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VINEYARD NOTES
Ideally situated on the western edge of the Santa Rosa Plain, the Lorenzo Vineyard lies within the 
highly acclaimed Russian River Valley Appellation.  Planted in 1974 by John and Phyllis Bazzano and 
the vineyard was named after John’s father Lorenzo, a first-generation Italian-American.  The Lorenzo 
Vineyard may have been one of the very earliest Chardonnay plantings in the famed Russian River 
Valley AVA. We source Chardonnay from two uniquely different blocks with dissimilar trellis and 
training systems (one being trained to quadrilateral cordons and the other bilateral cordons) giving us 
additional nuances from the vineyard. The Wright Loam soils overlay a clay subsoil that is quite 
shallow with only 2 inches of soil before a dense imperviable hardpan begins. Under John’s watchful 
eye, the venerable vineyard is meticulously farmed and the healthy AxR-1 rootstock and mature age of 
the vines contribute to the desirable fruit character and extended hangtime of this amazing vineyard. 
The “old vine” status helped the vines and fruit survive with little detrimental impact from an 
extended 10 heat event with several days exceeding triple digits. As one of Landmark’s longstanding 
growers, we are proud to continue this relationship with the Bazzano Family and offer you this 
expressive Chardonnay from the Lorenzo Vineyard. 

WINEMAKER NOTES 
The 2017 Lorenzo Vineyard Chardonnay represents the 23rd year of making wine from this vineyard. 
The grapes were handpicked on the night of September 16. The grapes were lightly whole-cluster 
pressed. After settling, the juice is fermented in French Oak (35% new) using indigenous yeast present 
in the vineyard and winery. Full malolactic occurred in barrel and the wine was aged sur-lie for 14 
months before being bottled without filtration.

TASTING NOTES
Bright and pale lemon in color with notes of Bartlett pear, lemon zest and apricot on the nose. The 
complex palate is precise and focused with flavors of sweet lemon and kaffir lime, white peaches and 
crème brûlée with a hint of salinity. The 2017 Lorenzo Chardonnay has a unique balance of creamy 
elegance and refreshing texture on the palate that invites you back to the glass for more. 

SUGGESTED FOOD PAIRINGS
Pair with oysters, scallops or any fresh seafood or farm fresh salads.
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