
MARCH

2 On the Road - Bistro Le Cep Independence Dinner

6 On the Road - HLSR Wine Auction 6-9pm

6-7 On the Road - Springfest in Spring, Tx  

7 Birthday Bash/VIP Reception 2-4pm

 Birthday Bash Vintner Dinner 4:30pm

9 Epicurean Extravaganza, Brazos County Expo Center 

5:30-8pm 

18 Cooking Party with the Vintage House Chef - Cajun Feast 

6:30pm

21 Cooking Party with the Visiting Chef featuring Edward 

Diaz 2:30pm

23 Master Gardner Program at Messina Hof 6:00pm

24 On the Road- Hubble & Hudson Vintner Dinner in ! e 

Woodlands 6:30-8:30pm

28 Wine Appreciation Class- ª! e Wines of Burgundyº 

3:00pm

APRIL

3-4 Texas Bluebonnet Wine Trail ± Bluebonnet Wild ̄ower Trail

4 Cooking Party with the Visiting Chef featuring Chef Matthew Gray 

2:30pm

 Easter Celebration at ! e Vintage House 11am-6pm

8 Cooking Party with the Vintage House Chef - ! ai Cuisine 6:30pm

9 On the Road- Christopher's Vintner Dinner in Bryan, Texas 

6:30pm

11-18 On the Road - Caribbean Wine Cruise With Messina Hof Winery

15-18 On the Road- Texas Hill Country Food & Wine Festival in Austin

17        Run thru the Vines at Messina Hof 

17-18 Texas Bluebonnet Wine Trail ± Bluebonnet Wild ̄ower Trail

19-23 Administrative Assistants Week

21-25 On the Road- Grand Wine & Food A" air in Sugar Land

17 Run thru the Vines at Messina Hof 

23 Spring Release Dinner 6:30pm

24 Ambassador Training  ª! e Red Wines of Bordeauxº  

             8:45am-9:45am 

 VIP Reception± Come meet Paul & Karen Bonarrigo/Paul Mitch-

ell's Birthday Celebration 10-11am

 Wine and Roses Festival 11am-6pm

25 Wine Appreciation Class - ªTexas Wines and Texas Cheeseº 

3:00pm
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Judges taste one of the white wine  ̄ights.

! e ªJudgment in Bryanº was a great success. We went up against 12 of the World's Best Wines 
and we won 6, lost 4 and tied 2. It was very gratifying to receive so much praise for our wines.  
Read my wine blog at blog.messinahof.com/2010/01/11/texas-versus-the-world/. In the 30 days 
prior to the tasting, I became convinced that Texas Grapes can produce some of the best wines 
in the world. ! anks to the e" orts of our growers in growing wonderful grapes and the support 
of our customers supporting and purchasing our wines, ªWe have nothing to fear.º  

March is a joyful time. ! e vineyard bursts with new growth. ! is will be Messina Hof Vineyard's 
33rd Harvest. It will be the ® rst harvest of our new grandchild and the return of Paul Mitchell 
and Karen, our son and daughter. God is great and we have much to be thankful for.  
        
I hope to see all of you at the Birthday Bash which actually falls on my birthday, Sunday, March 
7th.  I also hope to see all of you on the Cruise on April 11th.  Wow, what a wonderful time we 
will have.    



VIP S•€•‚ƒ„…•
D†‡ƒˆ ‰ S…Š‚‚‹ K†Œ•Š•
David & Shelly met while attending Texas A&M University in 
College Station.

! ey took a tour and after seeing the beautiful vineyard and tasting 
the wine, they were hooked. In addition, David is interested in 
growing grapes so they both thought it would be nice to see what 
grew in this particular area. 

David & Shelly ® nd it very hard to pick just one, but if they had 
to it would be the Papa Paulo Port. Something interesting about 
David & Shelly is that they are growing Black Spanish grapes on 
their property, on the Northeast side of Houston.

VIP NŠ"Œ Hƒ„…‚ƒ„…•Œ 
Wine  Appreciation Class: Wine & Chocolate ± February 28th, 
3:00pm. Discuss the relationship between Wines and Chocolates. 
! ose who love ® ne chocolate and ® ne wine ® nd key points of 
similarity. Learn to pair Messina Hof Wines and Ports with your 
favorite chocolate.

Birthday Bash/VIP Reception ± March 7th, 2:00-4:00pm. Grab your 
friends and come celebrate the Winemaker's Birthday and enjoy food, 
fun and wine# Make sure to stop by and check out what the Brazos 
Valley Farmer's Market will have to o$ er on property from 1:00-4:00pm.

Cooking Party with the Chef - Cajun Feast  ± March 18th, 630pm.  
Come enjoy a New Orleans Cajun feast with Chef Ken. His Creole 
cooking will make guests think the Big Easy moved to Bryan, Texas. 
! is seafood feast will be complete with all the New Orleans' favorites.

Cooking Party with the Visiting Chef featuring Edward Diaz 
March 21st, 2:30pm. Cooking party attendees get to experience a 
di$ erent and tasty point of view. Our Visiting Chef will introduce 
his recipes with unique style and taste by creating a menu 
that re ̄ects his personal specialties and cooking background.

Make Your Calendar!

Spring Release Dinner - Friday, April 23rd, 6:30pm. Joins us for the 
unveiling of Messina Hof 's new bottled wines# Be among the ® rst to enjoy 
them along with perfectly paired food from the Vintage House Restaurant. 

VIP Reception ± April 25, 10:00am-11:00 am. Meet and greet 
Paul Mitchell and Karen Bonarrigo as they join the Messina Hof 
Family in Bryan, Texas. Join your fellow VIPs for great wine and 
mingling# Contact Brittany at 979.778.9463 ext. 230 to RSVP.

Wine & Roses Festival ± Saturday, April 24, 11:00am-6:00pm Join us 
all day with the grape stomping competition starting at 11:00am, live 
music, artists and craft vendors, and wine# ! e Brazos Valley Farmer's 
Market will be at the festival from 1:30-6:00pm and watch a fun ® lled 
performance by the Aggie Wranglers at 2:30pm. You don't want to 
miss this year's festival# We are seeking VIP helpers; let us know if 
you're interested# For more information call 979.778.9463 ext. 230.
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Fƒ%Š Dƒ%%ƒ%„: F€€  ̂ †%ˆ 
Wƒ%Š P†ƒ•ƒ%„ Tƒ•Œ 
Most serious wine drinkers select the 
bottle of wine ® rst and then decide what 
dish to serve.  Here are some tips to 
help create a good food and wine dining 
experience when planning an event.  

When you meet with the restaurant, hotel, 
or other event location, ask to see the 
wine list and select wines that you know 
you like. (Please do not hesitate to ask for 
Messina Hof wines even if they are not 
o$ ered. Messina Hof is available to every 
retailer and restaurant throughout Texas 
but sometimes it just takes the request of 
a customer to make it happen.) 

! en speak to the chef or wine expert 
to seek their recommendations on what 
menu items they would suggest with 
those wines.  

Ask them what seasonings are in each dish.  
! is will give you hints of the  ̄avor a*  nities 
between food and wine.  See our wine & 
 ̄avor chart on the website. messinahof.com/
wineand ̄avors.php 

When the ® nal selections are made, ask 
for a tasting of the wine and food together 
so that you and the chef can discuss any 
® nal adjustments to the dish in order to 
create that perfect pairing.  Don't hesitate 
to suggest certain spices, cheese, etc. 
that you have enjoyed previously with 
the wine of choice. ! is helps the chef to 
know more about your palate preferences 
and he or she will often take those ideas 
and run with them to create something 
uniquely designed for you.  

Request no salt on the dish you order. You 
can salt it at the table.  

When doing a Wine & Food Pairing 
request water without ice, since cold water 
a$ ects the tongue and the ability to taste.

Request that your event coordinator 
attend the tasting so they know your 
choices.

If there are others in your party who are 
wine & food knowledgeable, ask them 
along to give input.

! ere is usually a charge for tastings so 
make sure to ask the cost in advance, 
particularly if multiple people are 
attending.

When the food is seasoned appropriately, 
the wine shines and your guests rave 
about the dining experience.   For more 
information, visit our food and wine 
pairing section at www.messinahof.com 
or call 979-778-9463 ext 234.

Remember ± Conserve Texas water, Drink 

Texas wine#

Bƒ••…ˆ†‹ B†Œ… Vƒ%•%Š• 
Dƒ%%Š• 
Sunday, March 7th, 4:30pm. 
It's that time of year again; time to 
celebrate Paul Bonarrigo's birthday. 2010 
has already brought the Messina Hof 
family many things to celebrate: Messina 
Hof Winery & Resort winning ªBest of 
Herdº, the Chenin Blanc was declared 
ªGrand Champion Whiteº and won a 
People's Choice Gold Medal, and Barrel 
Reserve Pinot Noir won a People's Choice 
Gold Medal at the San Antonio Rodeo 
Wine Competition. ! e family would like 
to invite you to indulge in a four course 
Vintner Dinner where we will be paired 
with Messina Hof wines.  

Station One ± Italian Wedding Soup & 
German Split Pea Soup with Sausage
Station Two ± Bluebonnet Bib Salad 
with lump crab meat drizzled with a port 
glaze
Station ! ree ± Nolan Ryan Prime 
Tenderloin served with ® ngerling potatoes 
and baby carrots
Station Four ± Selection of small desserts 
and petit fours 

To reserve your seat at this event contact 
(979)778-9463 ext. 234 

++VIP's: don't forget that there will be 
a reception from 2:00-4:00 p.m. that is 
especially for you.  ! e Brazos Valley 
Farmer's Market will be in the Vintage 
House Parking Lot from 1-4pm. Make 
sure to stop by for local favorites.

Call to reserve space for you, your friends 
and family today# 

David & Shelly

Paul & Merrill accepting the award for Grand Champion 
White Wine & Best of Herd Winery at the 2010 San Antonio 
Rodeo Go Western Gala.


