
  

  

2014 Big Table Farm Rogue Valley Syrah 
192 cases produced 
unfined and unfiltered 
label – big table farm flatware 

 
 
tasting notes-  
Upon opening, the wine is full of smoked bacon, crushed 
rock, asphalt, black pepper, and deep mineral gun powder 
aromatics which then give way to the florals, blueberry 
skin and pastille aromas. The palate is smooth, tannins 
melt on the tongue, but there is a grip to the finish of this 
wine that reminds me of the best tasting “burnt ends” meat 
bits that I love to order at my favorite local bbq joint.  
There is complete continuity with the texture and acid 
profile with flavor saturation sinking into your mid-palate 
and lingering on your taste buds for a very long finish. 
 
 
 

big table farm is the collaborative effort of brian marcy and clare carver 
- we are a winemaker and an artist, we grow and produce what we love to eat and drink - 

 
In 2006 we moved to Oregon from Napa, where Brian had been making wine for ten years. We 
started with a dream and made our first 150 cases in 2006. 
 
Our Farm 
We own and manage 70 acres in the northern Willamette Valley, where we raise animals and 
produce seasonal vegetables. If you visit us, you'll find free-range hens, pasture-raised pigs and 
grass-fed cows. We are building a managed intensive grazing system of farming that builds our 
soil, sequesters carbon, and moves us towards a healthy, sustainable and diverse farm.  
 
Our Labels 
The art on our labels is drawn by Clare and is unique to each vintage. The labels themselves are 
made by hand using a letterpress and thick printmaking paper. After each label is applied by 
hand we carefully wrap each bottle in tissue to preserve the letterpress paper's texture and 
beauty.  There is a product code on the bottom of each bottle so you don’t have to unwrap them 
to identify the wines. 
 


