
“Carrying on the family tradition is something I dreamed about and worked 
towards for some time and I hope 


that my parents would be proud to see the legacy come to fruition.”


The History 

A fourth-generation sparkling wine producer, Paula Kornell is reviving her 
father’s pioneering commitment to the Napa Valley as founder of Hanns 
Kornell Champagne Cellars. Originally from Germany, and a Holocaust 
survivor, third-generation winemaker Hanns Kornell was an early advocate of 
making Méthode Champenoise sparkling wines in the Napa Valley. To him, and to 
Paula, California, especially the Napa Valley, has long been the land of plenty.


Paula grew up in the family winery, learning from the bottom up how to do 
every job, from tasting base wines to hand-riddling bottles and giving tours. 
Along the way she built lifelong friendships at home and abroad and became a 
sensational host, just like her mom, Marilouise Rossini Kornell, whose Swiss-
Italian heritage was often reflected in her cooking.


After spending years consulting with esteemed wine brands, regions and 
associations across the Napa Valley and Sonoma County, Paula Kornell 
launched her own sparkling wine brand with the release of the 2017 Napa 
Valley Blanc de Noirs in 2019 and California Brut on Valentine’s Day of 2020.


The Bubbles

The Pinot Noir and Chardonnay grapes for the Napa Valley Blanc de Noirs 
come from the historic Mitsuko’s Vineyard in Carneros. The fruit for the 
California Brut is grown in River Junction by fifth-generation grape growers, 
who were awarded the California Green Medal for Sustainable Winegrowing.


In 2020 a Blanc de Blancs from Carneros Chardonnay was put on the yeast; it 
will spend another year en tirage before release in 2023. A California Brut 
Rosé is set for release in 2024.


Winemaking

Robin Akhurst is the winemaker for Paula Kornell Sparkling Wine. A native of 
Scotland, Robin has worked around the globe, arriving in the Napa Valley in 
2009. He serves as director of winemaking for Vintage Wine Estates, where he 
oversees the wines of Clos Pegase, Swanson and his own brands, Aspara 
Cellars and Library Collection Wines.


Robin and Paula remain true to Hanns Kornell’s traditional commitment to 
Méthode Champenoise, a time-intensive production method for making sparkling 
wine that originated in Champagne.
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Current Releases

NV Brut, California - $22

This perfect introduction to Paula Kornell’s sparkling wines has all the 
elegance, refinement and freshness that one would expect from the best 
bubbles. Its racy acidity makes the wine lively and refreshing, while the small 
amount of residual sugar gives the wine weight and depth alongside the aromas 
of lemon pith, fresh peaches, just-ripe apricots, toast, acacia and 
honeysuckle. Ideal for a Sunday afternoon in the garden, a weekend picnic or 
at the beginning of a meal, this approachable, highly drinkable wine will satisfy 
all tastes. 


2019 Blanc de Noirs, Napa Valley - $50

Elegant streams of ultra-fine bubbles fill the glass, complemented by 
generous aromas of bright lemon, brioche, freshly cut hay and a hint of 
strawberry and currant. The palate is crisp and vibrant, showcasing a 
concentration of flavors that range from ripe Meyer lemon, to white cherry, 
straight through to nectarine cobbler. The energetic and lively bubbles 
persist alongside the heightening complexity of aromas. With a barely 
perceptible dosage, the result is an evocative representation of Carneros 
terroir. 


ONLINE 
www.paulakornell.com

@PaulaKornellSparkling - Facebook + Instagram  

MEDIA CONTACT:

Studio 707 - studio-707.com -  @Studio707 
Ashley Nicole Teplin // ashley@studio707.com - 707.287.9727 ext. 101
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