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This Silkg Finot is so smooth it’s like ice
skating behind the /amboni. |t starts with
room~1ci”ing aromas of dark and red fruit,
vanilla and toast, followed bg multiple
1agers of mouthwatering fruit, berrﬂ and
sPice notes.

250 cases Produced.

| ike its little brother Stone’s T hrow,

CaPtial T is not Produced every year.
[t's last sighting was from the 2003 vintage

SPccs: Drg. 1%5.5% Alcohol. A2 PH’ 5.80
grams/]iter TA at bott]ing. SOurced from
Equinox \/ineyarcl and Beupine \/inegards.
Finot Noir clones Fommard, Wadenswil and

Dﬂon selection 113, [TJarvested 928 t]ﬁrough
10/%,2006. 72 hour cold soak followed }33 small-

lot fermentation in opemtop vessels. S
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