
Odyssey Marlborough Rose 2020 

Natural Rose Dry

 A bright and elegant  Rose. 
Made from Pinot Noir grapes and fermented using its own 
natural yeasts present on the grapes. The nose displays 
floral, raspberry and red cherry characters. The palate is ripe 
and juicy with lovely smooth texture and crisp acidity. A 
beautifully balanced and appealing dry Rose. 

VITICULTURALISTS NOTES 

The Odyssey 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 fruity wines with an 
underlying flinty minerality denoting the terroir from which it is 
grown. The Odyssey Pinot Noir is made from a clone of 667 
Pinot Noir re knowned for its uplifted fruity aromatics. The 
warm growing and low yielding season in 2020 meant we got 
the ripe fruit flavours whilst the wine 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.  Harvested 15 March 2020. 

Harvest Brix: Harvest TA Level: Harvest PH Level: 
22.2 6.40 3.39 

WINEMAKERS NOTES 

The grapes were handpicked, then crushed and the skin left to 
lie with the juice to achieve the required level of colour. Once 
the colour was extracted from the skins the juice was pressed 
from the skins, settled and fermented with its own yeasts 
present on the grapes. The ferment was slow yet consistent 
and after ferment the wine was run off into older French 
puncheons  where it rested sur lees for 3 months before being 
carefully prepared for bottle. Bottled July 2020. 

Residual Sugar 2.00g/l 
PH Level: TA Level: Alcohol Content: 
3.30 6.2/l 12.5% 




