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Clan Club News
“Great wine is about nuance, surprise,
subtlety, expression, qualities that keep you
coming back for another taste. Rejecting
a wine because it is not big enough is like
rejecting a book because it is not long
enough, or a piece of music because it is
not loud enough.”

Kermit Lynch,
Adventures on the Wine Route

Well folks, we’re coming to the end of our 40th
anniversary of the establishment of our vineyard and there
is much to be thankful for and to look forward to.  Of
particular note, is the reality that our wines, the finished
product of year-round sweat, toil and patience, continue
to be outstanding reflections of all that has gone into
crafting them.  My family has discussed this over and over
again and the feeling we have is that this comes down to
the idea of terroir.  This concept is often distilled down
to the idea of the physical environment in which our
grapes are grown- the soil, slope of the land, climate, etc.  
While these factors are all extremely important, they only
represent one aspect of terroir.  This concept also includes
the style of the winemaker, the approach of the vineyard
manager and the underlying philosophy of the owners of
the entire endeavor.
While in some wine regions of the world 40 years
is a laughably short time to establish an understanding
of the land you sow and the wines you craft, in my
estimation, it’s still adequate to at least have a feel for
what’s happening and how to approach the current harvest;
to create not only the best result possible given the
circumstances at hand but to also have the finished product
represent a common thread to all vintages that have come
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before.  Simply put, this is the feeling one has when they
taste one of our wines and the thought that, “this is a
McGregor wine” comes to fruition.  When this happens,
the fruits of our labor are a success.  It isn’t always an easy
result to obtain, but it seems that this is happening with
our wines with much greater frequency.  Why?  All of our
vinifera grapes continue to be 100% estate grown, Ray
Hughes, our vineyard manager, has tended our vineyard
for decades and our winemaker, Jeff Dencenburg, has been
here equally as long.  Furthermore, at this point in time our
mature vineyard is now naturally producing less fruit (on
the order of only 1-2 tons per acre rather than 3-5 tons) of
consistently higher quality and character.   
The wines in this month’s pack were selected
specifically for you to enjoy with your Thanksgiving
meals.  The first, our 2007 Pinot Noir Select, has matured
beautifully in the bottle and is ready to be opened and
enjoyed…don’t hide it in your cellar!  Hopefully, you’ll
have that “this is a McGregor wine” moment with it.  The
other is our 2010 Traminette which is a spicy, fruity and
crisp semi-dry wine crafted from grapes grown only a few
miles north of the winery.  Enjoy them fully and all of us at
McGregor Vineyard wish you the best into the New Year.
Cheers!  
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Dirt From the Vineyard

Micro batches

2011 Harvest Update

I’m not really sure exactly what defines a “microbatch” of wine, but as the Finger Lakes wine industry
has exploded over the past decade, I’m realizing that
much of what we do here at McGregor Vineyard is
more and more becoming what I’d call micro-batches
of wine.  In fact, most of our wines are produced in
batches of 100-200 cases!  As we stylistically chase
the whim of our vineyard each year, creating, for
instance, a semi-dry Riesling one year and a dry
style another, I realize the term is appropriate.  The
age of our vineyard has naturally reduced our annual
yield per acre.  Add to this our dedication to “cluster
thinning” which removes fruit of reduced quality and
lagging ripeness, and we’ve reduced our yields to an
average of one to two tons per acre.  Perspective:  an
acceptable, average yield in the Finger Lakes ranges
between 3-5 tons (or more!) tons per acre.  There is
clearly a relationship between quality and quantity
and I make no judgment calls on what others do.  
All I can honestly share with you is the reality that
our situation results in quality and this is our focus
above all others.  Our “old vines” offer complexity of
character and concentration.  This is true even in “off”
years.  Thank you for supporting our dedication to
quality.

As with most years, 2011 reminded us all once
again how tied to nature we are.  We were presented
with what felt like never-ending rain during the
spring, a hot summer with some truly torrential rains
and a nice long fall punctuated with periods of rain.  
The moist air made it difficult to keep mildews from
exploding in the vineyard.  It appeared that 2011
might end up being a forgettable one.  Unfortunately,
this was exactly the case for some vineyards but we
were one of the lucky ones and I can firmly report
that we harvested some truly outstanding fruit once
again.  Acid levels were generally low and sugar
levels were average to well above average.  In fact,
some of our grapes, notably the Black Russian
varieties, Gewürztraminer, and Chardonnay rival
those harvested in the incredible 2010 season.  We
also decided to harvest some of our Riesling early to
craft our first Sparkling Riesling in almost a decade!  
Once again, next year’s barrel tastings are to be very
much looked forward to!
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Give the Gift
of the Clan Club!!!

A case of delicious wine delivered
over the course of a year…what could
be better?  Give us a call today and give
the gift of membership today!  $243
(NY, tax included) or $270 (outside NY,
tax included) provides two bottles of
McGregor wine shipped every other
month, free tastings at the winery, extra
discounts, etc…

Now through the end of the year is the time
to stock up on McGregor wines and/or to
send them to family and friends alike!

15% off 3-5 bottle shipments

30% off 6-11 bottle shipments

50% off 12-23 bottle shipments
free shipping on 24+ bottle shipments
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Robbie Burns Day Celebration
Saturday, January 28, Noon-5pm
$10 per member, $12 per non-member

This event is a tip of our hat to our Scottish roots.  Robbie Burns
day is an annual world-wide celebration of the birthday (January
25th) of Scotland’s greatest poet.  We’ll be serving a delicious
assortment of traditional Scottish foods throughout the day
(including haggis!), will have Scottish music and will highlight our
wine whose namesake pays homage to another famous Scot…the
Rob Roy Red!  We’ll be serving samples of a long sold out vintage
of Rob Roy Red (and have a limited number of bottles for sale) and barrel samples of a
Rob Roy Red in the making (available for purchase as “futures” before it’s even bottled).
The menu and more details will be in our January newsletter.

Upcoming library tastings

Stacey and I are in the process of developing our winter Sunday afternoon tastings from the library.  We’ll
put the information up on our web site, facebook page and eventually in the January newsletter.  Suffice it to
say, these afternoons will be intimate gatherings of selections of wines from our wine library complimented
by Stacey’s wonderful culinary creations.  If you’re curious about how our wines have stood the test of time,
these afternoons are for you!  We’ll have days devoted to specific varietals as well as those devoted to specific
vintages.  I promise you that these tastings will be informative, informal and a complete delight to all your
senses!  Details to come soon!
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Winter is on its way!

Keuka Lake
Wine Trail
2012 Events
Feb 11-12

Cheese & Wine Lovers Weekend

March 31-April 1

2009 Sereksiya

Viva Italia!

May 5-6

$14.99 per bottle

Keuka in Bloom

This wine is made from the Sereksiya Charni
(Black Sereksiya) grape, with some Saperavi added
(a similar blend as the Black Russian Red).  The
Sereksiya grape is a vinifera grape of Moldovan
origin and is grown exclusively in America by
us (please let us know if you know of any other
growers).  As far as we can ascertain, this is the first
bottling of Sereksiya Charni in the United States!  
It was aged in American oak barrels for nearly 17
months, but the oak underlies the intense fruit
character of the wine.  It has 2% residual sugar, 0.89
TA, a 3.33 pH and 12.4% alcohol.

June 9-19 & June 23-24
BBQ at the Wineries

Sept. 15-16

Harvest Celebration of Food & Wine

Nov 10-11 & Nov 17-18
Keuka Holidays
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In this month’s Clan Pack

2007 Pinot Noir, Special Selection

$27.99 Retail
Special Clan Pack Pricing (good through December 31st)
$23.79 per bottle for 3-5 bottles (15% discount)
$22.39 per bottle for 6-11 bottles (20% discount)
$20.99 per bottle for 12-23 bottles (25% discount)
$19.59 per bottle for 24+ bottles (30% discount)
A total for 4.7 tons of the “Gamay Beaujolais” Pinot Noir Clone were harvested by hand on October 16,
2007. The grapes were harvested at 22 brix natural sugar, 0.76 TA, and had a 3.19 pH. The grapes were
destemmed and inoculated with yeast. Fermentation lasted for eight days between 65-80 degrees and was then
pressed. The wine went through 100% secondary, malolactic fermentation and was aged in new and used French
oak barrels for one year. It was blended with 25% of the Mariafeld Clone of Pinot Noir, egg white fined and
cold stabilized. It was bottled on April 15&16, 2009 with a 3.73 pH, 0.57 TA, 0% residual sugar and 12.6%
alcohol. 378 cases were produced.
This version of Pinot Noir is a beautiful, light garnet red color. It has distinct aromas of raspberry, cherry, and
plum which continue on the palate. It’s medium bodied, soft and has a long finish with velvety tannins.  This
wine has had adequate bottle aging and is a beautiful wine to enjoy now.  It will easily hold up well in the cellar
for a few more years, but why wait!  
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In this month’s Clan Pack

2010 Traminette

$15.99 Retail
Special Clan Pack Pricing (good through December 31st)
$13.59 per bottle for 3-5 bottles (15% discount)
$12.79 per bottle for 6-11 bottles (20% discount)
$11.99 per bottle for 12-23 bottles (25% discount)
$11.19 per bottle for 24+ bottles (30% discount)
The grapes for this wine were harvested from Fullagar Vineyards on the northeast side of Keuka Lake on
September 29, 2010.  A total of 3.57 tons were picked and the grapes had 22.2 brix natural sugar (!), 1.17 TA
and 3.57 pH.  A cool fermentation of 58-60 degrees lasted 15 days.  The wine was stabilized and filtered and
then bottled on July 7, 2011.  The wine has 1.25% residual sugar, 0.87 TA, a 3.34 pH and 12.2% alcohol.  A
total of 225 cases of wine were bottled.
Traminette is a hybrid grape which I have become enamored with.  Gewürztraminer is one of its parent
varieties and this is confirmed upon one’s first smell and taste of Traminette.  It is floral, spicy and abounds with
fruit character.  Its departure from Gewürztraminer is its racy acidity reminiscent of a cool climate Riesling.  In
my estimation it is one of the most complex hybrid white wines yet developed.  This vintage is semi-dry and
offers great varietal character.  This is not a wine to cellar; open it and enjoy it with your holiday meals and you
won’t be disappointed!  
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Stacey’s Recipe Corner
Mixed Mushroom
Casserole

Pasta Puttanesca with
Chicken

1 ½  lb. mushrooms, cleaned and chopped; I use a mix
of shiitakes and baby portabellas
2 T. olive oil, divided
1 ½ c. sweet onion, chopped
3 cloves garlic, minced
3 c. cooked short grained brown rice, cooled to room
temperature
2 eggs
1 c. large curd, low-fat cottage cheese
¾ c. low-fat sour cream
½ t. freshly ground black pepper, do not add salt
½  c. grated hard cheese; I use a mix of Parmesan,
Asaigo and Gruyere
1-2 t. white truffle oil, optional

1 lb. rotini pasta, cooked according to package
directions
2 ½ lbs. chicken, cut into bite sized pieces
6 cloves of garlic, minced
1 T. olive oil
28 oz. can diced tomatoes
2 cans (13.37 oz each) artichoke hearts in brine not oil
marinated, drained well and quartered
24 oz. jar sweet roasted red peppers, in water not oil
marinated, chopped
10 oz. sundried tomatoes in oil, drained and chopped
8 oz. pitted Kalamata olives, chopped
1 T. capers
1 c. dry red wine
A large pinch of red pepper flakes
2 anchovies, minced, optional

Preheat oven to 350F degrees. Get out a 9x13 baking dish.
In a large skillet, sauté the mushrooms in 1T. olive oil over
medium-high heat until the mushrooms have released their
liquid and are lightly browned . Place in baking dish to
cool. Add 1 T. olive oil and cook onions for 4-5 min. or
until they are translucent and lightly browned. Reduce heat
to medium, stir in the garlic and cook for another 1-2 min.
and place in baking dish to cool. Add the rice to the baking
dish and stir.
In a medium bowl, lightly beat the eggs, then stir in
cottage cheese, sour cream, pepper and truffle oil, if using.
Add cottage cheese mixture to the rice mixture and about
half of the grated cheese and stir until well combined.
Sprinkle the rest of the grated cheese on top, cover with
foil and bake for 30 minutes. Remove foil and bake for
another 20 minutes or until bubbling and golden brown
along the edges. Serves about 8 as a hearty side dish or
about 4 as a main dish with a crisp green salad. This is
comfort food at its finest.

In a small pan, sauté garlic in olive oil over medium heat
until lightly browned then place in a Dutch oven or large
pot. Add all other ingredients. Stir well. Cover and cook at
350 degrees until chicken is cooked through.  Lower heat
and simmer for an hour. Serve with pasta.

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

Remember… McGregor Vineyard is still
open 7 days a week. Winter hours are
11 am-5 pm everyday! We hope you can
visit us for a quiet, relaxing stop during
the off season! Regular hours (10 am-6
pm) resume May 1st.
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And, as always, on the web at
www.mcgregorwinery.com
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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

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
2009 Cabernet Franc (New release)  ........................... $17.99
2008 Cabernet Franc Reserve ...................................... $24.99
2007 Pinot Noir Select   .................................................   $27.99
2008 Pinot Noir  ..............................................................   $29.99
Highlands Red . ................................................................. $9.99
2009 Sereksiya  ................................................................   $14.99

2010 Rosé d’Cabernet Franc  ........................................... $14.99
Thistle Blush................................................................. Sold Out

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

Dry White Wines

V I N E Y A R D

2009 Unoaked Chardonnay   ......................................... $16.99
2010 Chardonnay Reserve ............................................. $24.99
2008 Dry Gewürztraminer Reserve ........................... $24.99

Semi-Dry/Semi-Sweet
White Wines

2006

2010 Rkatsiteli Sereksiya  .............................................    24.99
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
2010 Traminette  ................................................................ $15.99
2009 Traminette  ................................................................ $15.99
2009 Muscat Ottonel    ......................................(375 ml) $14.99
Sunflower White ................................................................ $8.99
2009 Riesling .................................................................... $17.99
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Pinot Noir

$

Finger Lakes

Library Wine Sale

2006 Pinot Noir

30 per bottle, no discounts

$

This Pinot Noir has aged very well and is tasting
delicious. Only about ten cases remain.
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