
vintage 

2012

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

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

SEE HOW SHE LEANS HER CHEEK UPON HER HAND.
O, THAT I WERE A GLOVE UPON THAT HAND
THAT I MIGHT TOUCH THAT CHEEK!
                         — Shakespeare

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. 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 previous vintages. 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 Hal-
loween 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.

A beguiling fascination, vexing and uncontrollable, Mad Crush begins with a gen-
erous 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 linger-
ing with a satisfying hint of cassis.

vinification 
Fermentation After destemming, 20% of the Grenache juice was bled from the 
fermentations in order to increase the skin to juice ratio and concentrate the intense 
varietal aroma and flavor. These lots were fermented in a combination of 1ton 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 20-24 days of skin contact time. 
Aging 17 months post fermentation in a mixture of French oak puncheons and  
barriques (~10% new oak).

appellation & vineyard 
Templeton Gap, Paso Robles, ONX Estate

technical details 
pH 3.83   Alcohol 14.7%  
Acidity 4.7 g/L  Cases Produced 241 ONXWINES.COM

“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


