
Started in 2000 by John Patterson and his father Jack Patterson. 

We are ‘hands-on’ owners that work with our team day to day. Our 
winemaking philosophy is to produce approachable new world wines that 
appeal to all palates; from the novice drinker to the wine expert. We 
believe in building customer loyalty by creating a memorable guest 
experience both in the bottle and in our tasting rooms. 

Relocated winery to Warehouse District in Woodinville in 2007. Opened 
second tasting room in Woodinville’s Hollywood Hill Wine District in 2012, 
a third tasting room in Leavenworth in 2017, and a fourth in Seattle’s SoDo 
neighborhood. 

Our first Woodinville tasting room to get a glimpse of John Patterson and 
the winemaking team in action. 

19501 144th Ave. NE, D-600, Woodinville, WA 98072 
425.483.8600 | Open Friday - Sunday 

Offering seated tastings & valley views from the heated, enclosed patio with 
live music and wines by the glass on weekend evenings. 

14505 148th Ave. NE, Woodinville, WA 98072 
425.892.2964 | Open daily 

Located in the Bavarian town of Leavenworth where tastings are offered in 
an underground wine cellar.

217 9th Street, Leavenworth, WA 98826 
509.888.5629 | Open Daily 

A modern lofty space with outdoor seating located in a multi-tenant 
property that houses nine premium Washington wineries. 

3861 First Avenue South, Seattle, WA 98134 
206.922.3371 | Open Wednesday - Sunday 

We strive to produce a well-rounded and diverse selection of product 
offerings under our three labels: Patterson Cellars, Due Anni, and 
Forbidden. Patterson Cellars, our luxury line, offers single varietal and 
blended white and red wines, rosé, sparkling and dessert wines. Our 
Forbidden line is our mid-tier label and carries a red blend, white blend 
and rosé. We produce a value-priced white blend and red blend under 
the Due Anni label.  

Currently producing 19,000 plus cases annually.

1,500 plus members, both local and nationwide, and continuing to grow. 

We are fortunate to be able to source grapes from many of the best growers 
in Washington State.  Each is selected for their ability to produce fruit that 
consistently highlights the characteristics unique to their vineyard and AVA: 
the big bold fruit of super-warm Red Mountain (Red Heaven, Ciel du Cheval, 
Quintessence, Corvus), the intense flavors from Horse Heaven Hills (Alder 
Ridge), the finesse from cooler sites further up Yakima Valley 
(Red Willow, Dineen, Allechant), and the softer plush fruit from Seven Hills 
Vineyard in the Walla Walla Valley. We select our fruit both for its distinctive 
stand-alone qualities and forwhat it can contribute to our blends.  

Available regionally in wine shops, retailers and restaurants. 

John Patterson, Winemaker & General Manager 
Eric Peterson, Winemaker 
Heidi West, Manager of Operations & Business Development 
Kate Valentine, Wine Club Manager 
Sarah Cutler, Controller & Bookkeeper 
Jim Hewiston, Cellar Master
Meghan VonJouanne, Event Manager
Emma Dunn, Hollywood Tasting Room Manager 
Aubrianna Hawley, Winery Tasting Room Manager
Blair Stewart, SODO Tasting Room Manager
Genevieve Helligso, Leavenworth Tasting Room Manager

Winemaker, John Patterson, attended Everett Community College  
to obtain his Associates Degree in Natural Sciences. He completed the 
wine certificate program at South Seattle Community College in Viticulture 
and Enology and completed his education at Washington State University 
to obtain his Viticulture and Enology certificate.

John is President of the Woodinville Wine Country Association. His 
reputation for collaboration and partnership with local wineries and 
breweries, combined with his vision for promoting Woodinville Wine 
Country make him a respected member in Woodinville. 

We strive to hire employees that have a wine background to heighten our 
customers’ wine tasting experience. We offer a tuition reimbursement 
program to encourage employees to continue their wine education.  

info@pattersoncellars.comPATTERSONCELLARS.COM 

Since 2007, we have grown to be the largest custom crush facility and wine 
equipment rental operation in Western Washington, customers include both 
start-up and established wineries.   

PATTERSONWINERENTALS.COM 



Winemaker and Owner, John Patterson, creates approachable, new world style wines. Drawn to the science behind the art of winemaking, he considers 
the craft to be, “a unique puzzle as you approach harvest to produce wines that are consistent from year to year,” which speaks to the quality and caliber 
of the wines from Patterson Cellars. 

John worked harvest at Quilceda Creek for 13 years then decided on a career change. He started Patterson Cellars in the year 2000 and now produces 
over 19,000 cases of wine each year in the Warehouse Winery District of Woodinville. He opened a second tasting room in Woodinville’s Hollywood Hill 
Winery District in 2012, then a third in the Bavarian town of Leavenworth in 2017. Most recently, he opened a fourth tasting room in Seattle’s Sodo 
neighborhood. Patterson also provides wine processing services and equipment rental for more than 40 boutique wineries in Woodinville.  

John attended Everett Community College to obtain his Associates Degree in Natural Sciences.  He completed the wine certificate program at South 
Seattle Community College in Viticulture and Enology and completed his education at Washington State University to obtain his Viticulture and Enology 
certificate. 

John is President of the Woodinville Wine Country Association. His reputation for collaboration and partnership with local wineries and breweries, 
combined with his vision for promoting Woodinville Wine Country make him a respected member in the Woodinville area. 

WASHINGTON WINEMAKER 



Locals and travelers are invited to visit us at all four of our tasting rooms! Each provides a unique wine tasting experience. Our Woodinville 
locations include the Warehouse District Winery and Tasting Room, where guests can get a glimpse of the winemaking action; and the 
Hollywood Hill Tasting Room, which offers seated tastings and valley views from the enclosed, heated patio as well as live music on Friday and 
Saturday nights. Our third tasting room is located in the Bavarian town of Leavenworth where tastings are offered in an underground wine 
cellar. Our Seattle SoDo tasting room brings wine country to Seattle in a modern lofty space with outdoor seating located in an industrial district 
that houses nine premium Washington wineries.  

Our flights include a sample of 5 to 6 wines, so you can compare and contrast while you learn about our diverse wine selection from our 
knowledgeable staff. Our wine offerings range from rosé wines to single varietals such as Chardonnay, Cabernet Sauvignon and Syrah to 
skillfully-made white and red blends. We are one of the few Washington wineries producing sparkling wines and our award-winning dessert 
wines have a loyal following. There’s sure to be something to appeal to every palate! 

Check out our website for the hours of operations at each of our tasting rooms. Our tasting fee is waived with $25 minimum wine purchase.  

19501 144th Ave. NE, D-600, Woodinville, WA 98072 

425.483.8600 

3861 1st Avenue South, Seattle, WA 98134 

206.922.3371 

217 9th Street, Leavenworth, WA 98826 

509.888.5629 

14505 148th Ave. NE, Woodinville, WA 98072 

425.892.2964 



Medium dark purple in color and intensely aromatic with dark berries, herbs and lovely sweet-smoky 

overtones. Toasted graham crackers, blackberry preserves, sage and lavender dominate the nose. Flavors of 

blackberry, dark cherry, raspberry, vanilla, and dark chocolate compliment a velvety full body refreshed by 

mouthwatering acidity. The opening aromas and just a hint of minerality linger on the long, smooth finish.

Columbia Valley 

100% Syrah 

Alder Ridge, Chandler Reach, Stillwater Creek 

100% French oak, 25% new 

14.8%

Our Bordeaux-style blend opens with intense aromas of dark berries, chocolate, cedar and lavender, 

with subtle hints of vanilla, rosemary, sage, and minerals. Mouthwatering flavors of sweet blackberries and dark 

cherries dominate, with undertones of ripe blueberries, pomegranates, black currants, plums, and vanilla. The full 

mouthfeel is wrapped in fine, silky tannins and transitions seamlessly into a long, smooth and easy finish.

Columbia Valley 

52% Cabernet Sauvignon, 21% Merlot, 18% Cabernet Franc, 6% Malbec, 3% Petit Verdot 

Quintessence, Red Heaven, Seven Hills, Ciel du Cheval, Dineen, Alder Ridge 

100% French oak, 25% new 

15.0%

Dark ruby and purple in color, with an intense nose of blackberry cobbler and coffee, followed by 

lighter notes of vanilla, raspberry and Rainier cherries. Left alone in the glass for a few minutes additional notes of 

rosemary and dried flower petals also emerge. On the palate, flavors of blackberry, black cherry, blueberry, chocolate 

and molasses abound, leading to a finish featuring lingering fruit, with light pipe tobacco and leather notes. 

Red Mountain 

100% Cabernet Sauvignon 

Quintessence, Connor Lee, Stillwater Creek 

92% French oak, 8% American oak, 35% new 

14.9%



 

 

Pale yellow in color, our 100% Chardonnay Blanc de Blancs opens with aromas of fresh apples, 

lemon bars, white blossoms and ripe pineapple. Fine bubbles and a delicate mousse highlight flavors of pineapple, 

lemon-lime tart and apple, carried along with just a touch of minerality and a lingering finish with a hint of citrus zest at 

the end.   

Columbia Valley 

100% Chardonnay 

SageCliffe 

100% neutral French oak barrels 

13.3% 

 

A blend featuring select lots of Washington State white wine. Viognier from famed Ciel du Cheval 

and Dineen Vineyards returns to the forefront to provide floral notes, beautiful peach and apricot flavors, and a mineral 

backbone. Roussanne, also from Ciel du Cheval, provides classic aromas and flavors of herbal tea, touches of honey, 

and pears. Finally, the old vine chardonnay from SageCliffe Vineyards rounds out the mouthfeel and brings notes of 

citrus, green apple and just a touch of toasty oak to the blend. This wine is crisp and agile on the palate, yet full-bodied. 

Columbia Valley 

46% Viognier, 33% Roussanne, 21% Chardonnay 

Ciel du Cheval, Dineen Vineyards, SageCliffe 

14.6% 

 

Full-bodied and balanced, this Chardonnay combines the best of both oak and stainless-steel 

winemaking techniques. Classic aromas of toasty vanilla and cloves give way to fragrant honeysuckle, citrus fruits, 

pears, and passion fruit. The intense, round palate is balanced by the slight edge of a refreshing lemon sorbet. 

Lingering notes of key lime and green apple complete this exciting and food-friendly release.  

Columbia Valley 

100% Chardonnay 

SageCliffe  

43% barrel fermented in 53% new French oak 

14.3% 



 

 

Pinot Noir grapes from a high elevation site in the Yakima Valley give our Sparkling Rose its 

characteristic brilliant light melon color and classic aromas and flavors of tangerine, apricot and strawberry. The fine 

mousse of bubbles created using the traditional Champagne method carry the flavors forward into the finish, ending 

with hints of minerality, herbal tea and green apples. 

Columbia Valley 

100% Pinot Noir 

Allechant 

100% neutral French oak barrels 

12.4% 

 

This brilliant light melon colored rosé of 100% whole cluster pressed Cabernet Franc is from famed 

Red Willow Vineyard in the Yakima Valley. Strawberries, pomegranate, candied orange rind and light pastry notes on 

the nose invite you to taste, where flavors of the same are joined by those of peach, watermelon and early season 

rhubarb. The mouthwatering, slightly creamy mouthfeel leads to a lingering finish full of citrus notes. 

Yakima Valley 

Dry rosé 

100% Cabernet Franc 

Red Willow 

13.8% 

 

This light salmon colored rosé of Sangiovese and Tempranillo opens with delicate notes of pear, 

vanilla and white flowers. Dominant flavors include juicy pear, fresh raspberries, strawberries and citrus. Barrel 

fermentation lends a round, textured mouthfeel, with warm spicy notes, leading to a long finish. 

Columbia Valley 

Dry rosé 

54% Sangiovese, 46% Tempranillo 

Seven Hills, Rosebud  

14.4% 



 

 

Clear and brilliant deep gold, our 71% Roussanne, 29% Viognier late harvest is blended to 

entice the senses with luscious apricot, tropical fruit, macadamia nut, and preserved lemon on the nose, and wild 

honey, poached pears, and pineapple upside-down cake on the palate. It’s everything you imagine a late harvest 

wine to be – intense and sweet, of course – yet refined. This end of harvest delicacy is ultimately balanced by 

lively acidity and a lengthy, crisp finish. 

Viognier from Elerding Vineyard was harvested in late October (the 31st ) and pressed, 

yielding nectar with nearly 42% sugar. Roussanne from Willard Farms arrived November 6th, and also yielded 

nectar with roughly 42% sugar. Fermentation in barrels was kept cool and took roughly two months to complete, 

stopping naturally as the yeast eventually could not survive the combination of increasing alcohol and remaining 

residual sugars. Clarification took place in both barrel and subsequent tank blending, and bottling was completed 

in early May. 

Yakima Valley 

71% Roussanne, 29% Viognier 

Willard Farms, Elerding 

100% barrel fermented in French oak, 65% new 

11.8% 

 

Deep ruby red in color, our 2017 Port once again features the traditional Portuguese 

varietals of Touriga Nacional, Souzão, and Tinta Cão, grown on three different sites in the Yakima Valley of 

Washington State. Black cherries and blackberries dominate the intense nose, with highlights of cedar, 

clove, vanilla beans and violets. The flavor too is dominated by dark cherries and blackberry compote, with 

complimentary orange zest and dark chocolate-covered toffee, all lingering long into the finish that 

eventually closes with delicate coffee notes. 

We coordinated the pick and transportation of our traditional Port grapes from three 

different vineyards so that we could co-ferment them. They all arrived together at the winery on November 

1. After two days of cold soaking, we started primary fermentation which lasted four days. Fermentation 

was halted with the addition of brandy we had aged in-house in new oak, and after another two days of 

soaking and extraction the wine was pressed into stainless steel tanks. After settling in the tanks it was 

barreled down into French oak and aged for 6 months before blending and bottling. 

Columbia Valley 

89% Touriga Nacional, 9% Souzão,  

2% Tinta Cão 

Red Heaven, Copeland, Sonrisa  

100% French oak, 30% new 

18% 



 

Meaning "Two Years" in Italian, Due Anni is a blend of wines carefully selected from two of our most 

recent vintages, crafted from fruit grown in some of the best vineyards in Washington State. Smooth, 

fruit-forward with characters of blackberry, cherry & raspberry accented by licorice, black pepper & 

vanilla. Medium-full body with fine acidity and a finish that boasts tannins and plum notes. 

59% Merlot, 16% Syrah, 14% Malbec, 11% Cabernet Sauvignon

Columbia Valley

14.7%

Pale gold in color, this blend of white grapes from several premier Washington vineyards opens with 

aromas of apricots and lemons. Flavors of ripe pineapple, white peach and lime are supported by 

lively acids and a creamy mouthfeel. Aromas of citrus and stone fruits linger in the finish.  

44% Chardonnay, 25% Sauvignon Blanc, 15% Viognier, 12% Roussanne,  

1.5% Semillon 1.5% Albarino, 1% Riesling

Columbia Valley

14.3%



Forbidden Rosé is both a red and white wine lover's rosé. Specially selected grapes 

used to produce this wine provide a robust and full-bodied combination of fresh fruit, 

spices and herbal notes.  This perfected rosé wine lingers on the palate for a long, 

satin finish. 

Proprietary 

Dry Rosé 

Columbia Valley 

14.4% 

7 different grape varietals make up this crisp white blend.  Grapes were sourced from 

several premier Washington vineyards. We kept the residual sugar level a little lower  

than past vintages.  Aromas of apple, lemon followed by a crisp mouth-feel, with a pear 

and citrus quality.  

44% Chardonnay, 25% Sauvignon 

Blanc, 15% Viognier, 12% Roussanne, 1.5% 

Semillon, 1.5% Albarino, 1% Riesling 

Columbia Valley 

14.3% 

Brilliant purple, our Forbidden Red opens with a lush nose of blackberries, dark cherries 

and plums, with hints of rosemary, strawberries and vanilla.  Smooth, seductive and 

slightly earthy, flavors of bing cherry, raspberry and blackberries lead to an easy finish  

of light, dusty tannins, lingering fruit, and herbs.  

47% Syrah, 29% Mourvedre, 

17% Grenache, 6% Counois 

Columbia Valley 

14.5% 




