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Clan Club News
“The Sun, with all
the planets revolving
around it, and
depending on it, can
still ripen a bunch of
grapes as though it
had nothing else in the
Universe to do.”

John McGregor presiding over the auction of a big honking
bottle of Black Russian. Photo and quote by Harvey Greenberg.

Galileo Galilei

It sure has been a dry summer here in the Finger
Lakes.  In fact, I just heard that this was the third
driest summer in almost 150 years!  What does this
mean for the harvest?  Well, we’re 6-8 weeks ahead
of last year on the growing season and we began
harvest in August!  September is a very critical time
for ripening, so I’ll have to reserve judgment on the
season until all the grapes are in.  Ultimately, we’re in
a great position to potentially let the grapes ripen as
much as we want them to…a strange situation indeed!  
While some rain is welcome right now, we don’t
want too much.  My guess, as it stands right now, is
that 2012 will be another spectacular vintage for the
region.  Our Gewürztraminer and Cabernet Sauvignon
look particularly great.
We had a great Clan Club picnic this year and
the weather couldn’t have been finer… mid 70s and
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partly cloudy with 250 great people to share it with!  
The big moment of the day was our final auction
item…a Methuselah (8 bottles in one) of our 2007
Black Russian Red 30 month barrel reserve sold for
$700!  Thanks to those of you who could join us
for such a relaxing day in the Finger Lakes.  Next
up…Red Wine Barrel Tastings of 2011 vintage
wines in November and December (details in this
newsletter)…make your reservations now!        
This month’s wines were selected to ease you all
into fall…comfort food, cool breezes and slightly
more robust wines.  The 2011 Chardonnay boasts
crisp, clean flavors with an underlying oak structure
and the 2009 Rob Roy Red, while lighter than the past
few vintages, remains strong, focused and elegant.  
We’re proud to offer you some of the Finger Lakes’
finest…hope you agree and enjoy!
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Finger Lakes International Wine Competition & the New
York Wine & Food Classic
Quite a few years ago, I decided to stop entering
the majority of competitions we were entering our
wines in each year. Our consistently good to great
results in the competitions we entered, along with
the cost to enter each competition and our lack of
presence in the marketplace made it easy to back
away from competitions. However, we continue
to enter a few and this year we entered two as a
“reality check” on how we’re doing. The Finger
Lakes International Wine Competition serves as a
fundraiser for Camp Good Days and Special Times
and we enter this in the spring. We entered 11
wines and received nine medals! The New York
Wine & Food Classic is regarded as the “Emmys”
of the New York Wine industry and each year many
New York wineries enter this to compete for the
“Winery of the Year” designation as well as hoping
one of their wines will take home the “Governor’s
Cup.” While we didn’t win either of those awards
this year, we had outstanding results. We entered
12 wines in this competition and brought
home 10 medals…clearly, we’re doing something
right!

Finger Lakes International Results:
Gold
2010 Semi-Dry Riesling
Silver
2008 Blanc de Blanc & 2008 Black Russian Red
Bronze
2008 Blanc de Noir, 2010 Cayuga White,
2008 Pinot Noir, 2008 Rob Roy Red,
2010 Rosé d’Cabernet Franc & 2009 Sereksiya

McGregor
2012 Events

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

NY Wine & Food Classic Results:

Keuka Lake Wine Trail
2012 Events

Gold
2008 Black Russian Red, 2010 Dry Gewürztraminer
Reserve & 2011 Rkatsiteli-Sereksiya
Silver
2010 Semi-Dry Riesling & 2008 Blanc de Blanc
Bronze
2010 Chardonnay Reserve, 2011 Gewürztraminer,
2011 Dry Riesling, 2008 Cabernet Franc Reserve
& 2011 Rosé d’Cabernet Franc.
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Nov 10-11 & Nov 17-18
Keuka Holidays
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Red Wine
Barrel Tasting

Saturday, November 3rd: Noon, 2pm, 4pm
Sunday, November 4th: Noon, 2 pm, 4pm
Saturday, December 1st: Noon, 2pm, 4pm
Sunday, December 2nd: Noon, 2pm, 4pm
Saturday, December 8th: Noon, 2pm

$30 per member and $40 for guests • Reservations are required!!!
The winery will also be open for regular tasting during the event.

Well, here it comes again!  This is by far our most popular Clan Club event.  So much so, that Stacey and I decided
it was time to add an additional day to the roster.  We’ll be hosting this event on the first weekend of November and
December and on the second Saturday in December.  This is a great way to introduce your red wine loving friends to
McGregor Vineyard, so think about who you’d like to invite for the Finger Lakes’ best kept secret.   We’ll be heading
into the barrel room for a candle-lit and crystal glass affair that is sure to prove more than memorable. This year’s event
features barrel samples of the excellent 2011 vintage red wines. We will sample Pinot Noir, Cabernet Franc, Cabernet
Sauvignon, Merlot, Rob Roy Red and the Black Russian Red.
All wines are only partially through the barrel aging process and are sold at this event as “futures.” The wines are
offered at 30% off the projected retail price of the wine. Each tasting lasts approximately 45-60 minutes. I encourage you
to wear comfortable clothing and an extra layer is suggested since the barrel room is cool and it gets chilly sitting there for
this amount of time.
After the sampling, we will gather in our tasting room to indulge in a wonderful assortment of gourmet hors d’oeuvres
prepared by Stacey while sampling wines from our current wine list. Here’s what she’s preparing:
Butternut squash with browned butter and sage
Baked mini tri-colored bell peppers with a sausage and cornbread stuffing
Puff pastry cups filled with steak, mushrooms and garlic kale
Smoked Keuka Lake Trout canapés
Savory tart of parmesan custard and roasted vegetables
Individual ginger spice cakes dipped in dark chocolate ganache
This event sells out each
year, and we’ve already taken many
a call or email us your
September
2012
3 reservations. Don’t hesitate…give
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seating request. Payment for the event fee is due at the time of your reservation.

New Highlands Red Blend!
If you fell in love with the Sereksiya we released last year and quickly sold out of, I guarantee you’re going to
love our current blend of the Highlands Red. This vintage is an off-dry (slightly sweeter than dry) vinifera and
hybrid grape blend of 38% Black Russian Red (Saperavi & Sereksiya Charni), 31% Marechal Foch and 31% Leon
Millot. It is lightly oak aged, deep in color, rich and soft on the palate. At $9.99 per bottle, it’s a steal (and
don’t forget, as Clan Club members, you get 20% off case purchases)!

Like the previous blend of Highlands Red? We still have a few cases around and need to make room for
the newly bottled wines, so in an attempt to move it out of the warehouse swiftly, here’s an unbeatable deal!
Order 6 bottles for $45 or 12 for $80!!!

Harvest time: John and Bob McGregor crush, 1980.

We’ve reached the end of an era at
McGregor Vineyard folks…Joan and Mike
made this year’s Clan Club Picnic their
last day of work here at the winery.
They’ve been an enormous influence all
everyone they’ve worked with here over
the last 16 years! Don’t fret thoughthey’re lifetime members of the Clan
Club and I’m sure we’ll still have the
opportunity to see them on the tasting
deck. Happy retirement and thank you
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In this month’s Clan Pack

2011 Chardonnay

$19.99 per bottle projected retail
Clan Pack Special Pricing (good through Columbus Day weekend)
$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 2.85 tons of estate grown Chardonnay grapes were harvested on October 17, 2011.  The grapes
had 22 brix sugar, 0.62 TA and a 3.31 pH.  These grapes were de-stemmed and crushed and the juice was
transferred into French oak barrels and inoculated with yeast.  Fermentation lasted for 22 days at temperatures
of 61-67 degrees.  The wine remained in these oak barrels for four months of aging.  The wine was then cold &
heat stabilized and filtered prior to bottling on June 7, 2012.  The finished wine has 0.66 TA, a 3.25 pH, 12.6%
alcohol and 0% residual sugar.  Only 144 cases produced.
This wine isn’t crafted in the style of a creamy, rich oak drenched and buttery Chardonnay.  Rather this wine
displays a beautiful balance of fruit character and Finger Lakes acidity drawn together with a careful, nuanced
approach French oak barrel aging.  It is crafted much more in an “Old World” style than anything else.  It has
aromas/flavors reminiscent of fresh apples, pear and citrus along with a light oak influence.  Pair this wine with
poached salmon, white fish, tomato pie and sharp cheeses.  Best consumed over the next 1-3 years.
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2009 Rob Roy Red

$34.99 per bottle projected retail
Clan Pack Special Pricing (good through Columbus Day weekend)
$29.74 per bottle for 3-5 bottles (15% discount)
$27.99 per bottle for 6-11 bottles (20% discount)
$26.24 per bottle for 12-23 bottles (25% discount)
$24.49 per bottle for 24+ bottles (30% discount)

This is a blend of estate grown grapes comprised of 60% Cabernet Franc, 20% Merlot and 20% Cabernet
Sauvignon.  All the grapes were harvested by hand on October 27, 2009.  At harvest, the Cabernet Franc grapes
had 18.5 brix natural sugar, 1.59 TA and 2.98 pH.  The grape must was chaptalized to 23 brix and the must was
then fermented for 8 days at 70-80 degrees.  The Merlot grapes had 19.5 brix, 1.10 TA and a 3.07 pH at harvest.  
This must was also chaptalized to 23 brix and fermented for 6 days at 68-78 degrees.  Finally, the Cabernet
Sauvignon grapes were harvested with 19 brix, 1.70 TA and a 2.81 pH.  Again, this grape must was chaptalized
to 23 brix then fermented for 8 days at 71-79 degrees.  All three varieties went through a full malo-lactic
fermentation prior to being transferred into a combination of French and American Oak barrels.  Each wine was
aged for 18 months in oak and then blended together, egg-white fined, cold & heat stabilized and filtered prior
to bottling on May 23, 2012.  The bottled wine has 0.69 TA, a 3.56 pH, 0.5% residual sugar and 12.4% alcohol.  
260 cases produced.
This vintage of Rob Roy is a bit lighter bodied than its predecessors and has a great balance of fruit character,
oak influence and acidity.  As such, it is very approachable as a young wine.  You can safely tuck this wine away
for 4-6 years, but it’s certainly not necessary.  Enjoy this wine with the recipes in this month’s recipe corner,
grilled flank steaks, roasted chicken and all on its own.
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Stacey’s Recipe Corner

Make these two recipes together…they scream for the Rob Roy Red!  Enjoy…

Beef and Vegetable Ragu

Parmesan Mashed Potatoes

4 lbs. boneless beef chuck roast, trimmed and cut into
2” cubes
Salt and pepper to taste
approx. 4 T. olive oil
1 large onion, roughly chopped
2 large carrots, thickly sliced
16 0z. baby bella mushrooms, quartered
8 cloves garlic, roughly chopped
2   28oz. cans whole, peeled plum tomatoes
4 c.  dry red wine, use something that you would enjoy
drinking
1-2 T. fresh rosemary, chopped
1 T.  finely grated orange zest
2 T. Hoisin sauce (trust me on this)
Pinch of crushed red pepper flakes
½ -1 c. freshly grated Parmigano-Reggiano, to taste
Heat oven to 350 degrees. Season beef cubes with a little
salt and pepper. Place  2T. olive oil in a heavy oven-proof
pot on stovetop, like a cast iron chicken fryer, and heat
over med-high heat until just starting to smoke. Turn on
your stove’s exaust fan, if you have one. You will need
to cook the beef in batches to allow it to sear properly.  
Add a handful of the beef cubes to the hot pan and stir
occationally until beef is well browned on all sides, adding
more oil as necessary to keep beef from sticking. Place
cooked beef in a dish and add another handful to the pan
and brown well. Continue this process until all the beef
is browned and set aside. Reduce heat to medium. Add
onion to the pan and stir until starting to soften, about 4
mins. Reduce heat to medium-low. Add garlic to the pan
and stir for approximately 2 mins. Increase heat to medium
high. Add carrots, mushrooms, wine and beef cubes along
with their juices.  Use your hands to crush tomatoes and
add them and their liquids to the pan. Bring to a slow boil
and let cook, uncovered for about 15 minutes or until the
liquid is reduced by a third. Add the rosemary, orange zest
and hoisin. Stir well, cover and place pot in the oven and
cook for 3 – 4 hours or until the meat is falling apart. This
can also be cooked in a slow cooker on low for 5-6 hours.
When finished, use the back of a large spoon to lightly
crush beef cubes and stir everything together. Serve over
pasta, polenta or mashed potatoes with a large glass (or
two) of your favorite McGregor red wine. Garnish with the
grated Parmigano-Reggiano. This dish tastes even better
the next day, doubles easily and freezes well. Serves 6-8.
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8-10 medium sized Yukon gold potatoes, scrubbed
6 T. (3/4 stick) butter, at room temp., divided
¾ c. grated parmesan cheese, divided
1 c. sour cream, light is fine but fat free is not
8 oz cream cheese, light is fine but fat free is not
Salt and pepper to taste
Boil potatoes in salted water until tender then drain well.
Rub a 3 quart soufflé dish, cast iron pan or 13” by 9”
baking dish with 2 T. of softened butter.
Sprinkle ¼ c. cheese into dish and swirl around to coat
buttered dish.
Place potatoes in a large bowl along with all other
ingredients.
Use electric beaters to beat until smooth. This is very
important.
Transfer to prepared dish.
At this point, you can cover and refrigerate for up to 2
days or freeze for up to a month or bake at 350 degrees
until golden brown, about 25-30 minutes. If you froze the
unbaked potatoes, thaw if the refrigerator before baking.
Serves approximately 8 as a generous side dish.
This is a very versatile recipe. Some of my favorite
changes/additions include:
*Substitute parmesan cheese with blue cheese or chevrè or
cheddar and skip coating buttered pan with cheese.
*Add 1-2 T. roasted garlic paste or 2-4 T. minced fresh
chives or 2-4 T. prepared horseradish or (my favorite) ½ c.
caramelized onion to mixture.
*Top with crumbled, cooked bacon, or fried onion or a big
dollop of pesto.

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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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
2009 Rob Roy Red .......................................................... $34.99
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 (new blend) . .......................................... $9.99

2011 Rosé d’Cabernet Franc (new release) ................... $14.99
Thistle Blush ...................................................................... $8.99

Sweet White Wines

2008 Late Harvest Vignoles ............................(375 ml) $23.99

Sparkling Wines

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

Dry White Wines

2011 Chardonnay ............................................................. $19.99
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 (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 ........................................................... $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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Opici!

Well folks, after a long hiatus from serious
distribution in the marketplace, I’m happy to
announce we’re back! As of September 1st, Opici
distributors are once again blanketing our wines
across New York. If you have a favorite wine shop
you’d like to see our wines in, please ask if they do
business with Opici (oh peachy) and if so, tell them
you’d be a proud purchaser of McGregor wines.

8

September 2012

