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General Shipping Overview: 
Because the shipment contains alcohol, a person 21 years of 
age or older is required to sign for the package at 
delivery.  Pedernales Cellars ships using UPS Ground, and the 
UPS policy is to attempt delivery three different times before 
automatically returning the package to the 
sender.  Pedernales Cellars is unable to arrange for specific 
delivery dates and/or times.  We recommend shipping to an 
address where an adult is available all day to receive these 
shipments, which could include a company 
address.  Additionally, UPS recently partnered with several 
CVS locations as an authorized pick up location.  If you'd 
prefer to ship to a store near you, please call the store to 
verify it is a valid pick up location.  The store will provide you 
with the shipping address which you can use during our  check out process.  Once delivered to 
the CVS store, you will have five business days to pick up at your convenience. 
  
Any updates or changes made to a shipment after the checkout process could result in redirect 
fees.  Sign up for UPS MyChoice to update your package once it has been shipped. 
  
Permitted Shipping States: 
Arizona, California, Colorado, Florida, Georgia, Idaho, Illinois, Indiana, Iowa, Kansas, Louisiana, 
Maine, Massachusetts, Michigan, Minnesota, Missouri, Montana, Nebraska, Nevada, New 
Mexico, New York, North Carolina, North Dakota, Ohio, Oklahoma, Oregon, Pennsylvania, South 
Carolina, Tennessee, Texas, Virginia, Washington, Washington D.C., Wisconsin, and Wyoming. 
  
States We Are Not Permitted To Ship To: 
Alabama, Alaska, Arkansas, Connecticut, Delaware, Hawaii, Kentucky, Maryland, Mississippi, 
New Hampshire, New Jersey, Rhode Island, South Dakota, Utah, Vermont, and West Virginia. 
 
 
 
Question & Answers  

v Are there a limited number of Tasting Kits? 
o Nope! You can purchase as many as you like! All tasting kits must be ordered by 

October 9th.  
 

v What is included in the Toast and Taste of Texas kit? 
o Every tasting kit includes 1 pound of raw premium Texas Pecans, 5 bottles of 

wine from Texas Fine Wine, a tasting sheet and a Texas Pecan and Wine history 
and recipe booklet. Sommelier Jessica Dupuy will lead the tasting, and culinarian 
Melissa Guerra will share the rich history of Texas pecan varietals and discuss the 
best way to pair this fine duo.   
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v I am not very knowledgeable about wine – is this the right event for me? 

o This virtual event is perfect for the novice and expert wine lover. Sommelier 
Jessica Dupuy will lead the tasting, and we encourage all attendees to ask her 
questions during the event. If you enjoy wine and pecans, this virtual event is 
perfect for you! 

 
v What wines and recipes are included in the tasting kit? 

o Brennan Vineyards Viognier, paired with Slow Roasted Butter Texas Pecans  
o Duchman Family Winery Rosé, paired with Spicy Cajun Texas Pecans 
o Spicewood Vineyards Tandem (Syrah and Carignan), paired with Sea Salt 

Rosemary Roasted Sweet Potatoes with Texas Pecan Butter 
o Pedernales Cellars Tempranillo and Bending Branch Tempranillo, paired with 

Texas Pecan Jalapeño Cheese Ball 
 

v I am giving this as a gift, can you change the name on the ticket? 
o When you purchase the tasting kit, make sure to put the correct address in the 

“Ship To” portion so the kit is mailed to the correct recipient. We guarantee your 
recipient will be surprised and delighted!  

 
v How will I receive my ticket? 

o A confirmation email and link to join the event will be sent after orders close on 
October 8.  

 
v When should I expect to receive my Toast and Taste of Texas kit? 

o An email will be sent confirming your tasting kit has shipped. You can expect to 
receive your tasting kit between October 19-20. If you have any questions about 
your order, please contact info@texasfinewine.com.  

 
v  What time does the tasting start? 

o The tasting will last 90 minutes, beginning at 6:30 pm CST.  
 

v How do I join the virtual tasting? 
o The tasting will be hosted on Zoom. You will receive a link after the order period 

closes on October 9. A reminder link will be sent the week of the tasting and the 
day of the tasting. Please email texaspecans@wildhive.com if you have any 
issues or questions about joining the event. 

v Why wine and pecans? 
o Pecans and wine have a rich history in the Lone Star State and are integral to Texas food 

culture. Since October is Texas Pecan Month and Texas Wine Month, the Texas Pecan 
Board and Texas Fine Wine have partnered to create an event featuring these two 
culinary companions! As you explore our great state, we encourage you to look for 
wineries and pecan orchards near you. You’ll likely find several to visit and enjoy!   
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Meet our hosts - Sommelier Jessica Dupuy and culinary expert and food historian Melissa 
Guerra! 
 
Jessica Dupuy is a freelance writer who keeps a pulse on food, drink, 
and travel. Her writing credits include work for Texas Monthly, 
Imbibe, Wine Enthusiast, GuildSomm, SevenFifty Daily, Wine Review 
Online, National Geographic Traveler, Southern Living, Texas 
Highways, Fodor’s travel publications, and numerous local and online 
publications. 
She has also authored Uchi: The Cookbook, in conjunction with 
James Beard Award winning Executive Chef Tyson Cole; The Salt Lick 
Cookbook: A Story of Land, Family and Love on the iconic Texas 
barbecue restaurant; and the Jack Allen's Cookbook on the famed 
Austin farm-to-table Texas home-cooking restaurant. In the past few years, she has completed 
two books with Southern Living including The United Tastes of Texas and The United Tastes of 
the South, and Tex-Mex Cookbook: Traditions, Innovations, and Comfort Foods from Both Sides 
of the Border, in conjunction with James Beard Award nominee, Ford Fry. 
A graduate of the Medill School of Journalism at Northwestern University, Dupuy’s favorite 
writing pursuits include: food, wine, and travel. Having covered wine and spirits for Texas 
Monthly for the past decade, she has discovered a deeper passion for the world of all things 
fermented and distilled. She is a Certified Sommelier (CS) through the Court of Master 
Sommeliers, an Advanced certificate holder (WSET Level 3) for the Wine and Spirits Educational 
Trust, and is a Certified Specialist of Wine and Spirits (CSW, CSS) through the Society of Wine 
Educators. She is a member of Les Dames D’Escoffier–Austin. 
In her free time, Dupuy enjoys fly fishing with her husband, cooking with her two children, and 
sharing great meals and wine with friends and family.  
     _________ 
Melissa Guerra is an 8th generation Texan, born and raised on a 
working cattle ranch in South Texas. She is a self-taught culinary 
expert and food historian, specializing in the food ways of the 
American continent, especially Texas regional, Mexican, and Latin 
American cuisine. 
Her second cookbook Dishes from the Wild Horse Desert: Norteño 
Cuisine of South Texas was a finalist for a James Beard Award in the 
category of Foods of the Americas, and for an International 
Association of Culinary Professionals award in the same category. The 
Texas Provincial Kitchen was her first cookbook, and was self -
published. 
Melissa Guerra is a member of Les Dames d Escoffier, a founding board member of Foodways 
Texas, and a member of The Culinary Institute of America Latin Cuisines Advisory Council 
Executive Committee, and a frequent public speaker.  Guerra is currently an adjunct professor at 
the Culinary Institute of America in San Antonio, teaching about ancient cuisines. 
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Her cooking show, “The Texas Provincial Kitchen,” was produced in San Antonio at KLRN, and 
aired on PBS affiliates across the U.S. Guerra has worked as a bi-lingual spokesperson for Kraft, 
Coca-Cola, Goya and Mazola. Melissa Guerra served as a consultant, and was featured as a 
culinary expert on the PBS reality show “Texas Ranch House.” 

 
 


