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Coppabella of Tumbarumba
Procella II Chardonnay 2025
VARIETIES Chardonnay

REGION Tumbarumba

VINTAGE

The 2025 season at the Coppabella vineyard in 
Tumbarumba delivered a riper, more complete 
expression of Chardonnay than recent years, with a 
warmer finish broadening the fruit profile and giving 
the wine more natural weight. The site’s altitude and 
acid retention still define the frame, but this is a 
vintage of greater amplitude, generosity and drive.

WINEMAKING

The winemaking is designed to harness the season’s 
natural richness without losing definition. Texture 
and structure are built through ferment complexity 
and lees work, allowing the wine to carry more 
breadth and authority while remaining composed. 
The aim is not austerity, but shape: a Chardonnay 
that feels layered, deliberate and complete.

STYLE & 
EXPRESSION

Procella 2025 is richer and more commanding than 
recent releases, with white peach, ripe nectarine, 
preserved lemon and nougat framed by subtle flint 
and oak spice. There is more fruit weight here, but 
also real tension, finishing long, saline and 
confidently structured.

REVIEWS & 
AWARDS

95pts - Sam Kim, Wine Orbit
Elegant and stylish, the complex bouquet reveals ripe 
nectarine, rockmelon, citrus peel, nougat, and 
roasted cashew characters. The palate delivers 
excellent concentration and focus, splendidly 
supported by silky texture and beautifully pitched 
acidity, leading to a prolonged, refined finish.
94pts – Vino Masters
A composed and stylish Chardonnay defined by 
precision, texture and finesse. Refined, mineral and 
beautifully balance.

ALC.: 12.5% RRP: $70


