
 
 
 
 Levendi 

 Chardonnay 
“Perspective” 

Varietal: 100% Chardonnay 
 
Location:        ph: 3.63 

Practice:        Production:   
 
Appellation:  Napa Valley    Dry Extract:  gr / liter 

Alcohol %:  14.1.%     Residual Sugar: gr / liter 

Acidity: 6.6gr / liter 

 

Tasting Notes. Enticing aromas of apple tart and lemon peel, opening into 
delicate notes of honeydew melon and subtle floral undertones. On the palate its 
soft and inviting, with flavors of tropical lychee and floral iris. A vibrant acidity 
pulls the mid-palate together, adding structure and elegance before leading into a 
smooth, satiny finish that’s clean and refreshing, with lingering fruit and a 
balanced, silky texture. 
 
Aging:  6 months in a combination of: 80% stainless steel barrels 20% neutral 
oak barrels 
 
 
Food Pairing: •  Herb-roasted chicken. Meaty White Fish & Shellfish: 
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