Deauville
Inn

WinE LIsT

1t is with great pleasure that we present
this wine list to you, our guests.

The labels presented in our book are samples and do not
necessarily indicate the proper vintage.

If you have any gestions regarding vintages,
please ask your server.

New Jersey Law allows you to take
an unfinished bottle of wine with you.
It must be “re-corked”, in a bag and
transported in the trunk or
baggage portion of your vehicle.



A Tribute to the Life of
Robert Mondavi

The Deauville Inn celebrates the life and accomplishments of one of
America's greatest pioneers of the wine industry. In 1966 Robert Mondavi
broke away from his family s operation at Charles Krug and opened
his own winery, Napa's first new winery since prohibition.

The Wine Revolution in Napa was now in full gear.

Robert Mondavi passed away at the age of 94 last spring,

May of 2008. Last autumn, we had the pleasure again of
being guests at the Robert Mondavi Winery, as well as Opus One.

Below we have listed an offering of Mondavi products within
a broad price spectrum for your enjoyment.

glass bottle

Robert Mondavi $7.50 $24.00
Private Selection"Meritage 2006
A red blend of Bordeaux style grapes, lush, lavish dark plum flavors.

Robert Mondavi Solaire $7.50 $24.00
Chardonnay 2006,
Santa Lucia Highlands

Tropical fruit flavors abound in the cool growing region near

Monterey Bay.

Robert Mondavi Winery $120.00
Cabernet Sauvignon Reserve 2005, Napa

Big, bold classic Napa Cab, with an endless pedigree of quality.

From the Reserve Cellar.

Opus One, Napa 2003 $175.00

2005 $175.00
The legendary Bordeaux blend, created by the partnership

of Robert Mondavi and Baron Philippe de Rothschild
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Sparkling
glass bottle

Friexenet “Cordon Negro” Brut split $6.00 $23.00
Spain's famous black bottle, dry sparkling with abundant fruit.

Moet & Chandon Dom Perignon $175.00
The King of Champagne. Dry, complex flavors abound.

Blush

Beringer White Zinfandel $4.75 $19.00

America’s most popular wine: approachable,
fruit forward, flavorful.

White Wines

Light, Young, and Crisp

This is a category of wines that rarely, if ever, are introduced to oak aging.
They are meant to be consumed while young. They serve as an excellent
accompaniment to chilled seafood and lighter fish. Also, great as an
aperitif while enjoying the deck and beautiful seashore environment.

Beringer Stone Cellars Pinot Grigio, $5.50 $21.00
California
Bright, fruit-forward, tropical fruit flavors.

Ca’ Montini Aristicratico, Trentino $8.50 $33.00

Straw yellow and pale green fruit. Crisp and dry
bouquet.

Luna di Luna Blue, $5.75 $22.50
Chardonnay/Pinot Grigio Blend,
Veneto, Italy

60% Chardonnay, 40% Pinot Grigio,; abundant dry,
Sflavorful aromas.

Barefoot Cellars Sauvignon Blanc,  $5.50 $22.00
California

An elegant wine with aromas of honeydew and nectarines.

Flavors of pear and lime with a soft smokey finish.

Lockwood Estate Sauvignon Blanc,  $6.00 $23.00
Monterey

Dry and crisp, bursting with citrus flavors of grapefruit,
pear, and melon.



White Wines

Medium to Full Bodied

This category of wine ranges from light to no oak influences at all, to
mature, second fermentation wines that are a great compliment to seafood
dishes, white sauces, and even lighter meats. We have attempted to
list these wines from lighter style to full bodied.

glass bottle

Beringer Stone Cellars Chardonnay, $5.50 $21.00
California
Smooth bodied, mouth feel; tropical fruit flavors.

Vellow Tail Chardonnay, $5.50 $21.00
South Australia

Hint of vanilla spice, peaches and coconuts.

Lockwood Estate Chardonnay, $6.50 $23.00
Monterey
Well-balanced oak feel with tropical fruit and green apples.

J. Lohr Riverstone Vineyard $29.00
Chardonnay, California

Subtle oak aromas, round, clean finish.




Red Wines

Light to Medium Bodied

These wines are typically consumed young, experiencing relatively short
time in barrel aging. Very versatile wines, great as a cocktail, or with

lighter meats, heavier style fish, and light red sauces.

glass

Beringer Stone Cellars Merlot, $5.50
California
A medium bodied and smooth wine. Try with chicken dishes.

Ruffino Chianti Classico Riserva $9.75
“Ducale”, Tuscany

The Sangiovese grape at its finish, smooth tannins, clean
finish.

Echelon Pinot Noir, California $6.75

Aromas of cherries, cloves, rose petal with light oak
tannins.

Lockwood Estate Pinot Noir $7.75
“Block 77, Monterey

Ruby color presenting hints of black cherry and
wild strawberry.

Luna di Luna Mevrlot/Cabernet, $5.75
California

60% Cabernet, softened by the 40% merlot to make
a very approachable red table wine.

“Zin 91” Zinfandel, Dry Creek $6.75
Unique pepper spice, red raspberries, dark plum fruit.

Folie Méndge a Trois, Napa $6.75
Red blend of zinfandel, merlot, cabernet; rich, lush
and spicy.

bottle
$21.00

$36.00

$25.00

$28.00

$22.00

$25.00

$25.00



Red Wines

Full Bodied

These wines see significant oak aging, are rich in tannins, and pair perfectly
with red meats, roasts, such as prime rib, and rich red sauces.

glass
Beringer Stone Cellars $5.50

Cabernet Sauvignon, California
Young, yet full bodied. Hints of dark fruit and oak.

Greg Norman Cabernet Sauvignon, $7.25

Central Coast
Black currant and anise. Velvety mouth feel.

Lockwood Estate Mevrlot, Monterey $6.75

Smooth Central Coast fruit. Lingering soft, balanced
tannins.

Rodney Strong Merlot, Sonoma $7.75
Full statured Sonoma fruit; lush, dark fruits.

Red Diamond Shiraz, Columbia Valley $7.00
Full bodied Washington fruit. Slight spice, full tannins.

Lockwood Estate Syrah, Monterey $6.75
Central Coast softer fruit, lingering mouth feel, dark
fruit nuances.

St. Francis Cabernet Sauvignon,

Sonoma
Dark, rich fruit: currants and blackberries. Impressions
of cedar, spice and vanilla.

bottle
$21.00

$32.00

$25.00

$34.00

$28.00

$25.00

$35.00



