
Coppabella of Tumbarumba 
Sirius Pinot Noir 2016 
Varieties: Pinot Noir 

Region: Tumbarumba NSW 

Winemaking 
notes: 

A blend of three great Pinot Noir clones: 777, 
MV6 and D5V12, sourced from varying elevations 
and aspects on the vineyard.  The fruit was hand 
picked from our T21 block and a portion was 
fermented on indigenous yeast with some whole 
bunches included in the ferment. Matured for 12 
months in French Barriques. 

Awards: 94 pts – Sam Kim, Wine Orbit 
94 pts – Stephen Read, Wine Matrix 
93 pts – James Halliday 
GOLD - Wine Showcase Magazine 

Tasting notes 

Colour: Ruby red with a garnet hue 

Nose: Earth and wild-flower aromas are underscored by 
sweet cherries, red berries and spice. 

Palate: Silky in texture, with cherry, strawberry and 
subtle gamey notes unfolding in the glass. The 
flavours are delicate yet vibrant. The acidity and 
polished tannins providing structure. 

Comments: The closest climate parallels to Tumbarumba in 
the Southern Hemisphere are Central Otago and 
Tasmania; two of the great emerging new world 
regions for this style. It’s little surprise then that 
great Pinot can also be made in Tumbarumba.  
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“Elegant, savoury.. 
Beautifully refined.. 

Seamless & complex..”  
Sam Kim, Wine Orbit 

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