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Clan Club News

Happy Anniversary!
Here we go folks!  Last year we celebrated our 30th
anniversary and now, just one year later, we get to
celebrate our 40th anniversary… huh, how can that be
you ask?  Well, last year was the 30th anniversary or
our first vintage in 1980.  More significantly and more
importantly, 2011 is the 40th anniversary of our vineyard’s
establishment.  Wine begins in and is defined by its
vineyard’s origins;  we are a Finger Lakes winery in its
purest form— from the ground up!  
We helped to define the second wave of grape growing
and wine making in the Finger Lakes.  Before Prohibition,
there were many wineries and more acres devoted to
grape growing than there are today.  Most of these grapes
were native varieties, and the majority of wine made was
champagne and sweet jug wine.  Prohibition killed the
industry, and years later, a handful of people, my father
and mother  included, are responsible for starting the next
major (and current) wave of focused grape growing and
wine making in the Finger Lakes.
In 1971, there were literally only a few people
experimenting with growing vitis vinifera grapes in the
northeastern United States and it is at this time that my
parents decided to try it out.  The folks at the Cornell
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Cooperative Extension Grape Program weren’t even very
supportive of people attempting to grow these tender
grape varieties.  Regardless, Bob and Marge McGregor
helped set a trend that only decades of trial and error could
confirm as a noble endeavor and worthy of mimicking.  
The wines in this month’s pack are symbolic not only
of our past but of our direction into the future as well.  The
2009 Unoaked Chardonnay is fermented in stainless steel
and harkens back to our first vintage in 1980 when all of
our wines were treated in stainless steel because we simply
couldn’t afford oak barrels.  The wine is crisp, clean,
bursting with fruit and is a testament to what we’ve been
doing well all along.  It’s polar opposite, our 2007 Black
Russian Red 30 Month Barrel Reserve, has spent 2 ½
years aging in oak barrels and is a deep, rich and complex
red wine.  I have no problem stating that this sets the
standard in how far Finger Lakes red wines have come—
it’s truly a stunning example of the Finger Lakes on the
world’s wine stage— balanced, focused and ultimately
just plain delicious.  Thanks to all of you for continuing
to support our endeavors here at McGregor Vineyard.  I
promise to keep it exciting!
And now on to 2011...
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Top left: McGregor Vineyard in the mid-1970s. The
pole barn is now our winery, and the tent across the
street is “Chateau McGregor.”
Top right: Bob McGregor (far left) and two friends
planting Riesling in spring 1973.

Bottom left: Bob and John McGregor, spring 1973.
It was hard to pull me away from the tractor, even at
two years old.
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Black Russian Red Bash
March 12 & 13, 11am-5pm

This weekend is the official public release celebration for our 2007 Black Russian Red 30 month Barrel
Reserve! As winter nears completion, this is a great time to come visit us and enjoy some outstanding wine
alongside Stacey’s delicious food.  Better yet, make a weekend of it and stay for the Black Russian Dinner at
the Village Tavern on Saturday evening.  Last year we offered a mini-vertical tasting of Black Russian Red for a
small additional fee and people loved it, so we’ll be doing so again this year.  This will include an older vintage
from our wine library, current vintages and a sample of a future vintage right out of the barrel!  A limited
quantity of the “library” vintage will be for sale and futures pricing will be offered on the barrel sample.

Please let us know if you’re planning on attending! Reservations are not required, but they’re much appreciated.
This year, Stacey is preparing a hearty Beef Ragout served with a creamy polenta and Orange Marmalade
Chocolate cupcakes.  The recipe page in this month’s newsletter features this Ragout in case you can’t wait until
March to give it a try!
The cost to attend the Black Russian Red Bash is $10 per Clan Club member and $12 for non-members. This
includes the food and wine samples (the mini-vertical sampling is an additional $5) and a McGregor logo wine
glass.

Black Russian Red Dinner
Saturday, March 12th, 6 pm

Village Tavern Restaurant & Inn, Hammondsport, NY
$99.00 plus 8% sales tax and 20% gratuity

Reservations are required!  
Contact the Village Tavern directly at 607-569-2528 or visit www.villagetaverninn.com
Stacey and I look forward to another spectacular evening of fine wine, food and friendship in honor of our
remarkable Black Russian Red wine!  Chef Tyler LaCroix has created a six course menu that can’t be beat…I
hope you’ll be able to join us- make your reservations now as this dinner is a perennial sell-out!
— Charcuterie Plate —
Assorted sausage, paté, apricot chutney, Italian bread stick

2008 Muscat Ottonel
— Cioppino —

Fresh shellfish, salmon, tomato saffron broth

2009 Semi-Dry Gewurztraminer
— Seared Tuna and Foie Gras —

Wasabi potato pillow, cabernet franc reduction, micro greens

2007 Cabernet Franc Reserve
— Mango Sorbet —
Fresh raspberry, lemon zest

— Lamb Two Ways —

Lamb kefta, Frenched rack, herb roasted potato, porcini demi glace, radish greens

2007 Black Russian Red, 30 Month Barrel Reserve
— Honey Pear Pot de Crème —
2008 Riesling
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McGregor Vineyard
2011 Events

Keuka Lake Wine Trail
2011 Events

Robbie Burns Day

Truffles & Tastes

January 29, 2011

February 12&13

March 12-13

April 9&10

Black Russian Red Bash

Artisan Cheese Weekend*

Black Russian Red Dinner
at the Village Tavern

Keuka In Bloom

March 12

May 14&15

June 11&12

July 16-17

BBQ at the Wineries

Finger Lakes Wine Festival,
Watkins Glen, NY

June 25&26

BBQ at the Wineries

August 20

September 17&18

Clan Club Picnic

Harvest Tour of Food & Wine

August 21

November 12&13

Clan Club Brunch Cruise

Keuka Holidays

September 10-11

November 19&20

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

Keuka Holidays

Robbie Burns Day Celebration
Saturday, January 29, Noon-5pm

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 alongside McGregor wines… what a perfect way to spend
a relaxing winter day in the Finger Lakes. Wearing a kilt is not required!   
Robert Burns 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 her
Scottish Meat Pie, Haggis on toast, Hunter’s Cabbage, Scottish Shortbread and
warm, mulled Highlands Red.  As a special treat for those who can attend, we will
be selling and serving samples of the yet-to-be released 2008 Rob Roy Red!

$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.
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In this month’s Clan Pack

2009 Unoaked Chardonnay

$16.99 retail
Special Clan Pack Pricing (available now through Feb 28):
3-5 bottles for $14.44 per bottle (15% discount)
6-11 bottles for $13.59 per bottle (20% discount)
12-23 bottles for $12.74 per bottle (25% discount)
24+ bottles for $11.89 per bottle (30% discount)
A total of 6.4 tons of estate grown Chardonnay grapes was harvested by hand on October 8, 2009 for this
wine.  At harvest, the grapes had 20 brix natural sugar, 1.4 TA and a 2.92 pH.  The grapes were de-stemmed
and transferred to the press.  Only the free run juice (created only by the weight of the grapes prior to pressing
the grapes) was used for this wine.  The juice was inoculated with yeast and fermented at 57-60 degrees for one
month.  The wine was cold & heat stabilized and filtered.  The wine was bottled on June 10&15, 2010 and at
that time had 0.82 TA, 3.22 pH, 0.5% residual sugar and 12% alcohol.  304 cases were produced.
This vintage is bright and as crisp as a January morning in the Finger Lakes.  It has a pale straw color and
aromas of green apple and lime balanced with a wet-stone mineral character and subtle nuttiness.  As a great
stainless steel fermented Chardonnay should be, this wine is light, crisp and clean on the palate.  Green apple,
citrus and pear dominate this wine’s flavors but greater complexity is present.  This refreshing wine is best
enjoyed over the next one to four years and is a very versatile food wine.  Serve with shellfish, baked chicken,
broiled Talapia and beer-batter fish & chips among other things!  
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In this month’s Clan Pack

2007 Black Russian Red
30 Month Barrel Reserve

$59.99 retail
Special Clan Pack Pricing (available (available now through Feb 28):
3-5 bottles for $50.99 per bottle (15% discount)
6-11 bottles for $47.99 per bottle (20% discount)
12-23 bottles for $44.99 per bottle (25% discount)
24+ bottles for $41.99 per bottle (30% discount)

The estate grown Saperavi & Sereksiya Charni grapes used in this wine were harvested by hand on October 26 and 29,
2007.  At this time the fruit had 22-23 brix natural sugar, 0.9-1.01 TA and 3.21-3.34 pH.  The grapes were de-stemmed,
inoculated with yeast and fermented at 69-84 degrees for 6-8 days.  The wine also went through 100% malolactic
fermentation.  The wine was transferred into small new and used American oak barrels and aged for 30 months.  The
wine was then transferred to stainless steel, egg white fined and cold stabilized.  The finished wine was bottled on August
11&12, 2010.  At this time the wine has 0.64 TA, 3.62 pH, 0.25% residual sugar and 12.5% alcohol.  329 cases were
produced.
The 2007 vintage Black Russian Red displayed such intensity of fruit, body and character that I decided we needed
to hold half of the vintage in the barrel for some extended aging.  The result is an intensely deep, complex and elegant
wine unlike any of its Black Russian Red predecessors.  This is the first “Reserve” bottling of our Black Russian Red
ever!  This richly pigmented wine boasts complexity both in aroma and flavor and contains both boldness and subtlety.  
Presently some of the more obvious characteristics to be found include cocoa, blackberry, plum, eucalyptus, mint and
cherry.  The softness of this wine is deceptive as it’s backed up with well developed tannins suggesting a future worthy of
patience.  Pair with gamy meats such as lamb and venison as well as fine cuts of beef and dark chocolate desserts.  Drink
now (decant for a few hours) or cellar for 5-10 years.
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The Story of Black Russian Red

Recipe Corner

Considering that this Clan Pack contains our first
“Reserve” Black Russian Red, I figured I’d give you a
brief history of how the Black Russian Red came to be…
In the 1970s my father Bob McGregor was searching for
red vitis vinifera varieties that could not only withstand
the often brutal winter climate of the Finger Lakes,
but were also disease resistant and able to consistently
produce quality wine.  In 1978, Dr. John McGrew of
USDA in Beltsville, Maryland gave my father scion wood
of a number of grape varieties originally imported from
Leningrad by Dr. Konstantin Frank in the late 1950s.  Two
of the varieties, Saperavi and Sereksiya Charni are what
are now collectively known as the “Black Russian Red.”  
We began planting the vines in the spring of 1980.

Stacey’s Beef Ragout
4 lbs. boneless beef chuck roast cut into 2” cubes
Salt and pepper to taste
approx. 4 T. olive oil
1 large onion, roughly chopped
1 large carrot, thickly sliced
8 cloves garlic, roughly chopped
2 28-oz. cans whole, peeled plum tomatoes
4 C. dry red wine, use something that you would enjoy
drinking
2 T. fresh rosemary, chopped
1 T. finely grated orange zest
Pinch of crushed red pepper flakes or more to taste
½ –1 C. freshly grated Parmigano-Reggiano, to taste

Saperavi is a very ancient wine making grape and is
currently primarily grown and produced in the former
Soviet Republic of Georgia.  Georgians claim that
Saperavi often matures for 50 or more years in the bottle.
To our knowledge there are a few vineyards growing
Saperavi in the United States, but McGregor Vineyard
remains the only winery to produce this variety in any
measurable quantity.  Sereksiya Charni is even more
obscure than Saperavi and is grown almost exclusively
in Moldova.  As far as we can ascertain, we are the only
growers and producers of a wine from this variety in the
Western Hemisphere of the world!!!

Pre-heat oven to 300 degrees. Season beef cubes with salt
and pepper to taste.  Place olive oil in a heavy oven-proof
pot on stovetop and heat over med-high heat until just
starting to smoke.  Depending on the size of you pot, you
will need to cook the beef in batches, allowing the beef to
brown properly.  Add 1/3 -1/2 of the beef to the pan and
stir until beef is well browned on all sides.  Add more oil
if necessary to keep beef from sticking. Remove cooked
beef and add another portion to the pan and brown well.
Continue this process until all the beef is browned and set
aside.
Reduce heat to medium-low.  Add onion, garlic and
carrot to the pan and stir until starting to soften, about 5
min.  Add wine, increase temperature to high, bring to boil,
then reduce heat to medium, and simmer for 15 min. or
until liquid is reduced by half, increasing heat if necessary.  
Use your hands to crush tomatoes and add them and
their liquid to the pan.  Add rosemary, red pepper flakes,
orange zest and beef cubes along with their juices to the
pan.
Cover and place pot in the oven and cook for 4 – 6
hours or until the meat is falling apart.  This can also
be cooked in a slow cooker on low.  When finished, use
the back of a large spoon to crush beef cubes and stir
everything together.  Serve over pasta, mashed potatoes,
or polenta with a large glass (or two) of your favorite
McGregor red wine.  Garnish with the grated ParmigianoReggiano.  This dish tastes even better the next 1-3 days
and freezes well.  Serves 8-10.

After producing wine from these varieties separately in
the 1980s, my father began to experiment with blending
them together.  He was much happier with the blend and
our first release of it was the 1991 vintage.  Less than 100
cases were produced and it was sold for $24.50 per bottle
upon its release.  We don’t know how long great vintages
of this wine mature in the bottle, but the 1991 vintage is
continuing to develop and remains a truly exquisite wine.  
In fact, Stacey and I enjoyed a bottle of it on New Year’s
Eve and it was outstanding.  

The release of our 30 month barrel reserve 2007
vintage is commemorative of the culmination of our 30
year experiment with these grapes.  McGregor Vineyard
is the pioneering winery and innovator with these grape
varieties in the United States.  Presently, we’re delighted
to see other distinguished wineries in the Finger Lakes
trying their hand at developing a grape and wine program
with Saperavi.  We continue to be the sole producers of
Sereksiya Charni.  After standing alone for decades in our
belief of these rare wine grapes, we are flattered that others
are beginning to follow.  This is a true compliment and
affirmation of our success with these rare grapes.
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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 Black Russian Red 30 Month Barrel Reserve .... $59.99
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

2009 Unoaked Chardonnay ........................................ $16.99
2008 Dry Riesling Reserve .......................................... $24.99
2008 Dry Gewürztraminer Reserve ........................... $24.99
2008 Muscat Ottonel ........................................(375 ml) $14.99

January’s 30th
Anniversary Sale

Semi-Dry/Semi-Sweet
White Wines

For the month of January,
for our Clan Club members only:

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
2009 Traminette . .............................................................. $15.99
2009 Rkatsiteli-Sereksiya . ........................................... $24.99
Sunflower White (sold out until spring).......................... $8.99
2008 Riesling .................................................................... $17.99
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The perfect sipping wine for the cold
months of winter:

2007 Late Harvest Vignoles
$16.00 per half-bottle (reg. $23.99)
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