
2001
Lorenzo

Chardonnay

Lorenzo Vineyard was planted in 1973, in a cool site with heavy loam and clay soil in the russian River
Valley. Its dry farmed, low yielding Wente clone produces a concentrated wine. The wine was fermented in
French oak barrels using indigenous yeast and MCW culture for malo-lactic fermentation. It aged sur lie
for 13 months with batonnage biweekly for the first eight months. A selection of  barrels from Burgundian
cooperages comprises the blend with 50% new barrels. A light isinglass fining preceded unfiltered bottling.

Honey, orange and the mineral notes typical of  the Lorenzo vineyard are carried in the richly textured
wine, enhanced by well-integrated notes of toasty oak. The fine acid structure of this wine insures continued
development over the next five years.

Landmark Vineyards is a family owned and operated winery located at 101 Adobe Canyon Road at
Highway 12 in Kenwood, California 95452. Retail Sales & Tasting daily from 10:00 AM to 4:30 PM.
Bocce Court; horsedrawn wagon tours in the vineyards; cottage available for overnight rental.
Telephone: (707) 833-0053 or (1-800) 452-6365; Fax: (707) 833-1164; www.landmarkwine.com


