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Clan Club News

“Grapes are the most noble and challenging of fruits.”

Malcolm Dunn, 1867

John McGregor and family friend Joyce Smeltz labeling Pinot Noir, December 1981

Here we go moving into a New Year again with quite
a bit to look forward to!  I’m particularly proud to be
heading into the winery’s 30th year in business.  We
opened our doors to the public back in 1980 after spending
nearly a decade as one of the first and only vineyards in
the area growing fine vitis vinifera European wine grapes.  
As a nine year old it was incredibly exciting to glue labels
onto bottles and to see people tasting, enjoying and buying
them!  Honestly, at that age it was even more unbelievable
that we had t-shirts to wear to school with our name on
them… sometimes it’s the little things in life!
In 1980 there really was no “tourism” in the Finger
Lakes to speak of and the dozen or so wineries here
didn’t lure thousands of people into the area.  We would
spend the day in our tasting room labeling and shrinking
capsules on bottles.  If, on the off chance, someone drove
down Dutch Street to visit us, we’d move the bottles aside
and give them a wine tasting.  These were very informal
tastings— people were offered a seat at the table we had
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been working at, a basket of bagel chips was put out, and
we’d all have a nice chat.  If you’ve ever wondered how
we decided to offer our tastings seated, it was simply an
outgrowth of those quiet “pre-tourist” days here at the
winery.
I’m amazed by the growth we’ve seen in the area over
the last 20 years.  I never imagined 100+ wineries and tens
of thousands of visitors coming to the Finger Lakes each
year for our delicious wine.  I feel incredibly fortunate
to have “grown-up” with the Finger Lakes wine industry
and really, really, really thank you all for helping turn my
parents dream into a reality.  
The wines this month will not disappoint you.  I haven’t
included a Cabernet Sauvignon since 2006; I hope you’ll
agree that this 2007 vintage was worth the wait.  And as
tradition dictates, you’ll find the next vintage of the Black
Russian Red here as well.  This 2007 vintage is simply
stunning already.  Enjoy and bless you all in this New
Year— may it be better than all preceding it.  Hogmanay!
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Robbie Burns Day Celebration
Saturday, January 30, 2010
Noon-5pm
We hope you can join us from Noon to 5 pm on the last Saturday of January
for our annual tip of the hat to Scotland’s most revered poet, Robert Burns.
This is your chance to sample traditional Scottish fare paired with McGregor
wines— this is a great way to spend a relaxing winter day in the Finger Lakes.
Wearing a kilt is not required but certainly encouraged!
Robert Burns, the great poet of Scotland, was born in 1759, and his birthday
is celebrated worldwide as a holiday known as Burns’ Night, in which poems
and songs by Burns are recited and traditional Scottish foods are enjoyed.
Stacey is serving samples of Haggis, Roast Beef and Tatties, Hunter’s Cabbage,
Herbed Scottish Shortbread and warm, mulled Highlands Red.
We are releasing our 2007 Rob Roy Red on this day as well and it will be
specially priced by the glass and bottle!
$10 per Clan Club member and $12 for non-members. This cost covers the
food and wine samples and a McGregor logo wine glass. Following the stern
and stubborn Highland way, the event will be held regardless of the weather mother nature shares with us on the 30th!
Reservations are appreciated but not necessary.

Rumors from the Barrel Tasting

2008 vintage reds more impressive than 2007?! I honestly didn’t expect myself to utter those words. It
took just about all three of the tastings on the Saturday tasting in November to truly believe that I heard myself correctly. My impression was confirmed over the course of Sunday’s tasting and conversations with many
of those attending the annual Red Wine Barrel Tasting pushed forward my confidence in the 2008 reds. It was
a stunning line-up of wines.
Here’s the deal: 2007 was an incredible vintage for red wines in the Finger Lakes and a very good year
for the white wines. Upon tasting the 2008 white wines, it was clear that they are better wines across the
board than the 2007 whites. Why? They display greater varietal character, balance and complexity… they’re
just better wines! After the 2007 season, general consensus in the Finger Lakes was that we had just experienced one of the finest red wine growing seasons ever. And this is true! However, as big, ripe and youthfully
drinkable the 2007 reds are, I believe the 2008s are even better. Why? Tannins and acidity. They are wines that
will be enjoyable in their youth, but their structure is impressive and they appear to be built to last. They offer
a bit more complexity (with respect to mouthfeel, tannins and acidity) than the 2007s. Ultimately, however,
2007 and 2008 were banner red wine years for the Finger Lakes and declaring one the winner over the other
isn’t necessarily important. What’s important is that we can be thankful that two vintages in a row could be so
giving to our palates! For all of you who couldn’t make it the barrel tasting, here’s a way for you to still get a
great deal on these 2008 reds in advance:

25% off retail price (Hurry, offer ends January 31, 2010)
2008 Pinot Noir Reserve
2008 Sangiovese
2008 Cabernet Franc
2008 Cabernet Franc Reserve

(retail $29.99) $22.49
(retail $17.99) $13.48
(retail $17.99) $13.48
(retail $24.99) $18.74
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2008 Cabernet Sauvignon
2008 Rob Roy Red
2008 Black Russian Red
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(retail $27.99) $20.99
(retail $29.99) $22.49
(retail $39.99) $29.99
(retail $53.99) $40.49
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Black Russian Red Bash
March 6 & 7, 2010, 11:00 am to 5:00 pm

For about a decade, the first weekend in March at McGregor Vineyard has been a weekend of
indulgence- great foods, delicious wines and wonderful company.  This year we’re continuing the tradition
and then some.  For starters, this is the public release celebration of our 2007 Black Russian Red!  Many of
you put the Black Russian Red provided in the January wine pack right into your wine cellar rather than
opening it, so this event is a perfect opportunity to visit us and try it out.  We will also offer special tastings
of an older vintage of Black Russian Red alongside samples of a future vintage right out of the barrel for a
small, additional fee.  A limited quantity of the “library” vintage will be for sale and futures pricing will be
offered on the barrel sample.  This event also signifies the last chance to purchase the 2007 Black Russian
Red at the special Clan Pack prices listed in this newsletter.  Remember, you don’t have to attend to take
advantage of the special Clan Pack prices— just give us a call!  
Please let us know if you’re thinking of attending! Reservations are not required, but they’re much
appreciated.  The event runs from 11-5 pm each day. This year, Stacey is treating guests to hearty samples
of slow-cooked Spanish style beef over seasoned rice with sautéed escarole and soft molasses cookies with
dark chocolate.  The recipe page in this month’s newsletter features this beef dish!   
The cost to attend the Black Russian Red Bash is $10 per Clan Club members and $12 for nonmembers.  This includes the food and wine samples and a McGregor logo wine glass.  

Black Russian Red Dinner

Village Tavern Restaurant & Inn, Hammondsport, NY March 6, 2010, 6:30-?
Call the Tavern at 607-569-2528 for details & reservations
$

99 per person + tax & gratuity

This annual dinner is truly a decadent experience set in a casual, warm atmosphere!  The folks at the
Tavern always make this one of the most impressive evenings of food and wine pairings imaginable
and I hope you’ll choose to join us.   
Pine Nuts, Borsin Cheese
2007 Reserve Merlot

Broiled Cherrystone Clam
Rosemary, Parmesan, Salt Bed
2008 Rkatsiteli-Sereksiya

Lemon Sorbet
Julienne Melon, Mint

Seared Scallop
Mushroom Duxelle Ravioli, Corn Cream,
Fried Leeks
2008 Emery Vineyards Seyval Blanc

Venison Tenderloin
Parsnip Puree, Dandelion Greens, Porcini Demi,
Fig & Prune Compote, Wasabi Greens
2007 Black Russian Red

Deconstructed Vichyssoise
2008 Riesling

Flourless Chocolate Cake
Vanilla Crème Anglaise, Raspberry Sauce
2007 Pinot Noir

Duck Confit and Micro Greens
Avocado Ring, Dried Fruit,
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McGregor Vineyard 2010 Events

Jan. 30

August 14-15

Robbie Burns Day Celebration

Blues and Blueberries

March 6-7

August 21

Black Russian Red Bash

Clan Club Picnic

March 6

August 22

Black Russian Red Dinner
Village Tavern

Viking Spirit Brunch Cruise

White Wine Barrel Tasting

Red Wine Barrel Tasting

Finger Lakes Wine Festival
Watkins Glen International Speedway

Additional events will be in the
March newsletter

November 6-7
December 4-5

April 24-25
May 1-2
July 17-18

Keuka Lake Wine Trail 2010 Events

Feb 13-14

June 12-13 & 26-27

April 17-18

Sept. 18-19

Truffles & Tastes

BBQ at the Wineries

Around the World in Eight
Wineries:
A Wine & Food Celebration

Harvest Tour of Food & Wine

November 13-14
November 20-21

May 15-16

Keuka in Bloom

Keuka Holidays

Keuka Lake Wine Trail’s Truffles & Tastes

February 13, 10 am-5 pm & February 14, 11 am-5 pm
$25 per person…advance sale only!

Sign up today to visit the eight member wineries of the Keuka Lake Wine Trail over Valentine’s Day weekend
for a relaxing and inviting event.  Each winery is offering samples of wonderful foods paired with their
wine.  Each ticket holder will receive eight different truffles, made with wine from each of the eight wineries!  
Tickets for this event are advance sale only!  Call the Trail at 800.440.4898 or visit www.keukawinetrail.com
for additional information and to reserve your tickets.  Tickets may also be purchased at your local Wegmans
grocery store.
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In this month’s Clan Pack

2007 Black Russian Red

54.99 per bottle retail
Special Clan Pack Pricing (good through March 7, 2010)
$
46.74 per bottle for 3-5 bottles (15% discount)
$
43.99 per bottle for 6-11 bottles (20% discount) + shipping 1/2 price
$
41.24 per bottle for 12-23 bottles (25% discount) + free shipping
$
38.49 per bottle for 24+ bottles (30% discount) + free shipping
$

A total of 5.81 tons of estate grown fruit was harvested by hand on November 1, 2008.  At the time of harvest
On October 26, 2007 a total of 4.5 tons of estate grown Saperavi and Sereksiya grapes were harvested by
hand.  At harvest the grapes had 23 brix natural sugar, 0.885 TA and 3.22 pH.   The grapes were de-stemmed,
inoculated with yeast and fermented for six days at 69-82 degrees.  The wine underwent a 100% malo-lactic
fermentation and was aged in Minnesota American oak barrels for 19 months.  An additional 4.3 tons of estate
grown Saperavi and Sereksiya grapes were harvested by hand.  This batch of Black Russian grapes had 22 brix
natural sugar, 1.01 TA and 3.34 pH.  These grapes were de-stemmed, inoculated with yeast and fermented for
seven days at 70-84 degrees.  After 100% malo-lacatic fermentation, the wine was aged in Minnesota American
oak barrels for 18 months.  On June 19, 2009 the two wines were blended together.  Approximately half of the
blend was put back in oak barrels for further aging and the other half was used for this bottling.  It was egg white
fined and cold stabilized.  It was then filtered and bottled on August 20, 2009.  At bottling the wine had 0.65 TA,
a 3.66 pH, 0.25% residual sugar and 12.5% alcohol.  A total of 293 cases were bottled.  
This is a truly stunning vintage of Black Russian Red and is entirely impressive even in its youth.  This is a
dark, full bodied, concentrated and incredibly complex vintage.  As with 2005, this is a clear highlight of our
Black Russian Reds.  This is a bottle of wine worthy of contemplation.  It’s incredibly aromatic and flavorful;
here are a few characteristics:  blackberry, cranberry, tea, oak, licorice, smoke, black currant, and elderberry.  As
you might expect, this wine just lingers on and on and on!  Tannins abound and this wine will cellar well for
years to come.  Regardless, it’s stunning right now.  Try this with Stacey’s slow cooked Spanish style beef dish,
blackened swordfish, venison, or just absolutely and completely on its own.  
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In this month’s Clan Pack

2007 Cabernet Sauvignon
29.99 per bottle retail
Special Clan Pack Pricing (good through March 7, 2010)
$
25.49 per bottle for 3-5 bottles (15% discount)
$
23.99 per bottle for 6-11 bottles (20% discount) + shipping 1/2 price
$
22.49 per bottle for 12-23 bottles (25% discount) + free shipping
$
20.99 per bottle for 24+ bottles (30% discount) + free shipping
$

The estate grown grapes for this wine were harvested by hand on November 11, 2007.  At harvest, 2.5 tons
of fruit were picked at 21 brix, 0.72 TA and a 3.35 pH.  Another 1.5 tons were harvested at 21 brix, 0.88 TA and
3.37 pH.  The grapes were de-stemmed, inoculated with yeast and fermented for 8 days at 66-80 degrees.  After
100% malo-lactic fermentation, the wine was aged in a combination of American and French oak barrels for
17 months.  The wine was then transferred into stainless steel, egg white fined and cold stabilized.  It was then
filtered and bottled on August 31, 2009.  At this time the wine had 0.63 TA, a 3.52 pH, 0% residual sugar and
12.7% alcohol.  In all, 232 cases were produced.  
This is another beautiful 2007 vintage red.  The color is vibrant and aromas of black cherries and raspberries
mingle with spice and wood and entice you to take a sip.  It’s a tad shy of being really full bodied and it is
bursting with fruit character.  Velvety tannins sit on your tongue for a lingering and enjoyable finish.  In my
opinion, this 2007 red is the youngest tasting of them all and bottle time will serve this one well; its acidity will
mellow and the fruit and oak characteristics will coalesce into an utterly delightful tasting wine.  While still a
young wine, I’d suggest serving this with strong cheeses, lamb, venison, prime rib and beef stews.
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Recipe Corner

Stacey’s Slow cooked Spanish style beef over
seasoned rice served with sautéed escarole

For the beef:
2 T. olive oil
1 lb. beef, use any cut you like as long as it has a generous amount of marbling, like chuck roast or bottom
round, cut into 2” cubes
1 lg. onion, roughly chopped
3 lg. garlic cloves, roughly chopped
6-8 lg. green Spanish olives, sliced thinly
4-6 small dried red Spanish chilies, adjust amount to
taste
½ c. golden raisins
1 c. diced tomato, when fresh tomatoes are out of season it’s fine to use canned.  My favorite is Muir Glen
brand organic fire-roasted tomatoes.
2 ½ c. low sodium chicken broth
1 ½ c. dry, full bodied red wine
1t. dried oregano
1t. paprika, smoked if you have it
Salt and pepper to taste

medium.  Add the onion and cook until the onion starts
to brown, about 5 min.  Add the garlic and cook 2-3 min.
more.  Add all remaining ingredients including the soaked
chilies and their liquid, stir well and bring to a simmer.  
Cover the pot and place in the oven.  Cook, stirring every
45 minutes, for 2-2 ½ hrs.
While the beef cooks, prepare the rice:

*check the instructions on the rice package for the exact proportions of liquid to rice for the type rice you are using. You will be
substituting stock for water in this recipe.

Place the rice and olive oil in a large skillet or sauté
pan with a tight fitting lid.  Cook, stirring constantly, over
medium to med-high heat until the rice turns a golden
brown color and add the onion and garlic. Continue to stir
frequently for about 5 more minutes or until the onions
are soft.  Lower the temp. if it starts to scorch.   Add all
remaining ingredients, stir well, bring to a simmer, cover
and lower the temp. to low. Lightly simmer for the amount
of time that is required for the type of rice you are using. Keep in mind that the rice has already been partially
cooked and will require slightly less time than what is
listed on the package directions. Turn off the heat and let
sit, covered, until ready to use.
While the rice cooks, prepare the greens:
Wash the greens very well, rinsing multiple times.  
Roughly chop and set aside. Heat the olive oil in a heavy
sauté pan over med-high heat. Add the onion and cook,
stirring frequently until wilted and starting to brown.  
Reduce the temp. to medium and add the garlic. Cook for
2 more minutes then add the greens and red pepper flakes.
Cook until the greens are tender, stirring occasionally;  you
may need to add a small amount of liquid (water or stock)
to the pan as it cooks to prevent sticking.  Salt and pepper
to taste.
This recipe generously serves four and can easily be
doubled or tripled.  The beef portion of the dish can be
made a few days ahead and also freezes well.   Serve with
a hearty glass, or two, of any full bodied McGregor red
wine.  The Black Russian Red will compliment this dish
beautifully.  
Prior to serving the dish, heat the oven to 450 degrees.  
Cut the reserved fresh mushrooms in half, toss with a small
amount of oil and bake until mushrooms start to brown and
shrivel (approx. 10 minutes).  Allow mushrooms to cool.

For the rice:
2 T. olive oil
1 med. onion, finely chopped
1 garlic clove, minced
2 c. rice, you can use long or medium grain, white or
brown
3 c. (approx.) low sodium chicken stock or vegetable
stock, if you prefer
1 heaping tablespoon tomato paste
A pinch of dried oregano
Salt and pepper to taste
For the greens:
2T. olive oil
1 lg. bunch Escarole, you could substitute curly kale
1 medium onion, roughly chopped
2 lg. cloves garlic, minced
1 pinch red pepper flakes, to taste
Salt and pepper, to taste
Preheat oven to 325 degrees.  In a small bowl, soak the
dried chilies in ¼ c. very hot water.
Place olive oil in a large Dutch oven or any oven-proof
pot and set on the stove top over med-high heat. When the
oil is hot, add the beef and stir frequently until browned.
Remove the beef from the pan and lower the temp. to
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5503 Dutch Street, Dundee, NY 14837
(800) 272-0192 • (607) 292-3999
web: www.mcgregorwinery.com • e-mail: info@mcgregorwinery.com

Red Wines

2008 Riesling .................................................................. $17.99
2007 Muscat Ottonel Reserve . ....................(375 ml) $16.99

2006 Black Russian Red .................................................. $49.99
2007 Black Russian Red .................................................. $54.99
2006 Rob Roy Red ........................................................ $39.99
2007 Cabernet Sauvignon ........................................... $29.99
2006 Merlot (almost gone) . ......................................... $26.99
2007 Merlot Reserve ................................................... $31.99
2007 Cabernet Franc Reserve ..................................... $24.99
2007 Cabernet Franc . ................................................... $17.99
2007 Pinot Noir ............................................................. $27.99
2007 Pinot Noir Select ................................................. $27.99
2006 Pinot Noir ............................................................. $27.99
Highlands Red . ........................................ $9.99 or $90 per case

Rosé & Blush Wines

Thistle Blush........................................................................ $8.99

Sweet White Wines

2007 Late HarvestVignoles

Remember… McGregor Vineyard is still
open 7 days a week. Winter hours are
11 am-5 pm everyday! We hope you can
visit us for a quiet, relaxing stop during
the off season! Regular hours (10 am-6
pm) resume May 1st.

Dry White Wines

2007 Unoaked Chardonnay ........................................ $16.99
2008 Unoaked Chardonnay ........................................ $16.99
2007 Dry Riesling ........................................................... $22.99
2008 Dry Riesling Reserve .......................................... $24.99
2007 Dry Gewürztraminer
....................................... $19.99
2008 Dry Gewürztraminer Reserve
....................... $24.99

30 years and running…

%
0
-3

I’ve decided that one way to show our
appreciation for you helping us make it to our
30th anniversary is to offer you a different wine
each month at a 30% discount! Here we go:
for the month of January, take 30% off your
purchases of our 2007 Unoaked Chardonnay!
It regularly retails for $16.99 per bottle but
you can now get it for $11.89 per bottle! This
special will be announced via email for February,
June, August, October and December since no
newsletter is printed during those months.

Semi-Dry/Semi-Sweet
White Wines

2007 Traminette . ........................................................... $15.99
2008 Rkatsiteli-Sereksiya . ........................................... $24.99
Sunflower White ..................................... $8.99 or three for $22
2007 Semi-Dry Riesling ................................................ $17.99
2007 Seyval Blanc .......................................................... $12.99
2007 Cayuga White .......................................................... $9.99
2007 Riesling .................................................................. $17.99
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