
VINTAGE    2019

REGION    Lodi, California, USA

TECHNICAL DATA   Alcohol 14.5%    Total Acidity 0.47g/l  
Residual Sugar 0.59g/l  pH 3.59

  
 

      APPEARANCE    Golden yellow. 
NOSE      Layered with aromas of rich toffee, sweet 
     tobacco and baked apple pie.
PALATE    Crafted with full-bodied Chardonnay aged 
     in Scotch barrels, this liberal wine has a 
     palate with notes reminiscent of Scotch: 
     hints of antique leather, caramelized brown 
     sugar and toasted oak.   

  
 

     
    

     
     
     

              

   
    

  

   
 

    

 

AGEING     A portion of the wine is aged in Scotch 
     barrels for a minimum of 2 months. 

                

    

PAIRING     Enjoy this sophisticated sipper with subtly 
     sweet, smoky dishes: oven roasted pork 
     spare ribs alongside savory baked apples or 
     grilled, alder-smoked salmon.

ORDER CODE    US39

VARIETALS    100% Chardonnay

VinuM LectoR

www.1924wines.com

Scotch Barrel Aged Chardonnay
1924

   
 

RATINGS    
 


