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Cuvée M

Magical. Memorable. Majestic. Magnificent. 
Mumm. these are words that embody the napa Valley 
experience and are the inspiration for cuvée m by 
mumm napa. this luscious wine beautifully displays 
the fresh fruit and decadent flavors that are found in 
the renowned vineyards of napa Valley: ripe peach, 
creamy vanilla, rich white chocolate. this unique 
handcrafted wine is a delight on the palate that 
satisfies any contemporary occasion.
………
the naturally ripened fruit, selected from more than 
50 separate vineyards, reveals layers of crisp and 
creamy textures that are rich and lingering. indi-
vidually selected lots are kept separate during initial 
fermentation in order to highlight their vineyard dif-
ferences and specific strengths. the resulting blend 
is a soft and elegant wine that highlights the delicious 
and powerful ripe fruit flavors that characterize the 
grapes of the napa Valley.

wines destined for cuvée m are yeast aged an average 
of 18 months, adding flavors of biscuit, bread dough, 
white blossoms and mocha to the wine. disgorged as a 
sec style (3.0% rs), cuvée m’s final blend is enriched 
with a proprietary blend of late-harvest muscat and 
pinot noir, then allowed to rest another three months 
to fully marry the dosage liquor with the base wine.
………
a light peach rose color in the flute, cuvée m exhibits 
a graceful stream of very fine bubbles gently rising to 
a persistent mousse cordon. the aromas are elegant, 
rich and complex, showing fresh white and yellow 
stone fruits with subtle hints of wild strawberry. a light 
touch of fresh brioche, with hints of vanilla and honey 
add to the wine’s complex bouquet. on the palate, 
full flavors of peach and pear combine with a creamy 
caramel character, which lingers into a long satisfy-
ing finish. the perfect aperitif with hors d’oeuvres, 
cuvée m also pairs beautifully with creamy desserts 
and spicy foods.

style

technique

profile

winemaker appellation composition   alcohol t.a. dosage

Ludovic Dervin Napa Valley 48% Chardonnay 6% Pinot Gris  12.5% 9.1 g/L Sec (3.1% RS)

  43% Pinot Noir 3% Pinot Meunier  


