
Odyssey Marlborough Pinot Gris  2020   Certified Organic 

4.5 STARS – SAM KIM 

Ripe and Fragrant, the inviting bouquet shows white stone fruit, 
fresh pear, jasmine and subtle spice aromas, leading to a 
vibrant palate that is beautifully weighted and rounded. The 
wine offers excellent fruit intensity and elegance, wonderfully 
framed by fresh acidity, finishing long and attractive. At its best 
now to 2025. Certified Organic. 

VITICULTURALISTS NOTES 

The Odyssey Organic Vineyard is one of the most elevated 
sites in Marlborough and situated on the acclaimed Southern 
Valleys. Permeable silt loam over clay gives rise to complex 
whites with an underlying flinty minerality denoting the terroir 
from which it is grown. The Pinot Gris block comprises of three 
clones on two different rootstock. A warm growing season in 
2020 and the cool autumn nights meant we got the ripe fruit 
flavours in this Pinot Gris and retained its naturally pleasant 
acidity. Meticulous canopy management all done by hand has 
resulted in fruit in the best condition being delivered to the 
winery.   

Harvest Brix: Harvest TA Level: Harvest PH Level: 
23.50 6.3 3.36 

WINEMAKERS NOTES 

The grapes were hand picked, whole bunch pressed and cold 
settled for 48 hours to yield clean ,fresh juice naturally. The 
juice was then fermented at a cool temperature with special 
yeasts to highlight the terroir of the vineyard then run off into 
older oak barrels towards the end of the ferment. After the 
ferment the wine rested sur lees for a couple of months 
before being carefully prepared for bottle. Bottled October 
2021. 
PH Level: TA Level: Alcohol Content: 
3.38 5.95/l 14.0% 

4.5 Stars Wine Orbit. 


