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Cameron Estate Inn & Restaurant’s 
Wine Pricing Philosophy 

 

Here at The Cameron Estate Inn we believe a nice bottle of wine enhances a good meal; and the finer 
the wine, the more enjoyable your experience. To accomplish this, our wine glasses are designed to 
increase your sensory experience and help convey the message of the wine. Though the 
Pennsylvania Tavern Association guideline for a serving of wine is 4 ounces, we prefer the by-the-
glass service to follow the standard of filling the glass one-third full. This results in a generous 5.5 oz 
serving in our over-sized wine glasses. The glass design provides the proper space above the wine to 
let the aroma and flavors fully develop – enabling a complete bouquet to tantalize your senses.   
 
Many restaurants’ pricing of wine is based, at a minimum, on doubling the retail purchase price of the 
bottle and adding one dollar. However, our pricing model makes the finer cellar selections more 
affordable. We apply standard markups on wines costing $25 or less, but, on wines retailing above 
$25, we will merely add a $25 markup regardless of the price. 
 

Guide to Food & Wine Pairing 
 
Generally, lighter-bodied wines pair well with milder flavors. Sweet wines complement spicy foods and 
full-bodied wines pair best with full-flavored dishes. Grape varietals have varied flavors and aromas, 
but often wines will enhance your meal if the grape characteristics are similar or complementary to that 
in the food you are eating. Your server will be pleased to assist your selection either by recommending 
popular wines, or in bringing you a small taste of our by-the-glass offerings. 
 

Above all, drink what you like with what you want! 
 

Grape Varietals Relative Sugar & Body Flavors & Aromas Food 
White Zinfandel 
(Blush) 

Sweet & light Fruity Appetizer, Seafood, Pork, 
Domestic Fowl 

Pinot Grigio (White) Semi-dry to dry & light Almonds, peaches Seafood, Fowl, Cream 
Sauce, Asian 

Reisling (White) Semi-sweet & light Floral, apple, apricot, peach Appetizer, Seafood, Fowl 
Gewürztraminer 
(White) 

Sweet & flavorful Citrus, mango, vanilla Appetizer, Fowl 

Chenin Blanc (White) Semi-sweet & flavorful Melon, honeydew, honey Seafood, Fowl, Cream 
Sauce, Asian 

Sauvignon Blanc 
(White) 

Semi-dry to dry & full-
flavored 

Grapefruit, lemongrass Seafood, Light Fish Fowl, 
Cream Sauce, Asian 

Chardonnay (White) Dry & full-flavored Citrus or melon; oak Seafood, non-Grilled Fish 
Fowl, Cream Sauce, Pork 

Pinot Noir (Red) Light and often fruity Berries, vanilla, cinnamon Appetizer, Grilled Fish, 
Pasta, Fowl, Pork 

Merlot (Red) Light to medium bodied Current, cherries, plum Grilled Fish, Pasta, Lamb, 
Beef, Chocolate 

Sangiovese/Chianti 
(Red) 

Medium bodied Strawberry, plum, violet Grilled Fish, Pasta, Lamb, 
Beef, Chocolate 

Syrah / Shiraz (Red) Medium bodied with 
spices 

Blackcurrant, licorice Appetizer, Grilled Fish, 
Pasta, Fowl, Pork 

Cabernet Sauvignon 
(Red) 

Medium to full-bodied; 
complex 

Black current, cherry, oak, 
smoke, earth 

Pasta,  Veal, Pork, Beef, 
Chocolate 

Red Zinfandel (Red) Full-bodied; complex Berries, briar, licorice Pasta, Beef, Pork 
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Champagne 
Single Serve 

CP14G   Verdi Spumante ~ Italy $9 
CP15SS Cavit Lunetta Prosecco ~ Italy (Single Serve) $9 
CP2SS Korbel - Brut ~ California (Single Serve) $10 
CP13SS Niebaum~Coppola Sofia ~ California (Single Serve) $10 

 

Full Bottles 
Asti 

CP14B Verdi Spumante  ~ Italy $22 
CP10B Martini & Rossi Asti ~ Italy $32 
CP11B  Pio Cesare Moscato d’asti ~ Italy $32 
CP9B Elmo Pio d’Asti ~ Italy $34 
CP12B Paola Saracco Moscato d'Asti ~ Italy $37 

Méthode Champenoise  
CP8B Domaine Ste. Michelle~ Washington $32 
CP2B  Korbel Brut ~ California $39 
CP4B  Moet & Chandon Imperial ~ California $75 
CP6B  Perrier Jouet Grand Brut ~ France $77 
CP7B  Dom Perignon ~ France $196 

 
 
 

Dessert Wine 
 
By the Glass 

D1G Nissley Topaz Select $8 

D2G Robert Mondavi Moscato D’Oro $9  

D3G Harvey’s Bristol Cream Sherry          $9 

D6G Six Grapes Port          $8 

 
Bottles (375 ml) 

D1B Nissley Topaz Select ~ Pennsylvania      $22 

D2B Robert Mondavi Moscato D’oro ~ California      $41 
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Half- Bottles  
White Wines – Half Bottles 

Chardonnay 
CH4HB Francis Coppola Diamond ~ California $19 
CH5HB Kendal Jackson Vintner’s Reserve ~ California $21 

Other White 
WO9HB Conundrum ~ California $32 
WO5HB Louis Jadot Pouilly-Fuisse $33 

Red Wines – Half Bottles 
Cabernet Sauvignon 

CS7HB Robert Mondavi Private Selection ~ California $18 
CS5HB Kendall-Jackson ~ California $24 

Merlot 
M7HB  Robert Mondavi Private Selection ~ California $19 
M10HB Francis Coppola Diamond ~ California $20 
M11HB Kendall-Jackson ~ California $27 

Red Other 
RO2HB Louis Jadot Beaujolais Village ~ French $17 
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Wine by the Glass 
White Wines 

Chardonnay 
CH2G  Hess Select ~ California $9 
CH3G  Château Ste. Michelle ~ Washington $10  

Sauvignon Blanc 
SB6G Francis Coppola Diamond ~ California $11 

Pinot Grigio 
PG2G Ecco Domani ~ Italy  $9 

Blush 
WZ1G  Beringer White Zinfandel ~ California $8 

Semi-Sweet to Sweet 
WO11G Beringer Moscato (White Varietal) ~ California $8 
WO1G  Chateaux Ste. Michelle Johannesburg Riesling ~ Washington  $8 
WO2G  Châteaux Ste. Michelle Gewurztraminer ~ Washington $8 
WO3G Nissley Rhapsody ~ Pennsylvania $8 

Wine by the Glass 
  Red Wines 

Cabernet Sauvignon 
CS2G  Beringer Founders’ Estate ~ California $9 
CS4G  Château Ste. Michelle ~ Washington $11 
CS18  Oberon ~ California $12 

Merlot 
M3G  Beringer Founders’ Estate ~ California $9  
M13G  Oberon ~ California $12  

Pinot Noir 
PN1G  Beringer Founders’ Estate ~ California $10 
PN3G  Francis Coppola ~ California  $13 

Zinfandel 
Z8G    Ravenswood ~ California $9 
Z5G    Francis Coppola ~ California $11    

Malbec 
MB2G  Robert Mondavi Private Selection Malbec ~ California $9 

Shiraz/Syrah 
S3G  Yellow Tail Reserve Syrah ~ Australian $9 
RO9G  Francis Coppola Diamond Syrah ~ California $11  

Other Reds  
Blush 

WZ1G  Beringer White Zinfandel ~ California $8 
Semi-sweet 

RO6G  Nissley Chambourcin ~ Pennsylvania     $8 
Sweet 

RO20G Cavit Roscato Rosso ~ Italy     $8 
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White Wine ~ Bottles 
Chardonnay 

CH8B  Robert Mondavi Woodbridge ~ California  $22 
CH2B  Hess Select ~ California  $34 
CH3B  Chateau Ste. Michelle ~ Washington $37 
CH5HB Kendal Jackson Vintners Reserve (Half Bottle) ~ California   $21 Half Bottle 
CH5B  Kendal Jackson Vintners Reserve ~ California $37 
CH4HB Francis Coppola Diamond (Half Bottle) ~ California  $19 Half Bottle  
CH4B  Francis Coppola Diamond ~ California $39 
CH7B  Robert Mondavi Napa ~ California $49 
CH9B  Kendal Jackson Grand Reserve ~ California $49 
CH6B  Stag’s Leap Napa Valley ~ California $61 
CH10B  Château Montelena ~ California $79 

Sauvignon Blanc 
SB2B  Robert Mondavi ~ California $29 

 WO12B Downton Abbey White Bordeaux ~ France $30 
SB4B  Chateau Ste. Michelle ~ Washington $32 
SB7B  Nobilo ~ New Zealand $32 
SB6B  Francis Coppola Diamond ~ California $39 
WO8B  Robert Mondavi Fumé Blanc ~ California  $47 
SB3B   Stag’s Leap Napa Valley ~ California  $53 

Pinot Grigio 
PG3B  Robert Mondavi Woodbridge  ~ California $22 
PG5B  Robert Mondavi Napa ~ California $29 
PG4B  Beringer Founders’ Estate  $32 
PG2B Ecco Domani ~ Italy                                       $32 

Other White 
Chenin Blanc 

WO6B  Beringer Founders’ Estate Chenin Blanc $19  
Fumé Blanc 

WO8B  Robert Mondavi Fumé Blanc ~ California  $47 
Blush 

WZ1B  Beringer Founders’ Estate White Zinfandel ~ California   $22 
WM1B Beringer White Merlot ~ California                                       $22 
WO3B Beringer LVS White Zinfandel / Chardonnay ~ California (Dry)              $24   

Semi-sweet to Sweet 
WO13B Barefoot Moscato (White Varietal) ~ California $22 
WO2B Château Ste. Michelle Gewurztraminer ~ Washington $27 
WO1B Chateau Ste. Michelle Johannesburg Riesling ~ Washington $29 
WO4B Nissley Rhapsody ~ Pennsylvania $29  

White Bordeaux 
WO7B Mouton Cadet White Bordeaux ~ France $27 
WO12B Downton Abbey White Bordeaux ~ France $30 

Pouilly  Fuisse 
WO5B Louis Jadot Pouilly Fuisse ~ France $53 

Blend 
WO9HB Conundrum (Half Bottle) $32 
WO9B Conundrum $53 
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Blush ~ Bottles 
 

Rosé, White Merlot, & White Zinfandel 
WZ1B  Beringer Founders’ Estate White Zinfandel ~ California   $22 
WM1B Beringer White Merlot ~ California                                       $22 
WO3B Beringer LVS White Zinfandel / Chardonnay ~ California (Dry)  $24 
R1B Coppola Sofia ~ California (Dry)                              $42 

Red Wines 
Cabernet Sauvignon 

CS9B  Baron Philippe de Rothschild - Bordeaux ~ France $27 
CS2B  Beringer Founders’ Estate ~ California $32 
CS4B  Chateau Ste. Michelle ~ Washington $46 
CS3B  Hess Select ~ California $46 
CS11B  Francis Coppola Diamond Claret ~ California $48 
CS5HB Kendal Jackson ~ California (Half Bottle) $24 Half Bottle 
CS5B  Kendal Jackson ~ California $48 
CS18B  Oberon ~ California $55 
CS7HB  Robert Mondavi Private Selection ~ California (Half Bottle) $18 Half Bottle 
CS7B  Robert Mondavi Napa ~ California $58 
CS8B  Stags Leap Napa ~ California $86 
CS13B  Robert Mondavi Reserve ~ California $153 
CS15B  Opus One ~ California $290 

Cabernet Franc 
CF6B  Legado Mendoza ~ Argentina   $34 
CF5B  Vin du Lac of Chelan ~ Washington  $48 

Malbec 
MB1B  Trapiche ~ Argentina $24 
MB2B  Robert Mondavi Private Selection ~ California $29 

Merlot 
M9B  Robert Mondavi Woodbridge   $22  
M3B  Beringer Founders’ Estate ~ California $32  
M5B  Château Ste. Michelle ~ Washington $46 
M10HB  Francis Coppola Diamond ~ California (Half Bottle) $23 Half Bottle 
M11HB  Kendal Jackson ~ California (Half Bottle) $27 Half Bottle 
M10B  Francis Coppola Diamond ~ California $46 
M13B  Oberon ~ California    $48 
M7HB  Robert Mondavi Private Selection ~ California (Half Bottle) $18 Half Bottle 
M7B  Robert Mondavi Napa ~ California    $52 
M6B  Stags Leap ~ California    $63 

Pinot Noir 
PN1B Beringer Founders’ Estate ~ California $32 
PN2B Kendal Jackson Vintners Reserve ~ California  $48 
PN3B Francis Coppola ~ California  $48 

Shiraz ~ Syrah 
S3B Yellow Tail Reserve ~ Australian $34 
S2B  Kendal Jackson Vintner’s Reserve ~ California   $37 
RO9B Francis Coppola Diamond ~ California  $39 
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Zinfandel 

Z3B Robert Mondavi Woodbridge  ~ California $24 
Z8B Ravenswood ~ California $29 
Z2B  Kendal Jackson Vintner’s Reserve ~ California   $37 
Z5B  Francis Coppola Diamond ~ California   $39 
Z7B  Valley of the Moon ~ California   $40 
Z6B  Niebaum~Coppola Pinnino ~ California   $67 

Other Reds 
France 

CS21B  Cellier des Chartreux -  Cotes-du-Rhone ~ France $22 
CS9B  Baron Philippe de Rothschild -  Bordeaux ~ France $27 
RO2HB Louis Jadot Beaujolais Village ~ France (Half Bottle) $17 Half Bottle 
RO2B Louis Jadot Beaujolais Villages ~ Beaujolais- France $34 

Spain 
RO4B  Torres Sangre de Torro ~ Spain  $27 

Italy 
RO5B  Ruffino Chianti Classico ~ Italy $24 
RO20B  Cavit Roscato Rosso ~ Italy – Sweet Red $24 
RO11HB Pio Cesare ~ Barolo ~ Italy $66 Half Bottle 
RO12B  Marchesi di Barolo ~ Italy  $72 

United States 
RO6B  Nissley Chambourcin ~ Pennsylvania  $24 

 

fÑxv|tÄàç WÜ|Ç~á 
Scotch – Single Malt (On the Rocks) 
 Glenmorangie 12 Yr. - Scotland $10 
 Oban – 14 Yr.  – Scotland $17 
 Glenfidich 12 Yr. - Scotland $10 
 McClelland’s - Scotland $17 
Bourbon – Small Batch (On the Rocks) 
 Knob Creek - Kentucky $10 
 Maker’s Mark - Kentucky $10 
Martini   
 Cosmopolitan – Ketel One Vodka, Cointreau, Rose’s Lime and Cranberry Juice  $9 
 Raspberry Lemonade – Ketel One Vodka, Chambord, Fresh Lemonade  $9 
Coffee Drinks  
 Cameron Coffee – Grand Marnier, Kahlua, Bailey’s Irish Cream & Coffee  $7 
 Hot Nutty Irishman - Bailey’s Irish Cream, Frangelico & Coffee  $7 
 French Kiss - Chambord & Homemade Hot Chocolate   $6 

 

 


