
 

 

  FARRSIDE BY FARR  

  PINOT NOIR 

  GEELONG, VICTORIA 2016 

 

“The wines we make are not mainstream—they are expressions of our 

vineyard and our land and what we like to drink. That is what we 

promise to deliver.” – Nick Farr   

 

 

The Farr estate is located in the Moorabool Valley of Bannockburn, an area 

between Geelong and Ballarat, 100km southwest of Melbourne. The 

vineyards are based on ancient river deposits within the Moorabool Valley. 

There are six different soils spread across the Farr property, with the two 

main types being rich, friable red and black volcanic loam, and limestone, 

which dominates the loam in some areas. The soil’s good drainage and low 

fertility are crucial in ensuring small yields of intensely flavored fruit. 

There have been two winemakers at By Farr. Firstly, founder Gary Farr, 

whose approach is shaped by experience of ongoing vintages at Domain 

Dujac in Burgundy, Cristom in Oregon and Calera in California. The second is 

Gary’s son Nick, who readily acknowledges the influence of his father in his 

winemaking and viticultural practices. 

“Each vintage of Farrside pinot noir exhibits more masculinity, structure and 

savoury components, while deep meaty, spicy and mineral flavours also 

continue to evolve. A balanced array of red and black fruits, Farrside pinot 

noir is fresh and edgy with bucketloads of character. This is a firm yet delicate 

wine with a long-textured finish.” - By Farr Team 

REGION 

Geelong, Victoria 

VINEYARD(S)  

Winery Block – Vines run East to 

West to protect fruit from 

overexposure to the sun 

SOIL  

Black volcanic over limestone 

VINE AGE  

18 years 

FARMING 

Sustainable, organic practices 

FERMENTATION 

Fruit is handpicked and sorted in 

vineyard. 40 % whole cluster        

cold-soak for four days. Natural 

fermentation over 12 days. Pigeage  

2-3 times a days.  

 

ELEVAGE 

Racked by gas / 18 months in 55% 

new Allier / Racked again by gas 

ALC 

14%  

 


