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Coppabella of Tumbarumba
Procella V Sangiovese 2024
VARIETIES Sangiovese

REGION Hilltops

VINTAGE

The 2024 season in Hilltops gave Sangiovese the 
kind of long, even ripening arc the variety responds 
to best, allowing flavour, tannin and acidity to come 
into line without excess weight. It is a season that 
has delivered both varietal clarity and real depth, 
with enough warmth to fully ripen the fruit while 
retaining the savoury edge and structural tension 
that make the variety compelling.

VINEYARD

Hilltops is increasingly proving itself a natural fit for 
Sangiovese. The elevated inland climate, long 
autumn light and dry finish to the season suit the 
variety in much the same way Tuscany does, 
allowing full phenolic ripeness without sacrificing 
freshness. In stronger years, that combination can 
push the wine beyond simple varietal brightness 
towards something with more breadth and 
gravitas, hinting at the depth and richness that 
make Brunello such a compelling reference point.

WINEMAKING

The approach is to preserve Sangiovese’s natural 
architecture rather than soften or embellish it. 
Extraction and élevage are handled to build 
authority and persistence, while keeping the wine 
transparent to site and variety, with no attempt to 
round off the edges that give it identity.

STYLE & 
EXPRESSION

Sour cherry, red plum, dried herbs and tobacco leaf 
sit over firm acidity, fine tannins and a long, earthy, 
confidently varietal finish.

REVIEWS & 
AWARDS

95pts – Sam Kim, Wine Orbit
A wonderful rendition of the variety
95pts – Vino Masters
Savoury, bright and well-balanced. Drink now with 
your favourite pizza, pasta or tapas plate.
Served on Qantas Business Class

ALC.: 13.5% RRP: $70


