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** MEDIA ALERT **

Messina Hof to Host “Marfa Shadows” Western-Themed Dinner with Food Writer/ Author John Demers  
at The Vintage House Restaurant 
Saturday, September 25, 2010
WHAT: 
Passionate about culinary-crime-fighting novels? Renowned Texas food writer and author John Demers will make an animated appearance at Messina Hof Winery and Resort on September 25, 2010, to discuss his most recent book, Marfa Shadows, over wine and a stunning four-course spread inspired by the book’s main chef character.
 
Marfa Shadows delves into the life of Brett Baldwin, a Texas chef who keeps his life, his emotions, and especially his restaurant Mesquite under careful control. When a high school love interest shows up in Marfa, Texas, she begs him to help find her missing brother and then is kidnapped herself. The book vividly shows Brett’s world turn into one of corruption, extortion, and murder. Demers will read excerpts and discuss the book, along with the obstacles and the research entailed to create it. 


DeMers had to eat his way through 136 foreign countries before discovering he could get all the same food right here in Texas. A native of New Orleans, he currently hosts the weekly Delicious Mischief food and wine radio show Saturdays 10-11 a.m. on KJCE AM 1370 in Austin, as well as a separate Delicious Mischief on NewsRadio 740 KTRH in Houston.  DeMers is the author of 40 published books, including the popular Follow the Smoke: 14,783 Miles of Great Texas Barbecue.

Join us in celebrating Demers new “surely to win awards” novel! This event is open to the public.  Guests can pre-order the book online or purchase copies at the event. Demers will end the evening with a personal book signing.  

Call to make reservations today, (800) 736-9463 ext. 238. 
WHEN:

Saturday, September 25, 2010


6:30 p.m. Wine and Cheese Reception



7:00 p.m. Dinner  
WHERE:       Messina Hof Winery & Resort 


The Vintage House Restaurant


4545 Old Reliance Rd



Bryan, Texas 77808
MENU: 
First: Country Fried Texas Quail set on a bed of Baby Greens and topped with a Sweet Corn and Red Onion Marmalade
Second: Baby Spinach Salad with Candied Bacon and a Bleu Cheese Vinaigrette
Third: Texas Wagyu Short Rib braised and presented with a Roasted Poblano Grit Cake and Grilled Vegetables

Fourth: Molten Chocolate Cake with a Chili Ganache topped with Chantilly Cream

.
COST:
$69.95 per person plus tax and gratuity


Pre-sale of book before event - $23.95 

-Plus tax added onto your reservation
-Book signing will be available at the end of the evening.
About Messina Hof Winery and Resort 

Messina Hof Winery and Resort was established in 1977 by Co-Founders Paul and Merrill Bonarrigo. Messina Hof was founded on family values, romance and tradition. Messina Hof is the leader in the establishment of the Texas wine industry and ranks as one of the fastest growing, most award-winning wineries in the state.

Four-time winner of the “Top Texas Wine” at the Houston Livestock Show and Rodeo, Messina Hof wines are handcrafted at the winery, located in Bryan, Texas. In 2009 Messina Hof was recognized as “Best of Herd” Winery, or best Texas winery, at the San Antonio Stock Show & Rodeo Wine Competition. Messina Hof Winery and Resort boast on their 100 acre property the Vintage House Restaurant, origin of Vineyard Cuisine, the Villa, which was voted “Most Romantic Bed and Breakfast in the USA” and the Wine Master’s Room Wine Bar, voted best wine by the glass in the Brazos Valley. This year, Messina Hof was named “Texas Grand Star Champion” at the Lone Star International Wine Competition. 

For more information on Messina Hof Winery and Resort, please visit

www.MessinaHof.com
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