
 

 

 

     

  
INFORMATION 

Region Marlborough 

Sub region Wairau Valley 

Vineyard/s Headwaters 

Clonal Selection GM 2/5  

Harvest Analysis 21.8 °Brix; pH 3.30; TA 4.0 g/L 

Harvest method Machine – whole berries 

Harvest date 4th April  

Processing 
Crushed - 3 hours skin contact, then 
pressed and clarified. 

Fermentation vessel 505 tank and 50% (older) oak casks. 

Fermentation 
Wild yeast at relatively warm 
temperature.   

Malolactic 100% 

Maturation 

The tank portion was transferred with 
lees to old oak cask. 7 months with 
stirring to assimilate malolactic 
characters. 

Fining Yeast cell walls. 

Filtration 0.45 µm 

Marlborough 
Organic Pinot Gris 
2020 

F A M I L Y  E S T A T E S :  

 Babich Wines has been producing organically grown 
grapes from our estate-owned vineyards for over 15 years.  
 
The Family Estates range wines deliver stunning 
expressions of variety and vineyard, along with the 
sophisticated drinkability that Babich is famous for around 
the world. 
 



 

 

 

TECHNICAL NOTES 
 

Alcohol 13.0% 

TA 7.3 g/L 

pH 3.44 

Residual sugar 1 g/L 

WINEMAKER NOTES 

 
Tasting Note 
Floral and bready with nutmeg, honey suckle, pear and ginger. Soft and 
mouth filling entry with good volume and structure throughout. Baked 
pear, quince and mineral are joined by soft lime and red guava on the long 
finish. 

Recommended food 

A great match with fresh fish and 
seafood or a delicious chicken Tikka 
Masala.  Pairs well with a different range 
of foods. 

First vintage 2017 

AWARDS 

  

  

Marlborough 
Organic Pinot Gris 
2020 

F A M I L Y  E S T A T E S :  

 

A delicately styled Pinot Gris produced from our organic 
certified Headwaters Vineyard in the Wairau Valley. Good 
volume and structure throughout, with elegant florals, 
nutmeg, honey suckle, pear and ginger notes.  
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