COPPABELLA

Coppabella of Tumbarumba

Sirius Pinot Noir 2022

VARIETIES Pinot Noir

REGION Tumbarumba

The 2022 vintage in Tumbarumba was cool
and wet, producing refined wines with bright
VINTAGE natural acidity, delicate aromatics, elegant
structure, concentrated fruit purity, and
exceptional quality, especially for pinot noir.

A blend of three great Pinot Noir clones: 777,
VINEYARD 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

WINEMAKING yeast with some whole bunches included in
the ferment. Matured for 12 months in
French Barriques.

Ruby red with a garnet hue. Earth and wild-
flower aromas are underscored by sweet

\
-SD+O~ cherries, red berries and spice. Silky in
\ STYLE & .
EXPRESSION texture, with cherry, strawberry and subtle
COPPABEL L A gamey notes ur!foldlng in .the glass. The. .
OF TUMBARUMEA flavours are delicate yet vibrant. The acidity
T and polished tannins providing structure.
REVIEWS & 94pts — Campbell Mattison
PREstonR AWARDS It’s varietal, tasty, tannic and more-ish.
ALC.: 13% RRP: $90

www.coppabella.com.au



