
Dear Mumm Napa Family,

The vines are blissfully unaware of anything but their own ripening 

of fruit, and harvest continues to be my favorite time of year. There’s 

something about putting my boots in the soil, walking the vineyard 

rows, and tasting the fruit that always makes me smile. Many things 

remain uncertain, but the harvest continues as it always has. 

I am ever grateful to the crew at the winery receiving the grapes and 

seeing them safely into the presses and tanks. We’ve had to make some 

adjustments this year to ensure everyone stays safely distanced, but our quality expectations are 

unchanged, and I couldn’t ask for a better team.

There’s a certain camaraderie tied to harvest that comes with the hard work of sanitizing and 

preparing the cellars. It’s cemented in the logistics of receiving all the grapes and ensuring the 

best possible juices and wines. You can taste the care that every vineyard and cellar employee 

puts into the process in your glass. There might be a mask on my face, but there’s a smile 

underneath that celebrates and appreciates every effort put into the 2020 harvest. We will 

never forget this year, and thankfully, we will have beautiful wines to remind us of our 

challenges and our successes.

Cheers to all of you, and thank you for your continued support!

Take care, 

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

Enjoy 30% discount on September Club re-orders through October 31, 2020

We take pride in our long-standing relationships with 
our growers, and we love sharing that pride with you 
through our Grower Series wines. In 2016, we chose to 
highlight the Chardonnay from Linda Vista Vineyard. 
The Laird family has been growing grapes for 50 years, 
and the third generation is now farming this special 
vineyard. The beautiful Linda Vista fruit has been 
featured in Mumm Napa blends for over two decades. 
Fermentation in stainless steel tanks allowed the bright 
fruit aromas to shine, and aging for three years on the 
yeast added complexity. 

This wine opens with vibrant aromas of Meyer lemon, 
brioche, and nutmeg. Notes of apple and a hint of 
nectarine play in the background. The palate is round 
and creamy, with a pleasant toastiness contributed by 
three years on the yeast. Flavors of Meyer lemon curd 
and spiced apple lead into a long, round finish with 
lingering toasty notes.

This rich and creamy wine is a treat 
for the palate. Enjoy it with oysters 
or fried chicken, or go decadent 
with lobster mac and cheese.

RSRV Blanc de Blancs 2014 is exclusively made of 
Chardonnay from the Cramant terroir, one of the 17 
villages from Champagne ranked Grand Cru. Located in 
the heart of Côte des Blancs, this vineyard — property of 
Maison Mumm since 1882 — benefits from ideal weather 
conditions and a chalk soil, adding liveliness and elegance 
to the delicacy of Chardonnay. Produced in limited 
quantities, the RSRV Blanc de Blancs bottle has a 
distinctive narrow neck, which allows the wine to develop 
more slowly for a longer preservation.

Following a cold and damp start to the summer, weather 
conditions evolved favorably from August 15th onwards. 
Consequently, the grape harvest began very early, on 
September 8th, and continued until September 20th, 
according to the particularities of each plot of vines. The 
harvest was of a good quality, abundant — particularly on 
the Côte des Blancs, with the Grand Crus of Avize, 
Mesnil, and Cramant — and healthy, offering 
when perfectly mature a potential alcohol 
content of 10, a low pH, and acidity of 7.8 g/l. 
The 2014 vintage has produced a wine of 
great liveliness and an attractive freshness.

The color is light and bright with delicate 
bubbles. 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. RSRV Blanc 
de Blancs pairs beautifully with seafood 
such as lobster, scallops, or sushi.

2016 GROWER SERIES SPARKLING CHARDONNAY 2014 RSRV BLANC DE BLANCS

100% CHARDONNAY
RS: 0.71% (BRUT STYLE)

RETAIL: $52    CLUB RE-ORDER: $37

100% CHARDONNAY
RS: 0.6% (BRUT STYLE)

RETAIL: $85    CLUB RE-ORDER: $60

*Ship To Selection



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.

To create the rich style we seek for Brut Reserve, we age 
10 to 15% of the wine in French oak for 10 to 12 months 
before blending with the non-oaked wines and bottling 
for second fermentation. Brut Reserve spends 48 months 
en tirage, which fosters its complex personality.

Ripe, full, and concentrated, our Brut Reserve boasts 
an intriguing and complex nose of toast, coconut, 
hazelnut, mocha, toffee, and oak spice. Deep and 
rich, yet thoroughly refreshing on the palate, its 
creamily textured, multilayered flavors of ripe 
Fuji apple, red plum, fresh cherry, vanilla, and 
honeysuckle segue into an extremely long, 
complex finish.

Pairs wonderfully with richly flavored foods, 
such as aged cheese or popcorn with truffle salt.

Superb red sparkling wines are relatively rare. Achieving 
the correct balance between the depth and flavor of a full, 
complex red wine and the elegance associated with méthode 

traditionnelle wines requires true talent. We have achieved 
this with the Sparkling Pinot Noir, a wine that first debuted 
to great acclaim at the Napa Valley Vintner's Association 
Trade Barrel Auction in February 1997.

Each year, we ferment some of our Pinot Noir 
on the skins, with the purpose of making a red 
wine that will lend some of its color to our 
rosés. We ferment a little extra to blend this 
club favorite, our Sparkling Pinot Noir. We 
bottle ferment this red sparkling wine with a 
touch less sugar, resulting in a softer mousse, 
and age it on the lees for only a short time to 
really allow the fruit to take center stage.

100% PINOT NOIR
RS: 1.33% (BRUT STYLE)

RETAIL: $38    CLUB RE-ORDER: $27

60% PINOT NOIR, 40% CHARDONNAY
RS: 1% (BRUT STYLE)

RETAIL: $44    CLUB RE-ORDER: $31

SPARKLING PINOT NOIR

BRUT RESERVE*

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

Enjoy 30% discount on September Club re-orders through October 31, 2020

*Special Preference Selection

Our prestigious tête de cuvée, honoring our founding 
winemaker Guy Devaux, is crafted of equal parts of 
Chardonnay and Pinot Noir from fewer than a dozen of 
our best Napa Valley vineyard lots.

This wine opens with notes of wild strawberries, Bing 
cherries, and orange marmalade, leading into aromas of 
toasted bread with hints of vanilla and baking spice. The 
wine has a delicate mousse, with excellent length and 
structure. The creamy mid-palate shows subtle oak spice, 
and the soft and rich finish is highlighted by notes of 
strawberry shortcake.

The grapes for the DVX blend come from our very best 
vineyard locations and are harvested by hand during the 
cool morning hours to preserve finesse and elegance of 
the fruit flavors. Gentle handling of the whole clusters all 
the way to the presses ensures a delicate extraction of the 
purest juice fractions to handcraft this 
exclusive sparkling wine.

2013 was a very high-quality year 
for sparkling wines. Only seven lots 
were selected for the DVX blend, and 
the big structure inherent to the vintage 
meant that less oak fermentation was 
used. Ten percent of the blend was 
fermented in older oak barrels, 
lending a hint of spice to the wine. 
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.

2013 DVX ROSÉ

52% PINOT NOIR, 48% CHARDONNAY
RS: 1.1% (BRUT STYLE)

RETAIL: $85    CLUB RE-ORDER: $60

*Will Call Selection



PRIDE, FAMILY, TRADITION

Each year on the first day of harvest, we come together for a blessing of the grapes as they arrive 
at the winery. We saber a bottle of the previous year’s vintage over the new grapes, and we add 
three objects symbolizing our values of Pride, Family, and Tradition to a special wooden box, 
our very own harvest time capsule. These three values, passed down from our founding 
winemaker Guy Devaux, inspire everything we do at Mumm Napa—from the care we put into 
our wines to our hospitality. 

To represent Pride, we might add an award one of our wines has received or a certificate 
commemorating a big project we’ve completed. For Family, we might honor a retiring 
employee. Tradition can be recognized in many ways, from celebrating a step in the méthode 
traditionnelle process to commemorating a team event. Each harvest we look forward to 
opening the box and looking back on all the memories we’ve added over the years. 

Although Harvest 2020 did not allow us to gather in person for this ceremony, we added to our 
cherished time capsule as we have each year before. It’s one of our most beloved traditions.
 
Best, 
Tami  
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