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VINEYARD NOTES
The Rodgers Creek Vineyard lies on the western flank of Sonoma Mountain at the southern end 
of the Petaluma Gap. Landmark’s source for the 2015 Rogers Creek Chardonnay is from a block 
with three distinctive clones at an elevation of 550 feet. This exposure aligns the vines to the full 
force of the wind coming off the Pacific Ocean. The consistent mid-day winds and low fertility soils 
limit both the size of the canopy and crop which produces small, intensely flavored berries. These 
eighteen year old vines produce well-balanced wines, expressing the “Petaluma Gap” viticultural 
area with average yields just over two tons per acre.

WINEMAKER NOTES 
The 2015 vintage was unprecedentedly early and the Rodgers Creek Chardonnay was harvested on 
September 7th (Wente Clone) and September 9th (Djion Clone 76) allowing for very bright fruit 
characters with great acidity. Each lot was gently pressed whole cluster and the juice was racked to 
French Oak barrels (40% New) the next morning and undergoes a spontaneous yeast fermentation. 
Full malolactic fermentation, along with battonage and extended sur-lie a softens the wine and adds 
mid-palate weight and complexity.  The wine remained in barrel for 14 months before bottling.

TASTING NOTES
Moderate lemon yellow in the glass with silver highlights and aromas of rich ripe lemon, stonefruit, 
pineapple and pear supported with oak and subtle vanilla spice. Full and round on entry with ripe 
lemon, apricot and yellow apple, it gains texture and crispness on the mid palate with savory herbal 
notes along with toasted oak underpinnings. The finish is layered, crisp and complex with a touch 
of butter that fills the palate along with returning lemon and ripe stone fruit notes. This is a complex 
Chardonnay that features richness, texture and complexity from beginning to end.

SUGGESTED FOOD PAIRINGS
Rich and textured, pair it with pan seared scallops with a garlic and thyme cream sauce, or with a 
Gruyere or Comté cheese served with dried apricots and almonds. 

ABOUT LANDMARK VINEYARDS
Nestled at the base of the Mayacamas Mountain Range in the Sonoma Valley, Landmark Vineyards 
epitomizes the rustic grace and beauty of Sonoma County. Since 1974, Landmark has been 
dedicated to producing handcrafted, ultra-premium Chardonnay and Pinot Noir sourcing grapes 
from unique vineyard sites throughout California to create rich, balanced wines.

VARIETAL Chardonnay

APPELLATION Sonoma Coast

BARREL REGIME French oak (35% new)

WINEMAKER Greg Stach

BOTTLING DATE February 2017

RELEASE DATE October 2017

ALCOHOL 14.3%

2015 RODGERS CR EEK CHAR DONNAY


