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VINEYARD NOTES
Nestled 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. Landmark’s source for the 2016 Rogers Creek Chardonnay is from a block planted 
exclusively for Landmark in the early 2000’s and was crafted from two distinctive clones, planted on 
thin volcanic Rhyolitic soils at an elevation of 550 feet above sea level. This ridge-top vineyard exposes 
the vines to the full force of the afternoon wind coming off the Pacific Ocean through the “gap” and 
the low fertility soils limit both the size of the canopy and clusters which consistently produces small, 
frequently seedless intensely flavored berries. The relentless pressure of the mid-day winds in union 
with the mature vine produce very well-balanced wines, with elegance and sense of place, expressing 
the “Petaluma Gap” viticultural area. 

WINEMAKER NOTES 
The 2016 Vintage Chardonnay is a blend of See, Old Wente, and Robert Young clone of chardonnay 
planted for us in 2001. The grapes were hand-harvested on the 14th and 16th of September. Each 
clone was pressed separately, held overnight and racked directly to French Oak barrels (35% New). No 
yeast is added—the indigenous yeast in the vineyard and winery ferment the juice into wine. The wine 
goes through malolactic fermentation and lees stirring is employed to round out the mouth. This 
wine was bottled after 15 months of Barrel aging.

TASTING NOTES
Pale yellow in color and aromatic with pear, green melon and jasmine notes along with subtle hints of a 
tropical rainfall. On the palate, ripe fruit of meyer lemon, melon and yellow apple lead into a rounded 
mid palate that is layered with rich lemon curd, grilled pineapple, crème brulee with a smooth, creamy 
texture that continues into a fresh finish with ripe stone fruit and toasted oak barrel accents. Drink 
now or savor a few bottles from your cellar over the next three to five years. 

SUGGESTED FOOD PAIRINGS
Enjoy with an appetizer of Marin French Petit Cream or triple cream Brie with dried apricots try it 
with a shrimp & mango ceviche with cilantro, lime and avocado.

VARIETAL Chardonnay

APPELLATION Sonoma Coast

WINEMAKER Greg Stach

BOTTLING DATE February 2018

RELEASE DATE October 2018

ALCOHOL 14.3%

2016 RODGERS CR EEK CHAR DONNAY


