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Praise be to SPRING!!! We’re pretty much through
with the gut-wrenching threat of clear spring nighttime
skies accompanied by crisp frost covered mornings.
Summer is on its way and folks, I’m here to tell you,
the state of the vineyard is strong, happy, healthy and
something we should all be celebrating! 

The month of May in the Finger Lakes is synonymous
with one wine in particular: Riesling. Riesling has opened
the door to great things for the Finger Lakes and has
firmly planted the seed in many people’s minds that this
region is another premier wine grape growing region of
the world. Why Riesling? Quality... consistent quality...
distinctive quality... quality with a capital Q!

I find this particularly exciting for the simple fact
that we’re such a young wine grape growing region.
Excellent sparkling wines were produced here 150
years ago yet it was only about 50 years ago that the
first successful planting of vinifera grapes were put into

the local soil. And now we’re able to proudly display
our wines next to some of the finest and most recog-
nized in the world! What could be better? How about
the fact that you’re all an integral part of one of the
oldest Riesling producers in the region? How about the
fact that as a result, year in and year out you get to be
the first people to sample our new releases? This month
includes an out and out beautiful example of a classic
Finger Lakes Riesling— great balance, wonderful
orchard fruit character and a delightful finish begging
you to take another sip. The bonus??? I’m happy to
offer you a sample of the long-awaited return of our
Unoaked Chardonnay... crisp, full of fruit, refreshing
and a perfect wine for anytime! I hope you appreciate
these as much as we do— as with all of our wines these
days, the quantities are limited but the quality is end-
less. Thanks for sharing our dream with us— good
health to you all!

Quality:
1. A characteristic, property, or attribute. 2. Character or
nature, as belonging to or distinguishing a thing. 3. Character
with respect to excellence, f ineness, etc., or grade of
excellence. 4. High grade; superior excellence. 5. Native
excellence or superiority. 6. An accomplishment or attainment.
7. The primary characteristic of wine produced at a friendly,
invit ing winery on a small dead end road known to all as Dutch
Street in the Town of Barrington, on the edge of Yates County,
overlooking Keuka Lake in the western part of the Finger
Lakes, in the State of New York, United States of America.
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Raspberries, Chocolate
and Red Wine Event

July 8 & 9!!!
This is clearly one of our most popular events and

for good reason— the name says it all! Delicious
wine, superb food and great company certainly make
for an enjoyable visit. Reservations are not necessary
for this event (but they are appreciated)! Stacey
plans on serving turkey breast and raspberry mayon-
naise on a sourdough crustade, Chocolate Raspberry
Surprise Bars, and a Raspberry-Pinot Noir Sorbet with
whipped cream and fresh raspberries... YUM!

We’re charging $7 per person, $5 for Clan Club
members for the event, which includes the food
samples and a McGregor wine glass. Also, $1 of the
event fee goes to the Manor Nursing Home in Penn Yan.

Vertical Riesling Tasting Reviewed
Unanimous consent of those in attendance sums up the

wines tasted with one word: AWESOME! We sampled
quite a list of Rieslings spanning 29 years and not one
was over-the-hill! Some were clearly holding up better
than others but all were very drinkable and there were
definitely a few gems. Here’s a laundry list of what we
tried: 2004 Riesling, 2003 Semi-Dry Riesling, 2003
Sparkling Riesling, 2002 Bunch Select Riesling, 2001 Dry
Riesling, 1996 Sparkling Riesling, 1994 Riesling, 1991
Riesling, 1988 Riesling, 1988 Alsatian Style Riesling,
1985 Bunch Select Riesling, 1982 Riesling, and our 1980
Riesling. We also tried a 1977 Riesling produced by
Glenora Wine Cellars on Seneca Lake. It was their first
vintage and was produced with grapes from our vineyard!
Don’t let anyone tell you that Rieslings can’t stand the test
of time... the 1980 would likely still please the palate
many more years down the road (we’ll never know as we
served the last bottle)!

There was a small amount of each Riesling left in each
bottle, so we took the opportunity to see how the wines
responded to extended “breathing” times. Often an aged
wine will go through stages where the wine will appear to
be “dead” when opened which equates to a flat, bland,
wine. However, sometimes the wine is only “closed”. If
the wine is not truly dead yet, some decanting and breath-
ing time will allow the wine to “open up” and expose the
taster to the wine’s temporarily hidden fruit characteris-
tics. While none of the Rieslings we tried at the tasting
were “dead” it’s clear now that some were hiding some of
their vibrancy at the time of the tasting.

The 1988 Riesling, 1980 Riesling, and 1977 the
Glenora Riesling in particular all improved with 24+ hours
of breathing time! The last sample of 1980 Riesling was
tasted 3 days after opening and it had incredible fruit
character integrated with a spicy quality reminiscent of
clove/ginger/cinnamon! The 1977 Glenora was markedly
better after 24 hours and showed a great balance of acidity
and fruitiness. The 1988 continued to develop complexity
and also contained a spicy quality similar to the 1980. 

As a side note: Mark Weigand, Master Sommelier
(1986) and Master of Wine (1991), the first person in the
world to hold both titles and the only American to pass the
entire Master of Wine exam on the first attempt has tasted
over 150,000 wines over the past 30 years. In 1989 he had
this to say about our 1988 Riesling: “one of the very best
off-dry Rieslings we’ve tasted from the U.S. out of about
1000 that I’ve tried during the past 17 years.” Clearly he
has a great palate and we were all fortunate to see that the
1988 vintage is still a beautiful wine!      

So, onto the next tasting: Gewürztraminer on June 3!

Gewürztraminer
Vertical Tasting!!!

    Join us on Saturday, June 3rd for a dive into
the wine library.  This time we’lll be tasting
various Gewurztraminers of ours spanning over
20 years!  We’ll taste numerous pairings of well
aged Gewurztraminers with newer vintages of
the same style.  Reservations are required for
this event!!!  The tasting will begin at 4:30 and
run until approximately 6 pm.  After the library
tasting, we’ll all be treated to some wonderful
foods prepared by Stacey.  We hope you can join
us... space is very limited— reserve your spot
today! $25 per person or $45 per couple. 
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White
Wine
Barrel
Tasting

Thanks to all who attended... what a weekend!  Reminder: all of
our events at the winery (except for the Keuka Lake Wine Trail
events) double as FUND RAISERS for the Manor Nursing
Home in Penn Yan.... we donate $1 for each event attendee... so
an extra thank you goes to those in attendanceÑ  youÕre making
a positive impact on many elderly residents of Penn Yan!  If the
response of the 150 or so in attendance is any indicator of how these
wines will evaluated by the rest of you, it’s safe to say that the 2005
white wines are going to be a hit... all are very good to excellent
wines and show concentration of varietal character and great sugar/
acid balance! Here are some of the details of the wines we tried

(except for the Semi-Dry Riesling and the Unoaked Chardonnay which are already described in this newsletter).  
We’d like to offer all of our Clan Club Members the opportunity to place orders on these wonderful wines before

they are released to the public at the end of May and beginning of June! Order as many or as few bottles/cases as
you’d like— we’ve still got some of each of the following wines and we’ll contact you when they’re ready for pick-up
or shipping. Remember: your membership discounts apply!

2005 Muscat Ottonel This is a dry, Alsatian
styled Muscat that has a very light, clear color, a
highly aromatic nose of perfume, flowers and fruit.
Flavors explode on the palate and lead to a crisp,
lingering finish. 0.60 TA, 3.05 ph, 0.75% residual
sugar and 12% alcohol. There isn’t too much of this
wine from 2005 so it’s getting bottled in half bottles
(375 ml). We estimate about 23 cases available.
$14.99 per bottle.

2005 Cayuga White This is our first vintage of this
delicious Riesling–like wine since 1999! This is a much
drier than typical version of Cayuga White than is
typical and if you enjoy the Semi-Dry Riesling in this
month’s pack, you won’t go wrong by picking up some
of this. Crisp, clean, fruity and refreshing (seems to be
the common trait of all the 2005 white wines)... 0.67 TA,
3.07 pH, 11% alcohol, and 1.75% residual sugar. Ap-
proximately 160 cases will be bottled. $11.99 per
bottle. I expect to include this in a future Clan Pack...
therefore, if you’d like to purchase it, we’ll offer it at it’s
future Clan Pack price: 3-5 bottles $10.19 per bottle, 6-
11 bottles $9.59 per bottle and 12+ bottles for $8.99 per
bottle! 

2005 Traminette This is a hybrid variety developed
by Cornell and Gewurztraminer is one of its parent
plants. As you might expect, this wine has a nice balance
of floral, spice and fruit characteristics that don’t seem to
be as pronounced as in Gewurztraminer. This is a semi-
dry wine with 0.72 TA, 3.16 pH, 1.5% residual sugar
and 12% alcohol. A nicely balanced wine...about 17
cases available. $14.99 per bottle

2005 Rkatsiteli-Sereksiya A truly unique and
very complex white wine. Crisp, balanced and in-
tense... when combined, Rkatsiteli and Sereksiya
create a wine reminiscent of blending the fruit of a
Riesling, the spice of Gewurztraminer and the grassy/
herbaceous quality of Sauvignon Blanc. This is
another perfect Summer sipping wine! 0.79 TA, 3.04
pH, 12% alcohol, and 2% residual sugar. As with the
Muscat, quantities are very low and this will be
placed in the half size bottles as well. Approximately
28 cases available. $14.99 per bottle.

2005 Late Harvest Vignoles Our first Late Harvest
wine since the 2002 vintage! This is a beautifully bal-
anced wine and the grapes were harvested at 27.2 brix.
The juice was fermented in three year old French Oak
barrels for three weeks and remained in the barrels for
another three weeks before the wine was transferred into
stainless steel. It has a rich, tropical fruit and honey
character with a crisp acidity to balance the 6.5% re-
sidual sugar. 0.93 TA, 3.23 pH and 11.5% alcohol.
Approximately 88 cases of half bottles will be pro-
duced. $19.99 per bottle. 

2005 Gewurztraminer Reserve This one is already
in the bottle and ready to go!!! This is another shining
example of just how good Gewurztraminer from the
Finger Lakes can get! This is a dry, Alsatian styled
Gewurz with great body, intense floral/fruit/spice aromas
and flavors. Well balanced and excellent. 0.65 TA, 3.08
ph, 0.75% residual sugar and 13% alcohol. Only 74
cases produced and theyÕre moving quickly... donÕt
wait on this one. $24.99 per bottle. 
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This is turning out to be a near-perfect
spring... a great way to celebrate it is to visit
the eight wineries of the Keuka Lake Wine
Trail for “Keuka in Bloom” on May 20 &
21... enjoy fabulous wines and foods and
pick up a potted herb or flower at each win-
ery to plant on your return home! We’ll be
giving away Lemon Basil plants and high-
lighting the 2005 vintage of Semi-Dry
Riesling. Stacey is preparing mini pitas
topped with basil pesto, tomato and fresh
basil, garlic and herb yogurt cheese and
triple chocolate cookie wafers.  

BBQ at the
Wineries

June 25 & 26, 2006
Visit the wine trail again on June 25 & 26 for
BBQ at the wineries... a perennial favorite of
summer barbeque and wine lovers! Each winery
features a New York State BBQ marinade or
sauce available for purchase during the week-
end! WeÕll be serving Grilled and Chilled Shrimp
and Veggie Kebobs with Keuka Dilly Marinade,
Keuka Slaw, and SÕmores Bark. This event sells
out quickly... grab a few tickets today! 

Upcoming Keuka Lake Wine
Trail events at the winery

Call 800-440-4898 or visit www.keukawinetrail.com
for tickets and information.  All event tickets can

also be purchased at Wegmans Markets.

Emery Vineyards and
our 2005 Seyval Blanc

I hope you’ve all opened and enjoyed the bottle
of Seyval Blanc from the March Clan Pack by now. I’m
still having a hard time believing that it’s our first
Seyval since 1989! We won’t be waiting so long to
make another vintage... in fact, it should become an
annual endeavor for us! Last year when our vineyard
was looking to produce less than half a crop for the
third consecutive year, we all realized that it was
time to get serious about finding additional sources
of grapes. Stacey and I met Ray Emery at numerous
wine and grape related events shortly after our move
to the winery. As Ray puts it, “we discovered that we
both had similar backgrounds when it came to
growing up near the farm, leaving, and eventually
coming full circle back home where we belong. We
share the same ideals about how grapes should be
grown and how wine should be made.”

Here’s a nice synopsis by Ray about Emery Vine-
yards: Retiring after 21 years in the army, Ron and
Jan Emery settled on a small farm on the west side of
Keuka Lake. In June of 1972, they bought 150 acres
of land with 11 acres of Concord grapes that needed
a bit of attention. Settling in right awayÆhey started
bringing the existing vineyards back to life. The
existing 11 acres were all Concord planted in as early
as the late 1800s. These grapes, unlike most of the
grapes in the region are some of the few that sur-
vived prohibition when most of the vineyards were
removed.  In 1977 Father (Ron), son (Ray) and
Grandfather (Elmer) planted 11 acres of Aurore for
Taylor Wine Company and in 1979, 3.5 acres of
Seyval were planted as a trial vineyard for Taylor.
Grapes continued to be planted in the 1980s, 1990s
and on into the 21st century for Welch’s grape juice
and Taylor Wine Company. Ray never really went too
far from the place that he has called home since
1972, living most of the years just 12 miles away in
neighboring Penn Yan. Ray purchased the farm from
his Mother Janice in 2002 and continues to carry on
the family tradition of working with the land and
sharing what it has to offer. Ethan (Ray’s son), now
14, is active with many aspects of the farm’s opera-
tion and is the 4th generation to work the vineyards
alongside his father. We sure are proud to collaborate
with growers like Ray.  Cheers!
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In this monthÕs Clan Pack

2005 Semi-Dry Riesling
$19.99 Retail

3-5 bottles $16.99 (save 15% off retail)
6-11 bottles $15.99 (save 20% off retail)
12+ bottles $14.99 (save 25% off retail)

 This special pricing lasts through the Keuka Lake Wine TrailÕs
ÒBBQ at the WineriesÓ event on June 25 & 26, 2006

Perhaps this should be labeled an “All Hallow’s Eve” release— we harvested 6.59 tons of fruit by hand on
October 31 and November 1, 2005. At this time the grapes had 21.3 brix, 0.80 TA, and 3.10 pH. The grapes
were de-stemmed and pressed. After settling the juice was racked into two stainless steel tanks. Yeast was added
to each tank and fermentation lasted for one month at 57-60 degrees. After fermentation the wine from each
tank was combined, fined, cold stabilized and filtered. The wine was bottled on March 8 and March 15, 2006.
The finished wine has a 0.79 TA, 2.95 pH, 2% residual sugar and 11.6% alcohol. 374 cases were produced. 

This is the only style of Riesling made from the 2005 growing season. “Peaches” is the operative word for
this Riesling. An aroma of “fresh off the tree peaches” greets the nose and your first sip is like biting into a
peach— fruity, juicy and refreshing. The acid/sugar is balanced nicely— the wine’s not too sweet and not too
tart. The finish is long lingering and citrus-like in character. A perfect wine for sitting on the porch and sipping.
Serve with a fresh, warm early summer strawberry-rhubarb pie.  This Riesling should age very nicely.

2 0 0 5  

Semi-Dry Riesling
Fi n g e r  L a k e s

V  I  N  E  Y  A  R  D
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In this monthÕs Clan Pack

2005 Unoaked Chardonnay
$13.99 Retail

3-5 bottles $11.99 (save 15% off retail)
6-11 bottles $10.99 (save 20% off retail)
12+ bottles $10.49 (save 25% off retail)

 This special pricing lasts through the Keuka Lake Wine TrailÕs
ÒBBQ at the WineriesÓ event on June 25 & 26, 2006

On October 4, 2005, 4.3 tons of Chardonnay with 23.2 brix natural sugar, 0.80 TA and 3.22 pH were har-
vested by hand. The grapes were de-stemmed, crushed and pumped into the press. Juice was allowed to drain
and was pumped into a stainless steel tank (the “free run” juice) prior to pressing. Only the free run juice was
used for this Chardonnay. After the juice was allowed to settle, it was racked into a different stainless steel tank
and yeast was added. Fermentation lasted one month at 55-60 degrees. The wine was fined, cold stabilized,
filtered and then bottled on February 22, 2006. The finished wine has 0.65 TA, 3.28 pH, 0.25% residual sugar
and 12.6% alcohol.  174 cases were produced.

Our Unoaked Chardonnay is one of our most popular white wines and for good reason. It’s an incredibly
well balanced dry white wine with great citrus and apple fruit character and a crisp finish. It’s similar to a Pinot
Grigio/Pinot Gris but has more body and fruit intensity. This wine can pair with many foods and is an ideal wine
for your summertime family and friend get-togethers. Serve with appetizers, cheese platters, and seafood dishes
such as steamed clams and raw oysters.

2 0 0 5  

Unoaked Chardonnay
Fi n g e r  L a k e s

V  I  N  E  Y  A  R  D
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2006 McGregor
Vineyard Events

July 8 & 9
Raspberries, Chocolate, and Red Wine

July 15 & 16
Finger Lakes Wine Festival

at Watkins Glen International Racetrack

August 12 & 13
Blues and Blueberries

August 19
Clan Club Picnic

Clan Club Members only
August 20

Viking Spirit Keuka Lake Brunch Cruise

September 9 & 10
Hudson Valley Wine Festival

Red Hook, NY

September 23 & 24
Chocolate and Red Wine

November 11 & 12
Harvest Festival

at the Desmond, Albany, NY

November 18 & 19
Red Wine Barrel Tasting
Clan Club Members

 and guests only
December 9 & 10

Red Wine Barrel Tasting
Clan Club Members only

2006 Keuka Lake
Wine Trail Events

May 20 & 21
Keuka in Bloom

June 24 & 25
BBQ at the Wineries

September 16 & 17
Oktoberfest

November 11 & 12
and December 2 & 3

Keuka Holidays

for more info, call 800-440-4898 or
visit www.keukawinetrail.com

Visit us on the web at
www.mcgregorwinery.com

Wines available ONLY to Clan
Club Members

2001 Cabernet Sauvignon
$34.99

2001 Merlot
$24.99

2003 Cabernet Franc
$19.99

2003 Pinot Noir Reserve
$24.99

2000 Blanc de Blanc
$29.99

2004 Vignoles
$24.99

2003 Cabernet Sauvignon

$27.99
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McGregor Vineyard Winery
5503 Dutch Street, Dundee, NY 14837

(800) 272-0192 • (607) 292-3999
web: www.mcgregorwinery.com

 e-mail: info@mcgregorwinery.com

Red Wines
2003 Black Russian Red ................................................  $49.99

Magnums ................................................................. $95.00
2002 Rob Roy Red ...........................................................  $39.99
2003 Cabernet Sauvignon (Clan Club only) ..............  $27.99
2002 Cabernet Sauvignon .............................................  $27.99
2001 Cabernet Sauvignon (Clan Club only) ..............  $34.99
2001 Merlot  (Clan Club only) .......................................  $34.99
2003 Pinot Noir Reserve  (Clan Club only) ...............   $24.99
2001 Pinot Noir Reserve ...............................................   $29.99
2002 Pinot Noir Special Selection ..............................   $19.99
2002 Cabernet Franc .......................................................  $16.99
2003 Cabernet Franc (Clan Club only) ........................  $19.99
Highlands Red ................................................................... $9.99

Dry White Wines
2005 Unoaked Chardonnay ........................................... $13.99
2002 Chardonnay Reserve .............................................. $15.99
2001 Chardonnay Reserve (almost gone) .................... $17.99

Magnum .................................................. (reg.$35) $25.00
2005 Gewurztraminer Reserve ...................................... $24.99

Semi-Dry White Wines
2005 Seyval Blanc ............................................................ $12.99
Sunflower White ............................................................... $8.99
2005 Semi-Dry Riesling .................................................. $19.99

Semi-Sweet Wines
Thistle Blush ...................................................................... $8.99

Sweet White Wines
2003 Vignoles ................................................................... $19.99
2004 Vignoles (Clan Club only) .................................... $24.99

Sparkling Wines
1995 Blanc de Blanc ......................................................... $29.99
2000 Blanc de Blanc (Clan Club only) ......................... $29.99
2000 Blanc de Noir ........................................................... $24.99

Recipe Corner
Stacey served some outstanding foods for the Vertical

Riesling Tasting on May 6th. Here’s one for you to try out
this summer. 

Crusted Chevre
with Watercress Aioli

This will pair extremely well with either of the wines in
this month’s Clan Pack.

Ingredients:
1/3 cup panko bread crumbs
1/3 cup slivered almonds
8 oz. Chevre (soft goat cheese)
1 egg, beaten
1-2 teaspoon grapeseed oil (olive oil works well) salt

and pepper to taste

Heat oil in a nonstick skillet over medium heat. Pulse the
panko bread crumbs and slivered almonds in a food
processor until finely ground. Slice cheese into eight 1/2
inch thick slices and dip each into the beaten egg then into
the ground bread crumbs and almonds. Brown the cheese
slices in the skillet and place on paper towels. 

Watercress Aioli
Ingredients:

2 teaspoons fresh lemon juice
2 garlic cloves
1 large egg yolk, room temperature
1/2 teaspoon Dijon mustard
1/4 cup grapeseed oil (extra virgin olive oil works well)
3 tablespoons vegetable oil
1/4 cup watercress, minced finely (arugula may be

substituted)
salt and pepper to taste

Whisk together yolk, lemon juice and mustard. Combine
oils and add to yolk mixture in a very thin stream whisk-
ing briskly until mixture is emulsified. If mixture sepa-
rates, stop adding oil and continue whisking until mixture
comes together, then continue adding the remaining oil.
Crush garlic and add to the mixture along with watercress.
Add salt and pepper to taste. Makes 1/2 cup. Keeps well in
refrigerator for 3 days. Drizzle over chevre rounds or serve
on the side for dipping. 


