NEW BREWERY-JUST OPENED!

DEBONNE VINEYARDS

&
Cellar RefsBrewery

7743 Doty Rd. Madison, OH 44057
440-466-3485 » www.debonne.com

COMPANY PERSONNEL: Beth Debeve, Manager Debonné Vineyards info@debonne.com

INTRODUCTION

We are located in Lake County, Madison, Ohio very near to
the Ashtabula County line. The Debeve family estate in-
cludes over 120 acres of grapes, a Pressing House, Juice
House, Wine Bottle Aging Facility, and Wine Cellar with
Aging Rooms, Wine Bar & Hospitality Room, Gift Shop,
and Outdoor Wineglass Amphitheatre. Visitors are welcome
all year.

Debonne Vineyards is one of the premier boutique wineries
in the United States and the largest Estate Winery in the
state of Ohio. This family owned and operated facility has
been growing quality grapes since 1916.

NEW THIS YEAR is Cellar Rats Brewery. This micobrew
will feature the beer making process as well as allowing
guests to view the actual brewery itself located in the down-
stairs cellar. Guests will be allowed to sample some of our
selected brews in our new upstairs tasting room. A looking
glass floor will allow visitors to look down into the brewery
to view the crew hard at work.

DEPOSIT POLICIES AND REQUIREMENTS

A credit card number is necessary for all wine tasting and
catering affairs. A close estimate regarding the number of
guests is necessary two weeks prior to the event. Final num-
bers are due 48 hours in advance.

MISCELLANEOUS

We recommend 1.5 hours for tour and tasting.
We are Senior Friendly!

FACILIITES AND AMENITIES

Debonné Vineyards treats your guests to internationally
award winning wines. Sitting in the middle of Ohio’s larg-
est estate winery it is surrounded by rolling hills filled with
grapevines. The winery offers free and ample parking for
motor coaches, and handicap accessible. We also offer 1
comp for every 20 guests.

TOUR & TASTE OPTIONS

Motor coach tours are preferred Tuesday thru Friday noon
to 5 p.m.. On Saturdays, tours from noon- 1 p.m. are rec-
ommended.

Our guided tour includes a tour of our downstairs cellar in-
cluding the barrel aging room, bottling line, and lab. If
weather permits the group will also see the press house and
red fermentation facility. In the fall, harvest is going on 7
days a week and offers your guests an inside look at a true
estate winery.

We offer a variety of tasting options. If you have something
else in mind, do not hesitate to ask.

Tour I

Guided tour and 3-4 samples of wine with crackers.

$3.50 per person-all inclusive

Tour IT

Guided tour, 3-4 samples of wine served with cheese and
crackers.

$4.50 per person-all inclusive

Tour I

Guided tour, 3-4 samples of wine served with cheese, sau-
sage, and homemade bread. $5.95 per person-all inclusive
Grape juice available for non wine drinkers.

BEER SAMPLES: 50 cents per taste

EVERY GUEST RECEIVES 10% OFF IN THE GIFT SHOP

DIRECTIONS
Take 1-90 to the Geneva exit which is route 534. Head
south onto Rt. 534, travel to S. River Road. Make a right
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