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Clan Club News

$

820!!!

This year’s Clan Club Picnic was a relaxing day of
great weather, wine and camaraderie.  For those who
couldn’t make it, mark your calendar for next year’s
picnic on Saturday, August 18th!  What a celebration
we had and a very, very high benchmark was set at
our “From the Library” live auction.  I dug deep into
the wine library and pulled out one of the last two
bottles of our 1991 Black Russian Red which is the
very first vintage of this wine.  We’ve enjoyed a few
bottles of this fine wine over the past few years and
it is still spectacular.  The final jaw-dropping bid of
$820 shattered the previous record picnic bid for a
single bottle of our wine.  It was a truly spectacular
picnic moment that left many of us pinching ourselves
to be sure we really watched the bidding reach such
levels!
On a related note, our 2007 Black Russian Red
30-month Barrel Reserve was served earlier this
year to a group of Californian wine retails, writers,
and winemakers.  Local author Thomas Pellechia
coordinated this tasting of Finger Lakes wines,
alongside “some of the heavy hitters of the wine
world, such as the famous Chateau Rayas from the
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Rhone Valley.”  And here’s what they thought- “The
unusual strength of McGregor’s Black Russian
stunned the group; the majority simply could not
believe it was produced in New York.”  It’s always a
pleasure and honor to see our wine raising eyebrows
and surprising people!  This same Black Russian Red
was also recently awarded a gold medal at the New
York Wine & Food Classic (our full list of medals
from this competition is inside).
While you’ll have to wait for winter for the next
bottle of Black Russian Red to be included in a pack,
the two wines in this month’s pack are outstanding
examples of the high quality McGregor wines
display across the board from red to white, dry to
sweet.  Both are a final nod to the end of another
gorgeous summer in the Finger Lakes. The 2010 Rosé
d’Cabernet Franc is a stellar follow-up to the 2009
vintage which was voted “New York’s best vinifera
Rosé” last year.  Clearly, the Finger Lakes create
the world’s finest Rieslings and the 2010 Semi-Dry
Riesling in this pack is a real beauty.  Cheers and
wellness to you all as we head into fall and harvest.
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All my best,
John   
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Dirt From the Vineyard

We really dodged a bullet… as the rains from
the string of hurricanes spread across the northeast,
disaster seemed inevitable.  Ultimately, the severest
of rains stayed to the south and east of us and we only
had a few inches fall upon us.  We are looking at quite
a nice harvest at this time.  The fruit in the vineyard is
clean, plump, and tasting great.  If all continues in this
vein for the next month, the potential for outstanding
wines appears imminent.  Continue to keep your
fingers crossed!

From the Library

New York Wine
& Food Classic

I had the pleasure to taste two older vintages of
Black Russian Red at this year’s picnic— 1998
and a 1994 thanks to a very generous Clan Club
member!  I had thought that the 1998 was tired on my
last tasting of it in 2010, but the bottle at the picnic
was everything I look for in an aged Black Russian
Red- velvety on the palate, earth, spice, dried fruit
and licorice characteristics with a long finish.  It was
all there!  What’s most surprising for me about this
vintage is how well it’s held up given that it was
bottled with a synthetic cork.  I thought it couldn’t get
better until he opened a 1994— our second vintage of
Black Russian Red (no Black Russian was made in
1992 and 1993 due to poor quality fruit).  This wine
was stunning!  Smooth, rich, fruit-driven and full of
earth to boot, it continues to have a vibrancy that’s
surprising given it is a 17 year old bottle of wine.  
Wow!
The 2002 reds, by the way, are all tasting very, very
good right now.  In fact, I’d have to say that they all
taste much better as matured wines than the vintage
did in its youth…sometimes patience has its rewards.  
Remember to share your experiences with aged
McGregor wines with us!

This event is the “Oscars” of the NY
wine industry, and this year McGregor
wines did very well!  Our wines were
awarded an impressive 11 medals out of
14 entries.

– Double Gold –
2007 Rob Roy Red
– Gold –
2007 Black Russian Red,
30-month barrel reserve

– Silver –
2007 Cabernet Sauvignon
2010 Muscat Ottonel
2008 Blanc de Noir
– Bronze –
2010 Unoaked Chardonnay
2010 Semi-Dry Riesling
2009 Riesling
2010 Rosé d’ Cabernet Franc
2009 Seyval Blanc
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Fall Sale!!!

2009 Muscat Ottonel

(375 ml bottle) $10 per bottle
(reg. $14.99)
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Red Wine
Barrel Tasting

Saturday, November 5th: Noon, 2pm, 4pm
Sunday, November 6th: Noon, 2 pm, 4pm
Saturday, December 3rd: Noon, 2pm, 4pm
Sunday, December 4th: Noon, 2pm, 4pm
$30 per member and $40 for guests

The winery will also be open for regular tasting during the event.

Once again, I’ll be leading groups of Clan Club members and their guests into the barrel room for a candle-lit, white
table cloth and crystal glass affair that is sure to prove more than memorable. This year’s event features barrel samples
of the sensational 2010 vintage red wines.  We will sample Pinot Noir, Sangiovese, Cabernet Franc, Cabernet
Sauvignon, Merlot, Rob Roy Red and the Black Russian Red.  I can’t emphasize enough just how incredible this
vintage is going to be.  All of these wines are only partially through the barrel aging process and are sold at this event as
“futures.”  The wines are offered at 30% off the projected retail price of the wine.  Each tasting lasts approximately 4560 minutes.  I encourage you to wear an extra layer of clothing as the barrel room is cool and it gets chilly sitting there
for this amount of time.
After the tasting, each group will head down to our tasting room and indulge in a wonderful assortment of gourmet
hors d’oeuvres prepared by Stacey while sampling wines from our current wine list. Here’s what she’s preparing:   
Smoked Keuka Lake Trout Pate
Chevre & Sundried Tomato Popovers
Pulled Pork Empanadas with Chipotle Salsa
Sausage stuffed Mushroom Caps
Artichoke & Kalamata Olive Tartlets
Brochettes of Roasted Garlic Cloves, Pearl Onion & Butternut Squash
Chocolate Tiramisu Cake

This event sells out each year, and we’ve already taken many reservations.  Don’t hesitate on this one…
give a call or email us your seating request.  Payment for the event fee is due at the time of your reservation.
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Marge, Bob and John McGregor with Kim Morrill with his autographed bottle of 1991 Black Russian Red after
setting Clan Club Picnic history.

Notes on Wine Futures

McGregor Vineyard
2011 Events

We will have a few of the 2009 vintage reds
available soon, but I don’t anticipate them all being
available until next summer and fall. Remember, the
red wines you sample at the Barrel Tasting are still
aging in oak barrels and in most cases will not be
ready for at least a year after the tasting! We will
always make it a point to contact you directly when
futures are available if you’ve purchased wines in
advance.
Please contact us a few days in advance of your
visit to the winery if you’re planning on picking up
wine futures. This is especially important through
the end of the year as the tourist and harvest season
begins. We can then have the wines already set aside
and waiting for you! This will help us tremendously…
thanks!
We’re still waiting on labels for the 2010 RkatsiteliSereksiya and 2010 Seyval Blanc and will contact you
as soon as they are available if you purchased these
wines in advance.
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November 5&6 and December 3&4
Red Wine Barrel Tasting

November 12&13

Pride of New York Harvest Fest
City Center, Saratoga Springs NY

Keuka Lake Wine Trail
2011 Events
September 17&18

Harvest Tour of Food & Wine

November 12&13
Keuka Holidays

November 19&20
Keuka Holidays
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In this month’s Clan Pack

2010 Semi-Dry Riesling

$17.99 Retail
Special Clan Pack Pricing (good through October 14th)
$15.29 per bottle for 3-5 bottles (15% discount)
$14.39 per 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)
A total of 6.3 tons of estate grown fruit were harvested by hand on October 14, 2010.  At this time they had
22.2 brix natural sugar, 0.94 TA, and a 3.03 pH.  The grapes were crushed and cold soaked overnight.  The juice
was inoculated with yeast and fermented for 15 days at 59-60 degrees.  The wine was heat and cold stabilized,
filtered and then bottled on April 21&22, 2011.  The wine has 1.5% residual sugar, 0.85 TA, a 2.91 pH and
11.5% alcohol.  355 cases were produced.
Aromas of fresh ripe orchard fruits like peach and apricot abound.  This intense Riesling displays a great
balance of lush sweetness, bracing acidity and fruit driven character.  While the peach, apricot, nectarine and
citrus flavors explode on the palate, this wine maintains its elegant stature.  This wine will remain youthful and
exuberant easily for the next 3-4 years but is also worthy of further cellar time as it should age beautifully.
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In this month’s Clan Pack

2010 Rosé d’Cabernet Franc

$14.99 Retail
Special Clan Pack Pricing (good through October 14th)
$12.74 per bottle for 3-5 bottles (15% discount)
$11.99 per bottle for 6-11 bottles (20% discount)
$11.24 per bottle for 12-23 bottles (25% discount)
$10.49 per bottle for 24+ bottles (30% discount)
A total of 3.8 tons of estate grown fruit were harvested by hand on October 7, 2010.  At this time they had 21
brix natural sugar, 0.82 TA, and a 3.15 pH.  The grapes were crushed, cold soaked overnight and then the juice
was inoculated with yeast and fermented for 17 days at 58-60 degrees.  The wine was heat and cold stabilized,
filtered and then bottled on April 27, 2011.  The finished wine has 1.5% residual sugar, 11.5% alcohol, 0.85 TA
and a 2.91 pH.  221 cases were produced.
This vintage of Rosé has a much darker color than the 2009 had.  The wine is crisp and clean on the palate
has aromas and flavors of cherry and strawberry.  In fact, a few seconds after taking a sip, the palate is treated to
a burst of flavor making it seem like you had just bit into a fresh, ripe strawberry.  This wine is easily one of the
best wines we have on the list to sip on all on its own, but it also pairs very well with fried clams and oysters,
braised lamb and garlic-rich dishes of all sorts.  Best consumed now through 2012.
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Stacey’s Recipe Corner
Grilled Peaches with Chevre

Bubbly is
Back!!!

6 oz. chevré cheese, I use Lively Run
4 large fresh peaches, cut in half the long way with pits
removed
1 T. honey
Fresh mint leaves cut into very thin strips (chiffonade)
Heat your grill to med-high and oil the grate.  Place
peaches cut side down on the grate and grill for 5-7 min. or
until the peaches start to caramelize and show grill marks.
When done, place cut side up and fill equally with chevre
then drizzle honey over the top. Garnish with mint and
serve warm with a glass or two of McGregor’s Semi-Dry
Riesling.

Many of you already know that McGregor
Vineyard has a long (25+ year) history of crafting
fine sparkling wines in the méthode Champenoise
tradition.  On the other hand, we haven’t had
a sparkler available for a few years now, so
I’m sure that there are many who have never
experienced the superb bubbly we produce…
We produced small batches of Blanc de Blanc
(100% Chardonnay) and Blanc de Noir (100%
Pinot Noir) from the 2008 harvest which are
available to you for your regular Clan Club
member discounts (mix or match)  10% off 3-5
bottles, 15% off 6-11 bottles and 20% off 12+
bottles.  Due to the small quantities produced,
these will not be included in future Clan Packs.  
Each is $29.99 per bottle and here are their
descriptions:

Cornbread Crab Cakes
2 c. moist cornbread, loosely crumbled
1 lb. lump crab meat
2 t. olive oil
½ c. scallion, white part only, thinly sliced
¼ c. each red and green bell pepper, finely diced
1 garlic clove, minced
¼ c.  olive oil based mayonnaise
2 T. each fresh parsley and chives, minced
1 T. fresh lemon juice
½ t. lemon zest
1 T. hot pepper sauce, to taste
1 t. Old Bay Seasoning
1 large egg, lightly beaten

2008 Blanc de Blanc:  This is a crisp, clean
and complex sparkling wine.  It has inviting citrus
and pear fruit character balanced with toasty,
yeasty nuances.  The Chardonnay grapes used
in this wine come from our vines which now
average over 35 years old.  Serve this “Heaven
in a bottle” alongside lobster, oysters, caviar and
smoked salmon.

Heat oil in a sauté pan over med-high heat and add
scallions, garlic and peppers. Cook for 3 min. Place in
a large mixing bowl to cool. Once cooled, add all other
ingredients except crab and cornbread and mix well. Add
crab and cornbread and use your hands to gently combine.
Divide mixture into whatever sized patties you desire and
place on a lightly oiled pan. Cover and refrigerate for at
least an hour or up to 12 hours. To bake, Preheat oven to
400 degrees, place patties on a lightly oiled cookie sheet
and bake for 12-15 min. or until golden brown. To pan
sear, heat a few tablespoons of oil in a sauté pan over
med-high cook 5-6 min. on each side until they are golden
brown. Serve with lemon and chive Aioli, lemon wedges
and fresh chives for garnish. Pairs well with the Rosé
d’Cabernet Franc from this month’s pack.
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2008 Blanc de Noir:  This is a 100% estate
grown Pinot Noir sparkling wine crafted from
grapes harvested from vines now approaching 40
years old.  It is also a complex and rich sparkler
bursting with Pinot Noir fruit character. There is
a distinct creaminess on the palate, lingering, tiny
bubbles and a long finish.  The experience is full,
intense and even more gratifying with fine foods
and good company.
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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 ..................(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
2009 Cabernet Franc (New release)  ........................... $17.99
2008 Cabernet Franc Reserve ...................................... $24.99
2007 Pinot Noir (almost gone)  .....................................   $27.99
2007 Pinot Noir Select   .................................................   $27.99
2008 Pinot Noir  ..............................................................   $29.99
Highlands Red . ................................................................. $9.99

2010 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

Sparkling Wines

2008 Blanc de Blanc . ....................................................... $29.99
2008 Blanc de Noir .......................................................... $29.99

Clan Club Picnic Specials

Dry White Wines

Here are a few of the case specials we offered
to attendees of the Clan Club Picnic…order as
much as you’d like, but these sale prices are only
offered until the end of September!

2009 Unoaked Chardonnay   ......................................... $16.99
2008 Dry Riesling Reserve (almost gone)  ................. $24.99
2008 Dry Gewürztraminer Reserve ........................... $24.99
2008 Muscat Ottonel ....... (375 ml) (reg. $14.99) SALE $10.00

2008 Cayuga White

Semi-Dry/Semi-Sweet
White Wines

(reg. $9.99 per bottle)
6 for $35 or 12 for $60

2008 Dry Gewürztraminer Reserve

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
Sunflower White ................................................................ $8.99
2008 Riesling .................................................................... $17.99
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(reg. $24.99 per bottle)
6 for $105 or 12 for $200

2006 Pinot Noir

(reg. $27.99 per bottle)
6 for $120 or 12 for $225
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