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Clan Club News
The wheel is turning and you can’t slow down
You can’t let go and you can’t hold on
You can’t go back and you can’t stand still
If the thunder don’t get you then the lightning will…
The Wheel,

Robert Hunter, Jerry Garcia,
Bill Kreutzmann

Well folks, here we are already moving on into
spring again…the cycle of the seasons roll on!  The
sleepy slumber of winter is fading and the land will
be waking up soon.  It’s been quite a mild winter
here on Keuka Lake but a few feet of the “poor
farmer’s fertilizer” just fell from the sky last week.  
There is nothing prettier than the snow covered
hillsides of the Finger Lakes!  Typically ice will
cover the branches of the lake at least to the tip of
the bluff but not this year.  The ice is still miles
north and south of us and I actually missed seeing it
creep up the lake…perhaps next year.
Stacey and I have followed right along with this
change of the seasons.  Last fall we shed ourselves
of our home of nearly a decade, moved to a farm
this winter and look forward to planting the seeds of
our future in this new ground.   As you’ll read in this
newsletter, our blueberry patch is open to the public
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and we invite you all to visit during your summer
trip to Keuka Lake.
Fortunately, as color seeps back into the
landscape turning the trees various shades of red,
purple and green, so do more of you come back
into the area for a visit.  We look forward to seeing
you all whether your visit is for an event here at
the winery, a trip to replenish your McGregor wine
inventory and/or just to say hello.  The featured
wines in this month’s pack symbolize the transition
of winter to spring and will help tide you over
until your return to Dutch Street.  The 2007 Rob
Roy Red is a rich and hearty wine that can warm
you up on a crisp, cold March evening; it’s like
a wool blanket for your soul!  The 2008 Seyval
Blanc is bright, lively and energizing and makes
me impatient for shorts, flip flops and a sunset on
Keuka Lake… Cheers!
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The Cruise
& Library
Wines

I’m sorry that more of you weren’t able to join
Stacey and me for our first McGregor Cruise- it was
a blast! The start to our first Caribbean experience
was a bit rough; we arrived in Ft. Lauderdale
and were treated to strong winds, rain and 38
degrees! The first night on the ship was pretty
rocky to say the least and our first stop was
bypassed by the captain due to 4-6 foot surf
and 30-40 mile per hour winds on the beach
which offered us an extra day of relaxation
by one of the ship’s pools.
We were limited by how much wine
we could bring, but what we did bring
was absolutely enjoyable, particularly
the “from the library” selections.
We shared the 1998 Black Russian
Red, 1999 Rob Roy Red, 2001
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2008 Rkatsiteli-Sereksiya
$
24.99 per bottle

The E

mera

ld Pr

inces

s doc

ked a

t Gra

I thought I’d mention that there is still more of
this incredibly unique wine available. It’s the best
vintage of this blend that I can recall. Rkatsiteli is
one of the world’s oldest wine making grapes and
until recently had more acreage planted that any
other grape! However, it’s quite rare in the USA
and there are only about a half dozen producers
of it in the country. Sereksiya is even rarer and to
our knowledge, McGregor Vineyard is the only
grower of this grape in the USA. It’s primarily
grown in Moldova. Our blend is unique and is a
balance of light crispness and incredibly complex,
nearly explosive flavor. Its aromas and flavors are
reminiscent of the fruitiness found in Riesling, the
spiciness if Gewürztraminer and the herbaceous
quality of Sauvignon Blanc. It also has a distinct sea
salt aspect and anise character. Give this semi-dry
white wine a try… it’ll be your next favorite bottle of
wine!
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wines are holding up spectacularly! The Black
Russian Red, in particular, seems to be at its pinnacle;
if you have any of this vintage, stand it upright for a
day, carefully decant it, let it breathe for 1-2 hours and
you’ll experience liquid velvet. The Rob Roy is also
incredibly smooth but it also has a tannic structure
suggesting that it can continue to cellar nicely; give
it a try if you have it and follow the same procedure
as with the Black Russian. The Gewürztraminer and
Vignoles were stunning as well; dig them out of your
cellars and enjoy them if you can.
As for the Pinot, I’d like to share the comments of
a fellow Clan Club member who happened to recently
open his last bottle: “I have a tasting note for you. I
opened a bottle of the 2001 Reserve Pinot a couple
nights ago. I haven’t had one in several years and I’m
sad to report it was my last. But, wow, is that wine
drinking well and still has a long life ahead. At this
point it has a great nose, nice burnt edge color in the
glass, great mid-palette intensity and, surprisingly
stubborn tannins. Took a good hour in the glass to
really peak. I don’t know how much stems you use
in the fermentation with this year but I think it could
still be another 5 years before the tannins really round
out to that velvety texture that we pinot lovers crave.
Make sure you manage the library to have this one
around until 2030. It could be that long-lived!” Our
experience on the cruise was equivalent but I’m not
sure I’ll really be able to hold onto the rest of our
supply that long! Although we don’t have another
cruise planned at this time, be assured that we will
host more in the future…
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30th Anniversary
30% Discount for March
2007 Cabernet Franc
$
12.59 per bottle (reg. $17.99)

This is a lighter styled Cabernet Franc
where oak aging was minimal (6 mo. in
French oak). It was crafted to let its fruit
characteristics show off and is blended with
about 18% of the Black Russian Red. This
Cab. Franc is drinking very well right nowsmooth, fruity and delicious! (0.25%) Estate
Grown

2007 Traminette
$11.19 per bottle (reg. $15.99)

This is our first Traminette! It’s nearly
dry and has a perfumed, tropical and spicy
aroma. Flavors of apple, pear, melon, rose
petal and spice lead to a crisp, clean finish. A
great summer picnic wine! (1.0%)
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McGregor Vineyard 2010 Events

April 24-25 & May 1-2

August 21

White Wine Barrel Tasting

Clan Club Picnic

From the Wine Library:
An Evening of Food & Wine

Viking Spirit Brunch Cruise

August 22

June 5

Spetember 11-12

Limited to 30 people, reservations required $40 per person

The Hudson Valley Wine Fest
Dutchess County
Fairgrounds

July 17-18

Finger Lakes Wine Festival
Watkins Glen International Speedway

November 6-7
December 4-5

August 14-15

Blues and Blueberries

Red Wine Barrel Tasting

Keuka Lake Wine Trail 2010 Events

April 17-18

June 12-13 & 26-27

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

BBQ at the Wineries

Sept. 18-19

Harvest Tour of Food & Wine

May 15-16

November 13-14, 20-21

Keuka in Bloom

Keuka Holidays

White Wine Barrel Tasting

April 24-25 & May 1-2, noon, 2 pm and 4pm each day
$30 per member, $40 per guest

Another harvest gone, fermentations are over and it’s time to sample another fine line-up of white wines.  I
hope you’ll be able to join us for one of these special tastings and experience the fruits of our labor of love.  
Clearly 2009 was a challenging year for grape growing in the Finger Lakes and I look forward to sharing
what we can accomplish even in a trying year. Ray and David managed the vineyard with great expertise and
Jeff has created some very impressive wines.  Actually, this is quite a year for racy, crisp and aromatic white
wines!  This year we’ll offer samples of Riesling, Gewürztraminer, Seyval Blanc, Rkatsiteli-Sereksiya, Unoaked
Chardonnay, Muscat Ottonel, Traminette, and the return of our Highlands White— a semi-dry blend of Cayuga,
Seyval, Vignoles and Chardonnay.  Each group of 20-30 people will sample these wines in our candle lit barrel
room for about an hour.  Once this “formal” tasting is finished, you’ll head to our tasting room and be treated
to samples from the regular wine list alongside an incredible buffet.  Stacey will surely outdo herself again
with a wonderful array of gustatory delights… the icing on the cake so to speak.  Remember reservations are
required— seats are filling up so call today!
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In this month’s Clan Pack

2007 Rob Roy

39.99 per bottle retail
Special Clan Pack Pricing (good through end of March)
$
33.99 per bottle for 3-5 bottles (15% discount)
$
31.99 per bottle for 6-11 bottles (20% discount)
$
29.99 per bottle for 12-23 bottles (25% discount)
$
27.93 per bottle for 24+ bottles (30% discount)
$

A total of 5.81 tons of estate grown fruit was harvested by hand on November 1, 2008.  At the time of harvest This
Bordeaux styled blend is comprised of 100% estate grown fruit. This vintage is 66% Cabernet Franc, 22% Cabernet
Sauvignon and 12% Merlot. The Cabernet Franc was harvested by hand on November 2, 2007 and averaged 3.2 tons per
acre. At harvest it had 21 brix natural sugar, 0.80 TA and a 3.20 pH. It was fermented for seven days at 66-72 degrees and
went through 100% malo-lactic fermentation. The Cabernet Sauvignon was harvested by hand on November 7, 2007 and
averaged 1.5 tons per acre. At harvest it had 21 brix natural sugar, 0.75 TA and a 3.35 pH. It was fermented for six days
at 66-80 degrees and went through 100% malo-lactic fermentation. The Merlot was harvested by hand on October 18,
2007 and averaged 2.1 tons per acre. At harvest, the grapes had 21 brix natural sugar, 0.71 Ta and a 3.31 pH. Fermentation
lasted six days at 68-85 degrees and the wine went through 100% malo-lactic fermentation. The wines were aged
separately in a combination of American and French oak barrels for 19 months. The wines were blended, egg white fined
and cold stabilized. This blend was bottled on August 27, 2009 and had 0% residual sugar, 0.57 TA, a 3.66 pH and 12.7%
alcohol. A total of 330 cases were produced.
This Rob Roy Red has now been in the bottle for over a half year and is incredibly smooth, rich and flavorful. The hot
growing season of 2007 offered very developed, soft tannins which add structure and balance to this fine wine’s intense
fruit character (raspberry and plum).  Extensive oak aging has also provided great structure and balance to this wine.  
Enjoy now or cellar for five to ten years.  
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In this month’s Clan Pack

2008 Seyval Blanc, Emery Vineyards
12.99 per bottle retail
Special Clan Pack Pricing (good through end of March)
$
11.04 per bottle for 3-5 bottles (15% discount
$
10.39 per bottle for 6-11 bottles (20% discount)
$
9.74 per bottle for 12-23 bottles (25% discount)
$
9.09 per bottle for 24+ bottles (30% discount)
$

The grapes for this Seyval Blanc are grown on the west side of Keuka Lake by Emery Vineyards and were
harvested on November 11, 2008.  At harvest, 2.5 tons The grapes were harvested on September 26, 2008 and
had 18 brix natural sugar, 1.06 TA and a 2.91 pH. The grapes were de-stemmed and pressed. A total of 75% of
the juice was transferred into stainless steel and inoculated with yeast. The remaining 25% was fermented and
aged in French oak barrels for two months. Fermentation lasted 21 days at 58-62 degrees.  After fermentation,
the wine was cold and heat stabilized, then filtered and bottled on August 12 & 18, 2009. At bottling, the wine
had a 0.75 TA, 3.18 pH, 1.0% residual sugar and 11.6% alcohol. A total of 352 cases were produced.
This Seyval Blanc departs from its predecessors in that it is 100% Seyval and has no Chardonnay added
to it. The white wines from the 2008 harvest display some of the finest varietal character we’ve seen in many
years and this wine is no exception. The aromas and flavors of this wine are intense and conjure up thoughts of
fresh, crisp apples and pears, lime, lemon and an interesting tropical pineapple note. The finish is crisp, clean
and incredibly refreshing. This will likely become your favorite wine for the summer and with the Clan Pack
discounts, it’s a very affordable high quality wine.  This wine pairs very well with broiled white fish, shellfish,
shrimp, crab and lobster.
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Recipe Corner

Tandoori Chicken made in the Oven

SERVES 4 (Don’t worry about making too much, the
leftovers are great!)

Divide the chicken, place in two gallon sized zip-lock
bags and add 1/2 the marinade to each bag.  Seal bags
and knead until the chicken is well-coated with marinade.
Open bags slightly, squeeze out most of the air, and reseal.
Refrigerate 12-24 hours; turn the bags and knead the
chicken once or twice during this time.
When you’re ready to cook, take the chicken out of the
refrigerator, line a large roasting pan with foil, lay a rack
over the pan so air can circulate under the roasting chicken
and pre-heat oven to 425 degrees.  Use a convection bake
or convection roast cycle if available. Place the chicken
pieces on the rack so they are not touching. Empty
remaining marinade into a bowl or measuring cup and
touch up any “empty” spots on the pieces of chicken.   
Once the oven is hot, put the pan with the chicken in
the oven, and leave the door closed (no peeking!). Turn the
chicken pieces once after 30 minutes of cooking time, then
roast for another 10 to 15 minutes, or until slightly charred
on the second side. If you are cooking breasts, poke one
with a skewer to make sure the juices run clear; they may
take an additional 10 minutes.  TURN THE OVEN OFF,
leave the door closed and let the chicken rest in the oven
for 20-30 minutes more.
This is great made with extra-firm tofu instead of chicken.
Serve with a big bowl of rice. Garnish chicken with
lemon wedges and cilantro.  Enjoy with a glass or two of
McGregor’s 2008 Seyval Blanc.

For the marinade
1 cup plain yogurt (either whole or skim-milk)
1 T. lemon juice
1 t. curry powder
1 t. Garam Masala
1 t. fresh coarse ground black pepper
1 t. ground cayenne pepper
½  t. ground cinnamon
2 t. ground cumin
1 t. ground ginger
2 t. salt
1 t. paprika, smoked if you have it
1 T. finely minced garlic
1 T. chili paste with garlic (optional, but recommended!)
12 pieces chicken (6 drumsticks and 6 boneless or
bone-in thighs, 4 breast halves and 4 leg quarters, etc) remove skin before marinating if you
want to reduce the fat
1 lemon, cut into slices, for garnish
¼ c. chopped fresh cilantro, for garnish

Stir together the yogurt and lemon juice in a small
mixing bowl. Add the spices, minced garlic and chili paste
and whisk until smooth and thick.

Serendipity Farm

According to Wikipedia, serendipity is the effect
by which one accidentally stumbles upon something
fortunate, especially while looking for something entirely
unrelated. I’m incredibly excited to let you all know that
Stacey and I have moved to our new farm and we are
now the proud stewards of an organically grown u-pick
blueberry farm! Last August Stacey and I decided to take a
few hours off from work at the winery and went blueberry
picking. The place we went wasn’t open yet so we tried a
different patch and saw a “for sale by owner” sign and on a
whim asked for some details since we both fell in love with
the setting… it felt like home. Four months later our house
was sold and the farm was purchased! The farm is less than
15 minutes from the winery and we hope you’ll plan to
stop by in August and September to pick a few pounds of
delicious high bush blueberries (no backbreaking picking, the
bushes are as tall as us). We’ll keep you posted! Between
our wines’ resveratrol and the blueberries’ antioxidants,
we’ll live forever!
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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

2007 Cayuga White ........................................................... $9.99
2007 Riesling .................................................................... $17.99
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 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
2006 Pinot Noir ............................................................. $27.99
2007 Pinot Noir ............................................................. $27.99
2007 Pinot Noir Select ................................................. $27.99
Highlands Red . ................................................................. $9.99

Rosé & Blush Wines

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

Sweet White Wines

2007 Late HarvestVignoles .............................(375 ml) $23.99

Dry White Wines

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

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

April 17-18
10am-5pm Saturday and 11am-5pm Sunday

Please try to join us for this wonderful weekend of
wine and food on the Keuka Lake Wine Trail.  Germany,
the Middle East, Ireland, Italy, Hungary and more!  Each
winery will serve samples of foods from a specific
region of the world and pair them with their outstanding
wines.  Stacey is preparing an assortment of dishes from
the Middle East to be served here at McGregor Vineyard.  
It’s just $25 per person in advance ($19 for Sunday only)
and this fee covers all the food and wine samples and
includes a commemorative wine glass!   For tickets, call
800-440-4898, visit www.keukawinetrail.com, call one of
the wineries or visit your local Wegmans markets.

Semi-Dry/Semi-Sweet
White Wines

2007 Traminette . ........................................................... $15.99
2008 Rkatsiteli-Sereksiya . ........................................... $24.99
Sunflower White ................................................................ $8.99
2007 Semi-Dry Riesling ................................................ $17.99
2007 Seyval Blanc ............................................................. $12.99
2007 Seyval Blanc ............................................................. $12.99
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