
AN UPDATE FROM OUR WINEMAKER

Ludovic Dervin, Winemaker

Club Vivant Newsletter - November 2018

Dear Club Vivant Member,

We are still basking in the glow of our 2018 harvest, perhaps the smoothest we’ve 
experienced in my 17 years at Mumm Napa. This year’s conditions were textbook perfect; 
Napa weather at its absolute finest. Cold nights in the 50s and foggy mornings unfolded 
into warm sunny afternoons, preserving a gorgeous natural acidity and slowly ripening 
our crop with superior complexity and richness. 

The mild daytime temperatures allowed us to hand-pick each block at the optimal time 
without rushing, as we sometimes have to do to manage heat spikes. The resulting wines are beautifully structured and 
densely flavored, with a crisp and refreshing acidity. And the bountiful crop is quite welcome after several years of scarcity. 

In this spirit of abundance, we invite you to add on a magnum or two of Brut Reserve or Brut Reserve Rosé to keep the 
bubbles flowing freely at your upcoming holiday celebrations. We wish you textbook-perfect gatherings with the friends 
and family you cherish most.

Here’s to 2019!

Cheers,
Ludo



63% CHARDONNAY | 19% PINOT NOIR | 18% PINOT MEUNIER

RS: 0.9% (BRUT STYLE)

RETAIL: $45     CLUB RE-ORDER: $32

NOVEMBER FEATURES

2014 DEVAUX RANCH 2015 SPARKLING PINOT MEUNIER

Devaux Ranch is our estate vineyard in Carneros. It sits 
on 110 acres of rolling hills and is named for our founding 
winemaker, Guy Devaux. The vineyard is planted to all 
four varieties used in Mumm Napa sparkling wines: 
Chardonnay, Pinot Noir, Pinot Meunier, and Pinot Gris. 
Each year we create a single vineyard blend that expresses 
the best of that particular vintage. Although the blend is 
always changing, we aim to let the unique character 
of the vineyard shine.

This wine has an incredibly complex nose, with aromas 
of red apple, fresh baked bread, orange zest, yellow peach 
and strawberry, along with hints of vanilla and toasted 
hazelnuts. The bright acidity is completed by good 
structure and a long finish with lingering toasty notes.

This is an excellent wine to serve with Thanksgiving 
dinner. Try a glass with our duck rillettes recipe or, 
pair it with a nice cheese board.

Pinot Meunier is one of the three celebrated grapes of 
Champagne, but it is not planted widely in Napa Valley. 
We have a few blocks planted at Devaux Ranch, and work 
with a small group of growers to source as much of this 
unique grape as we can find. Meunier means “miller” in 
French, and if you ever visit a Pinot Meunier vineyard, 
you will note the white fuzz on the leaves. It looks as if 
the miller came and dusted the vines with flour. 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 to its 
full potential. Each year, we bottle a small blend that allows 
this special grape to show its true personality.

Bright and fresh fruit notes of orange, raspberry, and 
white peach are complemented by light biscuit aromas. 
On the palate, a frothy mousse leads into creamy vanilla 
and orange notes, with a red apple finish.

This is the perfect wine for weekend 
brunch with friends, or to serve with 
a simple seafood linguine. 

2010 DVX 

96% PINOT MEUNIER | 3% PINOT NOIR | 1% CHARDONNAY

RS: 1.0% (BRUT STYLE)

RETAIL: $45    CLUB RE-ORDER: $32



The 2010 growing season in Napa Valley began cool and 
wet. Spring and early summer were rainy and cold, delaying 
bud break and impeding flowering, but August brought 
heat and growth.

The perfectly ripened fruit was hand-picked during the 
cool hours of the night or early morning. The blend was 
aged on the yeast five and a half years, adding creaminess, 
soft notes and flavors of biscuit, bread dough, honeysuckle 
and white mocha. 

On the palate, the 2010 DVX is an explosion of white 
and red berry flavors, with creamy layers of white cherry, 
yellow plums, fresh pear and vanilla, underlined by a 
refreshing acidity. It is a perfect match to a wide selection 
of foods, from wild mushroom risotto to roasted duck or 
densely flavored game food dishes.

2010 DVX 

The 2011 growing season was long and cool, allowing for 
the development of great flavors without compromising 
the bright acidity that is the hallmark of Mumm Napa 
sparkling wines. Forty percent of the blend was fermented 
in older barrels, contributing a beautiful spice note and rich 
mouthfeel to the wine.

Aromas of crème anglaise, Meyer lemon, and red apple 
open up into notes of hazelnut, pie crust, and oak spice. 
Bright acidity leads into a creamy mid-palate with notes 
of brioche, followed by a long, toasty, and spicy finish.

The brightness of the 2011 vintage calls for something 
rich, like a lobster risotto or a simple fettuccine alfredo.

2011 DVX 

50% PINOT NOIR | 50% CHARDONNAY

RS: 0.9% (BRUT STYLE)

RETAIL: $75    CLUB RE-ORDER: $53

50% PINOT NOIR | 50% CHARDONNAY

RS: 0.9% (BRUT STYLE)

RETAIL: $70   CLUB RE-ORDER: $49



/MummNapa/MummNapa /MummNapa

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.  

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.

2013 DVX ROSÉ

Each year, we ferment some of our Pinot Noir on the skins 
to make red wines. These wines are used to bring color to 
our rosés, and they are also used to create this beautiful 
red sparkling wine. Grapes are picked in the cool, early 
morning hours, and after destemming, go through a 
pre-fermentation cold soak to extract color from the 
skins. Fermentations are managed so as to focus on 
enhancing fruit character and color, and not extracting 
too many tannins. The Sparkling Pinot Noir is aged for a 
shorter period on the yeast in order to allow the personality 
of the fruit to play the starring role.  

This red, ruby-colored wine explodes with aromas of 
Bing cherry, plum, and cranberry, with a hint of biscuit 
character from the yeast. On the palate, the mousse is soft, 
allowing the fruit character to shine. A rich chocolate note 
carries through from the attack into the structured, dark 
cherry finish.

Always an excellent wine to serve with 
Thanksgiving dinner, this wine also pairs 
beautifully with all things mushroom. Think 
wild mushroom pappardelle or a thick-cut 
pork chop with sautéed mushrooms.

SPARKLING PINOT NOIR 

52% PINOT NOIR | 48% CHARDONNAY

RS: 1.1% (BRUT STYLE)

RETAIL: $80    CLUB RE-ORDER: $56

100% PINOT NOIR

RS: 1.5% (BRUT STYLE)

RETAIL: $38     CLUB RE-ORDER: $27



1-800-MUM-NAPA   |  1-800-686-6272 
MUMM_CLUB@MUMMNAPA.COM    |    MUMMNAPA.COM

P.O. DRAWER 500, 8445 SILVERADO TRAIL, RUTHERFORD, CA 94573

2013 SPARKLING CHARDONNAY
STAFF BLEND**
Special Preference Selection 

G.H.MUMM GRAND CORDON*
Special Preference Selection 

*In Ship To orders only

Discover G.H.Mumm Champagne, the #1 International 
Champagne house in France, and the icon of victory 
since 1827. We take pride in following the time-tested 
winemaking techniques of our French founders, and 
bring to you their signature Cuvée Grand Cordon.

Chef de Caves, Didier Mariotti, harnesses the soul of 
the Maison (or ‘House’) when he creates Grand Cordon, 
choosing from 300 Pinot Noir, Chardonnay and Pinot 
Meunier base wines sourced from over 100 different 
vineyard crus to create the ultimate in quality 
and consistency.

G.H.Mumm Grand Cordon is the result of nearly two 
centuries of expertise. This new cuvée has been crafted 
over several years to reach its best with a specially designed 
riddling machine. The blend is 45% Pinot Noir for power 
and structure, 30% Chardonnay for elegance and 
minerality, and 25% Pinot Meunier for 
roundness and balance. An injection of 
depth and complexity from reserve wines 
(around 30%) brings consistency and style 
to the final blend. After more than 20 
months on the lees resting in the Maison’s 
cellar, a minimal dosage of just 8 grams 
per liter is added.

G.H.Mumm Grand Cordon is a symbol 
of success to be experienced and 
celebrated. Savor with a meal of white 
meat or fish or share it as a toast to the 
new year.

This wine was blended from some of our finest 
Chardonnay vineyards, picked from the fantastic 2013 
vintage. After two and a half years aging on the yeast, 
we invited our staff to join the winemaking team in 
crafting the dosage. Addition of dosage is the last step 
in the winemaking process, which gives the wine its 
final balance and finesse. In this act of teamwork, we
carry on Guy Devaux's belief in the importance of family 
in all that we do.

This wine has a pleasant, yeasty toastiness on the nose, 
complemented by aromas of golden delicious apples, orange 
and Meyer lemon. The delicate mousse is followed by soft 
and creamy vanilla, apricot and apple notes. The bright 
acidity leads into a long finish, accented with hints of fresh 
bread and honey.

Enjoy this wine with crab-au-gratin, ricotta 
ravioli with lemon cream sauce, or roasted 
fish to celebrate life's important gatherings.

SPARKLING PINOT NOIR 

**In Will Call orders only

45% PINOT NOIR | 30% CHARDONNAY | 25% PINOT MEUNIER

RS: 0.6% (BRUT STYLE)

RETAIL: $50    CLUB RE-ORDER: $35

100% CHARDONNAY

RS: 1.0% (BRUT STYLE)

RETAIL: $48    CLUB RE-ORDER: $34



Servings: 4

INGREDIENTS
6 duck legs
1½ cups of dry white wine
Water, as needed
1 bouquet garni (2 parsley sprigs, 3 celery 

leaves, 1 thyme sprig, 1 bay leaf, 4 whole 
cloves and 10 black peppercorns, tied 
together in a cheesecloth)

8 -10 cloves of garlic, peeled
3 large carrots, roughly chopped
3 white onions, cut into large chunks
¹ ⁄₈ tsp ground cinnamon
¹ ⁄₈ tsp nutmeg
Salt and pepper to taste

In a large stock pot, combine wine, bouquet garni, garlic, carrots, onion, cinnamon and nutmeg. Bring to a boil over 
high heat and add duck legs, adding water to cover meat if necessary. 

Skim off the residue, reduce heat and cook until most of the liquid has evaporated and duck is tender, about two and 
a half to three hours.

Remove duck with a strainer, however be careful as the meat is likely to fall off the bone. Discard any skin and 
bones with a fork. Shred meat as you go. Discard the onions and bouquet garni from the stock pot and combine the 
shredded meat with the rest of the vegetables.

Mix everything together, seasoning with salt and pepper and gently press into a terrine. Cover and refrigerate at 
once, allowing to stand for at least 2 days. 

Bring to room temperature and serve with warm, crusty bread and a glass of 2014 Devaux Ranch. 

Please Enjoy Our Wines Responsibly. 
MUMM NAPA® Sparkling Wine ©2018 Mumm Napa, Rutherford, CA

DUCK RILLETTES
Pairs with 2014 Devaux Ranch 

THE WINERY WILL BE CLOSED
FOR A PRIVATE EVENT ON 

JANUARY 14, 15, 16.


