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Clan Club News

Spring!
What Spring?
Forgive me for essentially recycling the March
newletter title, but the Finger Lakes is really
experiencing a very strange sequence of weather
this year. March felt like summer, April like winter
(6 inches of snow on the 23rd) and now it feels like
May has finally brought us some spring weather!
Clearly, the obvious question on everyone’s mind
is, “how are the grapes doing?” The answer is very
much dependent upon what types of grapes we’re
talking about and where are they located in the
region. Different varieties of grapes “wake up” in
the springtime sooner than others. For the vinifera
grapes we grow varieties such as Gewürztraminer,
Chardonnay and Cabernet Franc are the farthest along
and therefore the most susceptible to damage from
freezing temperatures. Fortunately, our location has
once again allowed us to dodge potential disasteramong other things, gentle winds from the west
brought warmer temperatures from Keuka Lake up
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the hillside to our vineyard and spared us from serious
damage. Other vineyards in the area saw temperatures
dip to 22 degrees (about 28 was our coldest) and entire
blocks of vineyard will likely be fruit-free this season.
Apples, pears and the like were also decimated in
upstate New York. Subsisting on agriculture certainly
is a nail biting existence! Rest assured, McGregor
Vineyard is in fine shape at this time.
I like to think of the May pack wine selections as
“transition” wines where my tastes begin moving
from big red wines to warm your soul in the cold,
dark winter months to lighter and crisper wines that
refresh and enliven my soul. The Pinot Noir comes
from the 2009 vintage and it has a beautiful dark
garnet color more intense than the last few vintages of
McGregor Pinot. This Pinot is outstanding! Seyval
Blanc from the legendary 2010 vintage is the other
featured wine and it is sure to please just about any
palate. It’s light, crisp and well balanced. Enjoy!
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Juice from the Winery

Jeff and the crew have been busy bottling the
remaining 2009 red wines and the 2011 whites. If
you purchased any of these wines in advance, we’ll
be sure to let you know when they’re ready to pick
up or have shipped. The tasting deck is off to a great
start for the year and it’s great getting to see so many
familiar faces back again. It’s hard to believe that
we’re back to our regular hours of 10 am to 6 pm
every day and before you know it our July and August
sunset hours of 6-8 pm on Fridays and Saturdays will
be here again!
We’re really excited to get new wine vintages on
the tasting menu as a number of current releases are
nearly sold out…if you’re a fan of our 2010 Rosé
d’Cabernet Franc, 2010 Rkatsiteli-Sereksiya, 2007
Pinot Noir Select or 2007 Black Russian Red 30
Month Barrel Reserve now is the time to give us
a call and place your order— they won’t be around
much longer. We’ve just released our 2010 Dry
Gewürztraminer Reserve (a personal favorite of
mine), 2010 Late Harvest Gewürztraminer, 2010
Muscat Ottonel Reserve, 2010 Semi-Dry Riesling,
2010 Cayuga White and Thistle Blush… many new
wines for you all to try on your next visit!
Joan and Mike Otis, long time “life” members of
the Clan Club are back on the tasting deck for the
season with Dan, Sue, Seery, Tammy, Molly and soon
a few new faces… all eagerly awaiting to catch up
with all of you!

Live Music and Extended
Summer hours

We’ll soon be stocking our snack cooler with a
great selection of local cheeses for you to enjoy on
your summer and fall visits. Fridays and Saturdays
in July and August we
extend our hours to 8pm;
this is a great time to relax
with a glass of wine, assorted
cheese plate and good
company. We plan to once
again have local musicians
perform from 5-8 pm on
those Saturday evenings! We
hope you’ll make it a point to
join us.
Live Music at McGregor
Vineyard:
July 7 Alec Smith & David Kast 5-8
pm
July 21 Bill Brown- blues. 5-8 pm
July 28 Misfit Karma- acoustic/
electric/eclectic. 5-8 pm
August 4 Misfit Karmaacoustic/electric/eclectic.
1-4 pm
August 5 Bill Brown- blues. 1-4 pm
August 5 The Blue Buick Special 5-8 pm
August 11 Sugar Lumps (featuring Stacey
McGregor)- old time blues & jazz. 5-8 pm
August 25 Buford & Smokin’ Dave- funky
country & blues. 5-8 pm.

Current winemaker
Jeff Dencenburg (L)
with Jim Moss (R) who
was Bob McGregor’s
co-winemaker when the
winery opened in 1980.
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2011 VintageFutures

Our first Barrel Tasting weekend last month was a great experience and I look forward to the second
weekend of tastings later this month.  The line-up of wines is smaller than compared to many of the vintages
prior to 2011, but quality sure does make up for the lack of quantity…ultimately, if forced to choose I think
we’d all agree quality is the best choice.  Sometimes it is clear at these barrel tastings that there are more or less
universal favorites of the tasters throughout the weekend.  This line-up of wine, however, was different- all
the wines sampled were selling in similar quantities.  All I can say is that enjoying the entire selection of wines
equally enough to have a hard time figuring out a favorite is a really good problem to have!
I realize that it’s impossible for many of you to attend the Barrel Tasting weekends.  So, just as we’ve done
in the past, we’d like to offer you all the opportunity to purchase these wines prior to their release at a nicely
discounted price.  As you can see below, many of these wines were produced in very small quantity, so now
is the time to make certain you get some before they are released to the public.  Give us a call or email us with
your order, but do it soon— this 25% discount off of retail price is only offered now through the end of
May!!! All wines will be available for pick-up or delivery (extra charge for shipping) over the next month or
two.  We will contact you as your wines become available.
2011 Unoaked Chardonnay: $12.74 per bottle ($16.99 retail).  This is a light, crisp and dry wine with 0%
residual sugar, 12% alcohol, 0.63 TA and a 3.32 pH.   186 cases produced.
2011 Chardonnay: $14.99 per bottle ($19.99 retail).  This is a lightly oaked (fermented and aged in French oak
barrels for four months) Chardonnay which displays a great interplay of apple/citrus fruit character and oak
flavor.  It was not put through a secondary fermentation so it would maintain a crisp acidity and not have a
butter/butterscotch character.  Approximately 135 cases. 0% residual sugar, 12.6% alcohol, 0.66 TA and a 3.33 pH.
2011 Dry Riesling: $13.49 per bottle ($17.99 retail).  Excellent example of the cool climate Finger Lakes style
of dry Riesling- orchard and citrus fruit character and pronounced minerality.  317 cases produced.  0.25%
residual sugar, 11.4% alcohol, 0.75 TA and a 2.86 pH.   Should age very well.
2011 Muscat Ottonel: $14.99 per bottle ($19.99 retail).  Dry/semi-dry in style and produced in full size bottles.  
Light, delicate and floral- orange blossoms and fresh mint!  35 cases produced.
2011 Highlands White: $7.49 per bottle ($9.99 retail).  A great everyday wine for sharing!  It’s a nearly dry
blend of Cayuga White (75%) and Vignoles (25%).  Light, great acidity and expressive fruit character.  1.25%
residual sugar, 11% alcohol, 0.83 TA, and a 3.02 pH.  Approximately 290 cases.
2011 Rkatsiteli-Sereksiya: $18.74 per bottle ($24.99 retail).  Another stunning vintage of the most unique
white wine blend in the Finger Lakes.  It’s light, crisp and complex- fruity, herbaceous and spicy.  1.5% residual
sugar, 11.6% alcohol, 0.9 TA and a 3.04 pH.  77 cases produced.
2011 Rosé d’Cabernet Franc:  $11.24 per bottle ($14.99 retail).  This is the driest version of this rosé we’ve ever
made and it is the quintessential summertime wine.  It has incredible strawberry-like character.  0.75% residual
sugar, 11.7% alcohol, 0.67 TA and a 3.19 pH.  Approximately 166 cases.
2011 Gewürztraminer: $14.99 per bottle ($19.99 retail).  Our first semi-sweet verison of Gewürztraminer in a
few years and absolutely worth the wait!  It displays a perfect balance of sugar, acidity, spiciness, fruitiness and
floral character.  3.0% residual sugar, 11.5% alcohol, 0.70 TA and a 2.98 pH.  199 cases produced.
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McGregor 2012 Events
June 11

Roses & Rosés at Sonnenberg Gardens,
Canandaigua 6-8 pm

June 18

Medley of Tastes, Geneva 5-7:30

July 14&15

Finger Lakes Wine Fest, Watkins Glen

BBQ event

September 8&9

Hudson Valley Wine Fest

June 9&10
and June 23&24
$25 per person or Sunday
only tickets $19

August 4 & 5

Blues & Blueberries

August 18

Clan Club Picnic

Nov. 3 & 4, Dec. 1 & 2, Dec. 8

(in advance)
Call 800-440-4898 or visit
www.keukawinetrail.com. Tickets
also available at Wegmans Market and
all eight member wineries

Red Wine Barrel Tastings

Keuka Lake Wine Trail
2012 Events
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

Taste delicious barbecue and grilled
foods, this year prepared creatively
with the award-winning flavors of
Dinosaur Bar-B-Que sauces, rubs, and
marinades.
From Riesling to Cabernet Franc, join
us for the 11th year of this popular
event to have fun exploring how well
wine can pair with mouth-watering
barbecue and summer side dishes.
Early summer is a beautiful time to
visit Keuka Lake and enjoy each of our
eight wineries’ own spectacular views.

McGregor Vineyard’s somewhat humble beginning!
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In this month’s Clan Pack

2010 Seyval Blanc

$12.99 per bottle retail
Special Clan Pack Pricing (good through June 30)
$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 grapes for this wine were sourced from Emery Vineyards on the west side of Keuka Lake. A total of 4.13
tons of fruit was harvested on September 10, 2010. The grapes had 18.5 brix natural sugar, 1.09 TA and a 3.05
pH. The grapes were de-stemmed, crushed and then fermented for 14 days at 58-60 degrees. The wine was
cold and heat stabilized and filtered prior to bottling. It was then bottled on July 12, 2011. The finished wine
has 0.91 TA, a 3.05 pH, 1.75% residual sugar and 11.6% alcohol. 212 cases were produced.
This semi-dry Seyval comes from an outstanding growing season and as a result exhibits great varietal character. It
offers the taster aromas and flavors of reminiscent of fresh apples, limes and lemons. The residual sugar in this wine is
balanced beautifully with the Finger Lakes’ cool climate acidity and the result is a drier tasting wine than expected. It is
light, crisp and absolutely refreshing. Make this your everyday summer wine and enjoy with shellfish, fish fry, grilled
chicken and Stacey’s risotto recipe in this newsletter. Consume over the next year.
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2009 Pinot Noir

$29.99 per bottle retail
Special Clan Pack Pricing (good through June 30)
$24.49 per bottle for 3-5 bottles (15% discount)
$15.99 per bottle for 6-11 bottles (20% discount)
$22.49 per bottle for 12-23 bottles (25% discount)
$20.99 per bottle for 24+ bottles (30% discount)

All three of the Pinot Noir clones grown at McGregor Vineyard were used in the creation of this wine. A total of 1.4
tons of the Mariafeld clone was harvested by hand on October 7, 2009. It had 20.4 brix natural sugar, 1.23 TA and a 3.00
pH. The grapes were fermented on the skins for 10 days at temperatures of 64-75 degrees. The wine went through 100%
malolactic fermentation and was transferred into French oak barrels.
Another 2.36 tons of the Gamay Beaujolais (not to be confused with the Gamay grape) were harvested by hand on
October 14, 2009 and had 20 brix natural sugar, 1.54 TA and a 2.91 pH. Fermentation also lasted 10 days at temperatures
of 65-80 degrees. The wine went through 100% malolactic fermentation and was transferred into French oak barrels.
Finally, 2.16 tons of the Clone 7 Pinot Noir was harvested by hand on October 14, 2009. These grapes had 21 brix
natural sugar, 1.17 TA and a 3.05 pH. Fermentation lasted 10 days at 69-80 degrees. The wine went through 100%
malolactic fermentation and was transferred into French oak barrels.
The wines were aged in two, three and four year old barrels for 23 months. They were then removed from the barrels
and blended together in stainless steel. The wine was egg white fined, cold and heat stabilized and filtered prior to
bottling. It was bottled on April 11&12, 2012. The finished wine has 0.71 TA, a 3.59 pH, 0.5% residual sugar and 12.5%
alcohol. 341 cases were produced.
This vintage of Pinot Noir has a deep garnet color. It has aromas of plum, black cherry and a hint of vanilla. On the
palate there are suggestions of black cherry, blackberry jam, and sour cherry. This is a very young, bright wine with a
wonderful future ahead of it. Okay folks...we’re enamored with this wine- Pinot Noir is Bob McGregor’s passion and this
vintage has impressed him and the rest of us here at the winery. It has only been in the bottle for one month and it already
shines. I urge you to open this wine now, decant it for a few hours and get a feel for it as an incredibly young wine. Over
the next few years, the acidity will mellow, the wine will soften up a bit and we’ll all be treated to a phenomenal Pinot
Noir...quite a surprise from such a difficult year in the vineyard. Consume over the next 5-6 years. Try this with Stacey’s
Saffron Rice and Shrimp recipe, grilled salmon steaks, spiced turkey burgers or grilled flank steak.
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Stacey’s Recipe Corner

Baked Saffron Rice and
Shrimp

Spring Risotto
3 c. vegetable broth
½ c. sweet onion, small dice
1 garlic clove, minced
4 T. unsalted butter, divided
A few pinches sea salt
fresh ground pepper
¾ c. Arborio rice
½ c. dry or semi-dry white wine
½ pound asparagus, trimmed, discarding tough ends
1 t. olive oil
½ c. petite peas, fresh is best but frozen work fine too
2 t. finely chopped flat-leaf parsley
2 t. lemon zest
1 t. freshly squeezed lemon juice
2 T. finely grated Parmigiano-Reggiano cheese, plus
extra for garnish
Place broth in a small saucepan and bring it to a boil.
Turn the heat down as low as it will go and cover the pot.
Melt 2 T. butter in a medium-sized saucepan over
medium heat. Add onion and cook for 3-4 minutes, stirring
often. Add the garlic and cook for another 2 minutes.
Add the rice and cook for 2-3 minutes or until lightly
browned, stirring often. Add the wine and cook until
almost all the wine is absorbed, about 2 minutes.
Add ½ c. of the hot vegetable broth and cook, stirring
often, until almost all of the broth has been absorbed – this
will take about 3 minutes. Repeat this process until the
risotto is slightly al dente. (You may not need to use all of
the broth.)
While the risotto is cooking, prepare the asparagus.
Cut the stalks into 1” pieces on the diagonal. Turn on your
oven’s broiler and place the rack on one of its higher slots.
Toss the asparagus with the olive oil and a pinch of salt
and some pepper. Broil the asparagus until tender/crisp and
set aside. Combine the lemon zest, juice and parsley in a
small bowl and set aside. Place the remaining butter in a
small pan and melt over medium heat. Add the peas and
cook for 2-3 minutes. When the risotto is done, remove
from the heat. Add the asparagus, peas, cheese and lemon
juice mixture and stir to combine. Salt and pepper to taste.
Garnish with a little extra grated cheese. Serve with a crisp
off dry white wine like McGregor’s 2010 Seyval Blanc.
Recipe serves two and can be doubled. This dish is even
more amazing when the plated risotto is topped with 2
large pan seared scallops.

5 c. vegetable broth
Large pinch of saffron threads
1 c. golden raisins
1 c. butter
1 c. slivered almonds
¾ c. sweet onion, small dice
3 c. basmati rice
2 pounds shrimp, shelled and cleaned
Freshly ground pepper to taste
1 t. sea salt
Pinch crushed red pepper flakes
Minced fresh parsley
Pre heat oven to 350 degrees. Bring the broth to a boil
in a small saucepan, add the saffron and raisins and set
aside. Toast the nuts on a cookie sheet in the oven until
they are lightly browned and fragrant.
In a large skillet over medium heat, melt the butter.
Add onion and cook until soft and starting to brown,
add rice and cook, stirring constantly, until it starts to
brown. Place in a large casserole dish then add all other
ingredients except parsley and stir to combine. Cover with
a lid or foil and bake for an hour or until all the liquid
is absorbed. When done, remove cover, fluff with a fork
and sprinkle minced parsley over top. This dish is great
served hot or chilled. It makes quite a bit and can easily be
halved. Serve with a dry, light to medium bodied red wine
like McGregor’s 2009 Pinot Noir.

“The Sun, with all those
planets revolving around it
and depending on it, can still
ripen a bunch of grapes as
if it had nothing else in the
universe to do.”

—Galileo
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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
2008 Merlot  ...................................................................... $27.99
2009 Cabernet Franc  ....................................................... $17.99
2008 Cabernet Franc Reserve ...................................... $24.99
2007 Pinot Noir Select (almost gone)  .........................   $27.99
2009 Pinot Noir  ..............................................................   $29.99
2008 Pinot Noir  ..............................................................   $29.99
Highlands Red . ................................................................. $9.99
2009 Sereksiya  ................................................................   $14.99

2010 Rosé d’Cabernet Franc (almost gone) .................. $14.99
Thistle Blush (new release) ¡............................................ $8.99

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
2010 Dry Gewürztraminer Reserve New Release . ... $24.99

2009 Muscat
Ottonel Sale

Semi-Dry/Semi-Sweet
White Wines

$7.99 per ½ bottle

2010 Rkatsiteli Sereksiya (almost gone) . ...................   $24.99
2010 Emery Vineyard Seyval Blanc .............................. $12.99
2009 Emery Vineyard Seyval Blanc .............................. $12.99
Highlands White ............................................................... $9.99
2010 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) SALE!  $7.99
Sunflower White ................................................................ $8.99
2009 Riesling .................................................................... $17.99
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(reg. $14.99)

We have a full warehouse and need to
move some wine out! This vintage
of Muscat Ottonel is semi-dry (2.5%
residual sugar), light, fragrant and
very pleasant…time to grab a case
for your summertime picnics!
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