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Clan Club News
The earth is not a mere fragment of
dead history… but living poetry like
the leaves of a tree, which precede
flowers and fruit— not a fossil earth,
but a living earth…
Henry David Thoreau
contemplating spring arising in
Walden Or, Life in the Woods
Winter is struggling to keep spring at bay.  Try
as it might however, one thing is certain and that’s
the ever flowing cycle of the seasons- winter will
fade and spring will arrive...when the time’s right!   
We’ve had an unusually snowy winter here on
Dutch Street.  Typically, the northwestern winds rip
over the bluff and slam into our hillside blowing
most snow accumulations away, but not this
year.  We were blanketed with a few feet of snow
for most of January and February.  A few warm
days melted it all away, then we were hit with
another foot and a week later it melted and was
immediately replaced with another foot and a half!  
Fortunately, the character of the days has changed
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you can feel, hear, smell and taste spring in the air.  
I think all of us around the region are ready for the
change!
As a final gesture to the great winter of
2010/2011, the wines of this pack are winteroriented but also give a nod to springtime.
The 2008 Rob Roy Red is vibrant, bold, dry and
assertive just as winter’s winds were; it promises to
warm your bones through any remaining remnants
of winter.  The 2008 Late Harvest Vignoles is
tropical, rich, ripe, sweet and mouth-filling and
will brighten your day!  We look forward to seeing
you all again and sharing with you some of the
finest wines of the Finger Lakes…
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Library Sundays Recapped

Stacey and I just finished up our winter-long series of
“Sundays from the Library” and I thought I’d share some
highlights with you.  These events were not only a lot of
fun, but they were very educational as well.  These are the
events you should attend if you’re among those who cellar
our wines for extended periods of time.
Our first tasting was a selection of Rieslings and
Gewürztraminers and our 2002 Gewürztraminer Reserve
continues to impress; if you have any in your cellar, do
yourself the favor of opening one up and enjoying it right
now!  As for the Rieslings, the 2006 Dry, 2002, and 1998
Sparkling were all in top form.
The lineup of Pinot Noirs was such a delight; I am, after
all, a Pinot lover!  Highlights included the 2007 (still for
sale), 2005 Reserve, 2002, 2001 Reserve and 1986- yes,
1986!  In fact the 1986, which was crafted by the old
wine master Bob McGregor himself, has stood the test of
time. It was vibrant, fruit driven, balanced and entirely
enjoyable!
We served every vintage of Cabernet Sauvignon we
have produced at the winery except for the “homemade”
versions from the 1970s.  We were pleasantly surprised
that all vintages from 2000 on are holding up quite nicely
and each offers a unique expression of the grape.  If you
have the 2000 and 2002 vintages, now is the time to enjoy
them.  You can hold onto the 2001 and 2003+ vintages
longer if you’d like.  Unfortunately, the magnum of our
1991 vintage would only serve to accompany olive oil over
a salad.
As expected, our Rob Roy Red and Black Russian Red
tastings were best attended and the wines did not disappoint!  
Every Rob Roy was tasted back to our first vintage in 1999.  
The 2001 and 2005 were standout vintages and should be
tried if you have any remaining bottles.  Honestly, the most
interesting Library Sunday was with the Black Russian
Reds.  Each vintage was unique, yet there remained a
commonality to them all.  General consensus placed the
2001, 2005 and 2007 at the top as the most impressive yet
the 2002, 2006, 2003, 1998 and 1991 were cited by some as
favorites as well.  
Interestingly, all the Black Russians served were corked
with natural cork except the 1998 and 1995 and these were
distinctly different in character than all the others, including
their predecessor, the 1991.  The 1995 has clearly descended
from its peak while the 1998 was still holding on, albeit
by a thread or two.  The 1991 continued to hold onto a
fresh character not present in the 1995 and 1998; in fact it
hasn’t hit its peak yet.  The point is that these two wines
peaked prematurely due to the closure we used!  I strongly
suggest caution in cellaring any wines with a synthetic cork-
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anything more than a few years is a serious gamble!
Obviously, many of you cannot make the trip to the
winery during the winter months (thank you to those who
can) to enjoy some of these intimate tastings.  While I
have very limited quantities of the majority of wines we
tasted at these library tastings, I’d like to give you the
opportunity to enjoy some of them as well…Here’s what I
have available if you’d like to give them a try:

2002 Gewürztraminer Reserve $30
2006 Dry Riesling $30
2002 Pinot Noir $30
2005 Pinot Noir Reserve $35
2001 Cabernet Sauvignon $50
2002 Cabernet Sauvignon $40
2001 Rob Roy Red $75
2003 Black Russian Red $75
2005 Black Russian Red $75

Dirt from the Vineyard

We had quite a scare this winter and quite literally
dodged a bullet (bomb?).  We had an evening cold snap
that should have been devastating to the grape buds
but was not.  Earlier this winter the temperature dipped
down to -16 to -21 below zero, depending on what part
of the vineyard you were in.  Ten below zero makes me
nervous, so to see those temperatures was terrifying!  Not
counting possible damage to the vines themselves, these
temperatures should have wiped out 75-100% of our
primary buds and left us hoping that the secondary (and
less desirable) buds were still viable.
I had the guys in the vineyard take cuttings of canes
from every section of the vineyard and halted all pruning
until we knew the reality of the situation.  Fortunately, as
I sliced into the buds I was treated to bright green circles
(living buds) rather than black ones (dead buds).  
The rationale for this is likely related to what a great
season we had last year and the vines were harvested
early and had time to really “harden” in preparation for
winter.  In fact, the bud’s coating was very thick and well
insulated…earlier in the winter well before this cold snap,
our vineyard manager, Ray Hughes, mentioned to me in
passing that the buds were some of the best he’s seen in a
lifetime’s worth of vineyard work… we have a long time
to go before the next harvest and a lot can happen, but at
least I can let you know that right now, things look very
nice out in the vineyard!
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White Wine Barrel Tasting
April 30 & May 1 • May 21 & 22
Noon, 2 pm & 4 pm

Seating limited to 30 people per tasting
$30 per member, $40 per guest… fees due at time of reservation
Our annual barrel tastings have grown tremendously over the past decade and are some of the
most enjoyable weekends we have here at the winery. If you haven’t attended one, this year is the
year you ought to change that and sign up for one. These spring tastings showcase samples of all the
white wines we produced from the 2010 vintage which was one of the best growing seasons we’ve
ever experienced in our 40 year history. Stylistically, these wines span the entire spectrum- light to
rich and bone dry to sweet…This will be a very impressive flight of wines!
Here’s what we will taste:
Unoaked Chardonnay
Chardonnay Reserve (French oak fermented and aged— our first since 2002)
Dry Gewürztraminer
Semi-Dry Riesling
Rosé d’Cabernet Franc
Rkatsiteli-Sereksiya
Seyval Blanc
Cayuga White
Traminette
Muscat Ottonel
Bunch Select Riesling
Late Harvest Gewürztraminer
Late Harvest Vignoles

Menu

Chilled goat cheese ravioli with arugula and a lemon-Dijion vinaigrette
Indian spiced lentils served with pitas and a cucumber and radish riata
Chicken and crunchy peanut spring rolls with a sweet chili and orange dipping sauce
Greek orzo salad with baby spinach, Feta cheese and grilled, marinated beef
Smoked Keuka Lake trout spread and flatbread
Late Harvest Vignoles poached apricots topped with buttermilk blue cheese and pistachios
Angel food cake with lemon buttercream and fresh strawberries
There may be alterations to this menu.

We spend about an hour tasting and discussing these wines in our candle-lit Barrel Room. Once
this “formal” tasting is finished, we return to our tasting room where Stacey treats everyone to an
incredible buffet of creative foods along with wines from our current wine list. Remember that
reservations are required for this event; we’ve already started taking reservations so give us a call
today!
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McGregor Vineyard
2011 Events

Keuka Lake Wine Trail
2011 Events

April 30&May 1 and
May 21&22

April 9&10

Artisan Cheese Weekend*

White Wine Barrel Tasting

May 14&15

Keuka In Bloom

July & August Fridays & Saturdays
open until 8 pm,
live music on Saturdays from 5-8 pm

June 11&12

BBQ at the Wineries

June 25&26

July 16&17

BBQ at the Wineries

Finger Lakes Wine Festival,
Watkins Glen, NY

September 17&18

July 30

Harvest Tour of Food & Wine

40th Anniversary Celebration
open to the public

November 12&13
Keuka Holidays

August 6&7

November 19&20

Blues & Blueberries

Keuka Holidays

August 20

Clan Club Picnic

August 21

Barrel
Tasting
Futures

Clan Club Brunch Cruise

September 10&11

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

!
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November 5&6 and December 3&4
Red Wine Barrel Tasting

A

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

Sometimes patience has its rewards.  We don’t often
ask you to wait so long for wines purchased as
“futures” from our barrel tastings, but it will be worth
the wait.  We’ll soon be bottling the 2008 Black
Russian Red and 2008 Cabernet Franc Reserve…
if you have pre-purchased these wines, they will be
available around May for for pick-up and delivery,
and we will contact you directly when they are ready.

And, as always, on the web at
www.mcgregorwinery.com
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In this month’s Clan Pack

2008 Rob Roy Red
$39.99 per bottle retail

Special Clan Pack Pricing (good through April 30)
$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)

This is a blend of estate grown Cabernet Franc (50%), Cabernet Sauvignon (30%) and Merlot (20%).  The Cabernet
Franc was harvested by hand on November 5, 2008 and had 21.6 brix natural sugar, 0.86 TA and a 3.22 pH.  The grapes
were de-stemmed, crushed and fermented for eight days at 69-75 degrees.  The wine went through a complete secondary
fermentation and was aged in small oak barrels for 17 months.  The Cabernet Sauvignon was harvested by hand on the
same day and had 21 brix natural sugar, 1.12 TA and a 3.10 pH.  The grapes were crushed and fermented for seven days
at 69-80 degrees.  This wine also went through a complete secondary fermentation and was aged in small oak barrels for
16 months.  Finally, the Merlot was harvested by hand nearly one month earlier than the Cabernets on October 14, 2008.  
At this time, the grapes had 21 brix natural sugar, 1.07 TA and a 3.15 pH.  The grapes were crushed and fermented at
70-83 degrees for 13 days.  The wine went through a complete secondary fermentation and was aged in small oak barrels
for 17 months.  The wines were blended together in a stainless steel tank on May 13, 2010 and the blend was egg white
fined and cold stabilized.  Bottling took place on August 17, 2010.  At this time the wine had 0.63 TA, a 3.51 pH, 0.25%
residual sugar and 12.5% alcohol.  295 cases were produced.
Even though this wine has had over half a year of bottle aging, I suggest decanting this wine at least 1-2 hours before
serving.  Exposing it to oxygen at this youthful state will better expose the aromatics, smooth out the mouth-feel and help
bring some of the more subtle flavors to the forefront.  The aromas on this wine are clearly Cabernet Franc influenced
at this time- cherry/berry fruit, graphite, subtle cedar notes, and a bit of cinnamon and vanilla.  On the palate, the wine
has a bright beginning reminiscent of tart cherries and fresh red raspberries. Firm tannins and a prominent oak profile
are present and add structure to the wine.  The finish pleasantly fades from fruit flavors to tobacco.  There is clearly an
exciting future waiting for this wine and while cellaring for 3-5 years is desirable, patience has its rewards and 7-10 years
of cellaring should prove worthwhile!  If you can’t wait, serve this wine now with rib-eye steak, lamb chops or burgers,
slices of asiago cheese and completely on its own.
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In this month’s Clan Pack

2008 Late Harvest Vignoles

$23.99 per bottle retail
Special Clan Pack Pricing (good through April 30)
$20.39 per bottle for 3-5 bottles (15% discount)
$19.19 per bottle for 6-11 bottles (20% discount)
$17.99 per bottle for 12-23 bottles (25% discount)
$16.79 per bottle for 24+ bottles (30% discount)
Just over two tons of fruit were harvested by hand on November 4, 2008.  At harvest, the grapes had 28 brix natural
sugar, 1.32 TA and a 3.04 pH.  The grapes were de-stemmed, pressed, inoculated with yeast and cool fermented for four
weeks at 57-60 degrees.  The wine was cold and heat stabilized, filtered and then bottled on July 28, 2009.  At this time
the wine had 1.17 TA, a 3.22 pH, 8% residual sugar and 11% alcohol.  A scant 90 cases were produced.
I must admit that I believe Vignoles (a.k.a. Ravat 51) to be the only truly “Noble” hybrid grape ever created.  It displays
incredible malleability (it produces delicious wines from dry to very sweet), it showcases a high degree of complexity
in aroma and flavor and ultimately, it produces balanced wines capable of immediate enjoyment as well as extensive
cellaring.  This fact is not typical of a hybrid grape.  One of the most stunning aspects of Vignoles, particularly when
crafted in a sweet, dessert style such as this one, is its racy acidity.  While the wine is clearly sweet, rich and full bodied,
it also has an enticing crisp character which keeps the residual sugar from becoming cloying on the palate.  Aromatically,
this wine has a very tropical bent and reminds me of fresh pineapple, passion fruit and citrus fruits.  This follows through
on the palate; this wine is completely elegant in its delivery.  With a year and a half of bottle aging, this wine is extremely
enjoyable right now but it will age gracefully for many years to come.
This wine is completely satisfying on its own but will also pair well with poached dried apricots, pineapple upsidedown cake, citrus infused cheesecake, and spicy citrus-ginger pan-seared scallops with cilantro-lime rice.
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Stacey’s Recipe Corner

Artisan Cheese & Wine Weekend
April 9&10

Late Harvest Vignoles Poached
Apricots with Buttermilk Blue
Cheese and Pistachios

10am-5pm Saturday, 11am-5pm Sunday
Visit us and the other seven Keuka Lake Wine Trail wineries
on this weekend for a new event! We’re teaming up with
members of the Finger Lakes Cheese Trail for an incredible
weekend of cheese and wine pairings. Each winery will
have a local cheese maker in their tasting room serving and
selling their artisan cheeses. In addition, each winery will
feature a food dish created with their featured cheese maker’s
cheese! This couldn’t be a better way to buy local! Tickets
are just $25 per person for the weekend or $19 for Sunday
only tickets. Purchase your tickets today by calling the
Keuka Lake Wine Trail at 800-440-4898 or purchase online
at www.keukawinetrail.com or at your local Wegmans Food
Market.

This has no measurements as it is more of a cooking
technique than a recipe and can be made in any amount
desired. Trust me and make more than you think you will
need.
In a heavy bottomed sauce pan, place the desired
amount of good quality dried apricots.
Cover with Late Harvest Vignoles by about ¼ to ½
inch and simmer gently for 15 minutes or until apricots are
plump but not falling apart. Remove apricots from the pan
and arrange on a serving platter to cool. Turn the heat up to
medium and continue cooking until wine is reduced to the
consistency of honey. Drizzle this over the apricots and top
each with a crumble of blue cheese and a few pistachios.
Serve at room temperature with a glass of McGregor
Vineyard Late Harvest Vignoles and be prepared to receive
compliments!

Join us for our 40th
Anniversary Celebration
at the Winery

Indian Spiced Lamb Chops
8 lamb rib chops, bone in, (about 2 ½ lbs.)
Marinade:
1 c. plain Greek yogurt
3 T. fresh lime juice
3” knob of fresh ginger, peeled and grated or minced
4 garlic cloves, minced
1 T. garam masala spice blend
1 T. ground cumin
1 T. smoked paprika
A large pinch cayenne pepper, optional
1 t. turmeric
1 t. salt
1 t. black pepper
½ c. cilantro leaves, chopped (for garnish)
Combine all marinade ingredients in a large ziplock
bag and mix well. Add lamb and refrigerate for 4-6 hours.
Pre-heat grill so it is quite hot. Remove chops from
marinade and grill for about 5 minutes on each side or until
a meat thermometer reads 145 degrees. Remove from grill,
place on a platter and tent loosely with foil for 5 minutes
before serving. Garnish with cilantro, if desired.  This
pairs well with Rob Roy Red or any other of McGregor’s
delicious red wines.

Bob, Anne & Sandy McGregor planting Riesling in 1973

July 30, 2010
Details to follow

If the date of the Clan Club Picnic is hard to get to, this
will be a great alternative. Or join us for both!

March 2011

7

Clan Club Newsletter

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
2008 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

2007 Late Harvest Vignoles .................. (375 ml) Sale $16.00
2008 Late Harvest Vignoles ............................(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

Semi-Dry/Semi-Sweet
White Wines

Clan Club Members Sale

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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Through the end of April,
for our Clan Club members only:

$

An elegant, dry white wine with a
beautiful citrus and floral character

2008 Muscat Ottonel
9.00 per half-bottle (reg. $14.99)

$
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