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The year’s blended Pinot is from two Sebastopol area vineyards which share a similar cool, ocean-
influenced climate.  Four different clonal selections are represented:  667, Pommard, Jackson, and 2A.
Each lot of grapes was hand-harvested and fermented separately to help us to evaluate the potential of
each selection in these relatively young vineyards.

Winemaking followed traditional small open-topped tank fermentation practice using indigenous yeast,
cold-soak and hand punch-down.  After a total maceration time of twelve days,  each lot was pressed-
off and settled for approximately 24 hours before racking to Burgundian barrels for thirteen months of
aging.

The finished wine offers a complex aroma of black and red fruits, with distinctive notes of cinnamon
spice and smoke.  The lush mouth-feel and soft tannins invite early enjoyment.

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 a.m. to 4:30
p.m. 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


