
vintage 

2012

PRAETORIAN  
Tempranillo 55%, Grenache 22%, Mourvedre 14%, Malbec 8%, Alicante Bouschet 1%

strength. propulsion. intricacy. a japanese puzzle box for the nose, 
mouth, mind and soul.

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 7–12 days. Lots were pressed off the 
skins after a total of 12–22 days of skin contact time. 
Aging 19 months post fermentation in a mixture of French oak puncheons and bar-
riques (~45% new oak).

appellation & vineyard 
Templeton Gap, Paso Robles, ONX Estate

technical details 
pH 3.95    Alcohol 14.8%  
Acidity 4.9 g/L   Cases Produced 277

I AM NOT MERRY; BUT I DO BEGUILE
THE THING I AM, BY SEEMING OTHERWISE.
                 — Shakespeare

Layers upon layers. A riddle wrapped in an enigma. Dense and deft in equal 
measure. The ever-present tannins of Tempranillo give Praetorian its powerful, 

steely, unyielding exterior and 
backbone. But underneath that 
frame lies an alert awareness and 
the resilient flesh that form the 
true heart of the blend.

The cuvee begins with the rich aromas of raspberry and pomegranate before giving 
way to a backdrop of spicy sarsaparilla and Ceylon cinnamon.  On the palate, 
the layers slowly peel back like emerging Russian nesting dolls, showing hints of 
slate, lavender, and star anise. The body of the blend is both striking and complex, 
prominently displaying coarse Tempranillo tannins interwoven with the fine-grained 
tannins of Malbec.

ONXWINES.COM

“This blend [...] is a good example of the intriguing blends made 
by this winery in the Templeton Gap area. An aroma of smoked 
game combines with tightly wound graphite and purple fruit 
scents, followed by a palate that blends cured meats with dried 
herbs and blackberries.”91PTS


