
 

 

  BY FARR VIOGNIER  

  GEELONG, VICTORIA 2017 

 

“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. 

“A lovely perfumed, yet subtle expression of viognier. Fresh peach and apricot flavours 

as a young wine, which we believe will intensify over time. The palate is restrained, 

luscious and shows a ginger-flavoured freshness with underlying power and lingering 

aftertaste. This wine benefits beautifully from 12 months of bottle ageing, as the acid 

softens.” - By Farr Team 

REGION 

Geelong, Victoria 

VINEYARD(S)  

Original House Block 

VINE AGE  

25 years 

SOIL 

Combination of friable red soil, over 
limestone leading to sandstone, and 
red ironstone 

FARMING 

Sustainable, organic practices 

FERMENTATION 

Foot-stomped and left for two or 

more hours on the skins. Fruit is 

pressed, cooled, and put straight to 

barrel with all solids for natural 

fermentation. Gentle stirring 

encourages ML. 

 

ELEVAGE 

11 months in used French oak after 

racking, fining, and filtering / 12 

months in the bottle 

ALC 

12.5%  

 


