
The growing season for the 2001 was quite extended for us. We began the harvest in the Sonoma
Valley on August 23rd and finished up on October 19th with our last vineyards located in
Monterey’s cool Salinas Valley. This year’s Overlook has over thirty-five separate lots of wine
blended together. Each lot was barrel fermented in French oak using indigenous yeasts, and aged
sur lie for 8 months, with lees stirring every two weeks.

The supple, rich mouth-feel of this unfiltered Chardonnay has been a hallmark of Landmark’s
winemaking style, which relies upon traditional methods, and places an emphasis on aroma and
taste. We recommend that this wine be handled with care to avoid  extremes of termperature and
drunk at a cool cellar temperature of about 57- 62 degrees. Over time, a light sediment may be
evident in the bottle, a residue of the natural winemaking process.

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

2001
 “Overlook” Chardonnay

SONOMA COUNTY 78%
MONTEREY COUNTY 22%


