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WHAT’S NEW = THE WINERY + TASTING ROOM After seven 
vintages as vagabond winemakers, the ONX team finally has a 
winery to call our own. Our humble abode is located in a new 
development dubbed Tin City which is becoming known as the 
stomping grounds of Paso’s boutique winemakers. We invested 
in top of the line equipment and mechanics and have all the 
technical aspects to be considered a state of the art facility. We 
like to say that it is a winery that shows its bones, and we are 
excited to put all of our new toys through their paces. Come out 
and check out the new digs. We’re rather proud of the place.

the tasting room
Although we know many of you have very fond memories of visiting us on 
the Olson’s back porch, touring the vineyards of our estate, and of course 
hanging out in the Tractor Shed, we are so excited to open our first tasting 
room! Beginning in October, our tasting room in Tin City will be open 
Thursday through Monday, from 10:00am– 4:00pm by appointment.We 
will pour our current releases and special library selections in a guided 
flight tasting. Our new winery and tasting room is located at 2910 
Limestone Way in Paso Robles. No need to worry... we will still host 
vineyard tours on Fridays and Saturdays. Don’t forget, our members may 
reserve a private oasis on our estate as part of the The ONX Collective 
member benefits! Appointment requests may be made at onxwines.com or 
by calling us at 805.434.5607.

the vineyard
We have just completed planting 18 additional acres of our estate.  
When you visit us next, you will see new blocks of Tempranillo, Cabernet 
Sauvignon, Syrah, Grenache and our first planting of Petit Verdot. We 
decided to add a little head trained Grenache while we were at it!

the wines
We are pleased to share three of our 2013 cuvées with you: 2013 Mad 
Crush, 2013 Crux, and 2013 Praetorian. Our ONX Collective six bottle 
club members will also enjoy a 2009 Uprising from our library in their 
fall shipment.   



UPCOMING EVENTS

We are very proud to release Caliber; the first Cabernet Sauvignon & 
Malbec cuvée from the ONX Estate Vineyard.  Our members received a 
two-bottle allocation of this 52 case production, and the few remaining 
cases will be available in our tasting room beginning in October.

FINALLY, WE HAVE A SURPRISE FOR YOU! We are celebrating our first 
harvest in our new winery by releasing one more, limited production 

wine on november 14th at our onx collective fall event 
on the rooftop of perch, downtown los angeles. We are 
keeping this wine a secret until the party, so make sure you join us!  As 
always, thank you for your continued support.

enjoy
THE ONX TEAM

NOVEMBER 6, 2015 

PARK AVENUE WINE DINNER 
Stanton

NOVEMBER 7, 2015 

RHONE RANGERS GRAND TASTING  
Los Angeles

 
NOVEMBER 10, 2015 

RHONE RANGERS VARIETAL NIGHT  
Tooth & Nail, Paso Robles

NOVEMBER 14, 2015 

ONX FALL RELEASE EVENT  
Perch, Los Angeles



new release: our first cabernet
a catch-weight boxer with  
velvet gloves. 
CALIBER 2013  52 cases produced
83% Cabernet Sauvignon 
17% Malbec 

“Caliber 
was a 

wine we 
were always 

going to make. It 
was just a question 

of when. It is a blend 
based on Cabernet 

Sauvignon, arguably 
the emperor of modern 
wines, with a judicious 

dollop of Malbec to soften 
Cab’s chiseled features. These two 
grapes are yin and yang for us at 

ONX Estate; they are the bookends. The 
Cab sits up high on a promontory where it 

has a commanding view of the rest of the Estate. 
The Malbec is planted in our lowest field where its 

vigorous habit is well adapted to the more generous 
soils and larger trellis. It seems relaxed, as it is able to 
stretch out to its full potential. The grapes act in similar 

ways when blended. Cab takes center stage and is 
the framework of the cuvée with Malbec playing a 
supporting role. We are proud to share this limited 

production wine with you.”

Seductive and sophisticated, concentrated and layered with excellent 
length and balance, Caliber evolves and burgeons over the course of 
the evening. Enticing aromas of brambleberries, dark-sweet cherries 
and dusty, summer cherries mingle with a sweet spice rack of 
cloves, baked coriander and star anise. The palate is full 
and rich, yet refreshing. The tannins are chamois 
in texture and polished across the palate. 
We crafted Caliber to be savored and 
shared with friends, but you 
may not want to after 
your first sip…



TICKETS 
MEMBER PRICING

fall release rooftop party 
Downtown Los Angeles

With such a momentous year behind us, it’s time to celebrate.  We are taking 
it up a notch or two. We hope you will join us on the rooftop of the historic 
Pershing Square Building in Downtown Los Angeles for the ONX Collective 
Fall Release Party. Come watch the sunset over the city on the private rooftop 
of Perch, a French inspired bistro that offers an unparalleled 360 degree 
view of Downtown Los Angeles. ONX Collective members and guests will 
enjoy our new releases paired with a playful menu of hors-d’oeuvres created 
by Executive Chef Gerardo Benitez inspired by French culinary classics 
utilizing the freshest of seasonal ingredients. We will also be releasing a new, 
limited production wine. It’s a secret until we pour it at the party. With only 70 
cases produced, you won’t want to miss this special release.

We have very limited space and cannot promise availability. To purchase 
tickets or learn more about the ONX Fall Release Rooftop Party at Perch visit 
our Events page at onxwines.com or call us at 805-434-5607.

$80 PER PERSON limit four 
$60 PER PERSON limit four

SATURDAY NOVEMBER 14, 2015   

4:00PM–6:00 PM 448 South Hill St.  
Los Angeles CA 90013; Perchla.com



MAD CRUSH 2013  
263 cases produced

43% Grenache, 39% Tempranillo,  
9% Syrah, 9% Mourvedre

our infatuation with delicacy. the 
innocence of an ingénue; the bone 
structure of a star.

A cheerful wine that presents itself with a smile and the promise 
that only a mid-summer’s day can provide. Well framed and 
surprisingly structured compared to the delicate appearance in 
the glass; this wine is no wallflower. Raspberry ganache and 
strawberry pot de crème fuse with Moroccan mint tea, grated 

turmeric and a hint of vanilla. A solid mid-palate with a long, lingering red 
fruit finish offers a touch of cotton candy with wisps of salt-water taffy. The 
second sip is irresistible.

CRUX 2013  
161 cases produced

33% Syrah, 33% Grenache,  
30% Mourvedre, 4% Alicante Bouschet 

a brute with an ear for opera. sweet and 
brawny, casts a large shadow but speaks 
soft volumes.

91

An incredibly fruit forward, lively nose of fresh Bing cherries, 
yellow plums, fig jelly, elderflower and a touch of vanilla offers 
a hint of what’s to come. Big , deceptively sweet and alluring 
upon first taste, Crux is a draft horse, wide in the hips with a 
steady, soft power and a tenacity of flavor that lingers for over a 

minute.  Lavender honey, baked raspberries, dried orange peel and toasted cumin 
are all slowly unveiled. This wine is completely comfortable in its own skin.

WINE ADVOCATE 

91 VINOUS



new & special releases

PRAETORIAN 2013  
352 cases produced

61% Tempranillo, 23% Malbec,  
14% Mourvedre, 2% Alicante Bouschet

strength. propulsion. intricacy. a 
japanese puzzle box for the nose,  
mouth, mind and soul.

UPRISING 2009 
55% Syrah 27% Petite Sirah  
10% Grenache 8% Cabernet Sauvignon 

The nose is explosive and concentrated, dominated by 
black fruit, violets, soy and smoked meat. The palate 
follows suit with dark plum, blackberry and blueberry 
fruits that burst onto the palate and are complemented 
by savory notes of roasted malt. While the rich fruit and 
soft tannins are classic elements of Paso’s Westside, the 
added complexity from the savory components express 
the cooler climate that our estate vineyard possesses. 
Enjoy this treasure from the ONX Library while it lasts.

L IBRARYFROM 
THE

“Glass-staining ruby. Exotic, perfumed scents 
of black raspberry, mulberry and incense, 
with complicating suggestions of peppery 
spices and woodsmoke. Supple and lively 
on the palate, offering sappy red and dark 
berry flavors that become sweeter with air... drives a long, 
spicy finish that’s shaped by firm but well-knit tannins. ”91

“An outstanding wine from winemaker Brian Brown... loaded 
with notions of spice, cedar plank, mint and black raspberry 
and sweet cassis fruit. Pure, balanced, with fine tannin and 
medium to full-bodied richness, drink it over the coming 7-8 
years, although it might last longer.”90

w i n e 
advocate 
issue #214 aug 2014
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info@onxwines.com 

805.434.5607


