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Established in Napa Valley in the late 1970s, Mumm Napa follows traditional wine making techniques

of its French heritage to create the finest, hand-crafted sparkling wines.

Our dedication to quality has been rewarded with accolades and awards over the decades.

Tasting Notes
The 2012 Blanc de Blancs welcomes you with aromas of apple blossom, 
pear and Meyer lemon. The vibrant mousse and balanced acidity 
perfectly complement the marriage of citrus and apple flavors, leading to 
a long and elegant finish. 

Vineyards
Mother Nature delivered an abundant crop in 2012, and the wines nearly 
made themselves, only needing the gentlest of coaxing to bring out the 
complex nuances from each vineyard lot. The base blend for this wine 
was made from three vineyards in Napa Valley. 

Winemaking
The grapes are hand-harvested in 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 (~10%) 
are aged in French Oak barrels to add depth, complexity, and spiciness to 
the final blend. This wine is aged on yeast almost 4 years, contributing a 
rich and creamy finish.

Winemaking Notes
BLEND | 100% Chardonnay
APPELLATION | Napa Valley
RESIDUAL SUGAR (DOSAGE) | 0.83% 
STYLE | Brut 
ALCOHOL | 12.5% 
TA | 7.6 g/l 
PH | 3.07 
TIME EN TIRAGE | 45 months 
AGING POTENTIAL |  Ready to drink now and continue aging for 5-8 years
SRP $ | $44.00
CASE PRODUCTION | 2,380 9L cases
RELEASE DATE | August 1st, 2017 For Media Inquiries

Hannah Perkins | Folsom + Associates
Hannah@folsomandassociates.com | 415.978.2685

1-800-967-7700   |   mummnapa.com   |   8445 Silverado Trail Rutherford, CA 94573
     /MummNapa        @MummNapa        /MummNapa 

2012 Blanc de Blancs Reserve
The 2012 Blanc de Blancs Reserve was crafted from 100% 
Chardonnay. It achieves Reserve status by additional time in tirage, 
adding to a rich and creamy palate. 


