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Clan Club News

January 2007

 McGregor Vineyard Clan ClubÉ
20 Years Strong!!!

Travel light in lifeÑ tak e only what you need;
a loving family, good friends, simple pleasures,

someone to love, and someone to love you,
enough to eat, enough to wear, and a little
more than enough to drink, for thir st is a

dangerous thing!  Anonymous

Here we are starting another year and IÕm once
again sitting here on Dutch Street reflecting back on
last yearÕs shining moments and those lackluster ones
as well.  WeÕve got war, global warming and
worldwide divisiveness of epic proportionÉit can be
utterly depressing!  Fortunately, weÕve also got great
health, family, friends and wine!  While difficult at
times, I think itÕs better to focus on all these good
things and at the same time, in whatever way, work to
improve those situations that arenÕt quite that good
yetÉ 2007 is sure to have many wonderful things in
store for us all.

One of the first guaranteed ÒgreatÓ events of
2007 for the winery is the milestone 20th

anniversary of my parentÕs dream-child better
known to us all as the Clan Club!!!  There are now

countless numbers of wine clubs available across
the country but thereÕs only one McGregor Clan
Club.  It was one of the first out there and IÕll
boldly state that it remains one of the best.  IÕm
proud to see it growing so much and IÕm very
thankful that youÕre all on board with us.

This monthÕs pack is usually the most anticipated
pack of the year as it contains a bottle of the Black
Russian Red (2004 vintage this time).  This vintage
leave no room for disappointmentÉitÕs a great wine
from a great year!  Its companion bottle is a highlight
on its own- a bottle of the 2004 vintage of Rob Roy
Red!  I hope you all agree that this is a great way to
start the New YearÉopen these wines up, let them
breathe and give cheer to all thatÕs good in your lives.

  Cheers!!!
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From the Winery
The yields from the vineyard this year were very pleasant on the eyes indeedÉweÕre going to have a much

nicer supply of wines from the 2006 harvest than weÕve had in the past few years.  As a result, weÕll have a good
supply of a dry, Alsatian styled GewŸrztraminer, our Rkatsiteli-Sereksiya can be bottled in regular sized bottles
again and we are able to produce a Dry Riesling in addition to our Semi-Dry Riesling once again!  We also will
have a dry Pinot Noir RosŽ for the first time in about 15 years and our RosŽ dÕCabernet Franc is back (we
produced this for the first and only time with the 2000 harvest).    WeÕre also getting ready to bottle the 2005
Pinot Noir (a Reserve release), 2005 Cabernet Franc and 2006 Unoaked Chardonnay.  Keep your eyes open for
their release!  In sum, everything is starting out looking very good for 2007!

Those who were able to attend one of the sessions of the Red Wine Barrel Tasting this year were treated to
samples of all the 2005 reds and the resounding feeling about these wines was a rather unanimous ÒWOW!Ó
Quantities of the 2005 reds are quite small once again, but the quality is way upÉthis is one of the special
vintages that comes along once or twice a decade if weÕre lucky.  Suffice it to say, the 2005 Black Russian Red
is one of the finest vintages weÕve ever had!  To put the yields of the 2005 reds in perspective, we averaged
about 1/2 a ton to 1 1/2 tons per acre on each of the red varieties whereas a ÒnormalÓ harvest yields us 2 1/2 to 3
1/2 tons per acre!  As a result, we only have one barrel (about 63 gallons) each of the Cabernet Sauvignon and
MerlotÉtr uly a sad affair as theyÕre two of the finest wines to grace our presence here at the winery (some
people at the Barrel Tasting wanted to purchase the whole barrel)!  Rather, both of these wines will be fully
contributed to the Rob Roy Red blend and there will not be any 2005 vintage Cabernet Sauvignon nor 2005
Merlot (but wait until you taste the Rob RoyÉall good things in all good time).  With spring on the way, we
need to start thinking about the White Wine Barrel Tasting on April 14 and 15Écall and make your reservations
today!!!

From the Library
Wine-wise, end of the year holiday time is about my most favorite time of the year because it means I can

dig deep into the library and try a bunch of Òoldies but goodiesÓ (hopefully)!  For Thanksgiving we opened up a
bottle of the 2002 Gewürztraminer Reserve and itÕs holding up incredibly wellÉnowhere near peaking.  The
big wine of the night was one of the last five bottles remaining in the library of the 1991 Black Russian Red-
the very first vintage of the blend.  Anecdotally, IÕve heard from a number of you that this wine still fits the bill
and continues to improve and impress (I hadnÕt tried it in at least 5 years).  It was absolutely jaw-dropping
great!  ThereÕs still plenty of time in store for this vintage.  We popped open a 1990 Blanc de Blanc and 1984
Blanc de Noir for New YearÕs EveÉthe 1990 was elegant and aging very well- a beautiful sparkler.  The 1984
on the other hand, tasted aged but was nice for the first 60 seconds in the glass.  It was a point of no return after
that and it just fell apart and became undrinkable. We did enjoy a 1988 Alsatian Riesling with our traditional
New YearÕs fondue.  It was golden in color, had great fruit flavors, bordering on tropical, and a crisp acidityÑ
perfect with the fondue.

Important note on the 1999 Rob Roy Red:
The 1999 Rob Roy Red (our first vintage of this blend) was sampled by everyone at the Red Wine Barrel

Tasting and is still available for purchase at $49.99 per bottle (thereÕs only a few cases left).  ThereÕs some
sediment in this wine, so stand the bottle upright for a day before decanting and the wine is best if opened to
breathe for a few hours.  If youÕve ever had a Borolo, this is quite similar in character- bold, tannic, and earthy.
Quite a nice wine all in all but depending on the bottle opened, the nose doesnÕt quite live up to whatÕs
experienced on the palate...so it goes!  However, weÕve tested the remaining levels of free sulfur dioxide in this
wine and unfortunately itÕs quite low.  While the wine hasnÕt necessarily reached full maturation, I strongly
encourage you to dig your bottles out of the cellar over the next year and enjoy this wine nowÉit w onÕt hold up
for many more years in your collection as itÕs the sulfur dioxide that helps keep a wine from oxidizing.  The
wine is superb right now, so donÕt risk letting time overtake it.
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From the Vineyard

2006 didnÕt seem like a banner year for grape growing and winemaking in the Finger Lakes given the
continuous rain and clouds (which equates to lower sugar and higher acidity levels).    However, if one practiced
a bit of patience, the wait was well worth it!  We were terribly worried that it wouldnÕt stop raining in the fall
and we considered picking many of the late ripening varieties ahead of the predictions of constant rain but they
just werenÕt ready.  So we held on and lo and behold, nice strong drying winds came along and the sun peeked
out for a week and a half.  The acidity levels dropped, sugar levels increased and as a result we harvested some
fine grapes that are turning into some very pleasant wines!  This was also our largest harvest since 2002 and it
was our largest harvest of the Black Russian Red grapes ever!

We just had the most mild December in recorded history and it seems like January is shaping up to be the
sameÉtemperatures are 20+ degrees above normal (the mercury is pushing 60 degrees as IÕm sitting here
writing).  This is not necessarily problematic, but it could lead to disaster- a quick cold snap catching the vines
off guard is one potential problem.  The other major problem would be having the buds swell early prior to the
danger of late spring frosts.  These thoughts make this current weather really twist a knot in a  Finger Lakes
vinifera grape growers stomach!  If, however, the weather remains mild and leads us into summer without any
extreme temperature drops, weÕll be in great shape! Once again, keep your fingers crossed!

Robbie Burns Day
Celebration at McGregor Vineyard
Saturday, January 27, Noon to 5 PM
Come and visit us once again for this day of beating the deep winter blues
and celebrating all good things Scottish!  WeÕll be serving up some traditional
Scottish fare paired with some fantastic McGregor wines.  If you play the
bagpipes, dance, recite poetry, sing, etc.... Show your Scottish pride and share
it with us at the winery!  WeÕll be charging Clan Club members $8 per person
or $15 per couple and guests/non-members $10 per person or $18 per couple.  This cost covers the food
and wine samples, a glass of wine of your choice, and a McGregor logo wine glass.  In addition, for the
third year running, weÕll be donating $1 per person to the Manor Nursing Home in Penn Yan.  Snow
storm or not, the event will be held!  

Keuka Lake Wine TrailÕs ÒBe Mine With WineÓ
February 10-11 and February 17-18

This is a great way to surprise your sweetie and have a fun and romantic weekend around Keuka
Lake... visit all eight member wineries on the Trail for some delicious ValentineÕs Day inspired cuisine
sampled alongside some delicious wines!  WeÕll be serving a Mediterranean Frittata, Vanilla Cheescake
and Chocolate Truffles, all made at the winery!  Event tickets only cost $20 per person in advance or
$25 per person at the door.  Tickets can be purchased by visiting www.keukawinetrail.com, calling
800-440-4898, or visiting your local Wegmans grocery store.
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Black Russian
Red Bash

March 3&4 • 11 am to 5 pm each day
This event has become our most popular Òoff seasonÓ event of the year and three simple words say why this is so...

BLACK RUSSIAN RED!  This is sure to delight the senses once again! After giving Clan Club members a few months
to savor the newest vintage of Black Russian Red featured in the January Clan Pack, the first weekend in March has
come to represent opening the Black Russian Red floodgates to the public! 

This year weÕve got an interesting twist to the event.  Since thereÕs a very good chance that the Clan Club will pick
up the 20-30 cases of 2004 available for purchase before the weekend of the Bash, weÕre also going to be offering barrel
samples of the simply INCREDIBLE 2005 vintage during the weekend!  If thereÕs any 2004 vintage left, itÕll be available
for sampling, purchasing and taking home.  The 2005 vintage wonÕt be available to take home during this weekend (itÕs
really a sample from the barrel), but you can purchase it and get it once itÕs in the bottle!  Two vintages of Black
Russian in one weekendÑ  you just canÕt beat it! 

Please let us know if youÕre thinking of attendingÑ  reservations are not required, but it helps us better plan on how
much food to prepare! The event runs from 11-5PM each day. Stacey always prepares delicious foods created specifically
to compliment the Black Russian Red. You can guarantee the menu to include read meat, mushrooms, and dark
chocolate.  WeÕll put the menu on the web site shortlyÉ trust me, itÕll make your mouth water!  The cost to attend the
Black Russian Red Bash is $10 per person ($8 for Clan Club Members) or $18 per couple ($15 for Clan Club Members)
which includes the food and wine samples, a McGregor wine glass and weÕll also be donating $1 per attendee to the
Manor Nursing Home in Penn Yan!

Black Russian Red Dinner
Saturday evening, March 4

Village Tavern Restaurant and Inn, Hammondsport, NY www.villagetaverninn.com
  If there was ever an evening that clearly defined laid-back, elegant indulgence the Black Russian Red Dinner at the
Village Tavern has got to be it!  I canÕt possibly encourage you enough to attend this dinner- itÕs simply over-the-top in
every way.  The Tavern closes their doors to the public on this evening and Clan Club members and friends are treated
to a multi-course extravaganza of impeccably paired food and wine. 

Space is limited to about 70 people and this event has always sold out and sold out quickly.  The menu is listed
below.  Unfortunately we donÕt have the pricing worked out at the time of this writing, but weÕll let everyone know via
email as soon as possible.   In the meantime, give us a call at the winery and let us know if youÕre interested and weÕll put
you on the contact list.  The Tavern is also offering a weekend special on their roomsÑ  $99 the first night and just $39
for additional nights.

Menu:
Welcome Reception:  Fondue and 2000 Blanc de Blanc

Seated courses:
I.  Shrimp Asiago with Polenta and a Tomato Concase with 2002 Special Selection Pinot Noir
II.  Grilled Asparagus with Fresh Strawberries &  Pine Nuts  with 2005 Semi-Dry Riesling
III.  Roasted Chilean Sea Bass with Rappini Ragout with 2002 Chardonnay Reserve
IV.  Salmon Coulbiac with 2003 Cabernet Sauvignon
V.  Tournedos with a Black Truffle Sauce with 2004 Black Russian Red
VI. Chocolate Truffle with 2005 Late Harvest Vignoles
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In this monthÕs Clan Pack

2004 Black Russian Red
$49.99 per bottle r etail

Clan Pack Price:  $44.99 per bottle (Save 10%)
Special Price good through the end of the Black Russian Red Bash on March 4th!!!

Note:  There will be no discounts offered on this wine after this t ime!!!
A scant 2.25 tons of clean, ripe Saperavi and Sereksiya Charni grapes were harvested by hand on October

15, 2004.  At the time of harvest, the grapes had 22.5 brix, 1.36 TA and 3.15 pH.  The grapes were de-stemmed,
transferred to stainless steel open top fermentation tanks, heated to 70-80 degrees F and inoculated with yeast.
Fermentation lasted for 10 days.  After completion of 100% malo-lactic fermentation, the wine was transferred
into three year old American Oak barrels.  After six months the wine was racked into one year old Minnesota
American Oak barrels for eleven more months of aging.  The wine was then heat and cold stabilized and egg
white fined.  The wine was filtered and bottled on August 31, 2006.  At the time of bottling the wine had a 0.80
TA, 3.65 pH, 0.75% residual sugar and 13.2% alcohol. Only 142 cases were produced.

This Black Russian Red comes from a naturally low yielding year in the vineyard as a result of severe
winter damage from the cold.  In fact, we yielded about 0.75 tons of fruit per acre whereas a ÒnormalÓ harvest
yields 2.5-3.5 tons per acre!  This reduced crop size was coupled with very nice and even fruit ripening.  This is
an excellent vintage of Black Russian Red!  The color, as expected is a concentrated, black-purple.  The nose is
fruitier than typical and has cassis and hints of licorice.  The wine is very soft and velvety on the palate with an
array of flavors- smoky, earthy, cassis, elderberry and black cherry.  Ripe smooth tannins and balanced acidity
linger on a ÒchewyÓ finish.  This vintage is incredibly smooth and drinkable for being so young in the
bottle...open it tonight!  Serve with rosemary crusted lamb, venison, etcÉPurchase this one quick- after the
Clan Packs and purchased futures from the 2005 Red Wine Barrel Tasting, there’s only 20-30 cases remaining
for sale!

2 0 0 2  

Black Russian Red
Fi n g e r  L a k e s
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2004 Rob Roy Red
$39.99 retail

Clan Pack Price:  3-5 bottles  $33.99 per bottle (save 15%)
6-11 bottles  $31.99 per bottle (save 20%)   12+ bottles  $29.99 per bottle (save 25%)

Special Clan Pack price good through the end of the Black Russian Red Bash on March 4th!!!

On October 1, 2004, 1.16 tons of Merlot was picked at 18.8 brix, 0.82 TA and 3.16 pH.  On October 20,
2.28 tons of Cabernet Franc were harvested and contained 19.2 Brix, 0.94 TA and 3.28 pH.  Another 2.1 tons of
Cabernet Franc were harvested and contained 18.4 brix, 0.94 TA and a 3.14 pH.  A few days later, on October
25, 1.82 tons of Cabernet Sauvignon containing 18 brix, a 1.19 TA and 3.21 pH were picked.  Each grape
variety was kept separate and fermentations lasted 8-10 days and 100% malo-lactic fermentations were
completed.  The wines were then transferred into French oak barrels for 15 months of aging.  Blending trials
resulted in a wine consisting of 52% Cabernet Franc, 30% Cabernet Sauvignon and 18% Merlot.   This blend
was then cold and heat stabilized and fined with egg whites.  It was bottled on August 30, 2006 and contains a
0.66 TA, 3.63 pH, 0.25 residual sugar and 12.6% alcohol.  A total of  251 cases were produced.

The wine has a beautiful garnet red color with a touch of purple.  The nose is enticingly spicy and the
Cabernet Franc is the most present component in the nose with aromas of red raspberry, cherry, and a hint of
strawberry all rising from the glass.  On the palate the wine displays an enjoyable heaviness- smoky, earthy and
spicy.  The fruit is in the background and characteristic of black cherry and black currant.  The finish is rich,
lingering and smoky.   Just like the Black Russian Red, this vintage of Rob Roy Red is a great wine to sip all on
its own and itÕs a classic wine for enjoying with a fine cigar!  Enjoy this with a hearty roast or thick steak thatÕs
been marinated in a cup of this Rob Roy, some crushed garlic, black pepper and a few pinches of your favorite
spices.

In this monthÕs Clan Pack

MCGREGOR VINEYARD WINERY

2004  Rob Roy  RED

Finger Lakes
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2007 McGregor
Vineyard Events

January 27
Robbie Burns Day Celebration

M arch 3-4
Black Russian Red Bash

M arch 3
Black Russian Red Bash Dinner at the

Village Tavern

M arch 24
Vertical Wine Tasting

(Clan Club Members & Guests only)*

Apri l  14-15
White Wine Barrel Tasting

(Clan Club Members & Guests only)*

M ay 5
Vertical Wine Tasting

(Clan Club Members & Guests only)*

July 14-15
RosŽs & Local Artisan Cheese Celebration

July 21-22
Finger Lakes Wine Festival, Watkins

Glen Speedway

August 11-12
Blues and Blueberries

August 18
Annual Clan Club PicnicÉ Clan ClubÕs

20th Anniversary Celebration!!!
(Clan Club Members & Guests only)*

August 19
Viking Spirit Brunch and Boat Cruise

(Clan Club Members & Guests only)*

September 8-9
Hudson Valley Wine Fest, Red Hook, NY

September 22-23
Chocolate & Red Wine

November 3-4
Red Wine Barrel Tasting

(Clan Club Members & Guests only)*

November  10-11
Harvest Festival, Desmond Hotel,

Albany, NY

December 1-2
Red Wine Barrel Tasting

(Clan Club Members & Guests only)*

2007 Keuka Lake Wine Trail
February 10-11
February 17-18

Be Mine With Wine

M arch 31-Apri l  1
Murder Mystery Tour

Apri l  21-22
World Tour of Food and Wine

M ay 19-20
Keuka In Bloom

June 9-10
BBQ at the Wineries

June 23-24
BBQ at the Wineries

September 15-16
Oktoberfest

November 10-11
November 17-18

Keuka Holidays
Tickets can be purchased by visiting

www.keukawinetrail.com, calling 800-440-4898, or
visiting your local Wegmans market.
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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
2004 Black  Russian Red (Clan Club only) .................. $49.99
2004 Rob Roy Red  (Clan Club only) ........................... $39.99
2002 Rob Roy Red ........................................................... $39.99
2004 M erlot ...................................................................... $29.99
2003 M erlot  (almost gone) ............................................ $29.99
2004 Cabernet Sauvignon ............................................. $29.99
2003 Cabernet Sauvignon ............................................. $27.99
2001 Cabernet Sauvignon (Clan Club only) .............. $34.99
2001 M erlot  (Clan Club only) ....................................... $34.99
2004 Pinot Noi r  (almost gone) ....................................  $29.99
2003 Pinot Noi r Reserve  (Clan Club only) ...............   $24.99
2002 Pinot Noi r Special  Selection ..............................  $19.99
Highlands Red ...................................................................$9.99

Dry White W ines
Chardonnay ........................................................................$9.99
2002 Chardonnay Reserve..............................................$15.99
2005 M uscat Ottonel .......................................(375 ml) $14.99

Semi-Dry White W ines
Sunf lower Whi te ...............................................................$8.99
2005 Semi-Dry Riesl ing ..................................................$19.99

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

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

Sparkling Wines
2004 Spark l ing Riesl ing ................................................ $24.99
2000 Blanc de Blanc .........................................................$29.99
2000 Blanc de Noi r ...........................................................$24.99

Recipe Corner
Mustard-Crusted Haddock with
Garden Tomatoes & Lemon Oil

This is a slight variation on recipe we found in the August 2005
issue of Bon AppŽtit magazineÉ  was absolutely delicious!

Lemon Oil
5 large lemons
1/2 Cup Grapeseed Oil
1/2 tsp. fresh lemon juice

Peel lemon rind into strips with a peeler, place in a bowl with
the oil.  Cover and let marinate overnight.  Strain and add lemon
juice.

Tomatoes
3 Tbs. grapeseed oil
6-8 large garlic cloves, sliced
1 1/2 Tbs. Thyme
3 lbs. beefsteak tomatoes, diced into _ inch pieces
1 lb cherry tomatoes, halved

Heat oil in a large skillet on medium-high heat.  Add garlic and
1 Tbs. thyme and stir until fragrant (approx. 30 seconds).  Add
beefsteak tomatoes and sautŽ until slightly softened and juices
start to thicken (8-10 minutes).  Mix in cherry tomatoes and
cook until heated through (about 2 minutes).  Mix in 1/2 Tbs.
thyme, season with salt and pepper and remove from heat.

Fish
2/3 Cup Dijon mustard
2/3 Cup Whole grain Dijon mustard
1 Tbs. Hot pepper sauce
4 Cups Panko bread crumbs (Japanese)
3 Tbs. Fresh thyme, chopped
8 Haddock fillets, 5-6 oz. each

Preheat oven to 250 degrees.  Whisk mustards and pepper sauce
to blend.  Spread panko on a large plate.  Sprinkle fillets with
salt and pepper on each side then coat each side with one
tablespoon of mustard mixture and 1/2 teaspoon of thyme.  Coat
fillets with panko bread crumbs, pressing to adhere it to the
sides of each fillet.  Cover and chill (may be prepared up to 3
hours in advance).

Pour grapeseed oil in a heavy cast iron skillet (enough to
generously coat the bottom of the pan) and heat to medium-
high.  Cook fish until crisp and just opaque in the center (about
3 minutes per side).  Transfer fish to a large baking sheet and
keep warm in a 250 degree oven.

Serving

Spoon tomatoes on plates, top with fish and drizzle with lemon
oil.  This is a very summery dishÉ not necessarily for this
monthÕs featured Clan Pack wines (you never know, it might
work well!), but I guess this mild winter has me already
thinking of summertime and tomatoes from the garden!  Enjoy.

Great Deal!
Chardonnay $9.99


