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Coppabella
Procella Vi

Riesling 2024

VARIETIES

Riesling

REGION

Clare Valley

VINTAGE

The 2024 season delivered excellent natural
acidity in Clare, and this wine shows it. It's not
giving everything away right now — drink one
young for the freshness, but put the rest away for
five to eight years and you'll be rewarded with
something genuinely complex. Classic Clare.

VINEYARD

The fruit was sourced from two vineyards located
in the central part of Clare Valley, picked earlier
in the morning and processed as soon as possible
after harvesting.

WINEMAKING

The whole process was carried on reductively and
the juice fermented with a neutral yeast at
relatively low temperatures.

STYLE &
EXPRESSION

Pale straw with a hint of green. Lifted lime juice
and crushed slate on the nose, with lemon
blossom and a touch of talc. Clean and precise.
Tight and linear at this stage, with concentrated
citrus fruit — lime zest, lemon curd —
underpinned by the chalky, mineral acidity that
Clare does better than anywhere. Good length.
The finish is dry and long with a steely
persistence that tells you this wine has a future.

REVIEWS &
AWARDS

96pts — Sam Kim, Wine Orbit

It's exquisite and refined, with firm structure and
tension, finishing impressively long and engaging.
95pts — Vino Masters

A classic Clare Riesling with precision, minerality
and drive.

ALC.: 11.5%

RRP: $70

www.coppabella.com.au


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

