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Clan Club News

“Just better, forever.”

Jim Tresize

President, New York Wine
& Grape Foundation
Well folks, after a very long winter and quite dreary,
rain-plagued spring, it’s refreshing to have summer treating
us to some truly spectacular upstate New York weather!  
The vineyard and winery are in fine shape and we’re
looking forward to another nice crop for 2011.  We have
a lot to be thankful for- incredible wines in the tanks and
the bottle, a healthy vineyard, a superb group of people
working with us here at the winery and in the vineyard,
enthusiastic customers visiting us with their family and
friends and a great industry to work within— all of these
things combined sum up to one quite spectacular family.
Quite often these wonderful gifts are taken for granted
and are not reflected upon often enough.  In many cases,
it takes a tragic event to remind us to re-insert conscious
thought into our daily lives about all the good things we
have to be thankful for.  Such tragedy hit recently with its
epicenter the Finger Lakes and its aftershocks felt across
the country.  Sadly, Deb Whiting, who founded Red Newt
Winery and Bistro with her husband Dave (winemaker),
was taken by a car accident.  Deb wore innumerable hats—
wife, mother, chef at the Bistro & Finger Lakes Culinary
Bounty founder and locavore advocate to name a few.  
Over 1000 of us attended a celebration of her life at the
Bistro a few days ago.
I’d like to paraphrase Jim Tresize’s (President,
New York Wine & Grape Foundation) summation of
the occasion— “…This was a classic wine country
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celebration.  We grieve for the loss of our friend, but
toast to the joy she gave us.  We may disagree on some
things, as families do, but never on our love for our own…
At Red Newt, you don’t eat a meal.  You experience an
inspiration.  The ingredients are pride in local products,
patience for seasonal ingredients, the respect to let fresh
express its natural exuberance without interference, and
the harmonious pairing of food and wine.  And the final
recipe is always far greater than the sum of its parts.  Deb
knew all this intuitively, and practiced it daily.  She has
inspired so many others that the Finger Lakes will never
be the same.  Just better, forever. In that sense, the most
reaffirming, and healing, legacy from tonight is realizing
that Deb’s passing is not the end, or even the beginning of
the end.  It is just the end of the beginning.”
Dave Whiting was our winemaker in the late 1980s and
Deb was always an absolute joy to have around.  She was
a true inspiration for enhancing your life through all things
local— so get to your local farm market or go out to your
garden and prepare a meal inspired by everything local.  
Enjoy every morsel and compliment your meal with some
local wine.  Perhaps one of the wines in this month’s pack
will be appropriate...the 2008 Cabernet Franc Reserve or
the 2009 Seyval Blanc.  Take a look around and appreciate
what you have and who you have to share it with.  
All my best,
John   
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Blues & Blueberries
August 13th & 14th

Visit us on this weekend for some extra special treats.  Stacey is preparing an
assortment of blueberry inspired foods and we have live blues music throughout each
afternoon!  We will certainly be releasing some new wines during this event as well.  
The event runs from 10 am to 6 pm each day and is $8 per Clan Club member and $10
per person for the public. You’re more than welcome to keep your McGregor wine
glass!  Regular wine tastings are available as well but we encourage you to try this
special food and wine pairing experience.   Please let us know if you plan to attend!
Stacey is preparing the following foods for everyone to enjoy:
Blueberry Pulled Pork Sandwich
Blueberry Coleslaw
“Crazy Charlie” Cranberry Chipolte Cheddar From Muranda Cheese Company
Mixed Berry Crumble with Fresh Whipped Cream
Live music for the weekend!  On the 13th, Buford and Smokin’ Dave 1-4 pm, Bruce
Holler 5-8 pm.  On the 14th, Steve Peao 1-4 pm.

Serendipity Blueberry Farm

By the time you read this newsletter, we’ll be open for business! We grow our
blueberry patch organically, and the crop is excellent this year!  The patch is open
from dawn to dusk, seven days a week.  We’re located at 3455 Chubb Hollow Road,
Penn Yan 14527 and can be reached at 315-536-4510 if you have any questions.  For
immediate updates, you can “like” us on Facebook— just search for “Serendipity
Farms”.  We operate this patch as a u-pick operation, but as time permits we’ll be
picking pints to sell here at the winery as well.  I hope you’ll add a visit to our blueberry
patch to your itinerary when visiting the area!  Just $1.50 per pound.
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Annual Clan Club Picnic
Saturday, August 20, 2011

photo by Judy McAdoo

Rain or Shine! $30 per member and $40 per guest.

It’s hard to believe that we’re already half way through the year and it’s time to start planning for another Clan Club
picnic…here we go!  Picnics by the pond apparently are in our blood and are an August tradition that winery founders
Bob & Marge McGregor started back in the early 1970s and have occurred annually ever since.  While we’ve utilized a
number of different local caterers for our picnic feasts, time and time again we ask the friendly folks from Gale Wyn
Farms in Canandaigua, NY to come and feed us…we seem to get the best feedback from the years we ask them to
prepare a pig roast with all the fixings, so we’ll be doing so once again this year.  We’ll also be serving fresh grilled corn
on the cob in the afternoon and the wine, of course, will be plentiful!
Lifetime Clan Club member Walt Atkison will be driving up from North Carolina to provide our live music.  Walt plays
some of the finest guitar and harmonica you’ll ever be treated to.  As picnic tradition dictates, we are also holding blind
wine tastings, a live auction of wines from our wine library, silent auctions, raffles, incredible sales on numerous wines
and general merriment!
We also ask those of you coming for the day to prepare hors d’ouvres to share with the crowd.  Be creative and please
keep in mind that we won’t have the ability to heat/chill what you bring! We will have chairs under the tents but we
strongly suggest you bring a comfortable lawn chair. The picnic is rain or shine… Regardless of the weather, we’re going
to have a one of the most memorable days of the summer.
Reservations or cancellations are required by Friday, August
Sorry, there will be no brunch cruise on Sunday this year.

Things to keep in mind:

12th

Picnic Schedule:

11:30 Registration for the picnic begins
It’s a long, fun day but the picnic does end— pay
1:00 Picnic officially starts
attention to the amount of wine you consume
2:00 Red and White Wine Blind Tasting... McGregor wines
(nonalcoholic refreshments are available)!
versus other local wines!
We provide many chairs, but suggest you bring your
3:30 “From the Library” Live Wine Auction… many, many
favorite lawn chairs for the day.
vintages of our wines pulled from storage!
Bring your raincoat and umbrella just in case… the picnic
4:30 Annual Picnic Picture
will go on even with rain!
5:00 Pig Roast!  Grilled corn on the cob, tossed salad, salt
Make your lodging reservations sooner than later!
potatoes & butter, applesauce, baked beans, coleslaw,
macaroni salad, rolls, and locally made dessert.
Bring an appetizer to share
6:30 Picnic winds down… winery continues to be open
Don’t wait until the end of the picnic to visit the winery
until 8 pm!
(open to the public until 8 pm)
Visit www.yatesny.com, www.keukawinetrail.com and www.hammondsport.org for listings of places to stay.  If you
haven’t done so already, make reservations now as it is a very busy time of the year for tourism and accommodations are
limited!!!
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McGregor

McGregor Vineyard
2011 Events

Vineyard in
the Big Apple

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

July 16&17

Finger Lakes Wine Festival,
Watkins Glen, NY

July 30

40th Anniversary Celebration
open to the public

We are partnering with Upstate Wine Company
to begin distribution in New York City.  This
Ithaca-based company represents only Finger Lakes
wineries and we’re excited to be one of only a
handful of wineries they represent.  The majority of
their sales are to restaurants, so the next time you’re
in lower Manhattan dining, pay extra attention to the
list… you may just find your favorite Keuka Lake
winery on their list!

August 13&14

Blues & Blueberries

August 20

Clan Club Picnic
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August 21

Clan Club Brunch Cruise

September 10&11

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

Summer Hours
are back!!!

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

We’re now open on Fridays and Saturdays until 8 pm
through the end of August. What better way to unwind
after a day on Keuka Lake?! We have wine by the glass
and bottle and have local artisan cheese slates with fresh
fruit and rolls available as well as melted brie plates. We
also have a great line-up of regional musicians playing on
Saturdays from 5-8 pm.

Keuka Lake Wine Trail
2011 Events
September 17&18
November 12&13

•
•
•
•

November 19&20

•
•

Harvest Tour of Food & Wine
Keuka Holidays
Keuka Holidays
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Sat. 7/9 Steve Peao 5-8pm
Sat. 7/23 Bill Brown 5-8pm
Sat. 7/30 Rib Bone 1-5pm (40th Anniversary Party)
Sat. 7/30 The Jazz Stylings of Trevor Findley and Bryan
J.Flood (40th Anniversary Party)
Sat. 8/6 Bill Brown 5-8pm
Sat. 8/13 Buford and Smokin’ Dave; 1-4pm (Blues and
Berries)
Sat. 8/13 Bruce Holler; 5-8pm (Blues and Berries)
Sun.8/14 Steve Peao 5-8pm (Blues and Berries)
Sat. 8/20 Walt Atkison (Clan Club Picnic for Members
and Guests)
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In this month’s Clan Pack

2008 Cabernet Franc Reserve
24.99 per bottle retail
Special Clan Pack Pricing (good through August 14th)
$
21.24 per bottle for 3-5 bottles (15% discount)
$
19.99 per bottle for 6-11 bottles (20% discount)
$
18.74 per bottle for 12-23 bottles (25% discount)
$
17.49 per bottle for 24+ bottles (30% discount)
$

The grapes for this estate grown wine were harvested by hand on October 27 & 28, 2009.  A total of 5.89
tons of fruit was picked and at harvest the grapes had 21 brix sugar, 0.99 TA and a 3.03 pH.  The grapes were
crushed, inoculated with yeast, fermented on the skins for 11 days and then pressed.  A malolactic culture was
added and the wine went through a 100% malolactic fermentation.  This wine was aged in a combination of
new, one year old, five year old and six year old French oak and American oak barrels for 27 months.   The wine
was then cold stabilized, egg white fined and then bottled on May 19, 2011.  The wine has 0.5% residual sugar,
0.64 TA, a 3.50 pH and 12.4% alcohol.  237 cases were produced.
Admittedly, a red with this amount of barrel aging is very young in the bottle at this point in time (only 1 ½
months in the bottle).  For those who really enjoy oak-prominent wine, this is one to open now.  It has a vibrant,
deep color and aromatically it is characterized by sweet oak, dark berry and plum fruit notes.  The blackberry
and plum fruit is present on the palate along with oak and the classic Cab Franc “pencil shaving” character.  
Firm tannins linger on the finish.  This young wine needs to breathe; try pouring it through and aerator or give
it 12+ hours in a decanter, and it should mellow nicely. I don’t expect this wine to peak for quite some time.  If
you enjoy cellaring, give this one 5-6 years.  If not, start up the grill, marinate some skirt steaks with this wine,
pour the rest in your glasses and enjoy!
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In this month’s Clan Pack

2009 Seyval Blanc, Emery Vineyards
$12.99 per bottle retail
Special Clan Pack Pricing (good through August 14th)
$
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 Seyval grapes for this wine are sourced from Emery Vineyards on the west side of Keuka Lake.  A
total of five tons of fruit was harvested on October 7, 2009 and had 17.6 brix, 1.27 TA and a 3.07 pH.  Just
over 1/3 ton of Cayuga White was added to the Seyval.  The grapes were crushed, pressed and inoculated with
yeast.  A cool fermentation averaging 59 degrees lasted for 19 days.  Some of this blend was used in the Keuka
Highlands White.  The rest was blended with a small amount of Chardonnay to make this bottling.  The wine
was cold stabilized and then bottled on June 16, 2010.  The finished wine has 1.75% residual sugar, 0.88 TA,
3.34 pH and 11.5% alcohol.
Our Seyval Blanc has become one of my favorite summertime wines over the past few years.  It’s such a
light, bright, crisp and refreshing wine!  This vintage has a wonderful lemon/citrus, red apple and slightly spicy
aroma that continues seamlessly onto the palate.  Enjoy this wine now, nicely chilled, while the days remain hot
and humid.  This wine will pair well with picnic fare, clam bakes, grilled seafood and fresh broiled lake trout
stuffed with fresh lemons and herbs.
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40th Anniversary Celebration
Saturday, July 30th, 10 am to 8 pm

We’re excited to celebrate our vineyard’s 40th anniversary this summer and hope that many of you and your
family and friends will have the chance to stop in and spend some time with us in honor of this momentous
occasion.  It’s been a handful of years since we’ve had any sparkling wine on our wine list and this is the perfect
day to remedy this situation by releasing our 2008 vintage Blanc de Blanc (100% Chardonnay) and 2008 vintage
Blanc de Noir (100% Pinot Noir).  These are made using the labor-intensive méthode champenoise tradition
and are of very limited production.  Bubbly has been a tradition at McGregor Vineyard for 25+ years and these
latest releases are quite impressive.  We are waiving our tasting fees for the day and we will have some incredible
wine sales for you to take advantage of.  
Two very talented local musical duos will be playing throughout the day.  First, we have Rib Bone performing
from 12-5 pm.  Rib Bone is Erin Maloney on guitar, bouzouki, mandola and vocals, and Bob Young on
percussion, vocals and guitar.  They play an eclectic collection of original music, American folk, Latin American
and classic jazz ballads.  Following their performance, we’ll be treated to The Jazz Stylings of Trevor Findley
and Bryan J.Flood from 5-8pm.  
We now have our snack cooler filled with locally produced cheeses and throughout this event day and the
summer in general, we encourage you to order an assorted cheese slate and some wine by the glass…a beautiful
view, a chilled bottle of bubbly, local cheese and fresh fruit, and live music at McGregor Vineyard…you owe it
to yourselves to visit, relax and enjoy this special day!  
And the day gets even better… John McGregor am hosting four special candle-lit tastings in the Barrel
Room.  At 11 am, 1 pm, 3 pm and 5 pm, groups of 20 people can join me for a glass of the 2008 Blanc de
Blanc and 2008 Blanc de Noir.  Stacey is preparing the following light hors d’oeuvres to accompany the bubbly
tasting: Crostini  topped with Lively Run’s Chevre and Homemade Blueberry Jam, Prosciutto Wrapped Grilled  
Shrimp, and Watermelon Gazpacho.  These tastings should last for 30-45 minutes, and we’ll have an informal
discussion of the history of our vineyard and winery along with our nearly three decade long production of
sparkling wines.  We are charging $10 per person for this experience and everyone is more than welcome to
keep their champagne flute.  Reservations are appreciated since space is limited to 20 people per seating.  

Stacey’s Recipe Corner

Summer Succotash with Bar-B-Qued Sausage

2 T. butter
1 heaping cup sweet onion, diced
2 c. fresh sweet corn kernels, can substitute frozen or
canned
2 c. frozen baby lima beans
1/2 c. red bell pepper, diced
1 c. chopped fresh tomatoes, blanched, peeled and
seeded or substitute  canned, diced ( I use Muir Glen
fire roasted tomatoes, well drained)
2 T. fresh flat leafed parsley, chopped
2 t. freshly squeezed lime juice
Salt and pepper to taste
1 lb. spicy sausage, in links
1/2 c. Chef Lerman’s Black-Strap Yankee Bar-B-Q (for
sale at McGregor Vineyard)
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Grill sausage over high heat until the internal temp.
reaches 160 degrees or is no longer pink and the outside
is lightly charred, set aside. When cool, slice the sausage
into ½ inch rounds and toss in BBQ sauce.  Melt butter in
a large sauté pan over medium-high heat, add onion and
sauté until light golden brown. Reduce heat to medium and
add lima beans then cook for about 8 min. or until they
are cooked mostly through. (If you are using frozen corn,
add it to the pan along with the lima beans.) Add corn, bell
pepper and tomatoes and cook 3-4 min. more. Stir in the
parsley, lime juice and season with salt and pepper to taste.
Chill and serve topped with sausage.
Makes 3½ - 4 cups.
*Optional:  Leave out the lime juice and add ½ c. heavy
cream to the pan along with all the other ingredients at the
end of cooking and gently heat before serving as a hot side
dish.
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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

Sunflower White ................................................................ $8.99
2008 Riesling .................................................................... $17.99

2006 Black Russian Red ..................(reg. $49.99) 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 (almost gone) . .......................... $17.99
2008 Cabernet Franc Reserve ..................................... $24.99
2007 Pinot Noir ............................................................. $27.99
2007 Pinot Noir Select ................................................. $27.99
2008 Pinot Noir .............................................................. $29.99
Highlands Red . ................................................................. $9.99

Rosé & Blush Wines

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

Sweet White Wines

2007 Late Harvest Vignoles .(375 ml reg. $23.99) SALE $16.00
2008 Late Harvest Vignoles ............................(375 ml) $23.99

Join us at
the Clan
Club Picnic,
August 20!

Dry White Wines

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

Semi-Dry/Semi-Sweet
White Wines
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2008 Seyval Blanc ...............................(reg. $12.99) SALE $9.99
2009 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 Muscat Ottonel ......................................(375 ml) $14.99
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