
TASTE
The Seville Orange is famous for its use in marmalade and brings a rich 
array of flavors and aromas such as orange blossom, honey, and fresh zest. 
There is a warm round richness of fresh apricot, vanilla bean, freshly 
cracked pepper, and cinnamon. 

USE
Delicious by itself over ice, in a spritz, or for a bright and juicy twist on 
your favorite classic cocktail. Enjoy in an Old Fashioned, Piña Colada, 
Margarita, or Mai Tai.

PRESS
Selected as Wine & Spirits Top New Spirit

“A wonderful balancing act between warm orange flavor and a pleasantly 
mellow, lingering bitterness and bright acidity. It’s delicious on its own, 
but also works magically with both American whiskey and gin.” 
— Wine & Spirits

“Mellow citrus peel, marigold, baked-croissant aromas. But on the palate 
– surprise! Intense fresh-squeezed navel-orange juice complete with peel 
and pith. An irreverent, post-modern take on vermouth; the essence of a 
fresh California moment. Perhaps appropriate for breakfast.” 
— Jancis Robinson

MOMMENPOP

SEVILLE ORANGE“THE ESSENCE OF A FRESH CALIFORNIA MOMENT”

“Napa white wine is scented with Seville oranges for a 
creamsicle-inspired flavor that’s great in a classic 
martini or Vesper.” 
— Sunset Magazine

ABOUT
Mommenpop is a line of peak-season California citrus aperitifs made in Napa by notable winemaker 
Samantha Sheehan of POE Wines + Ultraviolet. The base of our Seville Orange is made by Samantha, 
from Chardonnay grapes grown in Napa. Then comes the citrus - fresh, local, organic Seville Oranges 
macerate in the wine base. Using whole citrus (as opposed to essences or extracts) allows us to 
capture the amazing aromas of the peel and the juiciness of the fruit’s flesh. Our products have a 
subtle sweetness to them, which comes only from the naturally-occuring grape sugars. There are no 
added sugars, dyes or preservatives. 17% ABV.



THE MOMMENPOP SPRITZ
3 oz Any Mommenpop Flavor
3 oz Sparkling Wine, Tonic Water or Beer

Combine all ingredients over ice in your favorite glass. Garnish with 
any fresh citrus!

REVERSE MAI TAI
A reverse cocktail flips the proportion of high proof and low proof 
ingredients, lowering the overall alcohol content of the drink. Here, we 
lead with Mommenpop to bring you a fresh, low-ABV alternative:

1 1/2 oz Mommenpop Seville Orange 
3/4 oz orgeat
3/4 oz white rum
3/4 oz lime 
2 dash orange bitters 

Combine all ingredients into shaker tin. Whip-shake for 5 seconds 
with 1 ice cube. Strain into a double old-fashioned glass filled with 
crushed ice. Shave fresh nutmeg over glass and garnish with fresh 
mint sprigs.

OLD FASHIONED
2 oz bourbon
1/2 oz Mommenpop Seville Orange 
1/4 oz simple syrup
3 dashes Angostura bitters 

Build in chilled double old fashioned glass, add ice and stir for 3-4 
turns. Garnish with an orange peel expressed over the glass and 
placed on side 
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