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Chef James’ featured dish 
for the Winemaker 
Dinner atop lime-
stone from the 
vineyard. Paired 
with 2015 
L’Autre 
Femme.

FROM THE TEAM 

As we walk through the estate enjoying the Zen of a vineyard in 
bloom, we can’t help but reflect on this current vintage. Even though 
our team has been growing and tending these grapes for over a 
decade, each year presents its own unique challenges and successes 
brought on by factors out of our control. (We’re grateful for all the 
rain this winter!) We finished 2016 strong with our biggest harvest 
yet, the inauguration of Briarwood Cottage, and great plans for 
2017. The theme of this vintage is “a new twist on old favorites”. 
We’re hosting new events and winemaker dinners, ramping up 
production of our flagship wines, and constantly finding new ways 
to create and innovate. We know you’ll enjoy the new releases and 
we hope to see you at the Tasting Room, Vineyard or one of the 

upcoming events. Cheers! Steve, Brenda, Brian, Jeff, Drew, Koryn, & Sarah   

harvest recap 
Harvest 2016 began on Labor Day with whites and pinks, but the reds 
weren’t far behind. The fruit was very ripe and generous, with big flavors 
and plenty of color, body and tannin. Fruit was easily extracted and 
fermentation was quicker than previous years. The stellar team worked 
tirelessly, and all of the vessels at the winery quickly filled to maximum 
capacity.  

briarwood cottage inauguration
Our inaugural event at Briarwood Cottage was an enchanting Winemaker 
Dinner this past November. We were excited to join with ONX Collective 
members, friends, and the one-and-only Owen’s Bistro for the first of many 
events at the Cottage. The star of the evening (besides the delicious food!) 
was our newly released reserve white wine L’Autre Femme. We dined and 
drank late into the evening and are already looking forward to the next 
wine maker dinner at Briarwood Cottage coming up on May 20th. 



They’re Back!

INDIE 2016
852 cases produced
Rosé of Tempranillo
$19 bottle | $15.20 ONX Collective Members

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

The 2016 Indie rosé is like a tempest in a teacup. It 
romantically leaps out of its glass to greet its taster with 
a flurry of peaches, nectarines, blood oranges, and rose 
hips. The wine enters the mouth softly and sweetly, like 
the first bite of a freshly picked strawberry, then persists 
on the tongue with a bright, refreshing acidity that subtly hints of tama-
rind and passion fruit. Indie then gently trails into a pleasing finish that 
stays with the taster like an opening act that blows away the headliner! 

FIELD DAY 2016 
453 cases produced

Sauvignon Blanc 56%, Viognier 35%,  
Grenache Blanc 9% 

$28 bottle | $22.40 ONX Collective Members

your hall pass, your PTO day. 
a beach vacation in a bottle... 

minus the sand, of course.

The 2016 Field Day is truly a dichotomy: strikingly  
complex, yet brilliantly simple. Reminisce about a  

beach-side cabana full of fruity beverages as you enjoy 
the complex mixture of luxurious tropical fruit, familiar 

citrus tones, and exotic floral notes. Ripe scents of guava, 
papaya, and musk melon greet the taster and are quickly followed by 
hints of hibiscus and narcissus. The palate is rich with notes of Meyer 

lemon and rosewater, and a zesty acidity carries the wine through  
to a long, slaty finish. It’s simply delicious!



WANT TO GET AWAY? Escape to our vineyard for some 
rest, relaxation and, of course, wine. The hour-long Tour  
Experience begins in the Tractor Shed, an outdoor tasting 
room where you can wander out back for tranquil views of 
the Santa Rita Creek. From there our knowledgeable team 
will drive you around the vineyard in an off-road vehicle. 
As you travel through the vines and over the hills, they’ll  
answer your wine-related questions. You’ll taste our wine right 
where the grapes were grown.  Along the way you’ll stop at 
our “Oases”. These serene hideaways offer respite from the 
busy world beyond the vineyard. ONX Collective Members 
have the opportunity to reserve an Oasis for a peaceful picnic 
with friends. Spring and Summer are the best times for the  
Vineyard  Tour  Experience,  so  be  sure 
to schedule your tour before the  
limited number of appointments are 
gone! $15 per person. The tour can  
accommodate up to 6 people.

Cal l  or emai l  to 
arrange your tour! 

Vineyard Tour Experience

Guests enjoying the Tractor Shed



We’ll be serving up our new spring wines at Mastro’s Steak-
house, one of the top restaurants in Costa Mesa. Bring your 
friends to taste the new wines & enjoy delicious hors d’oeuvres.

ONX proprietors Steve & Brenda Olson invite you to an 
intimate dinner featuring Guest Chef David Slay of Park Ave. 
restaurant in Southern California.

Join our winemakers as they lead you through the process  
of blending wines. Teams of participants will compete in  
a blending competition. Lunch included. 

We’re excited about a very special release. Join our  
winemakers and team at Upper West for the launch party.  
We will be celebrating with our wines and Chef Nick’s 
custom-paired hors d’oeuvres.

Mingle with fellow ONX-lovers at one of our exclusive events! We 
are holding events in the Tasting Room, at Briarwood Cottage, and 
in Southern California. With so many options, we hope you’ll join us 
for at least one event. For more info and to purchase tickets visit:  
www.onxwines.com/events

TICKETS   $75 PER PERSON 
ONX COLLECTIVE MEMBERS

TICKETS   $150 PER PERSON  
ONX COLLECTIVE MEMBERS   $135 PER PERSON

TICKETS   $65 PER PERSON 
ONX COLLECTIVE MEMBERS   $55 PER PERSON 

TICKETS   $75 PER PERSON  
ONX COLLECTIVE MEMBERS   $60 PER PERSON

$60 PER PERSON

SPRING RELEASE PARTY AT MASTRO’S, COSTA MESA 

Sunday Apri l  23, 2017 • 2:00pm–4:00pm                                                    

633 ANTON BLVD. COSTA MESA, CA 92626

BRIARWOOD COTTAGE WINEMAKER DINNER 

Saturday May 20, 2017 • 6:00pm–8:30pm                                                    

1615 PARADISE MEADOW LN. TEMPLETON, CA 93465

BLENDING SEMINAR WITH THE ONX WINEMAKERS 

Saturday June 17, 2017 • 10:00am–3:00pm                                                    

ONX TASTING ROOM IN TIN CITY

SUMMER RELEASE PARTY AT UPPER WEST, SANTA MONICA 

Saturday August 26, 2017 • 2:00pm–4:00pm                                                    

3321 PICO BLVD. SANTA MONICA, CA 90404
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RECKONING 2014 
459 cases produced
Syrah 63%, Malbec 21%, Grenache 11%, Petite Sirah 5% 
$54 bottle | $43.20 ONX Collective Members

CRUX 2014 
229 cases produced
Syrah 41%, Mourvedre 32%, Grenache 27% 
$54 bottle | $43.20 ONX Collective Members

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

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

Both appetizing and ominous, the nose of the 2014  
Reckoning is steeped with petrichor, currants, blueberry  
syrup, graphite and clove. As the wine warms on your palate,  
characters of lavender and sweet tobacco evolve from the mix. 
The body of the wine is plush, smooth, and omnipresent on 

your tongue. This structure is built to last and its finish lingers and lingers  
accompanied by hints of homemade pecan pie and German chocolate cake.

The most savory and inviting wine of the 2014 lineup with 
heaps of plum, fig and leather notes to draw you in. As the 
wine opens up, hints of homemade cranberry sauce, vanilla 
cream and rhubarb pie emerge. Crux is nicely textured on the 
palate, both plush and weighty with structured, even tannins. 

The finish is long and generous, making its presence known with grace & subtlety.

92 WINE SPECTATOR Ripe, rich and impressively structured, with huckleberry and 
smoky cured meat aromas and dense, complex red and blue fruit flavors, accented by 
hints of crushed rock, licorice and sage.

90 VINOUS Bright violet. Pungent aromas of dark berries, cherry pit, peppery 
spices and woodsmoke, plus a sexy hint of violet pastille... very good depth, appealing 
sweetness and spicy lift. Closes broad, sappy and very long; slow-building tannins lend 
shape and grip.

92 WINE ENTHUSIAST, 90 WINE ADVOCATE

92 VINOUS, 91 WINE ADVOCATE

94 WINE ENTHUSIAST EDITOR’S CHOICE

Spring Releases



L IBRARY
FROM THE

Included in the 6-Bottle shipment. Limited quantities available for purchase.

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

ripe with spirit, and generous with its 
attentions. informed attitude for those 
who like a little sass on the side.

On the nose, Brash parades a multitude of down home 
aromas. Plummy compote and a heaping portion of berries 
intermingle with cinnamon, Five-spice and caramelized 
brown butter. On the palate, the wine delivers a savory  
second course of tarragon, smoked duck sausage and 

Baker’s chocolate. The plush, generous mid-palate offers creamy overtones 
that draw out a lengthy, satisfying finish. Brash truly brings a little bit of home 
to your glass.

90 WINE ADVOCATE Offering more spice, toasty notes, cigar wrapper and 
black raspberry-style fruit, the 2014 Brash is an outstanding blend that has a sexy, 
full-bodied, spice-driven and layered style that’s hard to resist. Drink it over the 
coming 4-6 years.

91 WINE ENTHUSIAST An aroma of smoked game combines with graphite & 
purple fruit, followed by a palate that blends cured meats with dried herbs  
and blackberries.
90 VINOUS ... Lush dark fruit flavors show liqueur-like depth but come off as  
surprisingly lively thanks to zesty mineral lift and cut on the back half...

BRASH 2014 
274 cases produced
47% Zinfandel, 19% Malbec, 17% Petite Sirah, 17% Syrah 
$48 bottle | $38.40 ONX Collective Members

PRAETORIAN 2012 
277 cases produced
Tempranillo 55%, Grenache 22%, Mourvedre 14%, 
Malbec 8%, Alicante Bouschet 1%
$60 bottle | $48 ONX Collective Members

The ever-present tannins of Tempranillo give Praetorian its powerful, steely,  
unyielding exterior and backbone. It begins with the rich aromas of raspberry 
and pomegranate before giving way to a backdrop of spicy sarsaparilla and 
Ceylon cinnamon. On the palate, the layers slowly peel back like emerging 
Russian nesting dolls, showing hints of slate, lavender, and star anise.



   TASTE  2910 LIMESTONE WAY, PASO ROBLES CA
    TOUR  1200 PASEO EXCELSUS,  TEMPLETON CA 
     WEB  ONXWINES.COM  
    CALL  805 434 5607
SOCIAL  @onxwines #myonxmoment


