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Gan Qub News

McGegor il ard Clan ClubE

20"Years"Stiong!!!

Travel lighth Ii‘ t‘e only what you need;

a loving family, good friends, silnple pleasures, &
sd'rneone.to love, someone to love you,
enoudh o eatyenoughe vear, and a little

more than enoughdaaarink, for thirst is a

dangeous thing!" Anorymous

Here we are starting another year and IOm once countless numbers of wine clubs available across
again sitting here on DukcStreet reflecting b&aoon the country but there@ only one McGregor Clan
last year€shining moments and thoseKarster ones  Club. It was one of the first out there and |l
as vell. WeQ@e got war, global warming and boldly state that it remains one of the best. 1@n
worldwide diisiveness of gic proportionEit can be  proud to see it growing so much and |Gn very
utterly depessing! Brtunately wefe also gt ged thankful that you®e all on board with us.

health, family friends and wineWhile difficult at This month©pack is usuallthe most anticipated
times, | think it®better todcus on all these good pack of the year as it contains a bottle of the Black
things and at the same time, in wdvar way, work to  Russian Red (2004 vintage this timé@his vintage
improve those situations that aregQite that good leave no room for disappointmentEisCa gea wine
yetE 2007 is sure to hae mary wonderful things in ~ from a great year! Its companion bottle is a highlight
store for us all. on its avn- a bottle of the 2004 vintage of RobyRo
One of the first guaranteed QyreatOevents of Red! | hope you all agree that this israaj way to
2007 for the winery is the milestone 20" start the Ney YearEopen these wines up, let them
anniversary of my parent( dream-child better breathe and ge cheer to all thas@pod in your lves.

known to us all asthe Clan Club!!! There are now Cheers!!!



From the Winery

The yields from the vingrd this yar wee very pleasant on theyes indeedEve@ going to hae a nuch
nicer supply of wines from the 2006 kast than wa® had in the pase years.As a result, welhave a good
supply of a dryAlsatian styled GeYrztraminerour RKatsiteli-Sereksiya can be bottleddgular sizd bottles
again and we arelde to poduce a Dy Riesling in addition to our Semi-Dry Riesling ongaia! We also will
have a dry Pinot Noir RosZ for thidt time in about 15 years and our RosZ Bé@at Franc is back (we
produced this for therkt and only time with the 2000 hast). We@e also gtting eady to bottle the 2005
Pinot Noir (a Reserrrelease)2005 Chemet Franc and 2006 Unaatk ChardonnayKeep your ges open for
their release! In sumyerything is staing out looking ery good for 2007!

Those who wer able to #tend one of the sessions of the Réide BarrelTasting this gar were treated to
samples of all the 2005 reds and the resounding feeling about these agn@sather unanimo@NOW!0
Quantities of the 2005 reds are quite small onegnagut the quality is \ey upEthis is one of the special
vintages thacomes along once or twice a decade ifree@ky. Sufice it to saythe 2005 Blak Russian Red
is one of theifiest vintages aWVe arer had! To put the yields of the 200%ds in perspeate, we aeraged
about 1/2 aton to 1 1/2 tons per@amn each of thesd \erieties whereas a OnuailChanest yields us 2 1/2 to 3
1/2 tons per acreAs a result, we only hva& one barel (about 63 gllons) each of the Cabernet Sauvignon and
MerlotEtr uly a sad dir as thg@e two of the fnest wines to grace our presence here at the winery (some
people at the Bagl Tasting vanted to purchase the whole barrel)! Ratheth of these wines will be fully
contiibuted to the Rob Roy Red blend and there will not lye2805 vintage Cabernet Sauvignon nor 2005
Merlot (but wait until you taste the Rob Rall good things in all good time). With spring on the ay, we
need to start thinkingoaut theWhite Wine BarrelTasting orApril 14 and 15Ecall and ma your reserations
today!!!

From the Library

Wine-wise, end of thegar holiday time is about my most/rite time of the year because it means | can
dig deep into the librgrand ty a unch ofOoldies bt goodiesO (hopefully)! oF Thanksgving we opened up a
bottle of the2002 Gewiirztraminer Reserve and it® holding up incredibly wellEnwhere near peakingThe
big wine of the night was one of the lasefbottles remaining in the library of t1891 Black Russian Red-
the \ery first vintage of the blendAnecdotally IQe heard from a number oby that this wine stillifs the bill
and contimies to impree and impess (I hadr@ied it in  least 5 pars). It vas absolutely ja-dropping
great! There® still plenty of time in star for this vintge. We popped open #990 Blanc de Blanc and1984
Blanc de Noir for Nev Year® EveEthe 1990 was elgant and agingeary well- a beautiful sparklerThe 1984
on the other handasted ged lut was nice for theifst 60 seconds in the glass. Hsa point of noatum after
tha and it just &l apait and became undrinkabM/e did enjoy a1988 Alsatian Riesling with our traditional
New Year®fondue. It was golden in cojdrad ged fruit flavors, bodeiing on tropical, and a isp acidityN
perfect with the fondue.

Important note on the 1999 Rob Roy Red:

The1999 Rob Roy Red (our first vintage of this blend) &s sampled byveryone athe RedVine Barel
Tasting and is stillailable for purchase at $49.99 per bottle (trem(y a fev cases left) There®©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 f& houss. If you@e ever had a Baslo, this is quite similar in charactdvold, tanni¢ and earti
Quite a nice wine all in allui dgpending on the bottle opened, the nose doesi® live up to wha@
experienced on the palate...so it goesweeer, wefde tested the remainingvigls of flee sulfur dioxide in this
wine and undrtunately it®quite lov. While thewine hasn(ecessarily reached full mattica, | strongly
encouage you to dig your bottles out of the cellgeothe n&t year and enjpthis wine nEit w on®hold up
for mary more years in your collection assit®e sulfur dioxide that helpgdp a wine fom oidizing. The
wine is superb right ma so donisk letting time oertale it.
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Sdaurday, dnuary 27, Noonto 5 RM

Come and visit us once again for this day of beating the deep winter blues
and celebrating all good things Scottish! We@ be serving up some traditional
Scottish fare paired with some fantastic McGregor wines.  If pu play the
bagpipes, dance, recite poetry, sing, etc.... Show your Scottish pride and share
it with us at the winery! Wed 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 adition, for the
third year running, wedl be donating $1 per person to the Manor Nursing Home in PennYan.  Snw
storm or not, the event will be held!

Keuka Lake Wine TFail@ OBe Mine With WineO
February 10-11 and February 17-18

Thisis 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 Valentine® Day inspired cuisine
sampled alongside some delicious wines! Wed be serving a Mediterranean Fittata, Vanilla Cheescake
and Chocolate Truffles, all made at the winery! Bvent 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 \egmans grocery stare.

From the Vineyard

2006 didnCseem lile a banner year forgpe gowing and winemaking in the Finger Ledkdven the
continuous rain and clouds (which equates welosu@r and higher acidity \els). Havever, if one pacticed
a bit of pdience, the wait @&s well worth it! We were terribly worried that it vouldn®stop raining in thel
and we considered img mary of the lde ripening warieties ahead of the @dictions of constant rairubthey
just ween®ready So we held on and lo and behathite stong drying winds came along and the sun pdek
out for a week and a halfThe acidity leels droppedsugr levels inceased and as asult we hargsted some
fine gapes thaare turning into someexy pleasant winesThis was also our lgrest harest since 2002 and it
was our lagest harest of the Blak Russian Red gpees @er!

We just had the most mild December etorded history and it seemsdillanuary is shaping up to be the
sameEtemperatures ar20+ dgrees abee normal (the mercury is pushing 6@dses as |IOm sitting here
writing). This is not necessarily problematiaitlit could lead to disastea quidk cold sn@ cdching the vines
off guard is one potential problenthe other major mblem would be haing the luds swell early prior to the
danger of lae sping frosts. These thoughts makhis current weather really twist a knot in a Fingerelsak
vinifera grge gravers stomach! Jfhowever, the weather remains mild and leads us into summer withoyt an
extreme temperaterdops, welDbe in great shape! Onceaig, keep your fngers crossed!
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March 3&4 ® 11 am to 5 pm each day

Thisevent has become our most popular @ff seasonOevent of the year and three smple words say why thisis ...
BLACK RUSSIAN RED! Thisisaureto delight the sensesonce again! After giving Clan Club membersa few months
to savor the newes vintage of Black Russan Red featured in the January Clan Pack, the fira weekend in March has
come to represent opening the Black Russan Red floodgatesto the public!

Thisyear we@e got an interestingtwig to the event. Since there®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, we@e also going to be offering barrel
samplesof the mply INCREDIBLE 2005 vintage during the weekend! f there®any 2004 vintage left, it@ be available
for sampling, purchasing and taking home. The 2005 vintage won®be available to take home during thisweekend (it®
really a sample from the barrel), but you can purchase it and get it once it®in the bottlel Two vintages of Black
Russan in one weekendN you just can®beat it!

Please let usknow if you@e thinking of attendingN reservationsare not required, but it helpsusbetter plan on how
much food to prepare! The event runsfrom 11-5PM each day. Stacey always prepares deliciousfoods created ecifically
to compliment the Black Rusian Red. You can guarantee the menu to include read meat, mushrooms, and dark
chocolate. We@ put the menu on the web site shortlyE trugt me, it@® make your mouth water! The cog to attend the
Black Rusian Red Bash is$10 per person ($8 for Clan Club Members) or $18 per couple ($15 for Clan Club Members)
which includesthe food and wine samples, a McGregor wine glassand wed also be donating $1 per attendee to the
Manor Nursng Home in Penn Yan!

Black Russian Red Dinner

Saturday evening, March 4

Village Tavern Restaurant and Inn, Hammondsport, NY www.villagetaverninn.com

If there wasever an eveningthat clearly defined laid-back, elegant indulgence the Black Russan Red Dinner at the
Village Tavern hasgot to beit! | can®possbly encourage you enough to attend thisdinner- it@smply over-the-top in
every way. The Tavern closestheir doorsto the public on thisevening and Clan Club membersand friendsare treated
to a multi-course extravaganza of impeccably paired food and wine.

Spaceislimited to about 70 people and thisevent hasaways sold out and sold out quickly. The menuisliged
below. Unfortunately we don®have the pricing worked out at the time of thiswriting, but wed let everyone know via
email assoon aspossble. In the meantime, give usacall at the winery and let usknow if you®@e interested and we® put
you on the contact lig. The Tavern isalso offering aweekend special on their roomsN $99 the firgt 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
Il. Grilled Agparaguswith Fresh Strawberries& Pine Nuts with 2005 Semi-Dry Rieding
I11. Roaged Chilean Sea Basswith Rappini Ragout with 2002 Chardonnay Reserve
IV. Salmon Coulbiac with 2003 Cabernet Sauvignon
V. Tournedoswith a Black Truffle Sauce with 2004 Black Russan Red
VI. Chocolate Trufflewith 2005 Late Harves Vignoles
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In this month® dan Pack

MCGREGOR

Vineyar(l
2002

Black Russan Red

Finger Lakes

2004 Black Russian Red

$49.99 per bottle r etail

Clan Rck Price: $44.99 per bottle (Sawe 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 time!!!

A scant 2.25 tons of clean, ripe Sapeend Seeksiya Charni grpes vere hanested ly hand on October
15, 2004.At the time of harest, the grpes had 22.5 bt, 1.36TA and 3.15 pH.The gapes were de-stemmed
transkrred to stainless steel open temfientation tanks, heated to 70-8@ues F and inoculated with yeast.
Fermentation lastedor 10 dgs. After completion of 100% malo-lactiefmentation, the wine &s tanskrred
into three par oldAmerican Oak baels. After six months the wine &s acked into one year old Minnesota
American Oak baels for eleen more months of aging.he wine vas then heat and cold stabilized agd e
white fined. The wine vas fltered and bottled oAugust 31,2006. At the time of bottling the wine had a 0.80
TA, 3.65 pH, 0.75% residual sugar and 13.2% alcoholy O42 cases were guiuced.

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 OnormalO harve
yields2.5-3.5tonsperacre! Thisreducedcrop sizewascoupledwith very niceandevenfruit ripening. Thisis
anexcellentvintageof Black RussiarRed! Thecolor, asexpecteds a concentated,black-puple. Thenoseis
fruitier thantypical andhascassisandhintsof licorice. Thewine s very softandvelvety onthe palae with an
array of flavors-smoly, eathy, cassiselderberryandblack chery. Ripesmoothtanninsandbalancedacidity
linger ona OchwyCOfinish. This vintageis incredibly smoothanddrinkablefor beingsoyoungin the
bottle...open it tonight! Serve with rosemary crusted lamb, venison, etcEPurchase this one quick- after the
ClanPacksandpurdhaseduturesfrom the 2005RedWine Barrel Tasting,there’s only 20-30 cases remaining
for sale!
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In this month® dan Pack

MCGREGOR VINEYARD WINERY

2004 RdDRQ/ RED

Finger Lakes

2004 Rob Ry Red

$39.99 retail

(an 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%)
Foecial Gan Pack price good through the end of the Black Russian Red Bash on March 4th!!!

On October 1, 2004, 1.16 tons of Merlaspicled at 18.8 brix, 0.82ZA and 3.16 pH. On October 20,
2.28 tons of Cabernet Franc wéranested and contained 19.2 Brix94TA and 3.28 pH.Another 2.1 tons of
Cabernet Franc wehawrested and contained 18.4 biix94TA and a 3.14 pHA few days lateron October
25, 1.82 tons of Cabernet Sauvignon containing 18 brix, aTAXthd 3.21 pH were pked. Each grape
variety was kept separate and fermentations lasted 8-10 days and 100% malo-lactic fermentations wer
completed.The wines wez then transfeed into French oak barrelsrf15 months of aging. Blending trials
resulted in a wine consisting of 52% Cabernet Franc, 30% Q=tifeauvignon and 18% Met. This dend
was then cold and heat stabilized ainéd with gyg whites. It vas bottled o\ugust 302006 and contains a
0.66TA, 3.63 pH,0.25 residual sy and 12.6% alcoholA total of 251 casesexe pooduced.

The wine has a beautiful geat red color with a tourcof puple. The nose is enticingly spiand the
Cabernet Franc is the most present component in the nose with aromas of red rasmrgrgnd a hint of
stravberry all rising fom the glass. On the ptdahe wine displays an egpble heainess- smoyk earthy and
spicy. The fuit is in the backgrund and baracteristic of black cherry and blackrant. The fnish is rich,
lingering and smok Just lile the Black Russian Red, this vintage of Roly Red is a gga wine to sip all on
its own and it®a classic wineof enjoying with aifie cigar! Enjg this with a hedy roast or thick steak th@
been marinated in a cup of this RobyR&ome crushedagic, bladk pepper and agw pinches of yur favorite
spices.
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2007 McGegor
Vineyard Eents

January 27
Robbie Burns Day Cdéoration

M arch 3-4
Black Russian Red Bash

March 3
Black Russian Red Bash Dinner at the
Village Tavern

March 24
Vetica WineTasting
(Clan Club M embers & Guests only)*
April 14-15
WhiteWineBarrd Tasting
(Clan Club Members & Guests only)*

May 5
Vetica WineTasting
(Clan Club Members & Guests only)*

§ July 14-15
Ros/As & Local Artisan Cheese Cdébration

July 21-22
Finger Lakes Wine Festival, Watkins
Glen Spesdway
August 11-12
Blues and Blueberries

August 18
Annua Clan Club PicnicE Clan Club®
20" Anniversary Cdebration!!!
(Clan Club M embers & Guests only)*

August 19

Viking Spirit Brunch and Boat Cruise
(Clan Club Members & Guests only)*

September 8-9
Hudson Valley WineFest, Red Hook, NY

January 2007

September 22-23
Chocdate & Red Wine

November 3-4
Red WineBarrd Tasting
(Clan Club Members & Guests only)*

November 10-11
Harvest Festival, Desmond Hotd,
Albany, NY

December 1-2
Red WineBarrd Tasting
(Clan Club Members & Guests only)*

2007 Keuka Lake Wine Tall

February 10-11

February 17-18
BeMineWith Wine

March 31-April 1
Murde Mystery Tour

April 21-22
World Tour of Food and Wine
May 19-20
Keukaln Bloom

June 9-10
BBQ at theWineries

June 23-24
BBQ at theWineries

September 15-16
Oktoberfest

November 10-11

November 17-18
Keuka Hdlidays

Tickets can be purchased by visiting
www.keukawinetrail.com, calling 800-440-4898, or
visiting your local Wegmans market.
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Recipe Corner

Mustaid-Crusted Haddock with

Gaden Tomatoes & Lemon Oill

Thisisasdlight variation on recipe we found in the August 2005
issue of Bon AppZit magazineE was absolutely delicious!

Lemon Ol
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 bow! with
the oil. Cover and let marinate overnight. Strain and add lemon
juice.
Tomatoes

3 Ths. grapeseed ail

6-8 large garlic cloves, sliced

11/2Ths. Thyme

3 Ibs. beefsteak tomatoes, diced into _inch pieces

1 Ib cherry tomatoes, halved

Heat oil in alarge skillet on medium-high heat. Add garlic and
1 Ths. thyme and stir until fragrant (approx. 30 seconds). Add
beefsteak tomatoes and sautZ 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 Ths. Hot pepper sauce
4 Cups Panko bread crumbs (Japanese)
3 Ths. Fresh thyme, chopped
8 Haddock fillets, 5-6 0z. each

Preheat oven to 250 degrees. Whisk mustards and pepper sauce
to blend. Spread panko on alarge 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 adhereiit to the
sides of each fillet. Cover and chill (may be prepared up to 3
hours in advance).

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

Serving

Spoon tomatoes on plates, top with fish and drizzle with lemon
oil. Thisisavery summery dishE not necessarily for this
month@® featured Clan Pack wines (you never know, it might
work well!), but | guess this mild winter has me already
thinking of summertime and tomatoes from the garden! Enjoy.
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Red Wines
2004 Black Russian Red (Clan Club only).................. $49.99
2004 Rob Roy Red (Clan Club only) .......ccccooeiiainl $39.99
2002 ROb ROY Red ......ovveiiiiieiieece . 539,99
2004 M EIIOL .ooeieeeeeiiie e 229,99
2003 Merlot (almOSt QONE) .....cccuvveeeeeiiiieee e $29.99
2004 Cabernet Sauvignon .........ccccveeeeiiiivieeeesiiieeeeens $29.99
2003 Cabernet SauVvignon .......ccccceeveveeeiiee s $27.99
2001 Cabernet Sauvignon (Clan Club only) .............. $34.99
2001 Merlot (Clan Clubonly).....cccccvvveeviiieeiiineenn... 534,99
2004 Pinot Noir (almost gone) .......ccccveeeeeviineeeeennns $29.99
2003 Pinot Noir Reserve (Clan Club only) ............... $24.99
2002 Pinot Noir Special Selection ..........cccccccvveeeenns $19.99
HighlandS Red ........ccocvviiiiii e $9.99
Dry White W ines
ChardonNay .......cceeeeeiiiieiec e $9.99
2002 Chardonnay ReServe.......ccccccceeeiiniiiiiiiiiiieeeaaenn. $15.99
2005 M uscat Ottonel ........ccccceveeeiiiiiiiiiiiinee. (375 ml) $14.99
Semi-Dry White W ines
Sunflower White ......coooveeiiieiiieecee e $8.99
2005 Semi-Dry Riesling.......cccceveeeviciieeeiiiiieeeeeennn.. $19.99
Semi-SweetWines
Thistle BIUSN ..eociiieciieccecce 0, 28,99
Sweet White Wines
2005 Late HarvestVignoles ........ccccccoeeveunnns (375 ml) $19.99
Sparkling Wines
2004 Sparkling RIiesling ....ccccceeevviviiiee il $24.99
2000 Blanc de BlancC........ccccveviviveeiieeiniieee e $29.99
2000 BIanC e NOIT ....ceveveieeiiiee e e e siee e $24.99

Great Deal!
Chadonnay®9.99

McGegor Vineyard Winery

5503 Dutch Street, Dundee, NY 14837
(800) 272-0192 ¥(607) 292-3999
web: www.mcgregorwinery.com
e-mail: info@mcgregorwinery.com
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