Napa Royals is a cultural lifes’ty[e society and wine brand oﬂjering curated services and experiences that embody the essence
of the Napa Va“ey lifes‘cy[e, guided on a fashion—forward passion fov the art of ﬁv'mg well.  “Like.. Napa R@/&[S’ “



Napa Royals Brut Reserve
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Aroma:

- . Honey apple grisps, ripe pear,

and Meyer lemon, folding into
white blossom and a touch of
honeysuckle.

Palate:

Dry with a vibrant, high-acid,
and creamy texture. Flavors often
include honey crisp apples, Meyer

lemon, and white peach.

SRP ~ $29.99 750-ML. Bottles
(12 BTL’s m A case)

SRP ~ $6.50 12-0OZ.Cans
(24 Cans m A case)




Napa Royals Citrus Mimosa

: Aroma:
Intense, fresh-squeezed orange,
tangerine, and light citrus
blossom.

Palate:

Ripe, lush citrus flavors balanced
by a dry Brut base. Notes qf orange
marmalade or tangerine are

prominent

SRP ~ $29.99 750-ML. Bottles
(12 BTL’s InA case)

$240.00 Wholesa

SRP ~ $6.50 12-OZ. Cans
(24 Cans m A case)

$104.00 Wholesale




Napa Royals Peach Bellini Mimosa
Aroma:

Ripe, fresh, and fruity with
dominant notes of white peach,

apricot, plum. and apple blossoms.

Palate:

Creamy and smooth yet crisp,
with strong peach flavors balancing
against a dry or semi-dry brut base.

SRP ~ $29.99 750-ML. Bottles
(12 BTL’s InA case)

SRP ~ $650 12-OZ. Cans
(24 Cans m A case)
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Napa Royals Grapefruit Mimosa

Aroma:
Fresh citrus, juicy grapefruit, and
hints of peach and raspberries.

Palate:
A "pithy punch" of citrus with a
balance of sweet, tart, and bitter

SRP ~ $29.99 750-ML. Bottles
(12 BTL’s InA case)

SRP ~ $6.50 12-OZ. Cans
(24 Cans In A case)




Napa Royals Espresso
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Aroma:
Fresh citrus, juicy grapefruit, and
hints of peach and raspberries.

Palate:
A "pi’chy pbmch" of citrus with a
balance cf sweet, tart, and bitter

SRP ~ $32.99 750-ML. Bottles
(12BTL’s InA case)

$255.00 Wholesale

SRP ~ $6.50 8.5-0Z.Cans
(24 Cans m A case )

$104.00 Wholesale
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Kegs represent a modern evolution in hospitality service,

allowing venues to deliver wine, wine-based cocktails, and

specialty beuerages with greater consistency, sustainabi[ity,

and efficiency. By eliminating traditional packaging
limitations, these systems preserve ﬁeshness fmm the ﬁrst
pour to the last while significantly reducing product waste and
operational friction. The format also allows guests to explore by
the glass without the pressure of committing to a full bottle.

In addition, wine-based cocktails and ready-to-drink formats
can be served under beer and wine licenses. This opens the
door for venues to expand their beverage menus. For operators

looking to modernize their beverage programs while elevating
the guest experience, these solutions pmvide a pnwerﬁll
advantage. Please reach out to learn more about how these
programs can integrate into your venue or hospitality concept.
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Are YouA Napa Royal?

Contact: Jason Ellin

Mobile & Text: 1-(707) 227-7078
Email:_Jason@NapaRoyals.com

www.NapaRoyals.com | @NapaRoyals
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