
vintage 

2015

INDIE  
Rosé of Tempranillo

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

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 gener-
ous acid ending in a mouthwatering, lengthy finish. Indie does not disappoint. 

Rosé as it was meant to be enjoyed… pure, unashamed, and unabashedly Indie.

vinification 
Fermentation 1000 gallon jacketed, chilled, stainless steel tank. Fermented slow 
and cold for one month prior to being racked to stainless steel drums to rest 
before bottling. 
Aging Elevated in 100% stainless steel from ferment in September to bottling in 
December.

appellation & vineyard 
Templeton Gap, Paso Robles, ONX Estate

technical details 
pH 3.21    Alcohol 13.9%  
Acidity 7.5 g/L  Cases Produced 237

ONXWINES.COM

harvest notes 
The third dry winter in California’s ongoing drought was the precursor to a warm 
spring and an exceptionally early bud-break. We had multiple close calls, but only 
experienced one frost event in 2015, incurring very minimal impact on our vines.

As soon as bloom started in the first week of May, cool weather persisted through 
the entire month extending the flowering season for nearly five weeks. Post set 
and into veraison, weather was warm with high temperatures fluctuating between 
the mid-eighties into the low triple digits.  

August was hot which sped along sugar ripening. Patience was required to allow 
the fruit flavors and phenolic components to mature. We pulled the trigger on our 
white varieties at the beginning of September and our red fruit from the Estate 
followed in late September and early October.  

The whites and pinks from the vintage have already been bottled, and they 
are exuberant and expressive. Early indications are the reds will have a lot of 
concentration and plenty of tannin.


