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WHAT’S NEW 

We are absolutely loving being in our new home in Tin City! If 
you haven’t stopped in to see us yet…what are you waiting for?  
We can’t wait to show you around.  Tin City has certainly been 
getting a lot of attention lately.  It is quickly becoming Paso’s top 
new wine destination, and we are thrilled to call it home.

the tasting room
We are also happy to share that our wines have been getting a bit of 
attention this year too!  Black Orchid, our single varietal Petite Sirah, 
was selected in a blind tasting by the Rhone Rangers to be showcased 
at their Rhone Essentials educational seminar and luncheon here in Paso 
in February.  Brian Brown, our winemaker, was invited to speak on 
the winemaker panel and present Black Orchid during the seminar.  In 
addition, Brash, our Zinfandel based cuvee, was selected to be featured 
at Zinposium, a Zin-focused educational seminar moderated by Master 
Sommelier Fred Dame during Vintage Paso: Zinfandel Weekend. Brian 
was again invited to speak on the winemaker panel and present Brash 
during the seminar.  We’ve always felt our wines are special, but we 
certainly appreciate the recognition they have received 
this year.  Although Brian is pretty good in front of a 
crowd, we do need to get him back in the cellar to do 
what he does best!

the wines
This Spring we are pleased to share four new releases 
with you: 2015 Field Day, 2015 Indie, 2013 Brash and 
2013 Reckoning.  We also have a couple of vintages of 
Mad Crush from the ONX Library available in limited 
quantities.  As always, we hope you enjoy these releases 
as much as we do, and thank you for your continued 
support.

The ONX Team



She’s back, but she won’t last long!  

Indie 2015
237 cases produced
Rosé of Tempranillo

an origami doll, a daylily, the perfect 
sunrise – the essence of ephemeral 
beauty.

EVENTS
upcoming

Indie’s alluring delicate, pale peach hue draws you in 
at first sight. Notes of wild cherries, strawberries and 
peaches mingle with a hint of shortcake and whipped 
cream creating more intrigue. On the palate, full, plush 
fruit is followed by generous acid, ending in a mouthwatering, lengthy finish. 
Indie does not disappoint.

HOSPICE DU RHONE     
April 15th – 16th, 2016     
Paso Robles Event Center, Paso Robles

OWEN’S BISTRO WINE DINNER    
May 1st, 2016             
Chino

WINEMAKER EDUCATIONAL    
SEMINAR       
May 21st, 2016      
ONX Estate, Templeton 

RHONE RANGERS GRAND TASTING   
June 11th, 2016     
Golden Gate Club, San Francisco

ONX COLLECTIVE SUMMER    
RELEASE PARTY     
June 25th, 2016      
Panxa Cocina, Long Beach



Meet ONX’s Newest Team Member 
Drew Nenow 

IF  YOU’VE NOTICED your tastings at ONX  taking on a much more 
beach-like vibe, it’s probably due to the addition of Drew.  One part 
Karch Kiraly, one part Thor and one part Wally Cleaver, Drew is 
the multi-tool of the ONX team.  While his growing up in San Diego 
allowed him the allure of golden sand and beach  volleyball, Drew 
also frequently spent time with his father at Robert Nenow Winery 
and with his aunt and uncle as they built up Behrens and Hitchcock 
Wines.  Wine and waves… What could be more Californian than 
that?  Drew attended Cal Poly (after all, where else could he keep 
that same beach/vineyard combo going?) and graduated in 2013 
with a BS in Enology and a minor in Agribusiness.  After that, he 
worked stints at Turley Wine Cellars and Villa San Juliette before 
marrying the love of his life, Andie, and joined ONX in 2015.  In 
case that doesn’t sound busy enough, Drew can also be found back-
packing (his record is 85 miles in a week), crossfitting and coaching 
high school volleyball. We have to assume this means that he 
thinks sleep is extremely overrated…



Meet ONX’s Newest Team Member 

ONX Collective 

We are so excited to host our first EVER Summer Release Party! We hope you 
will join us at Panxa Cocina in Long Beach as we celebrate and unveil a brand 
new addition to the ONX lineup!  Come discover the modern Latin cuisine of 
Chef Arthur Gonzales.  You can expect the unexpected at this local gem in the 
heart of Belmont Heights.  ONX Collective Members and guests will enjoy ONX 
originals paired with Chef Gonzales’ selection of “platos chiquitos” inspired by 
the fresh, innovative cuisine of New Mexico.  These may be some of the most 
interesting pairings yet! 
You won’t want to miss the unveiling of the latest addition to the ONX lineup. 
It is a secret until we pour it at the party, but just know it’s something we have 
never done before! 
We have very limited space and cannot promise availability. To purchase 
tickets or learn more about the ONX Collective Summer Release Party at Panxa 
Cocina, visit our Events page at onxwines.com or call us at 805-434-5607.

SEE YOU THERE! 

 
-  The ONX Team

TICKETS 
MEMBER PRICING

$65 PER PERSON limit four 
$55 PER PERSON limit four

SATURDAY JUNE 25, 2016   
3:00PM–5:00 PM                                                    
3937 EAST BROADWAY LONG BEACH, CA 90803

SUMMER RELEASE PARTY



FIELD DAY 2015  
470 cases produced

Sauvignon Blanc 73%, Viognier 20%, Grenache Blanc 7%

your hall pass, your pto day. a beach 
vacation in a bottle... minus the sand, 
of course.

The nose is citrus driven with notes of lime zest, pineapple and 
orange blossom. Hints of honey, tropical fruit and honeysuckle 
mingle with Buddha’s hand and oleander. The palate is complex 
with a mildly sweet entry of honey contrasted by a zippy, 
mouthwatering acidity. Lean citrus flavors of blood orange and 

Meyer lemon combined with a lively, refreshing acidity invoke memories of a 
child’s lemonade stand.

RECKONING 2013  
429 cases produced
Syrah 62%, Petite Sirah19%, Cabernet Sauvignon 13%, 
Malbec 6%

a force, a trajectory. a cipher for 
understanding the complex language of 
central coast syrah.

“The star of the show is the 2013 Reckoning, which is a blend of 
62% Syrah, 19% Petite Sirah, 13% Cabernet Sauvignon and 
a splash of Malbec. The most ripe, voluptuous, seamless and sexy 
in the lineup, it offers beautiful black raspberry, cassis, roasted 
herbs and lard notes in its full-bodied, balanced and overall 

lively, fresh and irresistible profile. It’s already hard to resist, and I see no need to 
delay gratification either.”92 PTS WINE ADVOCATE

“Bright violet color. Ripe blackberry, cherry-cola and potpourri on the intensely perfumed 
nose. Appealingly sweet, concentrated black and blue fruit and floral pastille flavors put on 
weight and pick up a smoky nuance with air. Shows very good power and thrust on the gently 
tannic finish, with the blackberry and cola notes echoing.”

91PTS VINOUS

w i n e 
advocate 
issue #214 aug 2014

New & Special Releases



2009 MAD CRUSH
100 Cases Produced

Grenache 44%, Cabernet Sauvignon 34%, Petite Sirah 
11%, Syrah 11%

The nose of the wine stands out as a testament to the 
vibrant, expressive nature of our estate Grenache…….
Rainier cherries, toasted filberts, fresh-picked 
strawberries and crème fraiche.

L IBRARYFROM 
THE

BRASH 2013  
195 cases produced

Zinfandel 70%, Cabernet Sauvignon 25%, Malbec 5% 

ripe with spirit, and generous with its 
attentions. informed attitude for those 
who like a little sass on the side.
The most friendly and cheerful blend of the bunch, Brash is 
extremely approachable and inviting. An abundance of beautiful, 
red fruit aromas jump from the glass. Cranberry, pomegranate 
and ripe strawberries with heavy cream blend with hints of savory, 
cooked meats and a touch of dried basil, thyme and lavender.  The 
aromas carry over onto the palate with lots of bright, summer 

berries and cherries. Light and bouncy on the palate, yet soft with a plush mid-palate 
and pillowy tannins. Brash is our perky and plucky wine fit for any season or occasion. 
An undeniable crowd pleaser.

TWO VINTAGES OF MAD CRUSH

Very Limited Quantities Available

2010 MAD CRUSH
105 Cases Produced

Grenache 50%, Tempranillo 19%, Cabernet Sauvignon 
19%, Syrah 12%

Aromas of cranberry, violets and vanilla wafer with a 
hint of eucalyptus………delicate and refreshing, with 
soft mineral characteristics and generous length.



onxwines.com 

info@onxwines.com 

805.434.5607


