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J. CHRISTOPHER
2019 Über Sauvignon

With layers of exotic fruits and a seamlessly harmonious structure, 
the Über Sauvignon goes above and beyond the ordinary.

Über-Sauvignon is a barrel-fermented, single-vineyard Sauvignon Blanc from our own Appas-
sionata estate vineyard, which surrounds our winery in the Chehalem Mountains. It is fermented 
and matured in large (600-liter) acacia barrels, which add complexity and a refined texture to its 
mineral-driven aromas and bracing acidity. A small portion is fermented in a concrete egg, which 
also adds depth and texture. Although not widely planted in Oregon’s Willamette Valley, we 
believe that Sauvignon Blanc is ideal for this climate and makes fantastic wine here.

THE 2019 VINTAGE
We had another very warm and dry year in 2018, the eighth hottest on record. But it was not as hot as the previous 
two years, and there were no extreme temperature spikes. This made for a balanced growing season with much less 
heat stress. As in 2017, cooler weather and a bit of cleansing rain came to us in September, which helped slow down 
the ripening, while retaining freshening acidity. The wines are characterized by fruit that is rich and dense, but not 
overripe, supported by juicy acidity and a fine, ripe tannins.

ABOUT J. CHRISTOPHER
J. Christopher is a small winery located in Oregon’s Northern Willamette Valley, with a focus on expressive Pinot Noir 
made using the patient, unhurried approach of the Old World. Owned by renowned Mosel winegrower, Ernst “Erni” 
Loosen (of the Dr. Loosen estate), the winery’s hand-crafted wines are made from fruit grown in our own estate 
Appassionata Vineyard, as well as other excellent vineyards in the Willamette Valley. With a deep commitment to 
environmentally sustainable farming and production practices, J. Christopher strives to produce terroir-driven wines 
in an Old World style that emphasizes focus, length and balance. 

TECHNICAL INFO
Appellation: Chehalem Mountains
Vineyard Sources: Appassionata Vineyard
Soil Type: Sedimentary clay
Viticulture: Sustainable
Vinification: Fermented and matured in 600-liter 
acaia wood casks and one concrete egg;  
no malolactic fermentation.
Alcohol: 13.5%
Total Production: 294 cases
UPC: 183103000686

FROM THE PRESS
[90] Wine Enthusiast

“Tart and snappy, this nicely focused wine brings crisp 
apple, pear and melon fruit into the center ring. Aged and 
fermented in Acacia casks, it’s lightly touched with vanilla 
and finishes fresh and clean.” March 2022


