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By Glass Or By Carriage

With agricultural philosophies deeply rooted in quality since the John Deere
Family founded the winery in 1974, Landmark Vineyards continues their
dedication and commitment to honoring the soils and grape-growing sites from
where their ultra-premium Chardonnay and Pinot Noir wines are sourced. Their
richly balanced wines expertly express the unique characteristics from each of the
vineyards throughout Sonoma County, offering visitors to the winery an
unparalleled tasting experience. 

Landmark’s warm hospitality and culinary offerings extend beyond the tasting
room through their private courtyard tastings and vineyard tours. For an in-depth
journey into Pinot Noir and Chardonnay, choose their Private Tower Tasting to
explore either varietal’s vintage conditions, aging lengths and production methods
through a flight of four single-vineyard wines while overlooking their vineyards
and the stunning Mayacamas Mountain Range from the tower tasting room. If
you’re in the mood for a bite to eat with your wine, enjoy a tasting of their
signature wines, followed by a gourmet boxed lunch outdoors (Signature Box
Lunches $35 per person/$25 for Wine Society members, reservations are required).
For a real treat, tour the estate aboard a complimentary horse-drawn carriage to
learn all about their viticultural practices, winemaking techniques and Sonoma’s
long wine history. Led by third-generation Sonoma Valley farmer Pat Prather, this
tour is the perfect outing for a warm afternoon, (Saturdays through October 12,
from noon to 3:00 p.m., no appointments are required).

A Wine That Won’t Go Unnoticed

Vines planted at cool-climate sites with organically rich and mineral-laced soils
like those found in Sonoma, Monterey and San Benito counties, translate into the
beautifully layered notes found in the 2014 Landmark Vineyards Overlook Pinot
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Noir. Fermented in single-vineyard lots with daily hand punch
downs, and aged for ten months in French oak, the Landmark
winemaking team carefully selects individual barrels to create
the final blend of their Overlook Pinot Noir. Notes of dark
berries and plum, gingerbread spice and an inherent
mushroom-like quality fill the glass. 

The Best of Friends
When you see a dish starring mushrooms, especially the

cleverly camouflaged wild varieties hidden amongst the damp
forest floors of Northern California, you can bet a hearty glass
of Pinot won’t be far behind. What is it about this centuries-old
connection that conjures up such an intense palate-lust at just
the mere mention of the two?

Wine and food experts worldwide agree the Pinot and
mushroom phenomenon is a result of their shared terroir- or
sense of “place.” What vintners have known for eons about
how a Pinot Noir vineyard’s microclimates, soil types, and
terrain affects the flavors in the grape, and subsequent finished
wine, also applies to Mycology, or the scientific study of fungi.
Just as with the vines, Mother Nature’s influence on the
growing season affects each mushroom’s flavor profile. So it
makes sense that agricultural crops growing in close proximity,
will undoubtedly share the same soil DNA. Simply put, this
mutual gene pool is the main contributor to each crop’s overall
simpatico with one another. 

These mysterious-looking fungi beckon cooks to find
creative recipes that will unleash their deep, earthy aromas and
flood the taste buds with their telltale umami taste—a savory
sensation you really can’t put in words, only covet on your
tongue. 

To play up these same characteristics found in the 2014
Landmark Overlook Pinot Noir, we chose an exotic Wild
Mushroom Pâté as an ideal appetizer when entertaining guests
outdoors over the last few weeks of summer. Serve both the
Pinot and the Pâté slightly chilled to release the full fruit notes
in the wine and the earthy flavor in the wild mushrooms.    

For more delicious recipes featuring Landmark wines,
check out their blog at landmarkwine.com and for information
on tastings, tours and seminars, or to inquire about wedding
and corporate events, email concierge@landmarkwine.com. 
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Wild Mushroom Pâté  
INGREDIENTS
•  1 ½ ounces dried wild mushrooms 

(Shiitake, Maitake, Chantrelle, Porcini)
• 2 tablespoons unsalted butter
• 2 tablespoons olive oil
• 3 ½ ounces (one punnet) of fresh brown button 

mushrooms, roughly chopped
• 2 shallots, roughly chopped
• 1-2 sprigs of fresh thyme, extra for garnish
• 1 tablespoon low-sodium soy sauce
• 1 teaspoon hot sauce
• 2 tablespoons dry sherry or tawny port
• 1 8-ounce container of mascarpone cheese
• Sea salt & pepper to taste
• Fresh chives and thyme for garnish
Individual molds, long terrine pan or 
  other serving vessel

PREPARATION 
Combine dried mushrooms into a small bowl and cover with hot water. Set aside for 
8-10 minutes to allow dried mushrooms to soften and rehydrate.
In a large heavy bottom pan, melt butter and olive oil. Add fresh brown buttons and
shallots. Sauté until mushrooms and shallots become translucent and release their
liquid. Add in the dried mushrooms and half of their soaking water. Reserve the other
half of the soaking water for later. Then add in thyme sprigs, soy sauce, hot sauce,
sherry/port and continue cooking on medium-low heat until all the liquid has been
absorbed, approximately 10 minutes.
Allow mushrooms to cool slightly, and then transfer to bowl of food processor. Pulse
until mixture is roughly chopped. Add in mascarpone cheese and pulse again until
desired texture is achieved. Salt & pepper to taste. 
Choose desired mold and spray with a non-stick spray or line with plastic wrap.
Transfer mixture evenly to vessels; cover with plastic wrap and refrigerate for at least 8
hours, overnight is best. Place serving tray/plate over pan and flip to release the pâté. 
Garnish with remaining thyme and finely chopped chives along with crackers or bread
of your choice. Yields two molds - 5.0" x 1.5" deep |  Serves 4-6 as appetizer

Recipe and photo courtesy whiskandmuddler.com


