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2 Texas Bluebonnet Wine Trail Meet the Winemaker
Dinner 6:30pm

3-4  Texas Bluebonnet Wine Trail: October is Texas Wine
Month Trail

4 Cooking Party with the Visiting Chef featuring Clive
Berkman 2:30pm

9 Movies in the Vineyard: Monster House (Family Night) at
sunset

9-11 On the Road - Gruene Music and Wine Festival

10-11 Texas Bluebonnet Wine Trail: October is Texas Wine
Month Trail

11 On the Road - Vintner Dinner at Royer’s Roundtop Cafe

11 Singer-Song Writer Series 2-5pm

12 On the Road - Texas Harvest Dinner at Bistro Le Cep in
Houston 7:30pm

13 Paul Bonarrigo speaks at the Bush Library

15 On the Road - Tasting the Town event in Humble, TX
Cooking Party with the Chef: Oktoberfest 6:30pm

16 Movies in the Vineyard at sunset

17 On the Road - Texas Mushroom Festival in Madisonville

18 Singer-Song Writer Series 2-5pm

23 Movies in the Vineyard: Young Frankenstein at sunset

24 On the Road - Fredericksburg Food and Wine Festival

25 Wine Appreciation Class: History of Texas Wines and
Messina Hof 3:00pm
Singer-Song Writer Series 2-5pm

30 Halloween Murder Mystery Dinner 6:30pm

For more information and reservations

call (800) 736-9463 ext. 234 or email: event@messinahof.com
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NOVEMBER
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Cooking Party with the Visiting Chef 2:30pm

Movies in the Vineyard at sunset

Cooking Party with the Visiting Chef: Thanksgiving Bounty 6:30pm
Wine Premiere Dinner 6:30pm

Ambassador Training: “Food and Wine Pairing” 10-11am
VIP Reception 11am-12pm

Wine Premiere Food and Wine Stroll 12-2pm
Singer-Song Writer Series 2-5pm

Caught in a Spanish Web Murder Mystery Dinner 6:30pm
Singer-Song Writer Series 2-5pm

Thanksgiving at the Vintage House

Movies in the Vineyard at sunset

Singer-Song Writer Series 2-5pm

Wine Appreciation Class: Wines for the Holidays 3:00pm
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RED BERET cOMMUNIQUE

October 1, 2009 Exclusively For Our VIP Family
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Friends, Life is GOOD. All the grapes came in with amazing flavor. The production crew did
a great job with the grapes. The DE staff executed the harvest festival flawlessly. Brittany did a
great job with the media. We are grateful for Deborah Duncan’s wonderful work for a wonderful
program from Messina Hof.

Excitement is brewing about the new wines to be released in November. Wine premier will have
a very special release, a new super premium wine that is in very limited release. Paul Mitchell
and Karen will be at the winery for Thanksgiving. We are looking forward to a very productive
hunting season for deer this year. We currently have the fattest wino deer in the world.

Cheers'!

Paul and the Brookwoods rocking it out!!!

Paul and Deborah Duncan at Messina Hof Winery



October 1, 2009

MESSINA HoFs WINE
APPRECIATION (CLASS for

September 27th explores the fermentation
process in wine making. It is one of the
most important steps in the resulting
flavor of the wine. It is the catalyst
function that turns grape juice into
alcoholic beverage. The cellar is full of the
aromas of fermentation. You can smell the
wine in process. Fermentation can take
the form of several different processes to
accomplish this purpose.

Carbonic maceration, also known as whole
berry fermentation, ferments the juice
while still inside the grape. Malolactic
fermentation is a process where tart-
tasting malic acid, naturally present in
grape must, is converted to softer-tasting
lactic acid. This process tends to create a
rounder, fuller mouth feel.

Wine is a very complex solution that can
contain over 1000 different chemical
constituents that play an important role
in sensory properties of the wine.
Blending is also an important step in
creating great wines. Blends deal with
the action of combining various wines or
grape varieties to form a new wine.

There are several different types of
maturation vessels, such as stainless steel,
fiberglass tanks, concrete tanks, poly
tanks, wood tanks, and barrels.

There are many steps that the wine has to
go through before the Bottling Process.
-Stabilization

-Clarification

-Filtration

-Bottling

-Closure

- Labeling

Wines being tasted:

Un-oaked Chardonnay - Our Un-Oaked
Chardonnay is harvested from our
northern most vineyards. The wine has
developed a clean, crisp, aromatic flavor
and is wonderfully balanced with fresh,
tropical fruit.

Private Reserve Chardonnay- Grown
in our vineyard at Halfway, Texas, these
Chardonnay grapes went through barrel
and malolactic fermentation before
being aged in French oak barrels. With
rich, woody and buttery flavors, this
Chardonnay pairs well with Gulf Coast
seafood.

Barrel Reserve Shiraz- Our Barrel Reserve
Shiraz is grown in our vineyard in New
Home, Texas which is 22 miles south of
Lubbock. The wine is dark, very rich and
very round in the mouth with strong berry
flavors.

Private Reserve Merlot - A rich blend
of Merlot and Cabernet Sauvignon, this
full-bodied wine is aged in European oak
followed by American oak. This wine
embodies wonderfully integrated fruit
and oak with rich cherry-vanilla and
violet flavors. Made in a classic Bordeaux
style it nicely complements grilled meats,
game, and spicy sauces.

Learn more about the fermentation and
blending processatour Wine Appreciation
Class each month at the Messina Hof
Winemaster’s Wine Bar. Come taste and
learn about at our monthly wine classes on
the last Sunday of the month at 3:00pm.
Call 800-736-9463 ext 234.

Visit our website for alook at the upcoming
2009 classes.
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GO TEXAN Restaurant Round Up takes
place Sept 28 — Oct 2. Restaurants across
Texas will offer special Texas menu items,
a food and wine pairing, or a Texas wine
list. A portion of the restaurant’s proceeds
during that week will benefit local food
banks!! For more information on this
opportunity, check out http://www.
gotexan.org/restaurantroundup/
The Vintage House Restaurant will be
featuring a special menu and a portion of
the sales will be donated to the local Food
Bank in the Brazos Valley.
Join Messina Hof Winery & Resort at these
following Texas Wine Month Events:
Friday, 2nd - Texas Bluebonnet Wine
Trail Meet the Winemakers Dinner at The
Vintage House — 6:30pm
Sat & Sun, 3rd -4th - Texas Bluebonnet
Wine Trail: October is Texas Wine Month
Trail
Sunday, 4th — Cooking Party with the
Visiting Chef featuring Clive Berkman at
The Vintage House Restaurant — 2:30pm
Fri-Sun, 9th—11th — On the Road Gruene
Music and Wine Festival
Friday, 10th — On the Road Wharton Sip
n’ Stroll
Sat & Sun, 10th-11th - Texas Bluebonnet
Wine Trail: October is Texas Wine Month
Trail
Sunday, 11th - On the Road Wine
Dinner at Royer’s Roundtop Café
Monday, 12th - On the Road Texas
Harvest Dinner at Bistro Le Cep in
Houston — 7:30pm

[Cursday, 15th - Cooking Party with the
Chef: Oktoberfest at The Vintage House
Restaurant - 6:30pm
Saturday, 17th — On the Road Texas
Mushroom Festival in Madisonville
Wednesday, 215t — On the Road Sullivan’s
Wine Dinner in Houston
Saturday, 24th - On the Road
Fredericksburg Wine Festival
Sunday, 25th — Wine Appreciation Class:
History of Texas Wines and Messina Hof
- 3:00pm

VIP SPOTLIGHT
DuUSTIN AND BRITTANY WHITE

Dustin and Brittany met in Waco while Brittany was attending
TSTC and Dustin was employed next to the school. Dustin
had been to Messina Hof about 6 years ago and wanted to take
Brittany to the Villa for her birthday last year. It had been awhile
since Dustin had last been at Messina Hof and things had grown
significantly. There were so many different selections.

It was just wonderful.

Brittany’s favorite wine is the Reflections and Dustin’s is the
1999 Double Barrel Aged Private Reserve Port. Dustin and
Brittany now live in Northern Virginia and miss Messina Hof
very much. Their first trip back to Texas will include a visit to
the winery for sure (because they promised Paul and Merrill
they would!) They have plenty of wine still left after moving
from Texas but they may run out soon! Virginia wine is good
but not as good as Messina Hof wines!

Dustin & Brittany
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CALL US AT 800-736-WINE (94.63) ext 234

Exclusively For Our VIP Family

VIP NEwsS HIGHLIGHTS

Texas Bluebonnet Wine Trail Meet the Winemaker Dinner —
Friday, October 2, 6:30pm. Join us and enjoy all of the flavors of
the trail. Each winery on the trial will be serving a wine that will be
prepared with a special menu at The Vintage House Restaurant.

Texas Bluebonnet Wine Trail: October is Texas Wine Month
Trail - Saturday & Sunday, October 3-4 & Saturday & Sunday,
October 10-11. Join us on the trail and admire each winery as you
enjoy a glass of wine from each property. They all have something
different to love, so visit them all! Purchase your ticket today!

Cooking Party with the Visiting Chef featuring Clive Berkman —
Sunday, October 4, 2:30pm. Messina Hof welcomes Clive Berkman
as he teaches and demonstrates as our guest chef for our Cooking
Party with the Visiting Chef. Join us for a fabulous four course meal
paired with Messina Hof wines. You will be sure to take away many
tips and new tricks to use in your kitchen.

Movies in the Vineyard: Friday at sunset

Monster House (Family Night) - October 9

Clue - October 16

Young Frankenstein — October 23

Join us for great movies in the Vineyard after Sunset. Food will be
available from The Vintage House Restaurant including. Don'’t forget
your lawn chairs or blankets.

Music in the Vineyard — Sunday, October 11, 18, & 25, 2-5pm.
Join us for great music by one of our various artists while you enjoy
food from our Wine Bar as well as our award winning wines either by
the glass or by the bottle. So, come kick back on Sunday afternoons
and enjoy all we have to offer here at Messina Hof. You can’t beat a
more relaxing Sunday afternoon.

Cooking Party with the Chef: Oktoberfest — [ursday, October
15, 6:30pm. Put on your apron and head on over to Messina Hof
Winery and Resort for all the lessons and how-to’s you'll ever need for
cooking. You'll appreciate the huge selection of tips, tricks, recipes,
techniques, and lot’s more! Gourmet Food paired with World Class
Wines!

Wine Appreciation Class: History of Texas Wines and Messina
Hof — Sunday, October 25, 3:00pm. Our Wine Appreciation
Classes are designed to help you decipher the wonderful world of
wine. Classes last an hour & a half and include light cheeses. We
suggest making lunch reservations at our Vintage House restaurant
prior to the class.

Halloween Murder Mystery Dinner —Friday, October 30, 6:30pm.
Join us for an evening for All Hallo’s Eve and MURDER!! Enjoy the
evening with a four course meal to die for paired with Messina Hof
wines.

For more information or to make your reservations today, call
800-736-9463 ext. 234!

www.messinahof.com




