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Clan Club News

November 2006

Forsake not an old friend; for
the new is not comparable to
him:  a new friend is as new

wine; when it is old, thou shalt
drink it with pleasure.

Bible, Ecclesiasticus 9:10
Time sure does fly!  It seems like it was just

yesterday when I was enjoying seeing the vineyard
turn green from the spring rains and sunshine and
now the cool winds of November are upon
us…Thanksgiving is probably my favorite holiday for
the simple fact that it brings family and friends
together to celebrate each other’s company.  It’s plain
and simple…get together, make enormous amounts of
food, open many bottles of wine and relax!  By the
time this newsletter is in your hands, all of our grapes
will be off the vine and fermenting away.  This was
certainly a bountiful harvest- just what we needed
after the past three years of terribly low yields from
the vineyard.  Now it’s time to get ready for the quiet
winter months on Dutch Street!

This month’s Clan Pack wines are chosen
specifically for enjoying during the holidays and I

hope you’ll do so.  Our 2004 Cabernet Franc is
incredibly approachable right now and will pair
very well with your Thanksgiving Turkey.  The
holidays just wouldn’t be the same without some
sparkling wine and the 2004 Sparkling Riesling is
finally available.  This couldn’t be a more appropri-
ate wine for the Thanksgiving table.  Both are quite
limited releases and won’t be around for very long,
so I’d suggest trying them now and ordering more
for the holidays.

Once again, I’d just like to thank all of you for
being members of the Clan Club and for appreciating
our wines and what we do here at the winery.  There
are some great wines to be released in 2007 and I’m
looking forward to sharing them with you all.  May
the New Year find you healthier and happier than
you’d ever imagine.
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In the Vineyard
Well, we’re in the last week of October and we’re

still out in the vineyard picking the grapes… late
hangers including Riesling, Gewurztraminer,
Cabernet Sauvignon, Cabernet Franc and the Black
Russian Red varieties (Saperavi and Sereksiya
Charni) are coming in this week.  Picking our grapes
takes a bit longer than for some of the other
wineries…we do it all by hand!  Even when we
purchase hybrid and native grapes from local
vineyards, we send our boxes and picking crews out
for the job.  The only exception is with one ton of Ives
which we use for “blushing” the Thistle Blush…
everything else is done the old fashioned way!

The harvest looks pretty nice all in all— we’ve
got more fruit to process than we’ve had since 2002
and the quality is very good— not the “vintage of the
decade” but some very solid wines should result.
However, it hasn’t been a good year for the develop-
ment of botrytis cinerea the “noble rot” which is used
for our Bunch Select and Late Harvest Wines.  As a
result, there’s likely to only be a Late Harvest
Vignoles in the sweet wine category this year.

In the Winery

The larger harvest this year is allowing us to
expand our selection of wines once again.  Tenta-
tively, we’ll have two drier styled Rosés available one
produced from Pinot Noir and the other from
Cabernet Franc.  McGregor Vineyard used to produce
a Pinot Noir Rosé back in the late 1980s and early
1990s labeled “Pinot Noir Blanc” and we produced
the Rosé d’ Cabernet Franc in 2000.  While Rosé
wines are generally crafted to be consumed as youth-
ful wines, I can attest to the fact that some will indeed
remain beautiful wines for years to come.  Last year
we opened a 1992 Pinot Noir Blanc and this summer
a bottle of the 2000 Rosé d’Cabernet Franc…both
were crisp, fruity and delicious!  Needless to say,
these will be perfect wines for the summer and are
going to be a lot of fun to share with you…I’ll talk
more about these in the future.

The Seyval Blanc and Cayuga White were very
popular releases this year and we’re slated to produce
more this year!  We’re devoting nearly all of our
Chardonnay harvest to Unoaked Chardonnay style
this year as it seems to be a wine that sells out more
and more quickly every year.  Our Pinot Noir harvest
looked very nice this year and should provide us all
with some really delicious wine once again.   I’m sure
you’re all wondering about the Black Russian Red
grapes...we’re presently in the midst of harvesting our
biggest crop of Saperavi and Sereksiya Charni ever!
It’s hard to give you all the harvest details now  since
there’s still a lot of fruit to bring in so I’ll fill you all
in on the harvest in the January newsletter.  Until
then, enjoy a glass or two of McGregor wine!

From the Library

Here’s an email we just received about the 2000
Black Russian Red, which as I’d expect appears to
be maturing quite nicely:

“Last evening I went into our cellar seeking a
bottle of Chianti and found that I had none. However,
I did discover a nearly forgotten bottle of Black
Russian Red that had been resting quietly since we
picked it up at your winery in 2003. The wine had
aged very nicely and was a wonderful compliment to
our Mediterranean style chicken cutlets. This was the
best bottle of red wine from the Finger Lakes
region that we have ever had the privilege to taste.
We’ve had a dozen or more Pinot Noirs and Bordeaux
type blends from the area over recent years, but this
Black Russian was a revelation and a delight.  Thanks
for making such a tasty wine...”

Holiday Shipping
Deal!!!

Now through the end of the year we’ll
extend your wine discount to your
shipping charges!  In other words, you’ll
now save 10% on shipping and handling
of 3-5 bottles, 15% on 6-11 bottles and
20% on purchases of a case or more!!!

Vision is definitely affected by
glasses… especially after they’ve been

filled and emptied several times!
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Robbie Burns Day
Celebration at McGregor Vineyard
Visit us on Saturday, January 27th for our annual birthday celebration of Scotland’s
most famous poet!  This is a great way to beat the winter blues and enjoy all good
things Scottish.  We’ll have various entertainment throughout the afternoon and
samples of traditional Scottish foods (yes, we’ll even be serving up some haggis).
Details will be up on the website soon and in the January newsletter.

Keuka Lake Wine Trail’s

Keuka Holidays Event
November 11 & 12 and again on December 2 & 3

Visit the Keuka Lake wineries one last time before year’s end.  This is a great opportunity to
stock up on incredible wines, get your holiday gift shopping done and sample great foods!  In
addition, gets a Keuka Lake Wine Trail wine glass and each couple/individual ticket gets a
grapevine wreath and ornament from each winery.  The event costs $45 per person or $55 for a
couples ticket.  Call 800-440-4898, visit www.keukawinetrail.com or visit your local Wegmans
store to purchase tickets.

Remember folks, this is your chance to preview the red wines
from the 2005 vintage and be the first to have a chance to
purchase them at very nicely discounted prices!  The 2005

vintage is considered by many of us in the industry to be one
of the great years for red wines in the Finger Lakes.  Barrel
Tastings are open to Clan Club members and their guests
only and reservations are required!  $15 per Clan Club

member and $30 for guests.  There’s really no better way to
introduce your wine-loving friends to McGregor Vineyard!

We’ve still got spots available for the following sessions:
Sunday, November 19 at 4 pm
Saturday, December 9 at 4 pm

Sunday, December 10
at Noon, 2 pm and 4 pm

Red Wine Barrel Tasting
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SeanÕs Corner
It’s been a while since I have contributed to the

newsletter and it’s high time that I said hello to everyone.
“Hello to everyone!”

As I have been for the last few years, I like to
contribute to the November newsletter to give club
members a re-cap on last year’s Clan Packs.  Here’s the
breakdown:

Jan06 2003 Black Russian Red $49.99
2002 Rob Roy Red $39.99

Mar06 2003 Cabernet Sauvignon $27.99
2005 Seyval Blanc $12.99

May06 2005 Semi-Dry Riesling $19.99
2005 Unoaked Chardonnay $13.99

Jul06 2005 Cayuga White $11.99
2004 Pinot Noir $19.99

Sep06 2002 Chardonnay Reserve $15.99
2002 Pinot Noir Special Select $19.99

Nov06 2004 Cabernet Franc $26.99
2004 Sparkling Riesling $24.99

Clan Pack Subtotal $284.89
Shipping (Average) $69.00

$344.89
NY State Sales Tax $27.59
Grand Total $381.48

Once again, the Clan Club membership represents
significant value!  And the total of $381 does not include
the free renewal bottle you get every year.  The bottom
line is that you don’t need to visit the winery all the time
or buy a lot of wine in order to feel like you are getting
your money’s worth.  Just being a member is a great
investment in itself.

The club membership is now teetering on the 1000
member mark!  We have gone over the mark a few times
and then slip back under.  Last year, at this time, we were
just over 800 members; we are currently at 1001!  At the
time of this writing, the last membership number issued
was #1420.

Remember, the Clan Club Membership makes a
fantastic gift!  We ship the gift recipient their first “pack”
wines with two wine glasses and a welcome letter.  We can
also customize the welcome letter or put in a custom
greeting card from you.  You could email us a picture or
some text to make the card more special.   Or, if you
would rather give the membership personally, we can ship
the package to you, all ready to wrap, in plenty of time for
the holiday.  And remember, you receive $25 credit on
your next renewal for EACH new member you bring to the
club!  If you have a wine enthusiast on your holiday
shopping list, why not give the gift of wine that gives all
year long?

It’s been a great year for the wine club, that’s for sure!
And there are so many awesome wines to come, the value
of the McGregor Clan Club membership will only grow.

Thank you all for your support of the Clan Club.  It’s
great to be a part of such an incredible organization.   I
hope you all have a safe and happy Holiday Season and I
look forward to seeing you soon or in 2007!

Sincerely,
Sean McElroy
Assistant Manager

Cabernet Franc in the Finger Lakes
Cabernet Franc is a relatively new grape variety

for this region and has become one of the most
promising red varieties for the region.  The grape has
been used worldwide primarily for blending.  It is an
important grape for the St. Emilion district of
Bordeaux and is the primary red grape of the Loire
Valley.  Wineries in the Loire Valley use it to make
lighter red wines as well as dry rosé wines.

The Finger Lakes is one of the few regions in the
world to produce 100% (or thereabout) Cabernet
Franc wines.  It’s one of the parent plants of Cabernet
Sauvignon and typically produces a wine lighter in

color and tannic structure compared to Cabernet
Sauvignon.   On its own, Cabernet Franc often has a
fruit forward character reminiscent of cherries,
raspberries, plums, and strawberries and a distinctive
spiciness.

McGregor Vineyard was one of the pioneers of
growing and producing Cabernet Franc in the Finger
Lakes.  Our first vintage of a mere 92 cases was
produced in 1995 and was released in 1996 at $25 per
bottle!  I hope you’ll agree that the 2004 vintage in
this month’s pack is one of our finest yet!
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In this month’s Clan Pack

2004 Cabernet Franc
$26.99 Retail

 Clan Pack Special $24.00 per bottle (save over 10%)

 Sorry folks, due to VERY low supply there are no further discounts.
Special price good through the end of the year!!!

On October 15, 2004, 0.276 tons of Cabernet Franc were harvested by hand and had 19 brix, 0.95 TA and a
3.07 pH.  An additional 2.28 tons of fruit were picked on October 20, 2004 and had 19.2 brix, 0.94 TA and a
3.28 pH.  The remaining 2.13 tons of Cabernet Franc were harvested on October 21, 2004 and had 18.4 brix,
0.94 TA and a 3.14 pH.  Each picking of Cabernet Franc was fermented separately.  Fermentation lasted from
six to ten days.  Each batch also underwent 100% malo-lactic fermentation.  The wines were then aged in
French Oak barrels for 18 months.  We used eight one year old barrels and four two year old barrels.  After
barrel aging the wines were combined, egg white fined and cold stabilized.  On August 15, 2006 the wine was
bottled and had 0.5% residual sugar, 0.69 TA and 3.66 pH.  Only 121 cases were produced.

In my opinion, this Cab Franc stands out from all of our Cabernet Francs since the turn of the millennium.
This isn’t to say it’s better (but it is) than the 2000-2003 but it’s certainly different stylistically.  As a youthful
wine, this vintage seems the most approachable- a wine whose youth can truly be appreciated.  This vintage is
visually beautiful with a brilliant garnet-ruby hue and is lighter in color than the 2001-2003 vintages.  The
lightness of color certainly doesn’t mean lightness in body... swirl the wine in your glass and notice the legs
sticking to the side of the glass!  This Cab Franc has aromas of raspberries and cherries while spiciness and oak
lingers in the background.  This is true on the palate as well.  Velvety tannins coat the tongue and the finish is
solid and lingering.  The only disappointment is the lack of availability!  Try it now.... there’s only a few dozen
cases available for purchase!

2 0 0 4  

Cabernet Franc
F i n g e r  L a k e s

V  I  N  E  Y  A  R  D
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2004 Sparkling Riesling
$24.99 Retail

 Clan Pack Special $22.00 per bottle (save over 10%)

 Sorry folks, due to VERY low supply there are no further discounts.
Special price good through the end of the year!!!

Three tons of Riesling were harvested by hand on October 5, 2004 and had 18.3 brix, 1.11 TA and 2.94

ph.  The grapes were crushed, allowed to settle and inoculated with yeast.  Fermentation lasted for one month at

58-60 degrees.  The wine was then cold stabilized, filtered and inoculated with yeast for Tirage (bottle fermenta-

tion).  The wine was aged for 14 months and then riddled.  Disgorging and dosaging began in September, 2006.

Approximately 150 cases will be produced.  The wine has 13% alcohol, 0.94 TA, 2.80 pH and 3% residual

sugar.

I’m sure that many of you will recall the incredible character present in the 2004 Rieslings…they were

stunning to say the least.  I’d have to say that the sparkling version holds true to the vintage.  This is a very

balanced wine with racy acidity, vibrant orchard fruit character, a rich mouth-feel and great bubbles.  This

Finger Lakes Champagne should be a part of everyone’s holiday get-togethers this year…it’s sure to be the

crowd pleaser and will appeal to even the most finicky of palates.  It also will work great with a multitude of

dishes- start the evening with clams casino, assorted cheeses, crusty bread and this bubbly or save it for the

main course, especially the Thanksgiving Turkey!  Regardless, as bubbly often does, it’s bound to make you

smile and have an enjoyable evening.  Cheers!

2 0 0 4

Sparkling Riesling
A Naturel Finger lakes Champagne
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2006 McGregor
Vineyard Events
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

2007 Events
January 27

 Robbie Burns Day Celebration

2006 Keuka Lake
Wine Trail Events

Tickets can be purchased by visiting
www.keukawinetrail.com,

calling 800-440-4898, or visiting your local
Wegmans market.

November 11 & 12
and December 2 & 3

Keuka Holidays

2007 Events
February 10-11 and 17-18

Be Mine with Wine

March 31-April 1
Murder Mystery Tour

April 21-22
Keuka Kuisine

May 19-20
Keuka in Bloom

June 9-10 & 23-24
Barbeque at the Wineries

September 15-16
Keuka Oktoberfest

November 10-11 & 17-18
Keuka Holidays

2004 Reds are Available!!!
As you’ll see, quantities on these two wines are
much too small to include in a future Clan Pack, but
as a Clan Club Member, you’ve got exclusive
purchasing rights with them!  Let them both
breathe for a few hours before consuming…
they’re young!  Sorry, no discounts on these.

2004 Merlot $29.99 per bottle
less than 25 cases available!!!

This wine was aged in French Oak barrels for
approximately 18 months and has 0.25% residual
sugar, 0.61 TA and a 3.60 pH.  This wine is young,
rich and concentrated in color, has black cherry,
clove and herbaceous aromas and flavors, is soft on
the palate and has a smooth, lingering finish.

2004 Cabernet Sauvignon $29.99
per bottle; less than 50 cases available!!!

This Cab was aged for 16 months in French Oak
barrels and has 0.5% residual sugar, 0.69 TA and a
3.64 pH.  This Cab has a beautiful dark violet red
color, aromas of black current, black cherry, ginger
and oak.  It’s very soft on the palate, has great
cherry flavors, a hint of oak, and has a chewy,
lingering finish!

Don’t forget about the 2001 Reds!
Remember, we’ve still got some of the 2001
Merlot and 2001 Cabernet Sauvignon for your
enjoyment.  These wines are very rich and
concentrated and while incredibly tasty right
now, will still “go the distance” in your wine cellar.
They’re $34.99 per bottle and we’ve only got
about 10 cases of Cabernet and 20 cases of
Merlot remaining!
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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
2002 Rob Roy Red ...........................................................  $39.99
2004 Cabernet Franc .......................................................  $26.99
2003 Merlot ......................................................................  $29.99
2003 Cabernet Sauvignon .............................................  $27.99
2001 Cabernet Sauvignon (Clan Club only) ..............  $34.99
2001 Merlot  (Clan Club only) .......................................  $34.99
2004 Pinot Noir ...............................................................   $19.99
2003 Pinot Noir Reserve  (Clan Club only) ...............   $24.99
2002 Pinot Noir Special Selection ..............................   $19.99
Highlands Red ................................................................... $9.99

Dry White Wines
Chardonnay ...................................................................... $12.99
2002 Chardonnay Reserve .............................................. $15.99
2005 Muscat Ottonel ....................................... (375 ml) $14.99

Semi-Dry White Wines
Sunflower White ............................................................... $8.99
2005 Cayuga White .......................................................... $11.99
2005 Semi-Dry Riesling .................................................. $19.99

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

Sweet White Wines
2005 Late HarvestVignoles ........................... (375 ml) $19.99

Sparkling Wines
2004 Sparkling Riesling ................................................  $24.99
1995 Blanc de Blanc ......................................................... $29.99
2000 Blanc de Blanc ......................................................... $29.99
2000 Blanc de Noir ........................................................... $24.99

Recipe Corner
Gingered Brussels Sprouts

If you generally don’t care for Brussels, I’d suggest you
give them another try and prepare them this simple way—
it’s a great Fall/Winter hearty side dish.

1-2 dozen Brussels Sprouts, washed and halved
(quartered for large ones)

2-3 Shallots, diced
1 medium onion, sliced
2 Tbs. fresh ginger, minced
2-3 Tbs Grapeseed Oil

Bring medium sized pot of water to a boil.  Add Brussels,
cook for three minutes, drain and set aside. Heat oil to
medium-high in a large saucepan, add onion and sauté
until nearly translucent.  Add shallots and ginger, cook for
2-3 minutes longer and add Brussels. Toss to combine
ingredients, add salt and pepper to taste and serve.  This
recipe tastes great over short grain brown rice.

Clan Club
Membership &
Renewal Price
Increasing!!!

Hey folks, don’t forget that beginning
with the January renewals, the price of
membership is increasing to $225+tax
per year for New York State residents
and to $250+tax for all others.  With
the cost of everything up these days,
we unfortunately have to make this
price increase.

• Holiday Wine Specials •
Pick up some of our table wines for a really great cost-
effective way to entertain your family and friends
through the holiday season!

Highlands Red
a new bottling is available… very smooth and soft on the
palate with a great peppery finish and a hint of oak…

$45 for half a case (6 bottles)
$85 for a full case (12 bottles)

Sunflower White and/or Thistle Blush
both are new bottlings and are great everyday wines.

$40 for half a case (6 bottles)
$75 for a full case (12 bottles)


