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vintage 

2012

BRASH  
Zinfandel 70%, Petite Sirah 15%, Cabernet Sauvignon 10%, Syrah 5%

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

An adventurous spirit playing 
boldly in the glass, Brash starts 
with a generous helping of 
fresh baked blackberry pie, cut 
wild flowers, and cedar aro-
mas.  This light and fresh trend 

continues in earnest with fruits of the forest dancing along the front palate.  
Beneath this playful exterior lies a resilient Cabernet and Syrah core, forming 
a peppery backbone down the length of the finish, replete with a subtle hint of 
dark chocolate, and mild rustic tannins.

harvest notes 
The 2012 vintage bore a sharp contrast to the previous two years here at ONX 
Estate. After two challenging, cool, frost-laden years, 2012 marked a return to 
normalcy for the Central Coast and most of California. The winter was cool and 
provided some much needed water to the Templeton Gap region (approximately 
nine inches fell over the winter and spring months). This gave our vines ample 
supply to wake up without ever challenging them with the overnight frosts of pre-
vious vintages. The spring and summer were consistently warm, but not intensely 
hot.  The cooler conditions of October held out and allowed ample hang time for 
full flavor development.  Our last pick occurred just before Halloween on October 
30th. Overall, the 2012 vintage should mark a return to the full bodied, richly 
textured style that is the hallmark of Paso Robles after a much leaner, acidically 
driven 2011 vintage, and should definitely be one to stock your cellars with!

vinification 
Fermentation Fermented in a combination of 1-ton open top tanks and ½-ton 
open top French oak puncheons following a five day cold soak. Lots were 
punched-down by hand 2-3 times daily, with fermentation lasting 7-10 days.  
Lots were pressed off the skins after a total of 14-24 days of skin contact time. 
Aging 17 months post fermentation in a mixture of French oak puncheons and 
barriques (~30% new oak).

appellation & vineyard 
Templeton Gap, Paso Robles, ONX Estate

technical details 
pH 3.94    Alcohol 15.0%  
Acidity 5.3 g/L   Cases Produced 215

VIRTUE IS BOLD, AND GOODNESS NEVER FEARFUL.
     — Shakespeare


