March 2012

Clan Club News

Winter!
What Winter?
This has truly been a bizarre winter weather-wise.  
So much so, that it’s rather difficult to conceptualize
the weather we’ve experienced over the past few
months to actually be “winter” weather.  Keuka Lake
didn’t freeze at all and our pond barely froze at all.  I
was honestly quite concerned about how the vines
would respond to the temperatures rising and falling
so frequently— 60 degrees one day and then down
into the teens a few days later.  Generally speaking,
the vines need to remain in a slumbering dormancy
through the cold months as a form of self preservation
from the often brutally cold temperatures of our
winters.
Fortunately, all seems well with the vines and
there is minimal, if any, vine bud damage from
this odd winter.  As I sit writing this, it’s once
again 60 degrees, which is too warm too soon.  We
now have to cross our fingers that the vines don’t
jumpstart the season byt swelling their buds for some
beautiful springtime sunshine.  Now that we don’t
have to worry so much about extreme cold winter
temperatures, it’s time to contemplate springtime
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frost!  After all, in agriculture, every season brings joy
and anticipation as well as speculation and wonder.  
Perhaps we’ll experience another warm and incredible
growing season...
I’ve selected two wines from the 2010 harvest
for this month’s Clan Pack, and it’s safe to say that
they are on opposite ends of the taste spectrum.  The
first wine is the 2010 Unoaked Chardonnay which
is crafted without the influence of oak.  Rather, it’s
created in stainless steel barrels.  This best allows
the fruit and the soil it’s grown in to show off their
character.  The second selection is our 2010 Late
Harvest Gewürztraminer.  We last crafted this style
of Gewürztraminer in 2002.  It is luscious, spicy and
simply delicious.  Even if you don’t care as much for
sweeter styled wines, I think you’ll be surprised at
how much you will enjoy this one.  Many who tried it
at last year’s White Wine Barrel Tasting experienced
just such a surprise!  We’re really looking forward to
seeing you all again at the winery as warmer weather
approaches.  
Cheers!
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Keuka Lake Wine Trail’s New
Event

Viva Italia!

March 31 & April 1

Join us for a salute to Italian cuisine with a focus
on simple preparation and high quality ingredients.
Wineries will prepare a great variety of specialties
from different regions of Italy with rich flavors
enhanced by superb, food-friendly wines produced
from our vineyards. Don’t miss this inspiring
and satisfying food and wine event.  Tickets are
$25 per person or just $19 for a “Sunday Only”
ticket. Tickets can be purchased by visiting www.
keukawinetrail.com, calling 800-440-4898 or by
visiting your local Wegmans.   

Keuka Lake Wine Trail’s

Keuka In Bloom
May 5 & 6, 10am-5pm on
Saturday and 11am-5pm on
Sunday

Treat yourself to the best of magnificent Keuka
Lake this spring. At each of the eight participating
wineries, you will sample wonderful wines and
enjoy herb-inspired foods. Each ticket holder
gets one potted flower and one potted herb
plant from each winery! Tour all eight wineries
and return home with fabulous wines, great
recipes and 16 herb and flower plants just in time
for Spring gardening! Tickets are $35 per person
or $50 per couple. Tickets can be purchased
by visiting www.keukawinetrail.com, calling 800440-4898 or by visiting your local Wegmans. This
event sells out every year- don’t delay, get your
tickets now!!!

30–40 year old Chardonnay vines at the vineyard, spring 2012
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White Wine Barrel Tasting
April 21& 22, May 19 & 20
Tastings for up to 30 at Noon, 2pm and 4 pm each day
$

30 per Clan Club member, $40 for non-members

Our tradition of hosting tastings of our upcoming wines for our Clan Club members started many
years ago by Bob and Marge McGregor- Bob would lead small groups of people through a tasting
of samples right out of our barrels and tanks and Marge would prepare a delicious assortment of
hors d’oeuvres for people to enjoy after the wine tasting.  These tastings have grown in size and
popularity over the years and now Stacey and I are fortunate enough to continue the tradition with
slightly larger groups all eager to be the first to try our future wine releases.  The really exciting part
of these tastings is the opportunity to also secure these wines at 30% off their projected retail prices
by purchasing “futures” of the ones you enjoyed most.  When the wines are bottled and ready for
delivery or pick-up (this ranges from a month or two to over one year later depending on the wine)
we contact everyone who purchased the futures and they receive them before the wine is released to
the general public!  
This year’s White Wine Barrel Tasting features all of the white wines produced form the 2011
vintage- we have some really outstanding wines to offer you from this harvest!  
Here’s what we will taste:
Unoaked Chardonnay
Chardonnay Reserve (French oak fermented and aged)
Dry Riesling
Rosé d’Cabernet Franc
Rkatsiteli-Sereksiya
Highlands White
Cayuga White
Traminette
Gewürztraminer
Muscat Ottonel

Menu

Indian Vegetable patties with cilantro chutney
Flat bread topped with arugula, prosciutto and chèvre
Roasted cauliflower crostini with golden raisins, capers and pine nuts
Creamy artichoke dip baked in mini phyllo cups
Roasted lemongrass chicken drummies and wings with a sweet chili and lime dipping sauce
Grilled shrimp in cucumber cups with a spicy remoulade
Pineapple-upside down cake
There may be alterations to this menu.
We spend about an hour tasting and discussing these wines in our candle-lit Barrel Room. Once
this “formal” tasting is finished, we return to our tasting room where Stacey treats everyone to an
incredible buffet of creative foods along with wines from our current wine list. Remember that
reservations are required for this event; we’ve already started taking reservations so give us a call
today!
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Home Remedies

Neither Stacey nor myself get sick very often— usually once every few years.  But when it’s time for illness
to strike, it comes in full force!  Well, this mild winter with its up and down temperatures has led to just such a
time.  Generally speaking, we avoid visits to the doctor and try to get better naturally.  I’m sure that this won’t
come as a shock to any of you, but my father suggested that drinking a few glasses of wine would probably help
tremendously.  So that got us thinking and we figured that we’d give it a try.  The problem, however, is that we
couldn’t find anywhere a list of what type of wine works best for a given ailment.  So, we’ve taken the matter
into our own hands and thought we’d pass along our preliminary findings.

e

McGregor

First, and this is critical:  use only
wine— any other brand is untested and could actually make your situation
worse.  Second, make sure you’re not driving nor will you be while utilizing our
suggestions.

e

General malaise R Pinot Noir

Its light, fruity character and softness removes any sense of feeling like you’re approaching illness.  Our Blanc
de Blanc and Blanc de Noir are equally impressive at combating this. One to two glasses if you catch
it early enough.  However, if the symptoms have been ongoing for a few days you might want to up the dosage.

Head cold S Unoaked Chardonnay
Dry and off-dry Riesling and Gewürztraminer— these crisp, aromatic white wines work great on reducing
sinus pressure.  One to four glasses should be considered depending on the severity of the blockage.

Flu F Rob Roy Red

(Cabernet Franc, Cabernet Sauvignon v Merlot blend)— this stern, bold red wine doesn’t
mess around.  It quickly makes enters the bloodstream and works on the entire body at once.  You’re likely
already bedridden, so what the heck, a bottle will guarantee you sleep through the worst of it.

Ultimately, we do have the ultimate cure-all for any ailment which can’t be found elsewhere…
the

Black Russian Red.  Any quantity will suffice and it’s guaranteed

®

to make you feel better.  It even makes you feel better when there’s nothing wrong with you.  It’s highly

recommended as the best preventative to illness on earth.  If you avoid red wine, we also find that bubbles
cure everything so break out the Blanc de Noir and Blanc de Blanc.  Finally, we strongly suggest that you
please don’t take this seriously!

Clan Club Newsletter

4

March 2012

In this month’s Clan Pack

2010 Unoaked Chardonnay

$16.99 per bottle retail
Special Clan Pack Pricing (good through April 22)
$14.44 per bottle for 3-5 bottles (15% discount)
$13.59 per bottle for 6-11 bottles (20% discount)
$12.74 per bottle for 12-23 bottles (25% discount)
$11.89 per bottle for 24+ bottles (30% discount)
We harvested by hand a total of 3.02 tons of clean, ripe Chardonnay on September 23, 2010.  At this time the
grapes had 22.2 brix natural sugar, 0.80 TA and a 3.26 pH.  The grapes were de-stemmed, crushed and pressed
and then inoculated with yeast.  A cool fermentation in stainless steel tanks lasted for 24 days.  The wine was
racked, cold and heat stabilized, filtered and then bottled on April 7, 2011.  The finished wine has 0.5% residual
sugar, 0.69 TA, a 3.18 pH and 12% alcohol.  A total of 158 cases were produced.  
As you expect from a Chardonnay crafted in stainless steel, this one is crisp, clean and bright on the palate.  It
has a light, pale straw color with aromas that remind me of pear, apple, mineral and citrus/tropical fruit.  All of
these characteristics follow through on the palate.  The mouth-feel is crisp, balanced and very enjoyable.  This
is a very versatile food-pairing wine and will accompany rich, heavy sauce dishes just as nicely as a meal of
delicate broiled tilapia.  Best consumed over the next year or two.  
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In this month’s Clan Pack

2010 Late Harvest Gewürztraminer
$19.99 per bottle (375 ml) retail
Special Clan Pack Pricing (good through April 22)
$16.99 per bottle for 3-5 bottles (15% discount)
$15.99 per bottle for 6-11 bottles (20% discount)
$14.99 per bottle for 12-23 bottles (25% discount)
$13.99 per bottle for 24+ bottles (30% discount)

A total of 1.02 tons of estate grown fruit were selected and picked by hand on October 26, 2010.   The fruit
comes from Gewürztraminer vines averaging over 30 years old.  At harvest, the grapes had 26.5 brix natural
sugar, 0.50 TA and a 3.68 pH.  The grapes were crushed and cold-soaked overnight.  They were then pressed
and the juice’s TA was increased to 0.87 with tartaric acid.  The juice was inoculated with yeast and cold
fermented for 21 days at 58-61 degrees in a stainless steel tank.  The wine was then filtered, cold and heat
stabilized and then bottled on July 28, 2011.  The bottled wine has 11% alcohol, 0.90 TA, 2.90 pH, and 6.5%
residual sugar.  A total of 50 cases were produced.  
This is our first Late Harvest bottling of Gewürztraminer since 2002 and I hope you agree it was worth the
wait!  This wine has a very complex aroma and flavor.  On the nose there are suggestions of apricot, melon,
spice, creamy tropical fruits as well as coconut water.  The spice and apricot aromas follow through on the
palate along with pear, ginger and baked pineapple.  The wine has a smooth mouth-feel which is not cloying
as well as an enjoyable, lingering finish.  This wine is a wonderful desert all on its own, but will also pair with
many things such as deserts with cardamom and Stacey’s cake recipe in this newsletter.  This wine is cellar
worthy, but why wait— enjoy it now!
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Stacey’s Recipe Corner

Indian Vegetable
Patties

Pineapple Upside-Down
Cake

1 c. brown sugar, firmly packed
½ c. unsalted butter
1 can (20 oz) of pineapple slices, drained
2 c. all purpose flour
6 T. ground almonds (about 2 oz of whole almonds)
¾ t. baking powder
½ t. ground ginger, heaping
¼ t. ground cardamom, heaping
½ t. salt
1 ¾ c. of sugar
1c. unsalted butter room temperature
4 eggs
½ t. vanilla extract
¾ c. sour cream
Start by making the caramel topping. Take brown sugar
and butter and combine and melt in a saucepan on medium
heat until sugar dissolves and the mixture is bubbly, this
should take several minutes. (After sugar melts, don’t stir.)
Pour mixture into a 10 inch diameter non-stick cake pan
with 2 inch high sides. Arrange pineapple slices in a single
layer on top of the caramel mixture.
Preheat oven to 325 degrees F. Whisk the flours, almonds,
baking powder, ginger, cardamom and salt in a large
mixing bowl. In a separate bowl, use an electric mixer to
beat the sugar and butter together until light. Add eggs one
at a time, beating after each addition. Beat in the vanilla.
Add dry ingredients alternately with sour cream in 2
additions each, beating well after each addition. Pour cake
batter over caramel and pineapple in pan.
Bake cake until tester inserted into the center comes
out clean, about 1 hour to 1 hour 15 minutes. Cool cake
in pan on a rack for 10 minutes. Turn cake out onto a
platter. Serve with a big glass of McGregor’s Late Harvest
Gewürztraminer.
Makes 12 to 14 servings

1 medium carrot cooked, then diced or mashed
1 medium russet potato cooked, peeled and mashed
1/2 c. onion, finely chopped
1/2 c. (packed) fresh spinach leaves, finely chopped
6T. flour
1c. frozen peas, thawed
1/4 c. finely chopped fresh cilantro, plus extra for
garnish
1-3 jalapeño chilies, seeded, minced, to taste
1 t. fresh minced garlic
1 t. minced fresh ginger
1 t. ground cumin
1 ½ t. curry powder, mild or hot
½ t. turmeric powder, optional
½ t. salt
1 large egg, beaten
1-2 T. or more oil
Plain yogurt
Chutney of your choice
Mix all ingredients except oil, yogurt and chutney in large
bowl. Use your hands to blend well. Season to taste with
salt, pepper and spices. Stir in egg. Form 2-3 tablespoons
of mixture into a 2-3-inch-diameter patty. Place on large,
oiled baking sheet. Repeat with remaining mixture.  These
can also be frozen at this point for up to a month or made a
day ahead and refrigerated until ready to cook.
Heat 1-2 T. oil in heavy pan over medium heat. Cook
vegetable patties, a few at a time, until golden brown,
adding more oil as necessary. Turn only once, about 3-4
minutes per side.
These can also be lightly oiled and baked at 350 degrees
until cooked through and browned.
Serve with yogurt, chutney and minced cilantro and/or
minced green chilies.
One of my favorite chutneys to serve with this recipe is
Cilantro Chutney.
1 bunch cilantro stemmed and leaves chopped
3-4 green chilies( to seed or not is up to you )
1 small onion, grated
1 T. fresh lime juice
2-3 t. sugar, to taste  

Join us on Facebook
at McGregor Vineyard
Winery of the Finger
Lakes
And, as always, on the web at www.mcgregorwinery.com
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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
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
2010 Late Harvest Gewürztraminer ..............(375 ml) $19.99

Sparkling Wines

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

Dry White Wines

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

Semi-Dry/Semi-Sweet
White Wines

Saint Urho’s Day Sale

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
2010 Cayuga White (new release) ................................... $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

Celebrate the legendary Saint Urho,who cast the
grasshoppers out of Finland, saving the grape crop.*
Because of the McGregor’s Finnish heritage, the
perfect way to observe this unsung hero is with a
bottle of McGregor wine!

2009 Semi-Dry Riesling
$12.99 per bottle (regularly $17.99)
2009 Muscat Ottonel (semi-dry style)
$9.99 per bottle (regularly $14.99)
(*Google it if you don’t believe it!)
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