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Coppabella Procella VI Tempranillo 2024
VARIETIES Tempranillo

REGION Hilltops

VINTAGE

The 2024 season in Hilltops gave Tempranillo 
exactly what it needs: a long, dry ripening window, 
warm days and cool nights, allowing flavour, tannin 
and acid to align without heaviness. It is a season 
that has preserved varietal precision while 
delivering the depth and structural confidence the 
variety can sometimes struggle to achieve outside 
its natural comfort zone.

VINEYARD

Procella is drawn from mature Hilltops Tempranillo 
plantings, including older material that now brings 
real authority to the wine. Hilltops suits the variety 
particularly well, its elevated inland climate giving 
Tempranillo both ripeness and tension. The best 
parcels carry the dark fruit and earthy savouriness
expected of the variety, but with a finer line and 
brighter edge than warmer inland regions.

WINEMAKING

The approach is to preserve Tempranillo’s natural 
shape and savoury authority rather than push it into 
overt sweetness or oak-driven weight. Extraction 
and élevage are directed towards structure, 
freshness and detail, allowing the wine to hold its 
varietal identity while building the breadth and 
persistence expected of the Procella tier.

STYLE & 
EXPRESSION

Dark cherry, plum skin, tobacco leaf and dried herbs 
sit over fine tannins, firm acidity and a long, earthy, 
quietly savoury finish, with genuine varietal 
confidence and regional clarity.

REVIEWS & 
AWARDS

95pts – Vino Masters
Structured, modern and expressive
94pts – Sam Kim, Wine Orbit
Offering excellent structure and harmony with a 
persistent, flavoursome finish
Served on Qantas Business Class

ALC.: 13.5% RRP: $70


