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Alone, in old
Clothes, sipping wine
Beneath the moon.
Jack Kerouac
American Haiku, 1959
It’s hard to believe that May has already arrived,
the hillsides are changing from dreary brown to bright
green and now many of you are visiting us once
again. As the days roll by, it’s easy to get caught up
in the details of life and before you know it another
day, week, month, or year has passed with few
memorable moments to hold onto. Sometimes the
most important things in life are the most simplistic
and unexpected. Then again, all of this ultimately
comes down to perspective- do you roll through the
mundane waiting for better times or do you embrace
the moment you’re in and find something satisfying
about it? Sipping wine beneath the moon can be an
entirely forgettable moment or a profoundly mindblowing moment; ultimately, it’s up to you to decide!
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Fortunately, summer’s on its way, temperatures are
rising and it’s now more comfortable to sit outside in
the evening, sip on some wine and stare at the moon
however mundane or profound the moment may be.
And what wines should you sip on over the next
few weeks? Well, the month of May is officially
“Riesling Month” in the Finger Lakes, so one of
this month’s Clan Pack wines is our 2009 Rieslinga bright, crisp and refreshing example of why the
Finger Lakes is definitively the finest Riesling
producing region in the world. If, however, you’re
in need of a wine to help take the chill out of the
evening air, open up the other featured wine, our 2008
Cabernet Sauvignon. This vintage is rich, bold and
stunning. I hope you enjoy them!
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May is Riesling Month
in the Finger Lakes

Large
Format
Bottles

The Finger Lakes region is the greatest
Riesling growing region in the world. There is no
better place suited for growing and crafting the
quality and stylistic diversity of Riesling in the
Finger Lakes. For many years, wineries in our
region have celebrated this darling wine of the
region during the month of May. Here’s a nice
enticement for you to stock up on McGregor
Rieslings: Free shipping through the end of the
month! Purchase any of our Rieslings alone or in
combination and we’ll cover the cost of shipping
it to you…a minimum of six bottles must be
purchased.
Currently, we have four estate grown and
produced Rieslings available:
2009 Riesling (one of the featured wines in this
pack see page 5 for pricing and description)
2008 Riesling $17.99 per bottle- Awarded
“Best Dry Riesling” in the 2010 NY Food &
Wine Classic This Riesling’s aromas of flower
blossoms and orchard fruits jump out of the glass.
Its floral character continues on the palate along
with hints of white peaches, apricots, lime peel
and orange blossom honey. The wine is vibrant,
thirst quenching and long lingering.
2009 Semi-Dry Riesling $17.99 This vintage
is strikingly crisp and zesty. It has aromas of
fresh grapefruit, lime zest and a hint of peach.
The palate is treated to flavors of peach, nectarine
and apricot. The finish is crisp and citrusy.
2008 Dry Riesling Reserve $24.99 This is
one of our finest, most balanced Rieslings we’ve
offered. It’s a very complex wine- peach, apricot,
nectarine, lime peel & honeysuckle come to
mind when enjoying this wine. The fruit forward
character is nicely complimented with a distinct
minerality and high acidity. A truly superb Finger
Lakes Riesling! Produced from 30+ year old
vines.
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We have magnums (1.5 liters)
available!
2007 Cabernet Franc Reserve

$50

2007 Merlot Reserve

$64

2007 Cabernet Sauvignon

$60

2007 Rob Roy Red

$80

2007 Black Russian Red 30 Month
Barrel Reserve

$120

Please let us know if you’re interested in
Jeroboams (double magnums) of any of the
above wines. Jeroboams are double the
price of the magnums.

“Nothing is so effective in
keeping one young and full
of lust as a discriminating
palate thoroughly satisfied
at least once a day.”
Angelo Pelligrini
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2010 White Wines Reviewed

The first weekend of the annual White Wine
Barrel Tasting just ended, and the jury has spoken—
McGregor Vineyard 2010 white wines are stunningly
delicious! I knew 2010 to be an impressive vintage,
but it’s always satisfying to have your reactions
verified— those who joined us for the first barrel
tasting of the season concurred. The 2010 vintage
is legendary! If you enjoy quality wines regardless
of style (dry, off-dry, sweet, etc.) then it’s next to
impossible to choose favorites. When it comes to
evaluating wines, it’s important to consider color/
clarity, aroma, varietal character, balance, mouth feel,
finish and ultimately the wine’s likeability. For 2010,
homeruns abound. This is not a vintage to be missed!
A major factor contributing to the outstanding
character of our 2010 wines comes from the vineyard;
our vines produced yields averaging one ton per acre!
Some grape blocks yielded less and others slightly
more, but yields of this level are reserved for the
finest wines in the world and the quality displayed
in this vintage reflects this fact. All of us here at
McGregor Vineyard are proud to share these special
wines with you- they display some of the finest
character to come from our vineyard ever.
We’d like to offer you the opportunity to purchase
these wines before they’re released to the public.
As we’ve done in the past, you can purchase these
fine wines at 25% off their projected retail price,
as long as you place your order before the end of
May. All wines will be available sometime over the
summer months except the Chardonnay Reserve,
which will not be ready until early 2012. All futures
purchased must be paid for at the time of your order.
We’ll contact you as your futures become available.
Here’s what we produced:

Dry Gewürztraminer Reserve
0% rs, 0.56 TA, 3.31 pH , 13.3% alcohol, 116 cases
(reg. $24.99) $18.74
Seyval Blanc
1.75% rs, 0.91 TA, 3.05 pH, 11.6% alcohol, 214 cases
(reg. $12.99) $9.74
Semi-Dry Riesling
1.5% rs, 0.85 TA, 2.91 pH, 11.5% alcohol, 355 cases
(reg. $17.99) $13.49
Rosé d Cabernet Franc
1.25% rs, 0.79 TA, 3.12 pH, 11.3% alcohol, 221 cases
(reg. $14.99) $11.24
Cayuga White
2.0% rs, 0.84 TA, 3.04 pH, 11.4% alcohol, 200 cases
(reg. $9.99) $7.49
Rkatsiteli-Sereksiya
1.75% rs., 0.91 TA, 3.20 pH, 11.4% alcohol, 108
cases (reg. $24.99) $18.74
Traminette
1.25% rs, 0.87 TA, 3.34 pH, 12.2% alcohol, 222 cases
(reg. $15.99) $11.99
Muscat Ottonel
375 ml bottle, 3.0% rs, 0.80 TA, 2.84 pH, 11%
alcohol, 32 cases (reg.$16.99) $12.74
Bunch Select Riesling
375 ml bottle, 6.0% rs, 0.98 TA, 3.05 pH, 10.1%
alcohol, 19 cases (reg. $16.99) $12.74

Unoaked Chardonnay
0.5% rs (residual sugar), 0.69 TA, 3.18 pH, 12%
alcohol 158 cases
(reg. $16.99) $12.74

Late Harvest Gewürztraminer
375 ml bottle, 6.5% rs, 0.90 TA, 2.90 pH, 11%
alcohol, 56 cases (reg. $19.99) $14.99

Chardonnay Reserve
0% rs, 0.65 TA, 3.45 pH, 13.2% alcohol, , new French
Oak, barrel-fermented and aged, 150 cases
(reg. $24.99) $18.74
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Late Harvest Vignoles
375 ml bottle, 8% rs, 1.00 TA, 3.36 pH, 11% alcohol,
69 cases
(reg. $23.99) $17.99
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McGregor Vineyard
2011 Events

Keuka Lake Wine Trail
2011 Events

White Wine Barrel Tasting

Keuka In Bloom

open until 8 pm,
live music on Saturdays from 5-8 pm

BBQ at the Wineries

May 21&22

May 14&15

July & August Fridays & Saturdays

June 11&12

June 25&26

July 16&17

BBQ at the Wineries

Finger Lakes Wine Festival,
Watkins Glen, NY

September 17&18

Harvest Tour of Food & Wine

July 30

November 12&13

40th Anniversary Celebration
open to the public

Keuka Holidays

November 19&20

August 13&14

Keuka Holidays

Blues & Blueberries

August 20

Barbeque at the
Wineries

Clan Club Picnic

August 21

Clan Club Brunch Cruise

September 10&11

June 11& 12
June 25 & 26

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

$25 in advance ($19 for Sunday only)

November 5&6 and December 3&4

Price increases $5 if purchased at the door
(event may be sold out in advance!)

Red Wine Barrel Tasting

This is by far one of the most popular Keuka
Lake Wine Trail events and if you haven’t attended
it before, I’d suggest giving it a try. Each of the eight
member wineries utilizes a locally produced barbeque
sauce, rub or marinade and incorporates it into their
food offering. This year, Stacey is preparing summer
succotash with grilled, local sausage and Chef Lerman’s
Black-Strap Yankee Bar-B-Q sauce with chipotle
peppers and fresh fruit parfaits. Foods served at
other wineries include Pulled Pork with Arthur Marks
Terraiki Pineapple Sauce and Mini Beef brisket sliders.
The fee covers all your wine samples and foods as well
as take-home wine glass. Tickets can be purchased
at any of the wineries, your local Wegmans, online at
www.keukawinetrail.com or by calling 800.440.4898.

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

The fastest way to be kept informed of
McGregor events, special tastings, sales, etc. is
to make sure we have your email on file! Also,
we’re utilizing our facebook page more and more
for quick communication, so I urge you all to visit
“McGregor Vineyard Winery of the Finger Lakes”
on Facebook and click on “Like”!
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In this month’s Clan Pack

2009 Riesling

$17.99 per bottle retail
Special Clan Pack Pricing (good through June 19, 2011)
$15.29 per bottle for 3-5 bottles (15% discount)
$14.39per bottle for 6-11 bottles (20% discount)
$13.49 per bottle for 12-23 bottles (25% discount)
$12.59 per bottle for 24+ bottles (30% discount)
Riesling month special: free shipping (minimum of 6 bottles required)

On October 27, 2009 a total of 4.3 tons of estate grown Riesling was harvested by hand from vines averaging
35 years of age. The grapes were picked with 21 brix natural sugar, 1.28 TA and a 2.79 pH. The fruit was destemmed, crushed and half of the must was cold soaked overnight. The grapes were then pressed, inoculated
with yeast and cold fermented for 19 days at 57-60 degrees. The wine was cold and heat stabilized and then
bottled on April 22, 2010. This vintage has 3% residual sugar, 1.03 TA, 2.98 pH and 11% alcohol. Only 216
cases were produced.
This is an outstanding cool-climate Riesling- crisp, clean and bright. It has a beautiful pale straw color and
aromas of citrus fruits, particularly lemons and oranges combined with hints of apricots, peaches and mineral/
petrol notes. The palate is greeted with flavors of nectarine and citrus. This wine tastes much drier than
one would expect with a wine containing 3% residual sugar, but it’s important to remember that this sugar
is balanced with a high acidity which creates a crisp, refreshing finish. Serve this wine with assorted tapas,
grilled lake trout, smoked salmon, chicken enchiladas & salsa verde, tuna steak and Thai cuisine. This wine is
outstanding as a youthful, vibrant wine but should also cellar gracefully for at least 5-10 years.
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In this month’s Clan Pack

2008 Cabernet Sauvignon

$29.99 per bottle retail
Special Clan Pack Pricing (good through June 19, 2011)
$25.49 per bottle for 3-5 bottles (15% discount)
$23.99 per bottle for 6-11 bottles (20% discount)
$22.49 per bottle for 12-23 bottles (25% discount)
$20.99 per bottle for 24+ bottles (30% discount)

A total of 3.1 tons of estate grown fruit were harvested by hand on October 24, 2008. The grapes had
21 brix natural sugar, 1.0 TA and a 3.13 pH. The grapes were de-stemmed, crushed and inoculated with
yeast. Fermentation lasted for nine days at 66-78 degrees. The wine went through a complete secondary
fermentation.
A second batch of estate grown Cabernet Sauvignon grapes was harvested by hand on November 5, 2008.
A total of 2.03 tons was harvested and thse grapes had 21 brix, 1.12 TA and a 3.10 pH. After de-stemming,
crushing and inoculating with yeast, this batch of juice fermented for seven days at 69-80 degrees. This wine
also went through a total secondary fermentation. The wines were transferred into small oak barrels for 17
months of aging. The wines were blended together, egg white fined and cold stabilized. This was then bottled
on July 29, 2010; the wine has 0.63 TA, a 3.48 pH, 0.25% residual sugar and 12.5% alcohol. 214 cases were
produced.
This is another rich, complex and balanced Cabernet with a striking burgundy color. It has aromas of fresh
berries, oak and a subtle herbal character. This wine has a rich mouth-feel and flavors of black plum, cocoa,
blackberry and oak. Firm, well-developed tannins are present and offer a long, lingering finish. This wine will
easily cellar for 4-6 years and likely continue to develop nicely beyond this timeframe. Serve with brisket,
grilled lamb burgers, and T-bone steaks.
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Stacey’s Recipe Corner
Moroccan Chicken
(made in a slow cooker)

2 t. olive oil
2 c. sweet onion, roughly chopped
2 garlic cloves, minced
1 t. fresh ginger, minced or substitute ½ t. ground ginger
½ t. chili powder
½ t. ground cumin
Pinch cinnamon
Pinch salt
Pinch black pepper
Pinch cayenne, optional
Pinch ground cardamom, optional
4 boneless, skinless chicken thighs
½ c. dry red wine or substitute chicken broth
2 T. honey
½ c. golden raisins or diced, dried apricots
¼ c. orange juice
2 t. cornstarch
4 T. slivered almonds, toasted
Heat oil in a large pan over medium heat. Add onions,
cook for 5 mins. Add garlic and ginger, if you are using
fresh, cook 3-5 mins. more, stirring often. You may need
to lower the heat a little to keep the garlic from browning.
Add all spices, honey, wine or broth and bring to a simmer,
stirring well. In a small bowl, whisk together cornstarch
and orange juice. Slowly, stir this into your mixture. Place
chicken and dried fruit, in a crock pot and pour mixture
over top. Cook on low for 7-8 hours or med for 5-6
hours, stirring once or twice. Serve over rice or couscous,
garnished with toasted almonds. Enjoy with a glass or two
of McGregor’s Cabernet sauvignon.

Sangiovese at
McGregor Vineyard

Many of you are likely not aware that we’ve been
growing a quarter acre this grape of Chianti fame for
the past decade. It’s a very difficult grape to grow in
our region, so much so, that I believe we are one of only
two producers in the Finger Lakes! Our first vintage
produced was in 2007 and we only had a little over 20
cases available and all were snatched up by attendees of
the Red Wine Barrel Tasting in 2008 where it was debuted.
The 2008 harvest yielded significantly more grapes and we
produced 61cases! We added 25% Cabernet Sauvignon
to this vintage to lend some structure and weight to the
wine. The result is quite nice and it is something you
should consider trying. This wine was aged in French oak
barrels for 16 months and has 0.25% residual sugar, 0.61
TA, 3.36 pH and 12% alcohol. $17.99 per bottle

On Sale!

2008 Seyval Blanc,
Emery Vineyards
$9.99 per bottle (reg. $12.99)

We’re proud to announce that the Union Block Italian
Bistro on the village square in Hammondsport is
using our 2008 Seyval Blanc and Highlands Red for
their house white and red wines this season! The
next time you’re visiting the Finger Lakes, please
stop in have a glass of their house wine (or another
McGregor wine featured on their list) and enjoy their
incredible food! I couldn’t recommend the restaurant
more…and tell them we sent you! Check them out at
www.unionblockitalian.com.
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This Seyval is light, very crisp and
refreshing. It is nearly dry, with only 1%
residual sugar balanced with a high acidity.
This is a truly perfect summertime wine!
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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 ....................................... SALE 34.99
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
2008 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

2008 Seyval Blanc .................................................... SALE 9.99
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 (almost gone) .................... $24.99
Sunflower White (sold out until spring).......................... $8.99
2008 Riesling .................................................................... $17.99
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Highlands White

This is our first drier styled white table
wine produced in many years. It is a blend of
Cayuga White (39%), Seyval Blanc (39%) and
Vignoles (22%). This is a light, crisp fruity and
straightforward, easy drinking white wine
perfect for everyday get-togethers (1.25%
residual sugar).

$

Just
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9.99 per bottle
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