
Coppabella of Tumbarumba 
Cuvee Prestige NV – 5 years on lees 
Varieties: 60% Pinot Noir / 40% Chardonnay 

Region: Tumbarumba NSW 

Base Vintage: 2011, 2012, 2013 

Disgorgement: December 2017 

Dosage: 13g/l 

Time on lees: 5 years 

AWARDS TROPHY – Riverina Wine Show 2019 
GOLD – Riverina Wine Show 2019 
GOLD – Wine Showcase Magazine 2018 
95pts – Sam Kim, Wine Orbit 

TASTING NOTES 

Colour: Bright lemon. 

Nose: An alluring bouquet of lemony citrus, meringue 
and toasted hazelnuts.  

Palate: As generous as it is superfine. The drive and 
precision carries the fresh citrus, lemon curd, 
hazelnut paste and toasty notes onto what is a 
vibrant, long and complex finish.  

Comments: A combination of exceptional parcels of fruit, 
from three consecutive vintage, cellared on lees 
for approx. 5 years. This prolonged approach to 
winemaking is something quite rare in today’s 
Australian sparkling offering. 

Alcohol: 12.5% 
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www.coppabella.com.au    T: 02 6382 7997 

“..Wonderfully complex.. 
gloriously composed... 

silky, creamy & flowing...”  
Sam Kim, Wine Orbit 

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