
Moon mountain district •  caton vineyards 

TYTANIUM 
VARIETAL --------------------- 42% Cabernet Sauvignon, 32% PeƟte Sirah 

----------------------------------------------------- 21% Syrah, 5% PeƟt Verdot  

FARMING PRACTICES --------------------------- CerƟfied Sustainable  

APPELLATION --------------  Moon Mountain District ~ Sonoma County  

REGION ------------------------------------ Estate Grown, Caton Vineyard  

COOPERAGE --------------------------- 18 months, 60% new French Oak  

ALCOHOL ------------------------------------------------------------ 15.3%  

BOTTLING DATE --------------------------------------------- April 2024 

PRODUCTION ------------------------------------------------- 458 Cases 

VINTAGE -------------------------------------------------------------- 2022 

RELEASE DATE ------------------------------------------------- May 2025 

TASTING NOTES -- -- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

This sophisticated wine opens with alluring aromas of wild black cherry, anise 
and cocoa. Deep indigo tones lead to a soft, silky generous mouth feel accom-
panied by flavors of dark fruit and toasted oak. Layered, complex flavors re-
main lingering on the palate with an exceptionally long finish.  

CATON VINEYARD ---- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

Located in the foothills of Sonoma Valley, the Caton Vineyard is defined by its 
sustainable farming and belief that healthier vineyards produce very unique 
and distinctive wines. The vineyards have multiple sun exposures, soil types, 
and vary in altitude over 300 feet between each other. Tytanium represents a 
statement of distinction for the types of wines I like to make by expressing the 
distinct character and authenticity of my family’s vineyard and our unique loca-
tion.  

Ty Caton Vineyards is committed to producing the finest 
wines made from the highest quality grapes and wine-
making dedication at its best. Our limited production 
allows us to handcraft wines with varietal intensity and 
balance.  

TY CATON  
Proprietor & Winemaker  
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2022 VINTAGE NOTES ----------- - - - - - - --------------------- 

Late spring gave way to very moderate temperatures with ideal 
growing conditions for optimal flavor development. At the end of 
September, we had the mother of all heat waves followed by a dra-
matic cooling with small amounts of rain a week later. This cool 
down actually helped refresh the vines. The net effect of the 
drought, heat and rain was a very light crop, perhaps our lightest 
ever on our estate vineyards. The good news of this light crop is 
that it produced a greater concentration of flavor. By adapting our 
vineyard and winemaking approach to meet the challenges of the 
season, we produced another vintage of outstanding wines.  


