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The Beginning

From my first sip of Burgundy, there was no turning back. Old World wines are what I have

always loved to drink. And since starting J. Christopher Wines in 1996, that’s the style of wine

I’ve worked to make here in the New World. We follow biodynamic principles, and all of our

wines are handcrafted in small lots, with fruit sourced from some of the best vineyards in

Oregon. Our specialties are Pinot Noir made in the traditional style of Burgundy, and Sauvignon

Blanc modeled after the great wines of Sancerre.

In 2010, we affirmed our bond with the Old World by forming a partnership with famed

German winemaker Ernst Loosen. Erni and I have a longtime friendship based partly on the fact

that we are both Pinot freaks. Working together to produce Pinot Noirs that combine Old World

and New World ideas just seemed like a natural. Together, we’ve purchased a beautiful 40-acre

property on Chehalem Mountain in Newberg, Oregon. This is the home of the new J. Christopher

winery and the Appassionata vineyard.

These are exciting times at J. Christopher. Erni brings amazing energy, knowledge and

support to what we’re doing, and new people all over the world are discovering our wines. I’m

glad you’ve discovered them, too.

— Jay Somers, winemaker and lead guitarist





The Winery and Winemaking

The J. Christopher winery is located in Oregon’s Northern Willamette Valley, in the Chehalem

Mountains AVA (American Viticultural Area). It is a small winery that specializes in Pinot Noir made

using the traditional methods of Burgundy. The winery is also one of the few in Oregon to produce

Sauvignon Blanc. Owner Jay Somers has been making wine in Oregon for more than 20 years,

and established the J. Christopher brand in 1996. 

The philosophy at J. Christopher is to produce wines in an Old World style that emphasizes

terroir-driven focus, length and balance. As Jay puts it, “We do not make fruit bombs. We want

wines that have a fine balance of fruit, acidity and texture. We want wines that give you more

than just a big mid-palate blast — wines that are complete.” The key to this, Jay firmly believes,

is patient winemaking. It is vital not to rush things and to allow the wines to develop naturally.

One important example: Jay does not use cultured yeasts to artificially induce malolactic fermen-

tation in his Pinot Noir. This is a New World techique done to facilitate earlier bottling, but Jay

feels it is damaging to the wine’s texture and balance. He wants the wines to evolve at their own

pace, with a minimum of intervention.

The newly built winery was designed to be as energy efficient and environmentally friendly as

possible. It is situated to take advantage of the cooler aspect of a north-facing slope. Pre-cast

concrete barrel caves were set into the hillside, providing natural termperature and humidity

control for the maturing wines. The concrete walls of the above-ground portion of the winery

were pre-cast with integral insulation for maximum efficiency. Process wastewater is filtered,

aerated and returned to the soil. In addition, the winery gets much of its electricity from solar

panels on the roof.
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Inside the barrel caves. The barrel caves under construction.
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The Appassionata Vineyard

Named for the “Appassionata” cuvée that launched the collaboration between Jay and Ernst

Loosen, the new vineyards surrounding the winery are being planted with various clones of Pinot

Noir. Planting of the suitable 22 acres is being done over a five-year period, starting in 2010. In

addition to Pinot Noir, there is a three-acre block of Sauvignon Blanc, which Jay and Ernst feel is

the most interesting and promising white variety in Oregon.

The “Appassionata” vineyard is farmed according to sustainable, environmentally sound practices.

No pesticides, herbicides or chemical fertilizers are used, only organic soil amendments (including

compost made from the winery’s own pomace) and some biodynamic treatments for vine health.

There is no irrigation. J. Christopher is a member of the Deep Roots Coalition, a local group of growers

dedicated to the more ecologically sensitive practice of dry farming their vineyards. 
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The Wines

WHITE WINES

Chardonnay, Cuvée Lunatique  Fresh and clean, Mâcon-style, without oak or malolactic fermentation.

Sauvignon Blanc, Willamette Valley  Bright fruit and highly aromatic, in the Loire Valley style.

Über-Sauvignon, Croft Vineyard  Intense single-vineyard wine from an organically farmed site.
Aged in Acacia barrels for eight months for a fuller texture.

RED WINES

Pinot Noir, Willamette Valley
Our flagship cuvée from excellent, dry-farmed vineyards throughout the valley.

Terroir SerieS: Pinot Noir, Dundee Hills Cuvée
A blend that shows the depth and power that are typical of the deep volcanic soils in this appellation.

Terroir SerieS: Pinot Noir, Nuages (Chehalem Mountains Cuvée)
A selection from our neighboring vineyards. Graceful on the palate, very pure fruit and a firm structure.

Terroir SerieS: Pinot Noir, Lumière (eola-Amity Hills Cuvée)
From three small vineyards at the northern end of the AVA. Silky texture, dark fruits and fine tannins.

Pinot Noir, Sandra Adele
A seductive, complex cuvée from two superb Dundee Hills vineyards: Charlie’s and Abbey Ridge.

Pinot Noir, Appassionata
The original special-selection collaboration wine that launched the partnership with Dr. Loosen.

SINGLE-VINEyARD PINOT NOIR  (NOT PRODuCED IN EVERy VINTAGE)

Abbey ridge Vineyard  (Dundee Hills) Lia’s Vineyard  (Chehalem Mountains)

Bella Vida Vineyard  (Dundee Hills) olenik Vineyard  (Chehalem Mountains)

Charlie’s Vineyard  (Dundee Hills)
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The Collaboration with Dr. Loosen

Jay Somers and Ernst Loosen met about 10 years ago, and quickly realized that they shared a simi-

lar taste and passion for Pinot Noir. Ernst is a lifelong Pinot Noir fanatic, and has been producing

it at his Villa Wolf estate in the Pfalz region since 1996, the same year that Jay launched his own

brand in Oregon. The two cemented their friendship in 2004 when Jay traveled to Germany to

help the short-handed harvest crew at Dr. Loosen. It wasn’t long before they began talking about

collaborating to produce Pinot Noir together in Oregon, which resulted in the first bottling (2005

vintage) of the “Appassionata” cuvée. Their friendship led to a partnership, and in 2010 they

began building a winery and planting a vineyard in Newberg, Oregon. The new venture produces

wines under the already-established “J. Christopher” brand.

As winemaker for the joint venture, Jay is in charge of all winery operations and vineyard

management. Ernst sees his role as that of an investor and collaborator who both supports the

international growth of the brand and broadens the winery’s exposure to Old World ideas and

techniques.

The Appassionata Vineyard and J. Christopher winery.
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The Dr. Loosen estate in Germany’s Mosel valley.

Jay Somers and Ernst Loosen in the Appassionata vineyard.
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The Willamette Valley AVA

The biggest Oregon AVA, at 5,200 square miles, the Willamette Valley encompasses the entire

drainage basin of the Willamette River. It runs from the Columbia River in Portland, south through

Salem, to the Calapooya Mountains near Eugene. The Coast Range marks its west boundary and

the Cascade Mountains mark the east.

Overall, the climate is mild. Winters are typically cool and wet; summers are dry and warm.

Most rainfall occurs in the late autumn, winter, and early spring, when temperatures are the cold-

est. The valley gets relatively little snow, five to 10 inches per year. This temperate climate,

combined with coastal marine influences, makes growing conditions ideal for cool-climate grapes,

especially Pinot Noir.

Geologically, the Willamette Valley is an ancient volcanic and sedimentary seabed overlaid

with gravel, silt, rock and boulders brought in by the Missoula Floods from Montana and Wash-

ington between 10,000 and 15,000 years ago. The most common of the volcanic soil types is red

Jory clay, which is found above 300 feet elevation (above the level of the Missoula Floods) and is

between four and six feet deep; it provides excellent drainage for wine grapes. Anything below

300 feet is primarily sedimentary-based soil.

J. Christopher wines from the Willamette Valley AVA

• Willamette Valley Pinot Noir

• Willamette Valley Sauvignon Blanc

• Croft Vineyard Sauvignon Blanc

• Croft Vineyard Über-Sauvignon

• Cuvée Lunatique Chardonnay
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Geological Origins of Willamette Valley AVAs

MAJOR 
SOIL TYPES

Volcanic
• Jory
• Nekia
• Gelderman
• Rittner
• Witzel
• yamhill

Sedimentary
• Willakenzie
• Hazelair
• Goodwin
• Steiwer
• Windygap

Loess
• Laurelwood
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The Chehalem Mountains AVA

The J. Christopher winery is located in the Chehalem Mountains AVA, a beautiful growing region

of more than 100 square miles, located just 19 miles from Portland’s city center and 45 miles from

the coast. Elevation in this AVA ranges from 200 to 1,633 feet, and temperatures and rainfall can

vary widely. 

The Chehalem Mountains reflect millions of years of soil accumulation, creating a rich geolog-

ical experiment in one tightly packed geographical area. Within this one region there are ancient,

uplifted sedimentary seabeds, weathered rich red soils from lava flows down the Columbia River,

and relatively new glacial sediment scoured from western states and blown onto north-facing

hillsides from wind storms. It’s an amazing patchwork of soils. In our own Appassionata vineyard,

we have counted 11 different soil types. With the variations in aspect and soil, we have at least 10

or 12 distinctly different terroir possibilities to work with. It’s a very interesting piece of property

geologically, which makes it fascinating viticulturally, as well.

J. Christopher wines from the Chehalem Mountains AVA

• Nuages Pinot Noir (TERROIR SERIES cuvée)

• Lia’s Vineyard Pinot Noir

• Olenik Vineyard Pinot Noir

OTHER VINEyARD SOuRCES

• Appassionata Vineyard (our estate vineyard)

• Medici Vineyard

• Trout Lily Vineyard (Adams)

Please note: Not all of the single-vineyard wines are produced in every vintage.
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J. Christopher Winery
Appassionata Vineyard

Appassionata Vineyard and Chehalem Mountain.
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The Dundee Hills AVA

The Dundee Hills AVA is the acknowledged epicenter of the Willamette Valley and home to some

of the very best vineyards in Oregon. Pinot Noir from this appellation is characterized by a fruit-

driven elegance, with a deep, earthy complexity.

Geologically, the Dundee Hills consist of a single, continuous landmass that rises above the

surrounding Willamette Valley floor. It is part of a hill chain that developed as a result of volcanic

activity and the collision of the Pacific and North American plates. Located about 28 miles south-

west of Portland and 40 miles inland from the Oregon Coast, this growing area is protected from

severe weather by the Coast Range. 

Dundee Hills is well-known for its rich, red volcanic Jory soils, which were formed from ancient

volcanic basalt and consist of silt, clay and loam. They typically reach a depth of four to six feet

and provide excellent drainage for superior quality wine grapes.

J. Christopher wines from the Dundee Hills AVA

• Dundee Hills Cuvée Pinot Noir (TERROIR SERIES cuvée)

• Sandra Adele Pinot Noir (cuvée of Abbey Ridge and Charlie’s vineyards)

• Abbey Ridge Vineyard Pinot Noir

• Bella Vida Vineyard Pinot Noir

• Charlie’s Vineyard Pinot Noir

OTHER VINEyARD SOuRCES

• Baptista Maresh • La Colina

Please note: Not all of the single-vineyard wines are produced in every vintage.
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The Bella Vida VIneyard in the Dundee Hills.

Abbey Ridge

Bella Vida

Charlie’s
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The Eola-Amity Hills AVA

Adjacent to the Willamette River, this AVA consists of both the Eola Hills, which straddle the 45th

parallel at the southern end of the appellation, and the Amity Hills on the northern spur. Like the

Dundee Hills, this string of hills, ranging from 250 to 700 feet in elevation, was created by intense

volcanic and tectonic activity. The AVA lies about 15 miles southwest of the winery and covers

almost 40,000 acres, of which more than 1,300 acres are planted with grapes. 

Two of the predominant influences on the style of the wines from the Eola Hills are the shallow

soils and the Van Duzer corridor. The soils of the Eola Hills contain predominantly volcanic basalt

from ancient lava flows, combined with marine sedimentary rock and alluvial deposits. In general,

this makes for a much shallower and rockier set of well-drained soils that produce small grapes

with great concentration. The Van Duzer corridor is a notch through the Coast Range that allows

cool ocean winds to flow in from the west, dropping temperatures dramatically, especially during

late summer afternoons, which helps to retain firm acidity in the fruit.

J. Christopher wines from the Eola-Amity Hills AVA

• Lumière Pinot Noir (TERROIR SERIES cuvée)

VINEyARD SOuRCES

• Bieze Vineyard

• En Gedi Vineyard

• Three Angels Vineyard
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The Walnut Hill area of the Eola-Amity Hills AVA.
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Veraison begins in the Dubay Vineyard.





J. Christopher Wines

17150 NE Hillside Drive
Newberg, Oregon 97132

(+1) 503-231-5094
JCru@jchristopherwines.com
www.jchristopherwines.com


