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Clan Club News
“Custodians. Not owners. For it is
impossible for me to think of that wine…
apart from the people in our little world
with whom it will be our pleasure to share
it. Bread and Wine are the substances of
hospitality; and hospitality is one of man’s
inalienable duties. Love thy neighbor…”
Wine & the Good Life, Angelo M. Pellegrini
Well folks, it’s hard to believe that we’re
nearing the end of another year!  Thanksgiving
is just around the corner and we have a lot to
be thankful for as I’m hopeful you do as well!  
Angelo Pellegrini’s statement above seems apt
this time of year, but really he’s not just talking
about a feeling to have on a particular day/
holiday.  No!  This is the way to approach each
and every day.  What he says is exactly what
keeps me excited about continuing what we do
and how we do it here at McGregor Vineyard.  
And it is to you, our Clan Club members- the
most supportive and faithful guests we have
on Dutch Street, that I offer our most sincere
hospitality,
our greatest
November
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our love that goes into every bottle we craft.  
Enjoy time with your family and friends
and smile to a few strangers this holiday
season.  Thanks so much for making this so
rewarding…Now onto the wine!
We chose this month’s wines with the
Thanksgiving table in mind.  The 2009 SemiDry Gewürztraminer is spicy, crisp and
lingering.  It’s a beautifully balanced wine
and should be a real crowd pleaser.  The 2008
Merlot is an elegant, young wine with vibrant
fruit and floral character and balanced with
a great tannic structure.  I hope you’ll share
both of these wines with your Thanksgiving
1guests.  Cheers!
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Dirt from the Vineyard

Juice from the Winery

As you are sure to be guessing by now, 2010
ended up being one of our finest grape-growing
years ever.  The season started warm and early
and never let up; we were consistently 2-3
weeks ahead of schedule for the entire growing
season!  Couple this with grape cluster densities
averaging two ton and under per acre and you
have undeniably good, ripe fruit with outstanding
character… yes folks, the 2010 vintage is one to
remember and one you’re going to want to stock
your cellars with.  

Our winemaker, Jeff Dencenburg, couldn’t be
happier with the quality fruit that was harvested
from the vineyard this year.  Fermentation
continues on at this time and we’re happy with
how the wines are progressing.  We are crafting a
few wines that have not been made in quite some
time.
We’re fermenting and aging a batch of
Chardonnay in French oak barrels for our first
Chardonnay Reserve since 2002.  Generally
speaking, our Chardonnay is best suited to a
French Chablis styled, Unoaked Chardonnay.  
However, when we have years like 2010 where
the sugars in the grapes were elevated far beyond
the average year, it’s time for us to roll out the
barrels… it’s truly hard to be patient, I can’t wait!
We will also release our first Bunch Select
Riesling since 2002.  We had nice infection
of botrytis cinerea, the “noble rot” on a few
sections of our Riesling that warranted selective
picking.  Our pickers were instructed not to pick
any grape clusters that had a high percentage
of botrytis when they picked Riesling for our
traditional styles of Riesling.  These clusters
were subsequently picked, and we then sorted
these grapes, cluster by cluster, to remove any
grapes that were not primarily botrytis infected.  
Botrytis infections essentially remove water from
the berries, shriveling them up and concentrating
the grapes sugars among other things.  This is
prized because the resulting sweeter wine has
a spicy, honey and honeysuckle character that
wouldn’t be present without the influence of the
botrytis infection… the world’s most renowned
dessert wines— Sauternes, Aszú of Tokaj,
and Trockenbeerenauslese come from botrytis
infected grapes.
Folks, we’re essentially looking at the perfect
storm… it’s not a white wine year or a red wine
year, it’s simply outstanding across the board!

A friendly reminder

We absolutely appreciate you visiting the winery
and catching your palate up on new releases and
revisiting those wines you’ve tasted before…
but, I can’t stress enough that the samples add
up! Please be responsible tasters…officially, our
staff cannot “pour the list” for you as they and we
need to keep liability and safety in mind. Thanks
for understanding!

Sale!

2007 Dry Riesling
Currently, this Riesling has great peach, apricot
and citrus character along with distinctive slate
& mineral character so sought after in fine
Rieslings…it’s only on sale because we have a
great inventory of Rieslings right now and need
room for up and coming vintages!

15 per bottle

$

150 per case

$

(reg. $22.99 per bottle)
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Sundays from the Library
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As you probably have figured out, with each
new vintage our wine cellar grows larger and
Stacey and I are continually trying to figure out
new and creative ways to share them with our
dedicated, faithful Clan Club members.  It’s
always quiet up here on Dutch Street during the
dead of winter, so we thought we’d try to entice
you more than ever to visit us during this time of
the year.
So, starting in January and running through
the end of February, we will be holding special
tastings of library wines from Noon to 2 pm in
our tasting room.  Each weekend will focus on
a particular variety (or two) such as Riesling or
Cabernet Franc.  Some of the wines presented
will be available in limited quantities for
purchase and others will be sampled but not
sold due to limited (or no) additional bottles
remaining.
Each tasting is limited to 30 people and
reservations must be made no later than the
Friday prior to the tasting.  Stacey is preparing
light hors d’oeuvres for you to enjoy with the
wines.   The cost to attend is only $20 per Clan
Club member and $30 per guest.  Please note that
we will not have these tastings on January 30 or
on February 13 since there are already scheduled
events on these weekends.  Here are the dates for
the tastings:

Now through the end of the year,
get 25% off the cost of shipping
for orders of 3-5 bottles,
50% off 6-11 bottles,

75% off 12-23 bottles
& shipping is FREE on 24+
bottle orders!

Give the Gift
of the Clan Club!!!

January 2:  Gewürztraminer & Riesling
January 9:  Pinot Noir

A case of delicious wine delivered
over the course of a year…what could
be better?  Give us a call today and give
the gift of membership today!  $243
(NY, tax included) or $270 (outside NY,
tax included) provides two bottles of
McGregor wine shipped every other
month, free tastings at the winery, extra
discounts, etc…

January 16:  Cabernet Franc

January 23: Rob Roy Red (blend of
Cabernet Franc, Cabernet Sauvignon &
Merlot)
February 6:   Merlot

February 20:  Cabernet Sauvignon
February 27:  Black Russian Red
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McGregor Vineyard
2010 Events

Keuka Lake Wine Trail
2010 Events

Red Wine Barrel Tasting

Harvest Tour of Food & Wine

2011 Events

Keuka Holidays

Sept. 18-19

December 4-5

November 13-14, 20-21

January 29, 2011

2011 Events

Robbie Burns Day

March 12-13

February 12&13

March 12

April 9&10

Truffles & Tastes

Black Russian Red Bash
Black Russian Red Dinner
at the Village Tavern

Artisan Cheese Weekend*

Finger Lakes Wine Festival,
Watkins Glen, NY

June 11&12

BBQ at the Wineries

Clan Club Picnic

BBQ at the Wineries

May 14&15

July 16-17

Keuka In Bloom

August 20

June 25&26

August 21

September 17&18

Clan Club Brunch Cruise

Harvest Tour of Food & Wine

Hudson Valley Wine Fest,
Dutchess County Fairgounds,
Rhinebeck, NY

Keuka Holidays

September 10-11

November 12&13
November 19&20
Keuka Holidays

The full list will appear in the next newsletter

“I refuse to drink
McGregor wines unless I
am alone…
or with people!“

Join us on Facebook
at McGregor
Vineyard Winery of
the Finger Lakes

And, as always, on the web at
www.mcgregorwinery.com

Clan Club Newsletter

— Alec Smith

friend, musician
and supplier of our McGregor clothing
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In this month’s Clan Pack

2009 Semi-Dry Gewurztraminer
17.99 retail

$

Special Clan Pack Pricing (available until December 31)
3-5 bottles for $15.22 per bottle (15% discount)
6-11 bottles for $14.39 per bottle (20% discount)
12+ bottles for $13.49 per bottle (25% discount)
A total of 4.1 tons of estate grown fruit were harvested by hand on October 21, 2009.  The grapes had 22.8
brix natural sugar, 0.76 TA and a 3.15 pH.  The grapes were de-stemmed and cold soaked overnight.  The
grapes were then pressed, inoculated with yeast and cool-fermented for three weeks at 58-60 degrees.  The wine
was filtered and bottled on April 29, 2010.  The wine has 1.5% residual sugar, 0.74 TA, a 3.02 pH and 12.3%
alcohol.  Only 233 cases were produced.  
This Gewürz has an enticingly spicy aroma— pepper, ginger, hints of clove and cinnamon entwined with pear
and lime.  The citrus character is more pronounced on the palate making it quite a zesty wine.  Its fruit character
is balanced with great acidity which leads to a crisp, long finish.  Enjoy on its own or with spicy Mexican
dishes, turkey and winter chili.  Consume now through 2012 for greatest enjoyment.
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In this month’s Clan Pack

2008 Merlot

$27.99 retail
Special Clan Pack Pricing (available until December 31):
3-5 bottles for $23.79 per bottle (15% discount)
6-11 bottles for $22.39 per bottle (20% discount)
12+ bottles for $20.99 per bottle (25% discount)
Our estate grown Merlot grapes were harvested by hand on October 14, 2008.  In all, 3.4 tons were picked
and the grapes had 21 brix natural sugar, 1.07 TA and a 3.15 pH.  The grapes were de-stemmed, inoculated with
yeast and fermented for 10 days at 70-83 degrees.  The wine went through 100% malo-lactic fermentation and
was aged in a combination of new and used French and American oak barrels for 17 months.  The wine was egg
white fined, filtered and then bottled on July 27, 2010.  The wine has 0.25% residual sugar, 0.63 TA, a 3.46 pH
and 12.5% alcohol.  A scant 177 cases were produced.  
At first pour, you’re greeted with a beautiful, vibrant wine.  Aromatically, this wine is complex— floral notes
blend with raspberry and hints of vanilla and violets.  On the palate, flavors of plum and cherry mix with hints
of caramel, leather and tobacco.  Beautiful tannins lend structure to this vintage and lead to a gripping finish
lingering with clove and spice.  Serve with duck, turkey, lamb, stews and dark chocolates.  While delicious right
now, this wine will mature beautifully over the next 4-6 years.
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Stacey’s Recipe Corner
Apple Crisp with Gewürztraminer
and Gingersnaps

3T.  Semi-Dry Gewürztraminer
salt and pepper to taste
This is wonderful way to use up leftover Thanksgiving
turkey or roast chicken. If you have any leftover roasted
vegetables on hand add them as well.

For the apple filling:
10 c. all purpose apples, peeled, cored and sliced 1/3 to
1/2 inch thick
¾ c. brown sugar
1/3 c. Semi-Dry Gewürztraminer
4 tsp. grated fresh ginger
½ tsp. lemon zest
1T. lemon juice
1 tsp. vanilla
1 T. flour
1 heaping tsp. pie spice blend or 1 tsp. cinnamon and ½
tsp. nutmeg
A pinch of salt
For the topping:
1 ½   c. rolled oats
1 c. gingersnaps, crushed into pinto bean sized pieces
1 c. all-purpose flour
1 c. brown sugar
¼ tsp. baking powder
½ tsp. baking soda
½ c. butter softened
Preheat oven to 350 degrees. In a 9x13 pan place all
the ingredients for the apple filling and mix well with your
fingers, pat down. In a mixing bowl, combine all topping
ingredients. Rub them together repeatedly between your
palms until they form a coarse crumble. Sprinkle this
evenly over the filling and pat down. Bake for about 45
minutes.

Gewürztraminer pan sauce for
roast turkey

1 teaspoon olive oil
2 shallots, minced (about 3 tablespoons)
1 medium clove garlic, minced (about 1 teaspoon)
4 tablespoons peeled, finely minced apple
1 cup dry or semi-dry Gewürztraminer
3 cups low-sodium chicken broth, reserving 1/3 cup for
the slurry
2 teaspoons cornstarch
sea salt & freshly ground black pepper to taste
fresh minced herbs:  2 tsp flat-leaf parsley, 1 tsp
tarragon, 1 tsp sage & a pinch of thyme
Place your cooked turkey, still in the pan, on the counter
and tent it loosely with aluminum foil while you make the
pan sauce. Pour its juices into a fat separator measuring
cup or a liquid measuring cup to cool.
Heat the oil in a medium saucepan over med-low heat.
Add the shallots and garlic and cook for 2 to 3 minutes,
stirring occasionally. Add the minced apple and cook for 2
to 3 minutes more. Add the wine and increase the heat to
med-high.  Bring to a boil and cook, uncovered, until the
liquid has reduced to about 1/3 cup, stirring occasionally.
Add 3 cups of chicken broth.  Increase heat to med-high
and bring to a boil, then reduce to medium and cook for
about 20 minutes or until the liquid has reduced to about
2 cups, stirring occasionally.  When the sauce has been
reduced, whisk together the cornstarch and the remaining
1/3 cup of chicken broth in a small bowl to form a slurry.  
Slowly whisk the slurry into the saucepan.  Cook for
3 minutes, stirring, until the sauce has become slightly
thickened (this is still a relatively thin sauce). Remove
most of the fat from the pan juices and add slowly to the
saucepan, whisking well and heat to serving temperature
. Just before serving, season with salt and pepper to taste
and add the minced parsley and tarragon. Serve hot.
Any leftover sauce (HA!) can be cooled to room
temperature, then covered and refrigerated for up to 3
days. This is also delicious made with Dry or Semi-Dry
Riesling

Turkey salad with pears and
Gewürztraminer vinaigrette
2 c. roast turkey, shredded lightly with your fingers
4 handfuls of fresh salad greens of your choice
1/2 c. chopped celery
1/4 c. toasted walnuts or other nuts
1/2 cup chopped firm pear or apple, if preferred
For vinaigrette, whisk together
½ tsp finely minced fresh garlic
1/4 tsp lemon zest
1 tsp chopped sage (optional)
3 T. olive oil
1 tsp Dijon mustard
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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

Rosé & Blush Wines

2006 Black Russian Red .................................................. $49.99
2007 Black Russian Red (almost gone) ......................... $54.99
2007 Rob Roy Red ........................................................ $39.99
2007 Cabernet Sauvignon ........................................... $29.99
2007 Merlot Reserve ................................................... $31.99
2008 Merlot ..................................................................... $27.99
2007 Cabernet Franc Reserve ..................................... $24.99
2008 Cabernet Franc . ................................................... $17.99
2007 Pinot Noir ............................................................. $27.99
2007 Pinot Noir Select ................................................. $27.99
2008 Pinot Noir .............................................................. $29.99
Highlands Red . ................................................................. $9.99

2009 Rosé d’Cabernet Franc ........................................... $14.99
Thistle Blush........................................................................ $8.99

Sweet White Wines

30

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

Dry White Wines

2008 Unoaked Chardonnay ........................................ $16.99
2008 Dry Riesling Reserve .......................................... $24.99
2008 Dry Gewürztraminer Reserve ........................... $24.99
2008 Muscat Ottonel ........................................(375 ml) $14.99

November’s 30th
Anniversary 30% Discount

Semi-Dry/Semi-Sweet
White Wines

2008 Seyval Blanc ............................................................. $12.99
Highlands White ............................................................... $9.99
2009 Semi-Dry Gewürztraminer ................................. $17.99
2009 Semi-Dry Riesling ................................................ $17.99
2008 Cayuga White ......................................................... $9.99
2008 Traminette (almost gone) ...................................... $15.99
2009 Rkatsiteli-Sereksiya . ........................................... $24.99
Sunflower White ................................................................ $8.99
2008 Riesling .................................................................... $17.99
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For the month of November, for our
Clan Club members only:

2007 Pinot Noir Select $19.59 per
bottle (reg. $27.99)
2008 Seyval Blanc $9.09 per bottle
(reg. $12.99)
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