worse things are at home, the more
they want to travel to experience the dolce vita. A vi-
sionary newish start-up presses all the right buttons.
This is Vinspiration, a wine, culinary, and cultural trav-
el company that was founded in 2018 by Guy Haran.
It has a very professional team of eight full-time staff
and an extended team of 30 wine professionals. It or-
ganized, arranged, or led no fewer than 120 tours in
2025. This was a 25% increase on the previous year.

The destinations cover 27 of the world’s wine
regions, from the most famous (Bordeaux, Burgun-
dy, Piedmont, Tuscany) to the more exotic (Austria,

England, Slovenia, Crete). What began as a European
love fest now reaches the wotld, including venues
such as California, South Africa, and Mexico. A tour,
as far as Vinspiration is concerned, could be anything
from one day to a month. Clients range from a couple
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looking for the holiday of their dreams to a group

tour. Vinspiration has a boutique approach, caring

for each detail and adapting to suit the wishes of the
client. Everything is personal, intimate, yet with
absolute professionalism.

Seventy percent of the tours it arranges are for in-
dividuals. Thirty percent are group tours. Though
mainly for Israelis eager for the most authentic wine
and food experiences, Vinspiration is international
and also caters to those seeking its expertise from
abroad. The group tours are always led by a wine pro-
fessional who is both an experienced guide and spe-
cialist in wine and food in that particular region. The
list of these guides is a “who’s who” of the Israeli wine
scene.

Haran is the modest, soft-spoken visionary and mas-
termind behind this incredibly successful initiative.
He has both drive and determination and an in-
tense attention to detail, covering the smallest, most
detailed points. This is submerged within a polite, not

VINSPIRATION OFFERS
intimate meetings and tastings
with winemakers at Chateau
Montlabert.

GUESTS OF Vinspiration are
taken to special venues to
experience the local cuisine.

A TUTORED tasting by
Guy Haran, founder of
Vinspiration.






