
cluding the stateôs first 

Syrah. Winemaker 

Kerry Norton continues 

that tradition in crafting 

highly acclaimed Caber-

net Sauvignon, Merlot, 

and Syrah as well as 

new - to -Washington 

varietals such as Mal-

bec and Barbera. Many 

of the wineryôs small lot 

wines are only available 

through the wine club 

and tasting room.  

 

Nationally, Columbia  

sells and distributes an 

array of award winning 

wines including their 

flagship varietal, Ries-

ling, the white wine of 

choice for the consum-

ers all over America.  

 

On a personal note, 

thank you all for your 

support during this long 

process. In light of this 

terrific news, we will be 

planning an open house 

so that we can cele-

brate together. Look for 

your invitation in the 

new year when we can 

share more exciting 

news.   

After a period of uncer-

tainty as to the future 

of Columbia Wineryôs 

tasting room, I am 

pleased to announce 

that our new owners, 

Ascentia Wine Es-

tates, have signed a 

long - term lease that 

will keep us in our 

current location.  

 

This development se-

cures Columbia Win-

eryôs pioneering spirit 

and preserves our foot-

hold in the heart of the 

Washington Stateôs 

wine industry.  

 

This was an important 

decision for all of us 

here at the winery, as 

Woodinville has been 

our home for the past 

twenty years. We also 

recognized that this 

iconic building, proudly 

displayed on the label 

of every bottle of wine 

we produce, was para-

mount in maintaining 

our brand positioning 

with consumers, tour-

ists and distributors.  

Now that we are stay-

ing, we can continue 

with our plans to en-

hance the winery ex-

perience for both our 

visitors and club mem-

bers. These plans also 

include reinstating Co-

lumbia Winery as the 

premier event, meeting 

and wedding venue.  

 

In addition, we will con-

tinue working with our 

business neighbors to 

create awareness for 

the Washington wine 

industry and to add our 

efforts in driving tour-

ism for the City of 

Woodinville and Wood-

inville Wine Country.  

 

With its reputation for 

innovation, Columbia 

Winery is a leader in 

the Washington wine 

industry, having pio-

neered many firsts in-

Columbia Winery Signs Long-Term Lease 
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Generate Word-of-Mouth for Your Business 
Word-of-mouth is one 
of the best ways for a 
small business to at-
tract new customers. It 
requires no expensive 
and time-consuming 
advertising or market-
ing campaigns, and 
uses the most trusted 
spokesperson you 
could ever find for your 
businessða satisfied 
client.  
 
But while the power of 
word-of-mouth can 
drive business to your 
door, even if your mar-
keting budget is non-
existent, donôt expect a 
marketing miracle to 
suddenly appear. Con-
trary to popular belief, 
word-of-mouth is not 
something that just 
happens. It might work 
that way for a few busi-
nesses.  But for most it 
is a phenomenon that 
you, the business 
owner, can actually 
take steps to create 
and nurture. And it 
generally does not 
happen quickly, but 
rather over time as 
word has a chance to 
spread. 
 
To help generate word 
of mouth, create a sim-
ple marketing message 
that is easy for people 
to pass along. If itôs not 
simple, it wonôt pass 
the test. But make it 
specific to a real bene-

fit or need, not some-
thing vague or general. 
If you can, include suc-
cess stories or testimo-
nials from real custom-
ers. These can have a 
tremendous pass-
along impact. 
 
To stimulate word of 
mouth, you might also 
consider asking cus-
tomers for referrals 
and recommendations. 
And put your network-
ing efforts into high 
gear. If you network 
and get to know people 
in your community or 
industry, they will think 
of you when they need 
your product or ser-
vice. Join networking 
groups and local busi-
ness organizations, 
and attend confer-
ences. Donating your 
products or services to 
local charities can gen-
erate goodwill and get 
your name around.  

 
Consider introductory 
discounts or free sam-
ples. People are more 
willing to try a new 
product or service if 
they can do so eco-
nomically. Many small 
companies have jump-
started sales through 
carefully controlled 
giveaways.  
  
Above all, perhaps rec-
ognize that people will 
spread the word if you 

treat them well. Provid-
ing superior customer 
service and addressing 
problems quickly will 
help generate the word 
of mouth that you 
want.  

 
To learn more about 
marketing your small 
business, contact 
SCORE "Counselors 
to America's Small 
Business." SCORE is 
a nonprofit organiza-
tion of more than 
10,500 volunteer busi-
ness counselors who 
provide free, confiden-
tial business counsel-
ing and training work-
shops to small busi-
ness owners. Call the 
Greater Woodinville 
Chamber of Com-
merce at (425) 481-
8300, or 1-800/634-
0245 for the SCORE 
chapter nearest you, or 
find a counselor online 
at www.score.org.  
 
By David Ormerod, 
MBA, SCORE Small 
Business Counselor & 
Agent, NYLife Securi-
ties LLC 

O F F  T H E  V I N E  



Healthy Holiday Foods 

P A G E  3  V O L U M E  1 ,  I S S U E  1  

Temptations surround us at 

every holiday gathering.  But 

even during this season, we can 

enjoy our favorite special dishes 

without overindulging.  There is 

no need to deprive ourselves of 

every rich, delicious bite.  Just 

follow these tips for healthy 

holiday foods and we will con-

tinue cutting 100 calories or 

more each day. 

 

The Healthy Host with the 

Most 

Invite friends and family to your 

home for a fun, festive celebra-

tion.  Here are some ideas for 

holiday favorites with fewer 

calories: 

Offer fresh cut vegetables with 

low-fat dip as an appetizer 

 

Microwave sweet potatoes, then 

mash with margarine spray and 

a little brown sugar instead of 

candying them 

Minimize the butter in stuffing 

by moistening with chicken 

broth; for an added health boost 

use only whole-grain breads and 

ad celery, onions, diced apples, 

dried cranberries and nuts to the 

mix 

Pass gravy through a skimmer 

or chill and skim the fat off the 

top before serving 

Opt for steamed broccoli topped 

with lemon pepper and lightly 

drizzled with melted cheese 

instead of a broccoli, rice and 

cheese casserole 

Create a unique holiday dessert 

by simmering sliced pears with 

cinnamon, cloves and white 

wine 

 

Discover healthy holiday reci-

pes and menus at 

www.eatingwell.com. 

 

The Lower-Calorie Party 

When the party is away from 

home, keeping down the calorie 

count can be a bit more chal-

lenging.  Here are several ways 

we can still savor delicious 

foods while minimizing the 

calories: 

Snack on a piece of fruit or 

some baby carrots before going 

ï you will be less likely to be 

tempted by high-calorie foods 

when you have something in 

your stomach 

Scout the buffet line and decide 

what you are going to select 

before starting to fill your plate 

ï choose a taste of items you 

really crave, you do not need to 

sample everything just because 

it is there 

Fill three-quarters of your plate 

with healthier foods like 

steamed vegetables or lean 

meats, reserving the last quarter 

for any higher-calorie treats 

Do not force yourself to turn 

down every holiday treat you 

see ï it is ok to splurge now and 

then.  Just be reasonable and 

remember to balance the calo-

ries you eat with physical activ-

ity.  Happy Holidays! 

 

Contributed by the Northshore 

YMCA and America on the 

Move 

http://www.eatingwell.com/
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St. Nicks Open House Weekend 

Woodinville Chamber Student of the Month 
Alex Honjyo is a 

senior at Woodin-

ville High School.  

Alex has been quite 

involved in a vari-

ety of activities in 

student leadership.  

He went to State 

ASB Leadership 

KINGCO as a rep-

resentative at the 

state level and he is 

also serving on the 

Thespian Board at 

the state level.  He 

served in the Senate 

Page Program in 

Olympia with Rep. 

Jay Insley and was 

able to observe the 

Legislature and 

other branches of 

state government in 

action. He contin-

ues to be very inter-

ested in public ser-

vice and politics 

and wants to run for 

office in the future.  

He plans to attend 

either Georgetown 

or Stanford Univer-

sity next year.  

Ste. Michelle, Columbia 

Winery, Covington Cel-

lars, Cuillin Hills Win-

ery, Chandler Reach 

Vintners, Des Voignes 

Cellars, Di Stefano Win-

ery, Edmonds Winery, 

Efeste Wine Cellars, 

Gordon Brothers Tasting 

Room, Guardian Cellars, 

Hestia Cellars, Holly-

wood Hill Vineyards, 

Januik Winery, J. Book-

walter Winery, Matthews 

Estate, Northwest Totem 

Cellars, Novelty Hill 

Winery, Page Cellars, 

Red Sky Winery, Ross 

Andrew Winery, Saint-

paulia Vintners, Silver 

Lake Winery, Sparkman 

Cellars, Stevens Winery, 

Washington Wine Com-

pany, William Church 

Winery, Woodhouse 

Family Cellars, Woodin-

ville Wine Cellars, XSV 

Wines. 
 

St. Nick's booklets & 

glasses will be available 

Kick off the holiday sea-

son on December 6th and 

7th with Woodinville 

Wine Country wineries 

as they open their doors 

for the much anticipated 

annual St. Nick's Open 

House. This signature 

event will provide pa-

trons with the opportu-

nity to sample and pur-

chase wines for holiday 

entertaining and gift giv-

ing from Woodinville's 

celebrated wineries, 

many of which are not 

open to the public.  

 

Only those participants 

carrying a St. Nick's 

booklet and wine glass 

will be allowed entry to 

these special tastings. A 

limit of 2,500 two day 

tickets will be sold. 

Participating wineries to 

date include: Adams 

Bench, Anton Ville, Al-

exandria Nicole, Arling-

ton Road Cellars, Brian 

Carter Cellars, Chateau 

for pick up at Matthews 

Estate on the following 

dates & times:  

 

Saturday ï December 6 ï 

9:00am ï 4:00pm 

Sunday ï December 7 ï 

9:00am ï 2:00pm  

 

Please bring your confir-

mation with you to Mat-

thews Estate. You can 

pick up glasses and book-

lets for friends with a 

copy of their confirma-

tion.  

If you plan to visit many 

of the wineries, for your 

safety and the safety of 

others please bring a des-

ignated driver along.  

 

**Please note: Booklets 

and Wine Glasses will not 

shipped to you.  
 

www.woodinvillewine

country.com 
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Flood Prevention Tips 
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Bothell, Wash. ï With storm 

season upon Western Wash-

ington, City of Bothell en-

courages Bothell residents 

and business to prepare for 

flooding. Citizens can use the 

following tips to help mini-

mize and possibly prevent 

flooding in their neighbor-

hoods: 

¶ Keep storm drains clear 

of leaves and debris in your 

local streets and place in yard 

waste containers or compost-

ing bins 

¶ Clear all gutters of leaves 

and debris and place in yard 

waste containers or compost-

ing bins 

¶ Have pre-made sandbags 

available in case of an unex-

pected urban flood 

Property and business  

owners should check storm 

drains frequently to remove 

leaves and debris around the 

grates. 
 

Emergency preparedness tips 

include assembling or updat-

ing family disaster supplies 

kit for home, work and vehi-

cle, listening to radio and 

television for winter storm 

forecasts, and properly 

equipping vehicles for winter 

driving.  Additional emer-

gency preparedness informa-

tion is available at 

www.ci.bothell.wa.us. In a 

community-wide emergency 

situation, citizens can also 

utilize the City of Bothell 

Emergency Update Hotline 

at 425.487.5132 for recorded 

updates.    

Washington Wine Company 

has been producing quality 

wines since 2000.   In Septem-

ber 2007 we relocated our win-

ery from Monroe to Woodin-

ville.  Father and son, Jack and 

John, work together focusing on 

limited production blends of 

Cabernet Sauvignon, Syrah, and 

Sauvignon Blanc.  Washington 

Wine Company is proud to an-

nounce Patterson Cellars.   Pat-

terson Cellars will of-

fer premium wines that are the 

signature trademark of Wash-

ington Wine Company.  Still 

the same company and still 

great wine.    
  

Tasting Room Hours: 
12 ï 5pm EVERY Saturday & 

Sunday 
Host your next event at our 

winery ï contact us for details! 

 

 

New MemberñWashington Wine Company/Patterson Cellars 

http://www.ci.bothell.wa.us
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ñCome rest (and party) you 

merry gentlemen (and la-

dies)ò and enjoy our Annual 

Holiday luncheon! On De-

cember 18th, 11:30 a.m. we 

will kick off the festivities at 

Redhook Brewery in Wood-

inville with music, laughter 

and the joy of the season. 

Members are invited to use 

the provided tables to display 

their holiday offerings (Yes, 

you can sell stuff at this 

event!). Lots of Door Prizes 

are needed and silent auction 

items are welcome as well, 

with proceeds going to the 

Chamber. Please come cele-

brate the season!   

Holiday LuncheonñDecember 18  

RSVP and inform us of Silent Auction items 

at events@woodinvillechamber.org 

 

mailto:events@woodinvillechamber.org
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Try hanging an orange or 

lemon scented air 

freshener in the inner 

branches of your 

Christmas tree, if your cat 

is a seasonal òclimberó 

Christmas Safety Tips for Pet Parents 
The ASPCA  offers Pet 

Poison Safety Tips For 

the Holiday Season. 

Specific foods and 

holiday ornaments 

make the list of po-

tential hazards.  

 
The holidays are a 

time to eat, drink, 

decorate and share 

good times with 

friends and family. 

However, the same 

treats and trimmings 

considered harmless 

for humans can be 

hazardous to your 

pet's health. The 

ASPCA Animal Poison 

Control Center is of-

fering pet owners 

some helpful hints to 

keep their pets happy 

and healthy during 

the holiday season.  

Holiday sweets 
with chocolate are not 

for pets. Depending 

on the dose ingested, 

chocolate (bakers, 

semi sweet, milk and 

dark) can be poten-

tially poisonous to 

many animals. In 

general, the less 

sweet the chocolate, 

the more toxic it could 

be. In fact, unsweet-

ened baking chocolate 

contains almost seven 

times more theobro-

mine as milk choco-

late. Vomiting, diar-

rhea, seizures, hyper-

activity and increased 

thirst, urination and 

heart rate can be 

seen with the inges-

tion of as little as 1/4 

ounce of baking 

chocolate by a 10 -

pound dog.  

 

Keep your pet on 
its normal diet. Any 

change of diet, even 

for one meal, may 

give your dog or cat 

severe indigestion and 

diarrhea. This is par-

ticularly true for older 

animals that have 

more delicate diges-

tive systems and nu-

tritional requirements.  

 

Don't give pets 

holiday leftovers and 

keep pets out of the 

garbage. Poultry 

bones can splinter 

and cause blockages. 

Greasy, spicy and 

fatty foods can cause 

stomach upset; 

spoiled or moldy 

foods could cause 

food poisoning signs, 

tremors or seizures.  

 

Alcohol and pets 

do NOT mix. Place 

unattended alcoholic 

drinks where pets 

cannot reach them. If 

ingested, the animal 

could become very 

sick and weak and 

may go into a coma, 

possibly resulting in 

death from respira-

tory failure.  

 

Keep aluminum 
foil and cellophane 

candy wrappers away 

from pets. They can 

cause vomiting and 

intestinal blockage.  

 

Be careful with 
holiday floral arrange-

ments. Lilies are com-

monly used and all 

varieties, including 

Tiger, Asian, Japanese 

Show, Stargazer and 

Casa Blanca can 

cause kidney failure in 

cats. Safe alternatives 

can include artificial 

flowers made from 

silk or plastic.  
 

Common Yuletide 
plants such as mistle-

toe and holly berries 

can be potentially 

toxic to pets. Should a 

cat or dog eat mistle-

toe, they could possi-

bly suffer gastrointes-

tinal upset and cardio-

vascular problems. 

Holly can cause vom-

iting, nausea, diar-

rhea and lethargy if 

ingested.  
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