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THE NEW YEAR is bringing tremendous good fortune our way. 
In January we were pleased to discover that four of our five 
2012 wines earned 91+ points from Wine Enthusiast. Reckoning 
was selected as Wine Enthusiast’s Editor’s Choice and bestowed 
93 points. In addition, The San Francisco Chronicle awarded a 
medal to our entire portfolio, including two golds and one 
double gold! We feel pretty good about our first showing in 
the Chronicle Wine Competition. It seems our secret is out.

Although these recent accolades have created quite a buzz, we have 
some even more exciting news to share with you. We will be opening 
a new winery and hospitality center before this year’s harvest! We are 
absolutely thrilled to be moving into our own production facility and making 
wine under our own roof for the first time. Our winery is currently under 
construction, but will be located at 2910 Limestone Way in Paso Robles. 
We will be sure to keep you up to date on our progress and can’t wait to 
take you on a tour of our facility once it’s completed. We may even have  
a new wine to celebrate the opening of our winery... stay tuned!

In the meantime, we hope you will visit our estate and experience our 
embedded oases and renovated “Tractor Shed” first hand. We are 
receiving rave reviews from our members who have enjoyed an afternoon 
at one of our oases. Be sure to call or email us to reserve The Creekside, 
Meadow, or Twin Oaks Oasis on your next visit to Templeton.  
There is nothing like sharing ONX wines with your friends  
and family under the shade of one of our beautiful historic  
oak trees in the vineyard.

We are very pleased to share our Spring releases with  
you: 2014 Field Day, 2012 Crux and 2012 Mad Crush.  
And back by popular demand—2014 Indie! Our first 
vintage of Indie was such a success, we decided to 
double production for 2014. That being said, there are 
still only 209 cases. She won’t last long. 

Finally, we have a treat for you. For the first time ever, 
we’ve decided to include a wine from the ONX library 
in our club shipment. Our six-bottle members will enjoy 
a 2009 Brainchild. We love sharing the wines from our 
library with our members. You never know what we might 
be pouring when you visit our estate next.  
Come and see us this year!



One of the biggest pieces of news in our region lately has 
been the division of Paso Robles into 11 different sub 
AVAs (American Viticultural Area) based on differences 
in their climate, topography, and geology. 

 We are excited to say that ONX Estate has been included within the  
   boundaries of the Templeton Gap region! As anyone who has had the  
     pleasure of standing on one of our hilltops in the afternoon can attest, 
the climate at ONX Estate is moderated and cooled by powerful streams of 
maritime air that blow in from the West through the Templeton Gap (a term 
that collectively refers to several passes along the crest of the Santa Lucia 
mountain range). This airflow not only makes the Templeton Gap District 
the coolest region within Paso, it also makes it the windiest! 

The benefit of this effect is that grapes grown in this climate typically take 
up to two weeks longer to ripen than in many other parts of Paso, allowing 
them to achieve full flavor and phenological maturity without their sugar 
increasing to overripe levels. This also allows us to grow a wider, more 
diverse assortment of varieties on the estate. But don’t take our word for it, 
come take a tour of the estate with us and experience the Templeton Gap 
Effect for yourself!
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FIELD DAY 2014  
112 cases produced

Sauvignon Blanc 36%,  
Grenache Blanc 36%, Viognier 28%

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

Like skipping class and spending the day at the beach….  
Clean, fresh flavors energize you on a hot summer day and just 
might convince you that limbo contests aren’t such a bad idea 
after all. Floral hints of Moroccan jasmine and gardenia are 
layered with notes of passion fruit, white tea, coconut oil and 

oyster shell. On the palate, Kaffir lime, citron, and lemon verbena notes combine 
with a lively, refreshing acidity that bursts with a fun, invigorating finish.

WILLOW  CREEK

MAD CRUSH 2012  
241 cases produced

Grenache 72%, Mourvedre 16%,  
Tempranillo 10%, Alicante Bouschet 2% 

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

“Wildly complex aromas show on this blend of 72% Grenache,  
16% Mourvèdre, 10% Tempranillo and 2% Alicante Bouschet.  
Ripe raspberry and eucalyptus run into notes of soy sauce and 
dried lilac. Flavors lean toward purple fruit and ripe raspberry,  
with bergamot and pencil lead working their way in as well.”92PTS

Begins with a generous nose of Rainier cherries, kirschwasse 
and cut strawberries. Underlying these aromas are lean, earthy 
hints of wet slate, dried herbs and vanilla bean. The Grenache’s 
desire to please drives this blend to express fully on the mid-
palate before lingering with a satisfying hint of cassis.



new & special releases

CRUX 2012  
125 cases produced

Syrah 43%, Mourvedre 31%,  
Grenache 23%, Alicante Bouschet 3%

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

BRAINCHILD 2009  
108 cases produced

29% Tempranillo, 25% Cabernet Sauvignon,  
25% Grenache, 12% Syrah, 9% Petite Sirah

While the Tempranillo based blends of ONX have tended to  
be evocative of Spain’s Toro and Ribero del Duero regions, bottle 
age has really reinforced the Rioja-esque nature of the 2009 
Brainchild. Nuanced, old world Tempranillo aromas of earth, 
tobacco, and leather have come to the forefront, and the time 
in our library has fully integrated the wine’s chewy tannins. 
After waiting patiently these last few years, this wine has finally 
reached its prime!

L IBRARYFROM 
THE

“...Opens with an elegant and 
nuanced nose, featuring scents of 
blackberry crumble, lilac and other 
purple flowers. The tart, earthy flavors 
combine black raspberry and vanilla with beet root, black 
earth and sagebrush. A deep, heady blend.”92PTS

“A step up, the 2012 Crux offers beautiful black raspberry, 
cassis, licorice, underbrush and hints of leather to go with a 
medium to full-bodied, supple and seriously textured style on 
the palate. It has outstanding purity of fruit, solid overall bal-
ance and a classy feel. Drink it over the coming 4-5 years.”91PTS

w i n e 
advocate 
issue #214 aug 2014



INDIE WAS BORN from a desire to create a clean, pure and focused rosé 
that was pleasantly refreshing on the palate; a wine that is exactingly 
straightforward in its purpose. We began investigating making rosés from 
saigneés or “bleeds” that we produced from the must of our red wine 
fermentations. These attempts turned out heavy, more phenolic wines that 
did not capture the grace or poise of what we had envisioned sharing 
with our friends and family. We decided to press some red fruit whole-
cluster, much in the same way we do our whites grapes, and make what is 
essentially a blanc de noir (think Champagne).

Provencal rosé being our benchmark, Bandol in particular, Mourvèdre was 
the grape we thought would be the one. To our surprise, this didn’t fit the 
bill at all, neither did Grenache, nor Syrah, the go to wines from Southern 
France. Ultimately we decided to try Tempranillo. To everyone’s surprise, 
this created a beautiful rosé with all the characteristics we were hoping 
for. Our first release of Indie sold out in just three months! We now farm a 
small block of Tempranillo specifically for Indie.

True to our winery’s unconventional leaning, we ended up producing a 
Provencal styled rosé using a Spanish grape grown in the Central Coast of 
California. Makes sense, right?

UPCOMING EVENTS

MARCH 28, 2015 
18TH ANNUAL RHONE RANGERS 
GRAND TASTING  
San Francisco Bay Area

APRIL 18, 2015 
WINE ADVOCATE’S MATTER OF TASTE  
Chicago, Illinois

APRIL 25, 2015 
ONX SPRING RELEASE EVENT 
Provenance 
Newport Beach

JULY 12, 2015 
PASO ROBLES WINE COUNTRY ALLIANCE 
GRAND TASTING TOUR 
San Diego

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



I T ’S INDIE
2014 TEMPRANILLO

The 2014 Indie Rosé of  
Tempranillo invites you in 
with tantalizing aromas of 
fragrant cherry blossoms, 
orange zest, and fresh picked 
raspberries. On the palate, it 
reveals layers of cut strawber-
ries and watermelon sherbet, 
whose delicate richness is 
contrasted and balanced by  
a refreshing, striking acidity.

Each sip is a delicate  
mandala, painstakingly 
honed and crafted, whose 
beauty can be enjoyed but for 
a brief moment in time.
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