
Coppabella of Tumbarumba 
Prosecco 2018 
Varieties: 100% Prosecco (Glera) 

Region: Tumbarumba, NSW 

Winemaking 
notes: 

The fruit was hand picked at 10.5 Baumé. Cold 
pressed, free run juice was then fermented in 
stainless steel tanks,  with lees stirring three 
times a week. Aged on lees for seven months.  

Awards 
 

GOLD - Wine Showcase Magazine 

TASTING NOTES 

Colour: Pale lemon. 

Nose: A crisp lively nose of melon and citrus. 

Palate: Zesty acidity with juicy fruit intensity.  The wine 
is delightfully bright and lifted with flavours of  
green rock melon, lime and orange peel. A 
perfectly delicate and elegant aperitif.  

Comments: A fantastic value, versatile and easy drinking style 
of sparkling wine that has quickly built up trust 
and recognition amongst consumers. 

Alcohol: 12.5% 

HALLI
DAY’S

 W
INE C

OMPA
NION 20

17

www.coppabella.com.au    T: 02 6382 7997 

“..instantly appealing.. 
Lively and refreshing..  

Delightfully charming..”  
Sam Kim, Wine Orbit 

http://www.coppabella.com.au/
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