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Well folks, that’s now officially our unofficial Clan
Club motto! We had picture perfect weather for this year’s
Clan Club Picnic and about 400 of us took full advantage
of it! There were members from all over the country
visiting for the day and members spanning the full 20
years of the Clan Club in attendance. This year’s picnic
tee featured a new look for the winer— we’ve redesigned
our Clan McGregor lion’s head crest. This is the first step
in redesigning our labels which should appear with next
year’s bottling— stay tuned!

Our red and white wine blind tasting was a bit more
difficult this year as we pitted our 2006 Cayuga White
against two others produced on Keuka Lake; many
thought they were tasting a Riesling. We next pitted our
Pinot Noir Rosé against another Finger Lakes Pinot Noir
Rosé as well as against a fine French one. The results
were close this year and each flight yielded two clear
crowd pleasers. Ultimately (with a bit of coaxing) our’s
were the winners in the end... could it be any other way at
the Clan Club Picnic!?
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the “house band” for the picnic and certainly kept feet
tapping. The Village Tavern’s Lemon & Herb Chicken
and Seafood Paella along with roasted corn donated by
Clan Club member Bob Kotch of Syngenta Seeds and
everyone’s delicious appetizers kept all of our bellies full.
All in all it was a great picnic and I hope you’ll all mark
August 16, 2008 on your calendars for next year’s picnic!
Now on to the Clan Pack... It’s been a few years since

we’ve included the wines we’ve selected for this month’s
Pack. Gewirztraminer is perennial favorite of ours and
hasn’t made it into a Pack since 2003; this variety is very
susceptible to winter damage and our stock has been too
low for the past few years. It’s dry, full of varietal
character and quite an elegant wine. The Pinot Noir Rosé
hasn’t been produced since the early 1990s and last year’s
growing season was optimal for bringing this style of wine
back. This dry Rosé is bursting with clean, fresh berry
aromas and flavors and is a perfect anytime wine. I hope
you enjoy them as much as we have been!

Cheers,

John



_ Members and guest only; not open to the public
Only $15 per member and $25dr guests

Call or email your reservations now as spots are filling up!

Saturday November 3 is nearly sold out!!! This is your
annual opportunity to try last year’s red wines as “works in
progress” and purchase them at greatly reduced prices. Each
session is limited to approximately 25 people. Join me (John
McGregor) in the winery barrel room to sample the 2006
vintage reds: Pinot Noir, Cabernet Franc, Merlot, Cabernet
Sauvignon, Rob Roy Red and Black Russian Red. We’ll
enjoy these wines in crystal glasses and candlelight. After
the formal tasting, which runs for about one hour, gue ;
treated to a wonderful buffet put together by Stacem

McGregor accompanied by our current wine list.

Chocolate and Red Wine Wee
September 22&23, 10 am b 6 pm e

This is a perennial favorite of staff and visitor alike for obvious reasons...what could ever be better than fine red
wine paired with decadent chocolate dishes! Stacey is preparing Dark Chocolate Espresso Truffles, Chocolate
Raspberry Mousse, Chocolate Covered Butter Toffee and Cocoa Dusted Candied Nuts. This is a great
opportunity to visit us early on in the fall while the majority of our wine selections are still available! The cost
for this event is $7 per person (only $5 for Clan Club members). This fee covers the foods, wine samples, a
McGregor logo wine glass and a $1 donation to the Manor Nursing Home in Penn Yan. I hope you’ll be able to
join us!
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A new look is on the way

As I mentioned at the beginning of this newsletter,, we are
redesigning our packaging since our current labels and Lion’s crest
were last updated over a decade ago. We commissioned Becky
Heavner, the sister of one of my brother-in-laws. Becky is a nationally
renowned graphic designer and is also the creator of our Highlands Red
label. We asked her to create our Lion’s crest in a way that would bear
similarity to the current one but also appear to be a classic design with
a lot of history- similar to the feel of a watermark, woodcut or wax
seal. We think she hit the nail on the head and I hope you are as
impressed as we are! My sister Anne Sheehan, our graphic designer, is
now incorporating the crest into a new label design. Ann has created

every label we’ve had ,and she designed our first while she was still in

high school! More to come soon!

A few accolades for McGregor Wines

Well folks, to be honest with you, I'm not the greatest
fan entering wine competitions and have reduced our
entries to a single competition per year— the New York
Wine & Food Classic which is coordinated by the New
York Wine & Grape Foundation. | enter our wines in this
more out of a sense of support for the Foundation and
the New York wine and grape industry than for any other
reason. Entering competitions costs quite a bit of
money and uses up a lot of wine. Furthermore, the order
in which a wine is tasted in a judge’s flight of wines, a
judge’s preconceptions of a particular variety, politics,
and the judges chosen to rate wines in a particular
competition all factor into the competition results. A
gold medal wine in one competition may never receive a
medal in another competition. Ultimately, medals are
good for PR but | really do believe that our Clan Club
members are a far better PR mechanism!

Our wine is almost entirely sold at the winery where

visitors are judging them based on their tastes rather
than visiting a shop and purchasing one wine over
another based on a list of medals associated with it.
When you visit our winery and see all the medals on
display from over the years, | think it's clear our point has
been made— our wines are consistently medal worthy
in regional, national and international competitions!
Regardless of these feelings, I'm always proud when our
wines receive medals in competition and am always
happy to tout them! So,I'm happy to announce that our
2005 Dry Riesling, which was one of the featured wines
in your May 2007 Clan Pack, was awarded a Gold medal
this year at the Classic. Better yet,2006 Cayuga White
took a Gold medal and was designated “New York'’s best
Cayuga White"!l! Our 2006 Rosé d'Cabernet Franc,
which was featured in the July Clan Pack and 2006
Gewiirztraminer Reserve, one of this month’s Clan Pack
selections, each took home a Bronze medal.

Oktoberfest YWeekend on the Wine Trail!!!
September 1516

This is one of the Keuka Lake Wine Trail’s most popular events...visit eight wineries around Keuka Lake for
some delicious samples of traditional German food, enjoy live accordion music, German dancing and more!
Stacey is serving Zwiebelkuchen (Onion Pie) with Black Forest Ham and Pfeffernuesse (Pepper Nut Cookies).
Visit www.keukawinetrail.com or call 800-440-4898 for information and tickets.
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ODirtOfrom theVineyard

The vineyard is in excellent shape this year. The
hot, dry weather has produced smaller than average
sized grapes, but the quality is magnificent. This year
is shaping up to be another vintage year like 2005
only this year we’ve got a full crop in the vineyard!
There have been a few shaky moments this year as
one hail storm after another was sighted in the area.
Fortunately we only had very minor damage. This
was also the worst year in memory for the annual
invasion of Japanese Beetles, which defoliate the
vines quicker than you’d think possible. Again, our
damage was not significant. The dry weather also
kept our incidence of mildews to a minimum.
Currently, the vineyard continues to be weeded
around the base of the vines, excessive vine growth is
getting removed, and any grape clusters lagging
behind on ripening are being taken away. All in all,
it’s shaping up to be an absolutely stellar year!

OdiiceO fom theWinery

All of the 2005 red wines and 2006 white wines
are now in the bottle. I don’t say this lightly, but the
2005 Rob Roy Redind 2005 Black Russian Redre
quite possibly two of the finest red wines produced in
the Finger Lakes and you’ll all be getting to sample
them in future Clan Packs... be patient!

Our 2006 white wine selections have impressed
us all here at the winery and I hope you’ve been
enjoying them during this hotter than usual summer
season.

Plans are moving forward for an expansion to
our warehouse. We’ll be adding another 40 feet on
to the southern end of the current building.Most
excitingly, we’re having solar panels installed
which should make the entire warehouse “off-the-
grid.” This is step one in our goal of being the first
winery in the Finger Lakes to be 100% off-the-grid/
energy self-sufficient.
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Harvest is arount the corner... John and Bob McGregor crushing grapes in 1980.
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In this month’s Clan Pack

MCGREGOR

VINEYARD

2006

Gewurztraminer

Reserve
Finger Lakes

2006 Gewilrztraminer Reserve

$24.99 per bottle retail
Clan Pack Pricing (good through Columbus Day)
$21.24 per bottle for 3-5 bottles (15% discount)
$19.99 per bottle for 6-11 bottles (20% discount)
$18.74 per bottle for 12+ bottles (25% discount)

Our Gewlurrztraminer grapes were harvested by hand on October 25, 2006. A total of 4.6 tons were picked
and the grapes had 22.4 brix, 0.73 TA and 3.24 pH. The grapes were crushed, cold-soaked overnight and
pressed the following day. The juice was inoculated with yeast and fermented for 18 days at 56-57 degrees.
The wine was cold stabilized, filtered and then bottled on April 25, 2007. The finished wine has 0.75% residual
sugar, 0.67 TA, 3.33 pH and 13.5% alcohol. A total of 246 cases were produced and less than 75 cases
remain...it’s selling quickly- grab some now as it won’t make it to winter!

This Gewurztraminer is our best effort since the 2002 Reserve and is crafted in the style of Alsace—
perfume, spice, fruit and alcohol are all nicely balanced in a dry style— no bitterness here! This wine has a
beautiful straw yellow color. Aromas of pear, spice (ginger and clove) and perfume are prominent. The wine is
medium bodied on the palate and its flavor is reminiscent of pear, lime, spice and a distinct floral quality. The
finish is perfumed and lingering. This pairs very well with spicy foods and is a favorite of ours with traditional
Mexican cuisine.
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In this month’s Clan Pack

MCGREGOR

VINEYARD

2006

Pinot Noir Rosé

Finger Lakes

2006 Pinot Noir Roseé

$15.99 per bottle retail
Clan Pack Pricing (good through Columbus Day)
$13.59 per bottle for 3-5 bottles (15% discount)
$12.79 per bottle for 6-11 bottles (20% discount)
$11.99 per bottle for 12+ bottles (25% discount)

A total of 2.9 tons of our Pinot Noir were harvested by hand on October 23, 2006 from some of our oldest
Pinot Noir vines (30+ years old). The grapes were picked at 18 brix, 1.28 TA and 2.98 pH. They were crushed
and cold-soaked overnight to aid in color extraction. They were then pressed, inoculated with yeast and
fermented for 15 days at 56-59 degrees. The wine was cold stabilized, filtered and then bottled on May 11,
2007. At bottling, the wine had 1% residual sugar, 0.79 TA, 3.28 pH and 13.3% alcohol. A total of 173 cases
were produced.

As with the Rosé d’Cabernet Franc from the July Clan Pack, this wine has a very pale salmon pink color. Its
aromas clearly let you know that Pinot Noir is in hand and are reminiscent of fresh strawberries, cherries and
raspberries. The wine is very smooth (almost silky) on the palate and after a few seconds in the mouth, the fruit
flavors burst onto the middle of the tongue. The primary flavor is one of fresh strawberries which lingers on and
on. Try this wine with very garlic driven foods- Rosé wines are some of the few to be able to compliment garlic
dishes. This is a great match for Shrimp Scampi (use some of the wine in the dish), Roasted Garlic & Olive
Focaccia, as well as with Mediterranean inspired cuisine- hummous, baba ganoush, dolmades, assorted olives
and cheeses. Consume within 1-2 years.
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2007
McGregor Vineyard Events

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 Trail

September 15-16
Okt oberfest

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.

In the Press

The October issue of Wine Enthusiast
Magazinehas a nice article called “New York
State of Mind” covering a bit of the history of
wine making in the Finger Lakes and Hudson
Valley. It suggests a few wineries in each region
to visit and McGregor Vineyard is one of them!
You can find a great picture of our assistant
general manager, Sean McElroy on page
52...check it out!
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1999 Rob Roy Red

$49.99 per bottle

(sorry folks, no discounts)

We've still got a few cases of our first vintage of
Rob Roy Red available for purchase. This wine has
matured beautifully in the bottle and should be
consumed over the next year. Tasted blind, one
prominent winemaker in the Finger Lakes guessed it
to be a Barolo! It's a blend of 49% Cabernet Franc,
33% Cabernet Sauvignon and 18% Merlot and was
aged in small French oak barrels for 18 months and
was featured in the September 2001 Clan Pack. This
wine exhibits great structure, has blackberry/cherry
fruit flavors, earthiness, oak and firm tannins...a
steak wine if there ever was one! It was awarded
four silver medals in international competition, two
in national competition as well as two bronze medals
in regional and international competition. Give us a
call if you'd like us to set some aside for you!

New Release

We've just added the 2005 Cabernet Franc to the
wine list! This is another spectacular wine from the
2005 harvest- the only problem is that there wasn't
much produced. There were only 117 cases produced
and we've got less than 100 cases remaining. This is
a very concentrated Cabernet Franc with ripe cherry
and blackberry aromas and flavors balanced with
French Oak aging and smooth tannins. This dry red
was aged in French Oak barrels for 13 months, has
0.5% residual sugar, 0.62 TA, 3.52 pH and 13.1%
alcohol. $27.99 per bottle
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Recipe Corner

Fontina & Tomato Squares

Now that we’re knee deep in fresh, incredibly sweet
tomatoes, here’s a great recipe for them which we’ve used
for various events over the years.

Pastry:

2 sticks unsalted butter, room temperature

8 0z. cream cheese, room temperature

1 tsp salt

1 tsp thyme

2 C. unbleached all-purpose flour
Topping:

3 Tbs. Dijon mustard

5 ripe, medium tomatoes, thinly sliced

3 C. Italian Fontina cheese, coarsely grated

3 Tbs. fresh basil, finely shredded

2 Tbs. olive oil

Coarse (Kosher) salt

Freshly ground black pepper

Pastry:

Blend butter, cream cheese, salt and thyme in a food
processor. Add flour and process until dough comes
together. Pat the dough into a rectangle, wrap in waxed
paper and refrigerate for one hour.

Preheat oven to 375 degrees. On a lightly floured
work surface, roll out the dough to 1/4 inch thick. Cut it
into a 14x18 inch rectangle and place in a 12x16 inch pan,
pressing the dough up the sides of the pan. Bake the
pastry for 20-25 minutes, until golden brown and cooked
through. If the pastry bubbles up at any point during the
baking, poke the bubbles down with the tip of a paring
knife. Remove from the oven and let cool slightly. Leave
the oven on.

Brush the mustard over the pastry and arrange tomato
slices in a single layer on the pastry. Sprinkle with the
Fontina cheese and shredded basil, drizzle with olive oil
and season with salt and pepper. Bake for about 20
minutes, until cheese is bubbling. Cut pastry into 40
squares and serve warm or at room temperature. Try the
Pinot Noir Rosé with this dish!
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Red Wines

2004 Rob Roy Red........cccoouviiiiiiiiicciicccicc, $39.99
2002 Rob Roy Red.......cccccvviiiiniiiiciiciiccccc, $39.99
2004 Merlot (Clan Club only) $29.99
2004 Cabernet Sauvignon .............cccccoeecvvvcinicininnnnnne. %29.99
2005 Pinot Noir Reserve ... 34.99
Highlands Red ........ccccooovviiiiiiiiccccces 9.99
Dry White Wines
CRardonnay ... $12.99
2006 Unoaked Chardonnay $16.99
2006 Dry Riesling .........ccccoovviieininiiinniniciicen $22.99
2006 Gewiirztraminer Reserve...........cccccceeininnnnn $24.99
Semi-Dry White Wines
Sunflower White .........ccooiviiiiiiniiiiiccccccceenee $8.99
2006 Semi-Dry Riesling........c.cccccceeveveueueuererenenerercrenenenns $17.99
2006 Seyval Blanc-Emery Vineyard ............cccoeeneeene. $15.99
2006 Rkatsiteli-Sereksiya ..........cccoovvvueuveeereveniricicienennns $24.99
2006 Cayuga White ..o, $11.99
Rosé and Blush Wines
Thistle Blush .........cccccoooiiiiiiiiiccccce, %8.99
2006 Rosé d’Cabernet Franc .........c.cccccceveveecuveverccnennes 515.99
2006 Pinot Noir ROS6 .........ccccceueueueueiereeienercieneneieienenenenes $15.99

Sweet White Wines

2006 Late HarvestVignoles (new release) .. (375 ml) ¥19.99

Sparkling Wines

Currently unavailable

McGregor Vineyard Winery

5503 Dutch Street, Dundee, NY 14837
(800) 272-0192 » (607) 292-3999
web: WWW.MCgr egor winery.com
e-mail: info@mcgregorwinery.com
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