CLUB GIFT:
LINEN NAPKINS 4-PACK

Dress up your holiday tablescape with festive
Mumm Napa embroidered linen napkins!
TAMI LOTZ, WINEMAKER

Greetings, Mumm Napa family!
The seasons have once again shifted. I’m looking outside at dark clouds and watching the wind stir up
dry leaves. The wines from this vintage are ﬁnished fermenting and await a decision on their future
blend destination – and it’s hard to believe, but the holidays are upon us.
There’s something about this year that makes me feel time is moving faster. Perhaps it’s the quick
harvest we had. More than quick, I’d say it was fast and furious, a race against Mother Nature to pick
everything at the right moment. The wines don’t seem to mind, though. They’re a delicious reﬂection
of a summer that started mild and ﬁnished hot. The early mild weather resulted in nice acidities, and
the heat at the time of picking led to ripe fruit ﬂavors. It’s a combination that will make for excellent
releases down the road.
With this shipment, you’ll be receiving some wines from 2018, a vintage that was very different from
2022. 2018 was a very generous year in terms of volume. The vines were happy and healthy and
gave us a heavy crop. That heavy crop, combined with mild weather, meant the grapes took their time
ripening, developing concentrated ﬂavors, and allowing us to wait until just the right moment to
schedule the harvest of each vineyard. It was a rare year of both quantity and high quality. What I’m
particularly excited about in this shipment is that you’ll receive both the 2018 Blanc de Blancs and the
2018 Blanc de Noirs at the same time. They are both excellent examples of the personalities of our two
main grapes: Chardonnay in the Blanc de Blancs and Pinot Noir in the Blanc de Noirs. It’s fun to taste
them together and compare the elegance and bright acidity of the Blanc de Blancs with the power and
juiciness of the Blanc de Noirs. They would both be a lovely complement to a holiday meal, especially
one focused on seafood. I’ll be planning something around oysters and Dungeness crab for certain.
As we look forward to the holidays and the meals and celebrations with loved ones,
I want to send tidings of bubbly joy on behalf of all of us at Mumm Napa. We are truly grateful for each
of you, and would love to hear from you how you paired your sparkling with your special moments.
Cheers!

Tami

REORDER NOVEMBER’S PRESELECTED
SHIPMENT WINES FOR 30% OFF
UNTIL 12/31/22 WITH CODE NOV2022.
SCAN TO SHOP OR VISIT MUMMNAPA.COM

NOVEMBER 2022

2015 DVX BRUT

2019 SPARKLING PINOT MEUNIER

2018 BLANC DE NOIRS

BLEND

ACIDITY / PH

ALCOHOL

BLEND

ACIDITY / PH

ALCOHOL

BLEND

ACIDITY / PH

ALCOHOL

50% Pinot Noir, 50% Chardonnay

7.4 g/L / 3.14

12.5%

97% Pinot Meunier, 3% Pinot Noir

7.1 g/L / 3.14

12.5%

76% Pinot Noir, 24% Pinot Meunier

6.9 g/L / 3.09

12.5%

TASTING NOTES

TASTING NOTES

TASTING NOTES

This wine shows its powerful personality early, opening with notes of grilled bread,
dark cherries, citrus, red apple, and peach. On the palate, flavors of toasted nuts, grilled
peach, and oak spice capture your attention. A creamy and powerful mid-palate gives
way to a long, elegant finish.

This wine opens with aromas of orange, strawberry, peach jam, and toasted bread. The
vibrant frothiness on the palate leads into flavors of peach and orange with subtle spice
and a lovely toasty finish.

This Blanc de Noirs is a true expression of the Pinot Noir grape. It showcases the
power and juiciness that are hallmarks of Pinot Noir. Vibrant fruit aromas of peach,
orange, raspberry, red apple, and strawberry are accented with toasty biscuit notes
from more than 3 years on the yeast. On the palate, the wine has a fruity attack, with
toasted notes and a hint of spice coming in mid-palate. The mouthfeel is broad and
juicy with a delicate mousse. To learn about the differences between Pinot Noir and
Chardonnay, compare this wine with the 2018 Blanc de Blancs. It’s a great way to
understand what each variety contributes to a blend.

FROM THE WINEMAKER
FROM THE WINEMAKER

Pinot Meunier is one of the three celebrated grapes of Champagne, but it is not planted
widely in Napa Valley. We have a couple 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 its
full potential. Each year, we bottle a small blend that allows this special grape to show
its true personality. We hope you enjoy it as much as we do!

Each year we honor our founding winemaker, Guy Devaux with a special blend to
highlight the vintage. We have only one rule: the base 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.
The 2015 harvest started earlier than any other in Mumm Napa history, on July 22 .
That early harvest, brought on by a dry winter, warm days, and a small crop, allowed
the grapes to develop gorgeous, ripe fruit flavors while still maintaining beautiful,
bright acidity. It was a year of high quality, reflected in this DVX blend, but also of
small quantity. For the 2015 DVX, seven special lots were chosen for the blend.
Nineteen percent of the blend was fermented in older barrels, contributing beautiful
spice accents and rich mouthfeel to the wine.
nd

RETAIL: $45
RETAIL: $75

FROM THE WINEMAKER
Blanc de Noirs means “white from blacks,” which aptly describes this white sparkling
wine made from the red Pinot Noir and Pinot Meunier grapes. If you have ever cut
into a red grape, you’ve probably noticed that in most cases, the inside of the grape is
white. Such is the case with Pinot Noir and Pinot Meunier. The color in a red Pinot
Noir wine is extracted from the skins. In order to make this Blanc de Noirs, we instead
send the grapes directly into the presses and gently press the juice away from the skins,
trying to minimize any color pick-up in the process. The juice is then fermented at cool
temperatures to maintain the bright fruit characters of the grapes. When the wines are
finished, the winemaking team carefully selects the best lots of Pinot Noir and Pinot
Meunier to create the Blanc de Noirs blend. For this 2018 blend, we chose to add 5%
of barrel fermented Pinot Noir cuvee for added depth.

REORDER: $32

REORDER: $53

RETAIL: $50

2016 DVX BRUT ROSÉ

2018 SPARKLING CABERNET SAUVIGNON

REORDER: $35

2017 BLANC DE BLANCS RESERVE

BLEND

ACIDITY / PH

ALCOHOL

BLEND

ACIDITY / PH

ALCOHOL

BLEND

ACIDITY / PH

ALCOHOL

54% Pinot Noir, 46% Chardonnay

7.2 g/l / 3.11

12.5%

87% Cabernet Sauvignon, 8% Chardonnay, 5% Malbec

6.6 g/L / 3.09

12.5%

100% Chardonnay

7.5 g/L / 3.07

12.5%

TASTING NOTES

TASTING NOTES

TASTING NOTES

Aromas of raspberry, white peach, and toasted bread dominate the nose on this wine,
with notes of nutmeg and sweet orange marmalade. The round mouthfeel and soft
mousse are complemented with a lovely toastiness and flavors of red apple and peach.

Aromas of black currant, dried fig, and plum open into pleasant notes of toasted
bread and dried herbs. The attack is creamy and rich, with balanced acidity and good
structure in the midpalate, followed by a long and powerful finish.

This bright and beautiful wine opens with aromas of Meyer lemon, toasted brioche,
and green apple, with hints of sweet almond paste in the background. On the palate,
this wine has a frothy mousse with notes of mandarins, lemon, and pear, along with a
nice toastiness from the yeast aging. The acidity is elegant and well-balanced, and the
long finish is accented by a bright burst of citrus fruit.

FROM THE WINEMAKER

FROM THE WINEMAKER

Like 2014 and 2015, the 2016 harvest started in July. The early season meant grapes
were harvested with bright acidity, while still developing nice, concentrated flavors.
Only 9 wines were selected for the DVX blend in 2016 Eleven percent of the blend
fermented in older oak barrels, lending a nice spice note to the wine, along with
mid-palate weight. 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.

Napa is known for producing excellent Cabernet Sauvignon. We’d always wondered
what it would taste like as a sparkling wine. With this 2018 release, we’re sharing the
happy results of our first production. Grapes were hand-picked and gently pressed
away from the skins to produce this Blanc de Noirs style. A portion of the blend was
fermented in older oak barrels, lending some subtle spice and rounding out the
mouthfeel. We hope you enjoy this unique, new release as much as we do!

RETAIL: $85

RETAIL: $52

REORDER: $60

REORDER: $37

FROM THE WINEMAKER
Blanc de Blancs translates to “white of whites,” meaning we use only white grapes to
make this wine. In the case of the 2017 vintage, we made a blend of 100% Chardonnay.
We picked the grapes for this Blanc de Blancs Reserve by hand during the cool
morning hours to ensure they arrived at the winery in pristine condition. Individual
vineyard lots were fermented separately at cool temperatures in stainless steel tanks to
preserve freshness and fruit intensity. Four percent of this 2017 blend aged in oak,
lending just a hint of spice to the wine. Three years aging en tirage brings a wonderful
complexity to the wine, and the small dosage added after disgorging balances the
wine’s bright acidity.

RETAIL: $44

KEY:

DVX

Collectors

Classic

REORDER: $31

