
Dear Club Vivant Member,

February is often the time when it feels like winter will never end, but in just a few weeks, 
we’ll be looking at bud break and the start of another growing season. We’re already planning 
ahead to harvest 2020, ensuring we have the best grapes to bring you the wines you love. 
We’re also kicking off the bottling season, putting our 2019 wines down for second 
fermentation and ensuring the tanks are clean and ready before the first grapes touch the 
press pad. Winemaking is a never-ending cycle of the steps we follow year in and year out to 
craft our wines, with each year adding exciting new flavors and opportunities to the mix.  
 
For our winemaking team, bottling (or “tirage”) is one of the most important times of the 
year. This is when we focus on quality control, ensuring that each daily run (of more than 
5,000 bottles!) turns out with the consistency and quality you expect. We carefully measure 
the sugar in each tank and make sure the yeast are happy and healthy. Once we close the 
bottles and pack them into bins, we wait for the yeast to ferment the sugar and create the 
beautiful bubbles we all love. After this fermentation inside the bottle, which will take around 8 weeks, we’ll allow the bottles 
to age further on the yeast lees to develop the toasty flavors and creamy mouthfeel that are the hallmarks of a méthode 

traditionnelle sparkling wine.
 
Before you spring into your favorite spring activities, we hope you will take some time to relax and savor the last moments of 
winter. Tuck that bottle of Brut Reserve Rosé in your suitcase for a weekend getaway—I personally think it tastes best when 
chilled in the snow. If you’re on the west coast, enjoy the Brut Reserve with a bucket of freshly cracked Dungeness crab, one 
of my favorite winter treats. Liven up a friendly game night with the Santana Reserve. Whatever you do, treasure the 
present and create new sparkling memories with those you love.

Cheers!
Tami
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Our signature Brut Reserve is a blend of Pinot 
Noir and Chardonnay that showcases the ripe 
fruit flavors characteristic of Napa Valley and 
the benefits of extended yeast aging. It is 
an assemblage of up to 20 different vineyard lots 
throughout the Napa appellation and 30 
different blending components. The component 
lots are kept separate and fermented at cool 
temperatures in small stainless steel tanks to 
preserve the freshness and fruit intensity. To 
create the rich style we seek for Brut Reserve, 
we age 10-15% of the wine in French oak for 
10-12 months.

Ripe, full and very concentrated, our Brut 
Reserve boasts an intriguing and complex nose 
of toast, coconut, hazelnut, mocha, toffee and 
oak spice. Deep and rich, and 
refreshing on the palate, its 
creamy textured, multilayered 
flavors of ripe Fuji apple, red 
plum, fresh cherry, vanilla and 
honeysuckle linger with a 
long, complex finish. 

A delicious accompaniment 
to richly flavored foods, Brut 
Reserve pairs perfectly with 
everything from seafood, 
duck, veal and pork to 
poultry and beef.

Santana Brut represents a collaboration 
between Mumm Napa and famed rock guitarist 
Carlos Santana, who donates 100% of his 
proceeds from sales of the wine to his family’s 
Milagro Foundation, which aids under-served 
children around the world. Our Santana Brut 
was crafted by carefully selecting fruit from 
more than 50 separate vineyards. The 
individually selected lots were kept separate 
during initial fermentation in order to highlight 
their vineyard differences and make the most of 
their specific strengths, for a final blend of 
finesse, power and harmony.

The creamy richness of this wine is the first 
thing you’ll notice, followed by aromas of plum, 
peaches, tangerine, red pear, and fraises des bois. 
On the palate, the wine is soft and round, with 
a persistent mousse and rich 
fruit, leading to a lovely, toasty, 
baked bread finish.

Perfect on its own as an 
evening starter, this wine will 
also be an excellent pair for 
anything with spice. Try a cold 
Asian noodle salad for a match 
made in heaven. Add shredded 
carrots, snap peas, and lots of 
herbs, and top with chicken, 
pork, seafood, or mushrooms. 

BRUT RESERVE SANTANA BRUT 

60% PINOT NOIR, 40% CHARDONNAY

RS: 1% (BRUT STYLE)

 RETAIL: $44     CLUB RE-ORDER: $31

Library Selections – 15% off, all others – 20% off.

Enjoy 30% discount on February Club re-orders through March 31, 2020

60% CHARDONNAY, 40% PINOT NOIR
RS: 1.4% (BRUT STYLE)

RETAIL: $50     CLUB RE-ORDER: $35



Our Brut Reserve Rosé is an assemblage of up 
to 20 different vineyard lots throughout the 
Napa appellation and 30 different blending 
components to achieve our house style. The 
grapes are hand-harvested during the crisp 
morning hours to ensure they arrive at the 
winery in pristine condition. The characteristic 
coral pink tint on this sparkling wine comes 
from a small amount of Pinot Noir fruit, left to 
ripen fully on the vine, which is then fermented 
in traditional Burgundian fashion and added to 
the blend. A long cold soak prior to 
fermentation extracts color and flavor, but little 
tannin, from this mini-lot of Pinot Noir. 

The result is a wine with a gorgeous color and 
rich, red fruit character. To further enrich the 
wine, 20% of the base wine is aged in French 
oak barrels prior to the second 
fermentation in a bottle. The final 
blend spends 36 months en tirage, 
which fosters its creamy texture 
and rich mid-palate flavors.

Pair this versatile and balanced 
sparkling wine with roast turkey 
or ham and soft cheeses.

MAISON MUMM RSRV ROSÉ FOUJITA*BRUT RESERVE ROSÉ*

The artist Léonard Foujita, a friend of the 
G.H.Mumm family, drew the rose motif which 
has decorated the bottle of Mumm rosé 
Champagne since 1958. RSRV Rosé Foujita 
is a blend of six Grand Cru terroirs, bringing 
together Pinot Noir from Verzenay, Aÿ and 
Bouzy, and Chardonnay from Cramant and 
Avize. Red wine from Ambonnay, another 
Grand Cru village, is added to the blend, lending 
fullness and intensity on the palate, as well as 
aromas of red and black fruit. The grapes are 
pressed and vinified separately before being 
blended with reserve wines.

The wine is aged for four years in the cellars, 
before the dosage liqueur, sourced from Grand 
Cru terroirs and matured in oak barrels, adds 
final notes of pastry and vanilla. RSRV Rosé 
Foujita reveals notes of brioche, 
pastry and vanilla, mingled with 
hints of ripe berries and strawberry 
coulis. The palate gives an 
impression of roundness and 
vinosity, and a tense finish with 
flavors of red berries.

The aromatic richness of this 
cuvée allows for multiple pairing 
possibilities. It may be paired 
with meat such as beef, fish like 
salmon, and any creamy 
dessert. RSRV Rosé Foujita 
can accompany a meal from 
start to finish.

66% PINOT NOIR, 33% CHARDONNAY

RS: 1.08% (BRUT STYLE)

RETAIL: $44    CLUB RE-ORDER: $31

70% PINOT NOIR, 30% CHARDONNAY

RS: 0.6% (BRUT STYLE)

  RETAIL: $85    CLUB RE-ORDER: $60

Library Selections – 15% off, all others – 20% off.

Enjoy 30% discount on February Club re-orders through March 31, 2020

*Will Call Selection *Ship To Selection
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FRESH BERRY TART

Mix 2 C blueberries, 1 ½ C blackberries, sugar, lemon zest and 
instant tapioca in a large bowl and let sit 30 minutes. Save 
remaining berries for topping. Preheat oven to 350º. Spoon filling 
into crust, then bake for 45-60 minutes until crust is a light golden 
brown. Let cool, top with the rest of the fresh berries, and serve 
with a chilled glass of Maison Mumm RSRV Rosé Foujita.

Pairs with Maison Mumm 

RSRV Rosé Foujita

2 ½ C blueberries
2 C blackberries
½ C granulated sugar
1 tsp lemon zest
¼ C instant tapioca
6 oz graham cracker pie crust

BRUT ROSÉ DARK
CHOCOLATE TRUFFLE BAR

Our Brut Rosé Dark Chocolate 
Raspberry Truffle Bar is created with 
Mumm Napa Brut Rosé, raspberry 
purée and cream. This wonderfully 
creamy ganache truffle center is poured 
out onto a marble table and hand cut 
into bars. The truffle bars are coated 
with 58% dark chocolate and hand 
packed. These decadent bars are hand 
crafted by Anette's Chocolates. Anette's 
is a family owned Napa Valley chocolate 
company and has been in business for 
over twenty-five years. Enjoy with a 
bottle of Mumm Napa Brut Reserve 
Rosé for Valentine’s Day.

CHEESE AND CHEERS 
with Janet Fletcher and Tami Lotz

DATES 

Join us for our spring sparkling wine and cheese pairing class, hosted by a James Beard-winning cheese educator, Janet 
Fletcher and Tami Lotz. This class will feature six cheeses, four sparkling wines and a wealth of knowledge and fun. 

FRIDAYS ON THE VINEYARD GREEN 

Kick the weekend off right with small bites, live music and wonderful wines.

LOBSTER DINNERS

RESERVATIONS
Please call 1.866.783.5826

Roll up your sleeves and toast the best of summer! Fresh Maine lobster, award-winning Mumm Napa 
sparkling wines, and one of Napa Valley’s most scenic locations make this a truly one-of-a-kind experience. 

This popular event sells out each year, so RSVP soon!

DATES 

DATES 

THURSDAY, APRIL 30
5:30 PM - 7:30 PM

THURSDAY, MARCH 12
5:30 PM - 7:30 PM

THURSDAY, MAY 14
5:30 PM - 7:30 PM

FRIDAY, SEPTEMBER 18
6 PM - 8 PM

FRIDAY, AUGUST 21
6 PM - 8 PM

FRIDAY, OCTOBER 16
6 PM - 8 PM

FRIDAY, MAY 8
6 PM - 8 PM

SATURDAY, JUNE 20
7 PM - 9:30 PM

SATURDAY, JULY 18
7 PM - 9:30 PM


