
    Domaine Guy Farge 
  
HISTORY           
Estate Creation Date 1980 
Estate Manager Guy Farge 
Since when 1980 
WINE & VINEYARD  
Wine Name Passion de Terrasses 
Appellation Saint Joseph 
Additional Name  
Grape Variety 100% Syrah 
Wine Type Dry  

Color Red 
Organic Certification No 
Vineyard surface 1 ha / 2.5 acres 
Soil Type Granite 
Topography Terraces  
VITICULTURE  
Plantation Density 8,000 feet / ha 
Pruning System Gobelet 
Soil clearing  With horses and plough 
Cover Crops Yes 
Leaf Removal When needed. For instance in 2015 they didn’t do it 

because the vintage was very sunny. 
Thinning  When needed 
Sustainable viticulture Yes 
HARVEST  
Grape picking By hand  
Sorting method Sorting when harvesting  
VINIFICATION Explain choices made & benefit to wine 
Pre/fermentation / Maceration 4 days at 50°F in stainless steel tanks 
Fermentation 1 month 
Other techniques used 2 pumpovers and 2 unballastings per day 
Post-fermentation /Maceration 20 days at 82°F with whole bunches 
AGEING Explain choices made & benefit to wine 
Vats 2 months in stainless steel tanks 
Wood chips, Staves  No 
Barrels 12 months in 106 gallons barrels  
% New Oak None, to avoid masking the wine aromas  
BOTTLING Explain choices made & benefit to wine 
Blend Of the different barrels  
Blending time period In January, then the wine rests for 2 months before 

commercialization  
Filtration Tangential Filtration 
Cork type Trecasse 45 24 IN 
Number of bottles per year 24,000 
TASTING NOTES  
Color – Nose – Mouth Deep purplish-red color with violet hints. The nose 

opens on spicy and smoky notes, such as mocha, dark 
chocolate, cherry and Sichuan berry. On the palate, 
this full-bodied wine is intense and fruit-forward.   

WINE & FOOD PAIRING  
Recommended Perfect with meat with sauce like rabbit or beef stew, 

and slow cooking meat dishes. 
CELLARING TIME  
Recommended  Can be aged up to 12 years  
AWARDS  



    Domaine Guy Farge 
  
Awards and notifications 15,5/20 Bettane & Desseauve 2014, 89/91 Wine 

Advocate 2014 

  

 

Talking Points:  

 Selling his grapes to a wine cooperative 
since 1978, Guy Farge decided on 2007 to 
build his own winery to be able to express 
the exceptional terroirs his ancestors gave 
him.  

 In order to preserve terroir’s richness, most 
of the viticultural practices are done with 
horses and the only fertilizer used comes 
from sheep manure.  

 Guy’s philosophy is to be as close to nature 
as possible. Only indigenous yeasts are 
used with selected stems that provide 
tipicity to the wines. Guy Farge only grows 
the genuine grape varieties of his region, 
Syrah, Marsanne, Roussane and Viognier.  

 Passion de Terrasses has been called this 
way because it needs a lot of passion to 
grow vines on the steepest slopes of the 
estate’s hillsides. Man’s work is tough, 
especially with these old vines, the oldest of 
the estate (over 100 years old).  


