
vintage 

2012

CRUX  
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.

The ever-changing wild card, boisterous and indefatigable, yet never quite what it 
seems. While its aromas of strawberries and Queen Ann cherries bring forth the 

image of continental comforts, 
more worldly hints of birch bark, 
leather and incense soon emerge. 
A firm touch of acid centers the 

blend’s structure, allowing for a smooth coated finish that lingers with notes of 
espresso dust and vanilla.

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 8-13 days.  
Lots were pressed off the skins after a total of 14-21 days of skin contact time. 
Aging 19 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 15.2%  
Acidity 5.1 g/L   Cases Produced 125

“This blend of 43% Syrah, 31% Mourvèdre, 23% Grenache 
and 3% Alicante Bouschet 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

ONXWINES.COM

“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 balance and a classy 
feel. Drink it over the coming 4-5 years or so.”

w i n e 
advocate 
issue #214 aug 2014

91PTS

WE KNOW WHAT WE ARE, BUT KNOW NOT  
WHAT WE MAY BE
     — Shakespeare


