
2017 ‘RP’ Cote 

Variety: 

Region: 

Vineyard(s): 

Soil(s): 

Vine Age: 

Viticulture: 

Cold Soak: 

Fermentation: 

Elevage: 

Pinot Noir 

Geelong 

Cote Vineyard / North, NE, & East facing 

Red to brown loams with buckshot stones and limestone 

12 years 

Organic 

4 days 

Open / Wild / 50% to 60% Whole cluster 

18 months in 50% to 60% new Allier barrels 

THE WINE 

 

By Farr’s ‘RP’ (Robin Pamela) Pinot Noir is sourced from  

one of By Farr’s Estate Vineyards—Cote Vineyard. The   

vines were planted in 2007 as a close planted/high density 

site on an exposed Cote. Cold soak lasted 4 days.            

Fermentation occurred naturally in an open top 5 tonne oak 

barrel using 50% to 60% whole cluster. The wine was aged in 

50% to 60% new Allier barrels for 18 months. The 2017 

‘RP’ Cote Pinot Noir is fine, pretty, high-toned, perfumed, 

and soft with flavors of purple flowers and predominantly 

red fruit. 

THE WINERY 

 

World class. By Farr is widely considered to be among the 

premier producers of chardonnay and pinot noir (and shiraz)  

in Australia. Gary Farr has been making wine in the 

Moorabool Valley since 1978. His experience as a         

winemaker was shaped by time spent at Domaine Dujac in 

Burgundy, Cristom in Oregon, and Calera in California. He 

continues to make pilgrimages to Domaine Dujac to learn 

and share his own expertise—as he has done for two decades. 

Nick Farr readily acknowledges the influence of his father in 

his winemaking and viticultural practices, but he has added 

his own mark to the wines of By Farr after taking the helm in 

2004. Nick’s international experience includes Cristom,  

Domaine Dujac, and Au Bon Climate (California). 

“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 


