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BLANC DE BLANCS RESERVE

Mumm Napa’s Blanc de Blancs Reserve is a truly unique 
wine made of 80% Chardonnay and 20% Pinot Gris. The 
Chardonnay provides a crisp acidity and citrus notes, 
while the Pinot Gris complements with fuller stone fruit 
tones and spicy components. This combination delivers 
a wine with a refreshing crispness and a rich palate.   

METHOD: We pick our Blanc de Blancs grapes by hand 
during the cool morning hours to ensure they arrive at 
the winery in pristine condition. The individual vineyard 
lots are fermented separately at cool temperatures in small 
stainless steel tanks to preserve freshness and fruit 
intensity. A few selected lots are aged in French oak 
barrels to add depth, complexity and spiciness to the final 
blend. Our Blanc de Blancs spends 48 months en tirage, 
which fosters its wonderful complexity. After disgorging, 
a small dosage is added back to balance the wine’s acidity.
 
PROFILE: The aroma is a blend of apples, pear, lemon, 
with a hint of melon and white blossoms. The Pinot Gris 
influence is more pronounced in the mouth, bringing a 
full, fleshy body and spicy accent to the crisp and deep 
structure of the Chardonnay. Twenty percent of this 
blend was aged in French Oak to add a hint of wood 
spices. Three years of yeast aging in the bottle brought 
out nuances of warm brioche, crème brulée, toasted nuts 
and vanilla beans. 

OCCASION: Already enjoyable now, the Blanc de Blancs 
Reserve will continue to age gracefully for many years. 
This is the perfect wine to enjoy with fresh seafood 
and salads and is a festive accompaniment to summer 
lobster feeds.  

BLEND

80% Chardonnay
20% Pinot Gris

RESIDUAL SUGAR (DOSAGE)

0.95%

STYLE

Brut

ALCOHOL

12.5

TA 
9.1 g/l

PH 

3.02

TIME EN TIRAGE

48 months

AGING POTENTIAL

10 years

91 POINTS 
Wine Spectator


