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Clan Club News

A warm toast.
Good company.
A fine wine.
May you enjoy all three.
Well folks, we’re off to quite an interesting
start to 2012 here at the winery.  Winter has
been incredibly mild and warm- we’re still
experiencing temperatures in the upper 40s,
we’ve not even come close to a foot of snow
accumulation and the sun continues to shine.  
Contrast this to last year when we already had
50+ inches of snow and hit over 20 below
zero in the vineyard!  Hopefully, the mild
weather will continue or will slowly cool
down to more normal temperatures for us.  It
does make driving our country roads much
safer, so perhaps you can consider visiting us
during this quiet time on the tasting deck.
We are once again holding a series of
tastings on Sundays throughout the winter.  
These tastings focus on nicely aged wines
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from our “Library” and Stacey is preparing
some delicious foods to complement the
featured wines.  You should consider signing
up for one— details are in this newsletter.
I hope you’re all sticking to your New
Year’s resolution to drink only McGregor
wines in 2012.  If you haven’t made such a
resolution, perhaps the selection of wines
this month will entice you to consider doing
so!  The featured wines are a perfect way to
warm up on a cool winter’s eve.  Our 2008
Black Russian Red was aged for slightly over
two years in American oak barrels and is an
incredibly bold, rich complex wine.  The other
featured wine is our 2009 Sereksiya, which is
a nearly dry, less oaked wine that shows off in
the glass beautifully.
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Sunday Tastings from the Library

Starting at 11:30 and lasting approximately 2 hours
$45 per person

John and Stacey McGregor will once again host a winter wine tasting series called “Sundays
From the Library.” At these tastings, we will serve matured wines from our wine library
paired with gourmet hors d’oeuvres. Each Sunday’s focus is on a specific varietal, varietals or
vintage and will include eight to ten wines. Stacey is preparing an assortment of delicious
foods to specifically suit the wines being served. The menu for the day will not be announced
ahead of the tasting but the pairings are certain to be outstanding. The wines and foods
are presented together in a relaxed, educational manner. Some of the wines featured will be
available in limited quantities for purchase and others will be sampled but not sold due to
limited (or no) additional bottles remaining. The cost to attend is $45 per person and is open
to the public. The tastings begin at 11:30AM and last about 2 hours. Each tasting is limited
to 30 people and reservations or cancellations must be made by 5PM on the Friday prior
to the tasting. Please join us for one or more of these special tastings and share in the rare
opportunity to sample vintage McGregor wines spanning decades. Payment due at time of
registration and cancellations must be made no later than 5pm the Friday prior to the tasting
for a refund.

January 15 Black Russian Red
January 22 Pinot Noir
January 29 Rob Roy Red
February 19 Cabernets & Merlots
February 26 2002 Vintage

From the Library

We just received a surprising email from Arnie
Esterer, owner of Markko Vineyard in Ohio.  Markko
Vineyard was really the first to attempt planting
vinifera grapes in Ohio back in 1968.   If you visit
www.markko.com, you’ll see that the majority of his
wine offerings are well aged vintages- he certainly
knows a good, well aged wine when he tastes one,
and here’s what Arnie had to say about our 1984
Chardonnay:  “Just opened and shared your 1984
Chardonnay for New Years.  It showed off in grand
style, like a young mature, beautiful wine.  Enjoyed
by all (15).  You left it here on a trip thru this Lake
Erie region.”
A member of the Clan Club sent along an update on
the 2001 Cabernet Sauvignon.  Here’s what he said:  
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“I wanted to let you know I opened a bottle of the 01
Cabernet Sauvignon on Sunday with some friends
and it was great.  Even without letting it breathe very
long.  The tannins were very soft and it was almost
velvety on the tongue.  It was very well received by
our friends who frequent a number of Finger Lakes
wineries.”
Here’s some feedback from a Clan Club member
on our 2005 Cabernet Franc:  “…just thought we
would share with you the fabulous 2005 Cab Franc
that we opened tonight with lamb chops and goat
cheese. It had nice tannins and a pleasing finish.
Really has held up well.”
Looks like it’s time to check your cellars for some
2001 Cabernet Sauvignon and 2005 Cabernet Franc!
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Robbie Burns Day Celebration
Saturday, January 28, Noon-5pm
$10 per member, $12 per non-member

Robbie Burns day is an annual world-wide celebration of the
birthday (January 25th) of Scotland’s greatest poet. Stacey is
serving a delicious assortment of traditional Scottish foods
throughout the day.  This event is also a great time to highlight our
wine whose namesake pays homage to another famous Scot… the
Rob Roy Red!   The fee for Clan Club members is $10 per person
and for guests/non-members is $12 per person. This even includes
a McGregor logo wine glass. The event will be held regardless of
the weather and if you plan to attend it would be helpful for you to
contact us and let us know how many people plan to visit.
Robbie Burns Day Celebration Menu
Haggis on Toast Points
Scotch Sausage Pastries
Twice Baked Mashed Root Vegetables
Whiskey and Chocolate Trifles

Black Russian Red Bash

Saturday & Sunday, March 3rd & 4th, 11am to 5pm
This weekend is the official public release celebration for our 2008 vintage Black Russian Red.
This couldn’t be a better time to come visit us and enjoy some outstanding wine alongside
Stacey’s delicious food. Book a room at a B&B or local hotel, make a weekend of it and join
us for the Black Russian Dinner at the Village Tavern on Saturday evening. We will also have
a mini-vertical tasting of Black Russian Red (a sample of the 2010 vintage from the barrel
alongside the current vintages and a sample of an aged vintage from the Wine Library) for
a small additional fee. A limited quantity of the “library” vintage will be for sale and special
pricing will be offered on the barrel sample.
Please let us know if you’re planning on attending! Reservations are not required, but they’re
much appreciated. This year, Stacey is preparing Hoisin braised Beef served over baked
sweet potato mash with sautéed Bok Choy and Dark Chocolate Ganache Cake. The recipe
page in this month’s newsletter features this beef dish in case you can’t wait until March to
give it a try! The cost to attend the Black Russian Red Bash is $10 per Clan Club member and
$15 for non-members. This includes the food and wine samples (the mini-vertical sampling is
an additional $5) and a McGregor logo wine glass.
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Black Russian Dinner

McGregor Vineyard & the Village Tavern’s
Annual Black Russian Bash Dinner 2012

Saturday, March 3rd 2012
Assorted Bruschetta & 2008 Blanc de Blanc
Parmesan, apricot, crispy prosciutto
Spinach almond pesto with gruyere
Caviar
Strawberry Dijon Scallop Ceviche & 2010 Rose d’ Cabernet Franc
With crispy rice noodles, lemon zest, arugula
Deconstructed BLT Salad & 2007 Pinot Noir Select
With black pepper candied bacon, bibb lettuce, tomato gazpacho,
croutons, black cherry aioli
Lightly Smoked Chilean Sea Bass & 2010 Reserve Chardonnay
With corn puree, chives, curry dust, sesame lavash
Coconut Milk Sorbet
With espresso and vanilla waffle
Black Pepper and Horseradish Crusted Filet Mignon & 2008 Black Russian Red
Truffle mashed potatoes, tempura asparagus, “Russian” bordelaise sauce
Dark Chocolate Crème Brulee & 2009 Sereksiya
With raspberry foam, candied lemon zest

Enjoy, Chef Tyler LaCroix, Village Tavern

$99 per person + tax & 20% gratuity
RESERVATIONS REQUIRED - CALL 607-569-2528
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In this month’s Clan Pack

2008 Black Russian Red

$53.99 per bottle retail
Special Clan Pack Pricing (available now through March 4th)
3-5 bottles for $45.89 per bottle (15% discount)
6-11 bottles for $43.19 per bottle (20% discount)
12-23 bottles for $40.49 per bottle (25% discount)
24+ bottles for $37.79 per bottle (30% discount)

Two tons of estate grown Saperavi and Sereksiya Charni grapes were harvested by hand on October 21, 2008.  
The grapes had 23 brix natural sugar, 1.37 TA and 3.07 pH.  The grapes were fermented for nine days at 64-79
degrees.  The wine completed a 100% malo-lactic fermentation and transferred into American oak barrels for
26 months.  A second parcel of Saperavi and Sereksiya Charni grapes were harvested the same day and vinified
separately.  A total of 4.2 tons were picked and had 22 brix natural sugar, 1.36 TA and 3.13 pH.  Fermentation
lasted 12 days at 64-79 degrees and this wine also went through a 100% secondary fermentation.  It too was
aged for 26 months in American oak barrels.  The wines were blended together on March 1, 2011 and then egg
white fined, cold stabilized and eventually filtered.  The wine was bottled on May 28, 2011 and June 16, 2011.  
The finished wine has 0.72 TA, 3.60 pH, 0.5% residual sugar and 12.4% alcohol.  377 cases were produced.
This vintage of Black Russian Red is an incredible follow-up to the 2007 vintage.  It has an intense, inky
purple-black color.  The wine has aromas of intense fruit like blackberries and plums balanced with sweet oak
and coconut aromas.  It is soft, rich and powerful on the palate with flavors of cranberry, oak, blackberry and
elderberry.  Smooth tannins linger on the palate for a long finish.  This elegant vintage is excellent now, but
should be opened at least a few hours prior to consuming and decanting will only benefit the wine.  Cellaring for
3-5 years and beyond is certainly acceptable for this wine. Remember, if you plan to cellar wines for many years,
you should always consider purchasing at least a case and evaluating the wine at least every one or two years!
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In this month’s Clan Pack

2009 Sereksiya

$14.99 per bottle retail
Special Clan Pack Pricing (available now through March 4th)
3-5 bottles for $12.74 per bottle (15% discount)
6-11 bottles for $11.99 per bottle (20% discount)
12-23 bottles for $11.24 per bottle (25% discount)
24+ bottles for $10.49 per bottle (30% discount)
A total of 5.4 tons of estate grown grapes were harvested by hand on October 22, 2009.  The grapes had 20
brix natural sugar, 1.74 TA and 3.00 pH.  The grapes were fermented for nine days at 66-82 degrees and went
through a complete secondary fermentation.  The wine was aged in American oak barrels for 17 months and
then egg white fined, cold stabilized and filtered.  It was bottled on June 29 & 30, 2011. The finished wine has
0.89 TA, 3.33 pH, 2% residual sugar and 12.4% alcohol.  430 cases were produced.  
This wine is made from the Sereksiya Charni grapes which is one of the components of the Black Russian
Red.  It is blended with some of the Saperavi (the other component of the Black Russian Red).  This semi-dry,
dark, red wine is very fruit forward but still has an excellent tannic structure and good acidity to keep the wine
lively on the palate.  This wine is ready to consume now, but will certainly hold up well over the next few years.  
It’s become one of our fastest selling wines at the winery, so open up your bottle today and take advantage of
our special Clan Pack pricing!   
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Stacey’s Recipe Corner

These recipes are the foods that she’s serving at the Black Russian Bash at the winery on March 3rd and 4th.

Hoisin Braised Beef

Bok Choy

4- 6 T. olive oil, as needed
2 ½ lb. beef chuck roast, trimmed and cut into 4
equal pieces
3 t. Chinese 5 spice powder
¾  c. Hoisin sauce
½ c. dry, full bodied red wine
1 T. soy sauce or tamari
A pinch of crushed red pepper flakes
Turn on your stove’s exhaust fan, if you have one.
Heat 2-3 T. oil in a heavy bottomed pan over mediumhigh heat until starting to smoke. Add 2 pieces of the
beef to the pan and sear on each side until they are
a deep, caramelized brown then set aside. Add the
remaining pieces to the pan and more oil, if necessary,
and cook the same way. Place all the beef into a crock
pot. Mix together the hoisin, wine, 5 spice powder,
pepper flakes and soy sauce and pour over the beef.
Cover and cook on high until bubbling then turn heat
to low and cook for 3-5 hours or until beef is fork
tender. Break it up into smaller pieces with a fork. If
you desire a thicker sauce, you can drain the liquid
into a small pan and boil on the stovetop for a few
minutes then add back to the beef before serving.

1 T. olive oil
1 T. fresh garlic, minced
2 T. fresh ginger root, minced
8 c. roughly chopped bok choy, use all parts except
the bottom few inches of the stalks
1-2 T. soy sauce or tamari, to taste
Heat oil in a large pan over medium heat. Add garlic
and ginger and cook, stirring constantly, for 1-2
minutes. Add bok choy and soy sauce and cook until
the greens are wilted and the stalks are tender but still
nice and crisp.
This will make enough for four people. Divide sweet
potato mash and bok choy evenly on the plates and
top sweet potatoes with the beef and sauce. Serve
with a large glass or two of a dry, full bodied red
McGregor wine such as the Black Russian Red.
Enjoy!
*the beef can be made a day ahead and gently
reheated on the stovetop before serving.

Keuka Lake
Wine Trail
2012 Events

Baked Sweet Potato Mash

Heat oven to 350 degrees. Scrub 4 good sized sweet
potatoes and use a fork to poke a few holes into their
skins. Bake them until they are cooked thoroughly,
this will take about an hour. Set aside to cool a bit
then peel off the skins. Mash with a potato masher or
large fork.

Feb 11-12

Cheese & Wine Lovers Weekend

March 31-April 1
Viva Italia!

May 5-6

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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Keuka in Bloom

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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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

2008 Black Russian Red ................................................ $53.99
2007 Black Russian Red 30-Month Barrel Reserve .... $59.99
2008 Rob Roy Red .......................................................... $39.99
2008 Cabernet Sauvignon ............................................. $29.99
2007 Merlot Reserve ...................................................... $31.99
2008 Merlot ...................................................................... $27.99
2009 Cabernet Franc . ..................................................... $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

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

Bargain Bin!

Semi-Dry/Semi-Sweet
White Wines

We only have a few cases remaining
of these wines and we want to clear
up our shelf space for some future
new wine releases… get any of these,
any quantity, for 25% off the retail
price.  First come, first served…
until they’re gone!

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

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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2007 Merlot Reserve $23.99
(reg. $31.99)
2008 Dry Gewürztraminer Reserve
$18.74 (reg. $24.99)
2009 Semi-Dry Gewürztraminer
$13.49 (reg. $17.99)
2008 Cayuga White $7.49
(reg. $9.99)
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