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VINEYARD NOTES
Once again, Landmark’s source for the 2017 Rodgers Creek Chardonnay is from a block developed 
exclusively for Landmark in the early 2000’s and was planted on thin volcanic Rhyolitic soils at an 
elevation of 550 feet above sea level. This ridge-top vineyard exposes the vines to the merciless 
afternoon winds coming off the Pacific Ocean through the “gap”. The combination of climate and the 
low fertility soils limit both the size of the canopy and grape clusters which consistently produces small, 
frequently seedless intensely flavored berries. Planted on the western flank of Sonoma Mountain 
strategically within the newly appointed Petaluma Gap Appellation, the Rodgers Creek Vineyard has 
provided Landmark with high quality fruit for well over a decade. The relentless pressure of the mid-
day winds in alliance with the mature vines produces a very well-balanced wine, with a sense of place 
and elegance truly expressing the “Petaluma Gap” viticultural area. 

WINEMAKER NOTES 
The 2017 Rodgers Creek Vineyard Chardonnay was handpicked on September 9th (Wente Clone) 
and September 11th (Robert Young Clone). Each clone was picked, pressed and held overnight. The 
next morning the juice was racked and put into French Oak barrels where it underwent spontaneous 
fermentation. Native yeast fermentation adds layers of complexity to the wine.  The wine underwent 
malolactic fermentation and lees stirring rounds out and adds weight to the palate. The wine was 
bottled after fourteen months of sur lie aging.

TASTING NOTES
Pale straw in color with aromas of pear, green apples, peaches and toasted almonds. On the palate, 
baked yellow apple, Meyer lemon, grilled peaches and mandarin orange. The mid palate displays a 
custard creaminess as well as exotic toasted almond and coconut. The finish is long and lingering with 
bright with orange and lemon zest, and creamy coconut. 

SUGGESTED FOOD PAIRINGS
Enjoy with chicken alfredo, pork chops, lobster with garlic butter or even turkey dinner. 
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