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Clan Club News
Wine is for the nose, the palate, the
stomach. It is a growth of the soil to be
consumed…Wine is to be drunk as the
natural accompaniment to Bread; with
prudence, normally; with abandon, on
occasion; with relish and proper awareness
of its quality, always.

Wine and the Good Life, Angelo M. Pellegrini

Well, we might have been able to question whether
or not there ever was an actual winter and spring this
year, but there is absolutely no question that summer
has arrived in the Finger Lakes…and in full force!  
(I’m beating this heat by enjoying a glass of our
newly bottled 2011 Dry Riesling right now).  This
very hot and currently dry summer suggests one
thing to all of us in the local wine industry- another
outstanding year for red wines is at hand!!!  But I’m
jumping ahead…we won’t be enjoying the 2012 reds
for a few more years.  Fortunately, the McGregor
Vineyard warehouse is filling up as the 2009 and 2010
reds and 2011 whites get bottled.  The 2009 reds are
bright, lighter wines, the 2010 reds are “Reserve”
wines across the board. The 2011 whites are as crisp,
clean and refreshing as ever.  There couldn’t be a
better time to visit the winery and stock up on a very
diverse list of wines.
We have a lot happening at the winery this
summer— sunset hours on Fridays and Saturdays
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through the end of August (open until 8 pm!),
live music from 5-8 pm on Saturdays, Blues and
Blueberries on the first weekend in August and
the pinnacle of the summer occurs on Saturday,
August 18th…the annual Clan Club Picnic!  The
summer is certainly shaping up to be one to
remember at McGregor Vineyard… come and
enjoy it with us.
The wines I’ve selected for this “summer pack” are
ready for you to enjoy right now in these lazy days…
The first is our 2011 Dry Riesling— it’s loaded with
citrus fruit character, Finger Lakes minerality and
mouth-watering acidity; it’s a true thirst quencher!  
The other selection is our 2009 Cabernet Franc.  This
wine is light, fruit forward and balanced with a touch
of oak- perfect for summer grilling.  Once again, all
of us here at McGregor Vineyard couldn’t appreciate
your support more, thanks so much for being the best
ambassadors to our winery we could ever ask for…
Cheers!
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Blues & Blueberries
August 4th & 5th

Visit us on this weekend for some extra special treats. Stacey is preparing an assortment of blueberry inspired
foods and we have live blues music throughout each afternoon! All the blueberries used for this event come
from Serendipity Blueberry Farm, our organic U-Pick patch.  We will be releasing some new wines during
this event as well. The event runs from 10 am to 6 pm each day and is $8 per Clan Club member and $10 per
person for the public. You’re more than welcome to keep your McGregor wine glass.  Regular wine tastings are
available as well but we encourage you to try this special food and wine pairing experience. Please let us know
if you plan to attend! Stacey is preparing the following foods for everyone to enjoy:
Goat Cheese Bruschcetta with Blueberry Compote
Garlic & Herb Yogurt Cheese
Spinach Parmesan Pesto Spread
Blueberry crisp with lemon whipped cream
  
Live music for the weekend: August 4  Misfit Karma- acoustic/electric/eclectic. 1-4 pm
August 4 The Blue Buick Special- blues  5-8 pm
August 5  Bill Brown- blues.  1-4 pm

Serendipity Blueberry Farm

John & Stacey McGregor invite you to visit their organically grown
high bush blueberry patch the next time you’re in the Finger
Lakes. The patch is open from dawn to dusk, seven days a week.
We’re located at 3455 Chubb Hollow Road, Penn Yan 14527 and
can be reached at 315-536-4510 if you have any questions. For
immediate updates, you can “like” us on Facebook— just search for
“Serendipity Farms”. We operate this patch as a u-pick operation,
but we will also have pints for sale at the winery for $3. U-Pick
price is just $1.50 per pound.
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Annual Clan Club Picnic
Saturday, August 18, 2012

Rain or Shine! $30 per member and $40 per guest.
Picnics by the McGregor pond are an August tradition that winery founders Bob & Marge McGregor started back in
the early 1970s and have occurred annually ever since. While we’ve utilized a number of different local caterers for our
picnic feasts, time and time again we ask the friendly folks from Gale Wyn Farms in Canandaigua, NY to come and feed
us with their unbeatable Pig Roast!  We will again be grilling fresh corn on the cob in the afternoon and the wine, of
course, will be plentiful!  Another staple of many of our picnics has been the great music of Lifetime Clan Club member
Walt Atkison who will be driving up from North Carolina to entertain us throughout the afternoon.  Walt plays some
of the finest guitar and harmonica you’ll ever be treated to.  Additional picnic traditions include blind wine tastings,
a live auction of wines from our wine library, silent auctions, raffles, incredible sales on numerous wines and general
merriment!
One way to make the day even more rewarding is a request we make to you…Prepare an hors d’ouvres to share with
the crowd. Be creative (use some McGregor wine!) and please keep in mind that we won’t have the ability to heat/chill
what you bring! Please don’t bring dessert as we’re taking care of it…
We will have chairs under the tents but we strongly suggest you bring a comfortable lawn chair. The picnic is rain or
shine… Regardless of the weather, it’s sure to be one of the most memorable days of summer.

Reservations or cancellations are required by Friday, August 12th

Things to keep in mind:

Picnic Schedule:

11:30 Registration for the picnic begins
1:00 Picnic officially starts
Roasted corn on the cob throughout the day
2:00 Red and White Wine Blind Tasting...
McGregor wines versus other local wines!
3:30 “From the Library” Live Wine Auction… many,
many vintages of our wines pulled from storage!
4:30 Annual Picnic Picture
5:00 Pig Roast! tossed salad, salt potatoes & butter,
applesauce, baked beans, coleslaw, macaroni
salad, rolls, and locally made dessert.
6:30 Picnic winds down…
winery continues to be open until 8 pm!

It’s a long, fun day but the picnic does end— pay
attention to the amount of wine you consume
(nonalcoholic refreshments are available)!
We provide many chairs, but suggest you bring your
favorite lawn chairs for the day.
Bring your raincoat and umbrella just in case… the picnic
will go on even with rain!
Make your lodging reservations sooner than later!
Bring an appetizer to share
Don’t wait until the end of the picnic to visit the winery
(open to the public until 8 pm)

Visit www.yatesny.com, www.keukawinetrail.com and www.hammondsport.org for listings of places to stay.  
If you haven’t done so already, make reservations now as it is a very busy time of the year for tourism and
accommodations are limited!!!
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A young John McGregor developing his tasting skills on a glass of homemade wine. Actually, some parents might have grabbed the
glass in horror, but Bob & Marge thought little Johnny’s first glass of wine was the perfect photo-op moment! Clearly, this is was
foreshadowing the present!

Harvest Celebration of
Food & Wine

McGregor 2012 Events
July 14&15

Finger Lakes Wine Fest, Watkins Glen

September 15 & 16, 2012

September 8&9

An incomparable food & wine experience
of eight wineries around Keuka Lake at an
unbeatable value— receive a complimentary
wine glass, taste 32 wines and savor over
20 foods… the perfect weekend getaway!
Experience the scents and sights of this
exciting season in wine country. Come taste
the exquisite wines of Keuka Lake and sample
delicious dishes highlighting the region’s
seasonal produce. Wineries are abuzz with
energy during harvest— it’s a fun time to
learn from tasting room staff and to enjoy
a first sip of recently released wines. To
purchase wine trail tickets, please visit your
nearest Wegmans or call us at 800.440.4898

Hudson Valley Wine Fest

August 4 & 5

Blues & Blueberries

August 18

Clan Club Picnic

Nov. 3 & 4, Dec. 1 & 2, Dec. 8
Red Wine Barrel Tastings

Keuka Lake Wine Trail
2012 Events
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

2011 Dry Riesling

$17.99 per bottle retail
Special Clan Pack Pricing (good through the end of August)

This special pricing is available as a mix/match deal with the 2011 Dry Riesling!

$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 5.67 tons of estate grown grapes were harvested from vines now averaging well over 30 years
old on October 24, 2011.   The grapes had 20 brix natural sugar, 0.77 TA and a 3.04 pH.   The grapes were
de-stemmed, crushed, cold soaked for 24 hours and then pressed.  The juice was inoculated with yeast and
fermented for 12 days at 57-58 degrees.  The wine was cold stabilized and filtered prior to bottling on March
20&21, 2012.  The finished wine has 0.25% residual sugar, 11.4% alcohol, 0.75 TA and a 2.96 pH.  317 cases
were produced.
This is our first Dry Riesling crafted since the great 2008 vintage.  If you like a lean, crisp, extremely dry
Riesling with bracing acidity, this is the vintage for you!  It has great aromas and flavors of citrus fruit, peach,
apricot and nectarine.  All of these flavors are found in tandem with great mineral character which is finally
being recognized as a signature component of Rieslings from the Finger Lakes, particularly from vineyards as
old as ours.  I’m not sure it’s possible to craft a more refreshing wine…The acid and pH of this wine suggest
that this wine will age nicely in the bottle- enjoy now and easily over the next 5-7 years.  This wine will pair
well with grilled tuna, chicken and trout, soft cheeses and fondue, and of course it’s great all on its own.
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2009 Cabernet Franc

$17.99 per bottle retail
Special Clan Pack Pricing (good through the end of August)
This special pricing is available as a mix/match deal with the 2011 Dry Riesling!

$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 4.89 tons of estate grown grapes were harvested on October 29, 2009.  The grapes had 19 brix
natural sugar, 1.3 TA and a 2.97 pH.  The grapes were de-stemmed, inoculated with yeast and fermented at 6474 degrees for nine days.  The wine went through a complete secondary fermentation.  The wine was transferred
into American and French oak barrels and aged for 30 months.  Prior to bottling, the wine was egg white fined,
cold stabilized and filtered.  It was bottled on August 23&24, 2011.  It has 0.25% residual sugar, 12.5% alcohol,
0.65 TA and a 3.44 pH.  327 cases were produced.
This wine is light and fresh on the palate.  Its aromas and flavors offer a balance of fresh berries, cherries and
oak.  The oak character is very present in its youthful stage of development and will continue to mellow and
integrate with this wine’s vibrant fruit character as it spends more time in the bottle.  Mellow, silky tannins lend
structure and balance to the wine and suggest a wonderful wine for at least the next 3-5 years.  This is a perfect
wine to enjoy this summer and will pair well with any grilling experiences you have.  Try making Stacey’s
Cabernet Franc and Blueberry sangria recipe in this newsletter for a great, refreshing summer afternoon drink!
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Stacey’s Recipe Corner

Blueberry Cabernet Franc
Sangria

Cold Thai
Pasta Salad

1 bottle McGregor’s 2009 Cabernet Franc, chilled
½ c. brandy
¼ c. fresh lemon juice
½ c. fresh orange juice
½ c. triple sec
¼- ½ c. sugar, to taste
1 quart fresh blueberries
For garnish
2 of each lemon, lime and orange sliced into thin rounds
This recipe is best made a day ahead. In a large glass
pitcher or bowl, combine all ingredients except garnishes
and stir well. Cover and refrigerate. Before serving, stir
again and taste for sweetness adding more sugar if desired.
Citrus slices can be added to the pitcher itself or used to
garnish each individual glass.

12 oz. linguine
1 lb large shrimp, cleaned
1 c. bean sprouts
1 c. thinly sliced Napa cabbage
1 red bell pepper, thinly sliced
24 thin slices of English cucumber
2 green onions, thinly sliced
¼  c. chopped fresh mint
¼  c. chopped fresh coriander
2 Thai chilies, seeded and minced
½ c. salted roasted peanuts, crushed
Dressing:
1 inch knob of ginger root, peeled and grated
¼  c. fish sauce
¼  c. seasoned rice vinegar
1 T. brown sugar
2 garlic cloves, minced
¼ c. lime juice
A pinch of lime zest
½- 1 t. chili paste (Asian style), to taste
Mix together dressing ingredients. Toss shrimp with just
enough dressing to coat and chill.
Cook linguine according to package directions, until tender
but firm (al dente).
Drain and rinse under cold water, drain well then chill.
Prepare a hot grill and grill shrimp then chill. While
shrimp is chilling, wash and cut veggies. When everything
is chilled, toss all ingredients together and arrange in
individual bowls.
Serve with McGregor’s Dry Riesling and enjoy!

A few special wines
still available!!
2008 Sangiovese
$17.99 per bottle

We’ve been growing a quarter acre of this
grape for a number of years now and this
was the second vintage we’ve been able to
produce. We only grow enough to produce a
barrel or two every now and again, and this
is blended with a bit of Cabernet Sauvignon.
It’s a lighter bodied wine with great fruit and
tannins and is aging beautifully. We only
have a few cases left so order some now and
give it a try!

2007 Cabernet Sauvigon
$27.99 per bottle

I can’t say enough good things about
this wine! It’s from a phenomenal growing
season and is simply incredible. I’ll let
it speak for itself… just acquire some for
yourself and see how wonderful a Finger
Lakes Cabernet can be! Less than 10 cases
remain!
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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
2009 Pinot Noir .............................................................. $29.99
2008 Pinot Noir .............................................................. $29.99
Highlands Red . ................................................................. $9.99
2009 Sereksiya . .............................................................. $14.99

2011 Rosé d’Cabernet Franc (new release) ................... $14.99
Thistle Blush ...................................................................... $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

2010 Chardonnay Reserve ............................................. $24.99
2010 Unoaked Chardonnay ......................................... $16.99
2011 Dry Riesling ........................................................... $17.99
2010 Dry Gewürztraminer Reserve ............................. $24.99

Semi-Dry/Semi-Sweet
White Wines

2011 Rkatsiteli Sereksiya (new release) . .................... $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 ........................................................... $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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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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