COPPABELLA

Coppabella of Tumbarumba

Procella IV Pinot Noir 2025

VARIETIES Pinot Noir

REGION Tumbarumba

The 2025 season at Coppabella gave Pinot Noir
more natural amplitude than recent years, with a
warmer finish pushing the fruit into a darker,
VINTAGE more complete spectrum. In Procella, that
seasonal generosity is less about sheer ripeness
than the opportunity to build a wine with greater
breadth, structural authority and persistence.

Procella is drawn from a clonal mix of mature
1994 Pinot Noir plantings at the Coppabella
vineyard in Tumbarumba, assembled to capture
the site at its most layered and complete. The
blend is designed to privilege architecture over
prettiness, bringing together perfume, depth,
savoury detail and tannic line in a more
deliberate expression of the vineyard.

VINEYARD

Around one third whole bunch is central to the
wine’s shape, contributing aromatic lift, spice,
stalk-derived tension and a more assertive frame.

WINEMAKING In a riper year, that inclusion is especially
important, counterpointing fruit weight with
structure and giving the wine greater verticality
and savoury complexity.

STYLE & Black cherry, blood plum, spice and forest floor,
PRGESSE] | A EXPRESSION with a firmer, more architectural finish.
96pts — Vino Masters
The uniqueness, the balance and the fruit purity
5 are sensational. A refined Tumbarumba Pinot
o REVIEWS & Noir with finesse, structure and persistence.
AWARDS Drink now to 2032

95pts — Sam Kim, Wine Orbit
Firmly structured and harmonious with a
persistent, satisfying finish.

ALC.: 13.5% RRP: $70

www.coppabella.com.au



http://www.moppity.com.au/

