
vintage 

2013

MAD CRUSH  
Grenache 43%, Tempranillo 39%, Syrah 9%, Mourvedre 9%

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

ONXWINES.COM

vinification 
Fermentation Fermented in a combination of stainless steel tanks and one-ton bins. 
Aging Aged for seventeen months in a combination of 225L French oak barriques 
and 500L French oak puncheons. This included approximately 25% new oak.

appellation & vineyard 
Templeton Gap District, Paso Robles, ONX Estate Vineyard

technical details 
pH 3.88   Alcohol 15.1%  
Acidity 5.4 g/L  Cases Produced 263 

“From a winery known for atypical blends, this mix of 43%  
Grenache, 39% Tempranillo, 9% Syrah and 9% Mourvèdre  
offers intriguing baked red cherry, rare beef, cinnamon stick and  
Christmas spices on the nose. The ripe but woody palate starts strong 
on elderberry fruit before chaparral underbrush and leather elements 
lead into the finish.”91PTS

A cheerful wine that presents itself with a smile and the promise that only a mid- 
summer’s day can provide.  Well framed and surprisingly structured compared to the 
delicate appearance in the glass; this wine is no wallflower.  Raspberry ganache and 
strawberry pot de crème fuse with Moroccan mint tea, grated turmeric and a hint of 

vanilla. A solid mid-palate with a  
long, lingering red fruit finish offers  
a touch of cotton candy with wisps of 
salt-water taffy. The second sip  
is irresistible.

“Opaque purple. Aromas of ripe dark berries, cola, lavender and  
peppery spices, with a hint of smokiness in the background. At once 
juicy and seamless, offering energetic black raspberry and allspice  
flavors that tighten up on the back half. Fine-grained tannins give  
structure to a long, sweet finish that echoes the berry and cola notes.”91PTS


