
Coppabella of Tumbarumba 
Procella IV Pinot Noir 2018 
Varieties: Pinot Noir 

Region: Tumbarumba NSW 

Winemakin
g 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 and a portion 
was fermented on indigenous yeast with some whole 
bunches included in the ferment. Matured for 12 months 
in French Barriques. 

Tasting 
notes 

Colour: Ruby red with a garnet hue 

Nose: Lifted and perfumed red fruits with floral violet notes. 

Palate: The palate is bright and generous with strawberry and 
maraschino cherry, gamey notes and Asian spices. A 
wonderfully textural wine with silky, polished tannins on 
the long finish.  

Comments: The closest climate parallels to Tumbarumba in the 
Southern Hemisphere are Central Otago and Tasmania; 
two re-known new world Pinot Noir regions. With 
appropriate clonal selection, Tumbarumba too can 
produce great Pinot Noir. 

Alcohol: 13% 

www.coppabella.com.au Distributed by Moppity Vineyards T: 02 6382 7997   
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“..the palate explodes with 
active but chalky tannins, 
balanced by sweet fruit..” 

Wine Matrix 

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