AN UPDATE FROM OUR WINEMAKER
Greetings, Mumm Napa Family,
Family is one of Mumm Napa’s core values, and the most important
one for me personally. Family is what keeps us connected, gives us
support, and encourages us to be our best selves. I consider all of you
part of our family, and as we reflect on the first few months of 2020, I
want to thank you for your continued support and send wishes of good
health and happiness to all of you.
Tami Lotz, Winemaker

Here in sunny Napa Valley, the rhythm of the seasons is always a
comfort, and we are already looking toward another harvest. Bud
break was a couple weeks ahead of schedule due to the warm winter, so we are preparing for an
early start. All the reserve wines and DVX have been bottled, and we are working on the Brut
Rosé and Brut Prestige. It’s important that we get the wines into bottle to empty the tanks for
the new juices. We’re walking the vineyard blocks and starting to get an early idea of crop
estimates. Spring is a time for planning and preparation.
If there is one thing this year has reminded me, it’s to be grateful for the little things, to
appreciate life’s simple pleasures. Watching the vines grow is a pleasure that never grows old.
Human connection has never seemed so important. Any and every occasion shared with loved
ones should be celebrated. Open that DVX and toast to family. Open the Sparkling Pinot
Meunier and catch up with special friends over video chat. I am sending out a toast to all of
you, and I look forward to seeing or hearing from you soon.
Take care,
Tami
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BRUT PRESTIGE EXTENDED TIRAGE
The Brut Prestige Extended Tirage sparkling wine is based
on the Mumm Napa Brut Prestige, but left sur lees (on the
yeast) for an extended period of time for added depth and
richness. During this time, the yeast breaks down, which
yields greater textures and flavors.
One of the first things you will notice is a light
vanilla aroma on the nose. The palate highlights
flavors of fresh bread dough, green apples, honey
and fig, with an incredible foundation of
citrus tones.
This very special wine should be enjoyed slowly
with your favorite people.

42% CHARDONNAY, 53% PINOT NOIR,
3% PINOT MEUNIER, 2% PINOT GRIS
RS: 1.10% (BRUT)
RETAIL: $34

CLUB RE-ORDER: $24

2016 SPARKLING PINOT MEUNIER
Pinot Meunier is one of the three celebrated grapes of
Champagne, but it is not planted widely in Napa Valley.
Meunier is unique for maturing a little faster than Pinot
Noir or Chardonnay, both on the vine and in the bottle. It is
one of the first varieties we pick each year and doesn’t
require quite as much time on the yeast in order to develop
its full potential.
The nose on this wine is bright and fresh,
showing aromas of strawberry, apricot, white
plum, red apple, orange blossom, and melon,
with toasty yeast notes playing a
supporting role.
Make Mother’s Day even better with a glass of
Sparkling Pinot Meunier.

93% PINOT MEUNIER, 7% PINOT NOIR
RS: 1.14% (BRUT)
RETAIL: $45

CLUB RE-ORDER: $32

2014 BLANC DE BLANCS*
We pick the Chardonnay for this Blanc de Blancs Reserve by
hand during the cool morning hours to ensure it arrives at
the winery in pristine condition. Individual vineyard lots are
fermented separately at cool temperatures in stainless steel
tanks to preserve freshness and fruit intensity. Forty-two
months aging en tirage brings wonderful complexity to the
wine, and the small dosage added after disgorging balances a
bright acidity.
When tasting through the 2014 base wines, only
3 special lots were chosen for the final Blanc de
Blancs blend. In the style of classic Mumm Napa
Blanc de Blancs, this wine has aromas of Meyer
lemon, Golden Delicious apples and pears, with
yeasty biscuit notes and pleasant minerality.
Lively mousse, bright acid, and notes of vanilla
lead into the long, elegant finish. This wine
would pair nicely with a spring vegetable and
goat cheese tart.

*Will Call Selection
100% CHARDONNAY
RS: 0.96% (BRUT )
RETAIL: $44 CLUB RE-ORDER: $31

2012 DVX
DVX represents the pinnacle of our winemaking efforts
each year—our tête de cuvée, or highest offering. Each
year’s DVX release honors our founding winemaker Guy
Devaux and his vision for a flawlessly balanced sparkling
wine, equal parts Pinot Noir and Chardonnay.
DVX is a vintage sparkling wine, crafted using only the
finest grapes from each year’s harvest. It is the first blend
to be prepared during assemblage and is
bottle aged for a minimum of six years.
These prestigious sparkling wines,
cherished by collectors and Mumm Napa
enthusiasts, will continue to improve for
another 10 to 20 years and are an
unforgettable way to toast milestone
birthdays and anniversaries, new
partnerships, and special gatherings.

50% PINOT NOIR, 50% CHARDONNAY
RS: 0.89% (BRUT)
RETAIL: $70 CLUB RE-ORDER: $49

Library Selections – 15% off, all others – 20% off.
Enjoy 30% discount on May Club re-orders through June 30, 2020

2006 DVX EXTRA BRUT*
An “extra brut” style wine is very rare and difficult to
produce. The style “extra brut” is dryer than the common
brut style and uses a very low dosage with less than 6 grams
of residual sugar. Crafted by a careful selection among more
than 45 separate vineyards and different wine lots, only 8
small lots of Chardonnay and Pinot Noir met the
high-quality standards of DVX in 2006.
The rich and complex aromas are
accentuated by the natural ripeness of our
grapes with hints of golden apple, wild
strawberries, dried apricot, orange
blossoms, as well as spicy tones of roasted
nuts and honeysuckle.

*Will Call Selection
50% PINOT NOIR, 50% CHARDONNAY
RS: 0.5% (EXTRA BRUT)
RETAIL: $90 CLUB RE-ORDER: $63

2014 DVX BRUT ROSÉ
2014 was a gorgeous year for sparkling wines. For the
first time since 2004, harvest started in July. The small
addition of red wine to the blend shifted the personality
of the wine in favor of Pinot Noir, but without
sacrificing the elegance of the Chardonnay.
Elegant aromas of strawberry, cherry, pear and
orange are accented with yeasty biscuit notes
and a hint of oak. The finish is long and
complex, with notes of oak spice and fruit,
inviting you back for another sip.
Toast to the summer solstice on June 20
with a glass of DVX Rosé.

52% PINOT NOIR, 48% CHARDONNAY
RS: 0.95% (BRUT)
RETAIL: $80 CLUB RE-ORDER: $56

2013 DVX BRUT ROSÉ*

2017 CHARDONNAY

After blending the DVX each year, we set aside part of the
blend and add a small amount of red Pinot Noir to give this
wine its beautiful rose color. 2013 was a very high-quality
year for sparkling wines. The small addition of red wine to
the blend shifted the personality of the wine in favor of
Pinot Noir.

The grapes for this Chardonnay were harvested by hand
in order to preserve the integrity of the berries. The fruit
was picked early in the morning and delivered cold to
our facility. We utilize low pressure for a very long time
to extract the clear juice out of the berries. The juice is
then settled overnight at a cold temperature, racked off
the heavy juice lees and moved directly into barrels. The
yeast lees are stirred every two weeks for 3 to 4 months
in order to enhance the structure of the wine.

This wine opens with notes of wild strawberries,
Bing cherries, and orange marmalade, leading
into aromas of toasted bread and hints of vanilla
and baking spice. The creamy mid-palate shows
subtle oak spice, and the soft and rich finish is
highlighted by notes of strawberry shortcake.
Pair it with roasted salmon or duck breast and
be sure to share a glass with those you love.

*Will Call Selection
52% PINOT NOIR | 48% CHARDONNAY
RS: 1.1% (BRUT)
RETAIL: $85 CLUB RE-ORDER: $60

This wine has a sunny yellow color with aromas
of golden apples, white peach, apricots and
honeysuckle, with hints of vanilla, warm spices
and ripe banana. The finish is long and lush,
with a crisp acidity balancing the fruit and
spices. Pair this Chardonnay with poultry,
veal, seafood pasta dishes in creamy sauces,
grilled shrimp and salmon.
100% CHARDONNAY
RETAIL: $32 CLUB RE-ORDER: $23

Library Selections – 15% off, all others – 20% off.
Enjoy 30% discount on May Club re-orders through June 30, 2020

2017 PINOT NOIR
Each year, we select some of the best blocks and clones
from the Devaux Ranch for this program. We ferment
each clone separately in small, open-top tanks, to
enhance the fruit character and structure. After pressing,
the wine is transferred into French oak barrels (30%
new) for aging. 2017 saw the Napa Valley break free
from drought for the first time in 5 years, with soaking
rains to start the year, filling reservoirs and replenishing
ground water. Fruit quality was excellent, and
it was one of those years when everything was
ready to come in at once.

PERRIER-JOUËT GRAND BRUT*
Perrier-Jouët Grand Brut is delicate, elegant and balanced.
The striking freshness and vivacity of the floral and fruity
fragrances take root, before giving way to subtle notes of
vanilla and butter, lending the wine a fruity and consistent
character. A fresh, balanced Champagne with a
long finish.
Perrier-Jouët Grand Brut can be matched
with dishes such as carpaccio of fish or white
meats. Its lively vivacity works well with
crisp vegetables and tofu.

This wine has rich notes of black cherry, plum,
blackberry, and fig jam, complemented by
hints of tobacco, baking spice, and vanilla.
Pair with a Margherita pizza, duck breast with
cherries, or a rich mushroom fettuccine.

*Ship To Selection
100% PINOT NOIR
RETAIL: $40 CLUB RE-ORDER: $28

PERRIER-JOUËT BLASON ROSÉ*
With its sharp and strong sensation, the Perrier-Jouët
Blason Rosé is a supple and complex wine. Rich and long in
the mouth, its fine, lively and persistent sparkle lends it an
intense freshness.
Pomegranates, pears, apricots, blood oranges, the fragrances
of mature red fruits... a juicy and generous blend that gives
way to notes of biscuit, butter and pastries. The delicate
character of white flowers remains throughout.
The voluptuous freshness of Perrier-Jouët Blason
Rosé is delicious with salmon, red snapper or sushi,
whilst its richness matches beautifully with duck
breast or lamb with red fruits like cranberries.

*Ship To Selection
50% PINOT NOIR, 25% PINOT MEUNIER,
25% CHARDONNAY
RS: 0.8% (BRUT)
RETAIL: $85 CLUB RE-ORDER: $60

40% PINOT NOIR, 40% PINOT MEUNIER,
20% CHARDONNAY
RS: 0.8% (BRUT)
RETAIL: $65 CLUB RE-ORDER: $46

2013 RSRV BLANC DE BLANCS*
RSRV Blanc de Blancs 2013 is exclusively made of
Chardonnay from the Cramant terroir, one of the 17
villages from Champagne ranked Grand Cru.
2013 is widely considered to be an excellent vintage for
Chardonnay in Champagne. It was one of the latest harvests
since 1988, with picking delayed until October due to late
flowering in July. The vintage is rich in sugar, revealing a
both creamy and lively wine.
The nose reveals scented notes of citrus, fresh
flowers, and white fruits. The attack is elegant
and subtly mineral with a creamy texture leading
to an intense expressive finish. Produced in
limited quantities.
RSRV Blanc de Blancs pairs perfectly with
seafood and white fish. Try with oysters,
lobster, sushi or scallops.

*Ship To Selection
100% CHARDONNAY
RS: 0.60% (BRUT)
RETAIL: $85 CLUB RE-ORDER: $60

Library Selections – 15% off, all others – 20% off.
Enjoy 30% discount on May Club re-orders through June 30, 2020

DVX & GUY DEVAUX

AVAILABLE NOW
Our DVX wines below have been receiving
some great compliments from various publications.
We hope you enjoy them as much as we do.

93 POINTS
2011 DVX

This shows layers of richness that can only be earned
over time. Rounded supple acidity supports broad,
complex layers of green apple, Meyer lemon and
peach. It finishes crisp and dry.
-V.B. December 1, 2018

Each year, we honor our founding winemaker, Guy
Devaux, with a special blend to highlight the vintage. We
have only one rule: the blend must be 50% Pinot Noir and
50% Chardonnay. From there, it’s carte blanche for the
winemaking team to select the very best vineyard lots that
promise a balance between elegance, power, and
age-ability. Usually fewer than 10 lots will make the cut.

94 POINTS
2013 DVX ROSÉ

This is a lovely, complex and memorable wine, elegantly
round and lengthy on the palate. A fleshiness of
tangerine, peach and cherry complement the bright
persistent acidity that has had time to mellow and
integrate in the bottle.
-V.B. December 1, 2018

2012 PERRIER-JOUËT BELLE EPOQUE
“A true icon —
a rare and elegant
Champagne that
celebrates the art
of vintage and
the excellence of
the Perrier-Jouët
vineyard.”
HERVÉ DESCHAMPS
Chef de caves de la
Maison Perrier-Jouët

AN ICONIC, CAPTIVATING CHAMPAGNE
We are excited to bring you a small offering from our sister winery in France,
Perrier-Jouët. While every vintage of Perrier-Jouët Belle Epoque naturally expresses
the characteristics of its particular year, the personality of this iconic cuvée is clearly
defined: delicacy, harmony and elegance combine to captivate the senses, with its
bright gold color and subtle sparkle an inviting prelude to rich nuances of white
flowers and white-fleshed fruit, rounded out by delicious notes of honey. A long,
expansive finish testifies to the rare quality of this exceptional Champagne.
THE EYE
A pale, translucent gold, with radiant clarity and subtle glints of apple green.
THE NOSE
Distinctive notes of white flowers combine with white peaches, crisp pears and lemon.
THE PALATE
Freshness prevails, releasing a beautiful harmony.
50% CHARDONNAY, 45% PINOT NOIR, 5% PINOT MEUNIER
RS: 0.8% (BRUT)
RETAIL: $150 CLUB RE-ORDER: $105
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