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Clan Club News

Happy New Year, be
well, and think good
thoughts... and enjoy a
lot of wine!

Well folks, after a late December snow storm, the
like of which we haven’t seen in a few years, the
vineyard is finally “tucked in” for the winter with a
beautiful blanket of snow.  I find it truly amazing how
each year can be so different from the last- this one
storm has given us more snow than I recall from all of
last year.  And the cycle begins anew…the vines are
“sleeping” and it’s time to start pruning and preparing
the vines and vineyard for their spring wake-up.  All
appears to be in good shape, but as always, I ask you
all to periodically think of our vines here on Dutch
Street and wish them good health and wellness.
We’re excited to host another year of great events
here at the winery, beginning with a series of “From
the Library” wine and food tastings in January and
February, a Robbie Burns Celebration on January
26th and the Black Russian Bash on March 2&3
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complimented with our annual Black Russian Dinner
at the Village Tavern Restaurant on the evening of the
2nd!  Please join us for as many of the events as you
possibly can!
This month’s wine selections are perfect for
consuming during the dark, cold evenings of winterthey’re guaranteed to warm your bones and rouse
your spirit.  The first selection is our 2009 Black
Russian Red, which is reminiscent of the lighterstyled 2006 vintage.  The other selection for this
month is our 2010 Cabernet Sauvignon Reserve.  It’s
a beautiful example of a cool climate Cab from one
of the most memorable vintages the Finger Lakes has
experienced.  I hope you’ll enjoy these selections as
much as we do.  Cheers to you all and we wish you
the very best for 2013- peace, happiness and good
health!
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Robbie Burns Day Celebration

Saturday, January 26, Noon-5pm
$5 per member, $10 per non-member

Robbie Burns day is an annual world-wide celebration of the birthday
(January 25th) of Scotland’s greatest poet. Stacey will be serving a delicious
assortment of traditional Scottish foods throughout the day. This event also
focuses on the boldest “Scottish Red” we have… the Rob Roy Red! This year
we will also offer a separate “vertical tasting” of Rob Roy Red- past, present
and future vintages side by side. A limited number of bottles of the “past”
Rob Roy (unearthed from our wine library) will be available for purchase.
The “future” vintage, pulled right out of a barrel will be available for purchase
as a “future” (purchase at the event at a discount and receive the wine
when it is eventually bottled and released).
All attendees will receive a complimentary 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 will visit.
Robbie Burns Day Celebration Menu
Scotch Eggs with Mustard Sauce
Haggis on Toast
Sticky Brown Bread smeared with orange marmalade whiskey butter

Black Russian Red Bash

Saturday & Sunday, March 2 & 3, 2013
11 am to 5 pm

This weekend is the official celebration for our 2009 Black Russian Red.  This event is a tradition for the first
Saturday in March here at McGregor Vineyard.  Winter is winding down, and this is a great way to celebrate
the joys of hearty red wine drinking!  Stacey always impresses our palates with foods perfectly matched with
the Black Russian Red.  I encourage you to make this event the start of a Finger Lakes weekend getaway… the
entire region is quiet and peaceful and the businesses in the area welcome visitors with open arms.  Stimulate
the local economy and stay at a local B&B, stock up on some Black Russian Red and join us for an unforgettable
food & wine dinner at the Village Tavern in Hammondsport on Saturday evening, March 2nd (details in this
newsletter).
At the winery event we will also offer a mini-vertical tasting of Black Russian Red for a small additional fee
including an older vintage from our wine library, current vintages and a sample of a future vintage right out of
the barrel! A limited quantity of the “library” vintage will be for sale and futures 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 White Bean Cassoulet with chicken thighs, smoked pork shoulder
and aged Spanish Chorizo served with grilled baguette and Dark Chocolate cupcakes with wine soaked dried
cherries.  The cost to attend the Black Russian Red Bash is $7 per Clan Club member and $12 for nonmembers. 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 Red Dinner
6:30 pm Saturday, March 2, 2013
Reservations Required

Village Tavern Restaurant & Inn, Hammondsport, NY
Casual/Business Casual attire • $99 per person + tax & 20% gratuity
All reservations are taken by the Village Tavern directly at 607-569-2528
(the restaurant is closed for the month of January but monitors its answering machine).

Chef Joseph Sutton and the Village Tavern have put together another mouth-watering food
& wine pairing for us to enjoy… hope to see you there!
Assorted Bruschetta
Gorgonzola, honey, prosciutto, sweet and smoky tomato, crab, asiago
Butternut, candied bacon, crème de brie
2008 Blanc de Blanc
Pepper Crusted Ahi Tuna Carpaccio
Watercress, Citrus vinaigrette, Meyer lemon zest
2010 Dry Gewürztraminer Reserve
Duck Confit Arugula Salad
Lively run chevre, Poached pear, Cabernet mignonette, Grape seed oil
2009 Cabernet Franc
Seared Diver Scallop
Lemon herb risotto cake, Asparagus tips, Chimichurri
2010 Reserve Chardonnay
Traminette Sorbet
Julienne Melon Cup
American Kobe Steak “Wellington”
Black Russian Porcini demi glace, Garlic pastry pillow, Parsnip Gaufrettes
2008 Black Russian Red
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Ricotta Cheesecake
Vignoles pineapple reduction, Vanilla tuile
2008 Late Harvest Vignoles
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An enjoyable “Sunday’s from the Library Tasting” in 2012!

Sunday, January 13 Black Russian Red
Sunday, January 20 Cabernet Franc, Merlot, Cabernet Sauvignon & Rob Roy Red
Sunday, February 3…cancelled…Superbowl Sunday!
Sunday, February 17 Vintage Wine & Food Pairing (only the wines will be old!)an assortment red, white and sparkling wines, dry to sweet!
John and Stacey McGregor are excited to host another “Sundays from the Library” wine and food experience.  Well
aged wines from our wine library will be opened and paired with gourmet hors d’oeuvres. Each Sunday we will enjoy
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 12:30AM and last about 2 hours. Each
tasting is limited to 20 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.  

McGregor 2013 Events
January 13

Keuka Lake Wine Trail
2013 Events

January 20

Cheese & Wine Lovers Weekend

January 26

Viva Italia!

February 3

Keuka in Bloom

March 2 & 3

BBQ at the Wineries

March 2

BBQ at the Wineries

From the Library Tasting

February 9-10

From the Library Tasting

April 6-7

Robbie Burns day

May 4-5

From the Library Tasting

June 8-9

Black Russian Bash

June 22-23

Black Russian Dinner @ the Village Tavern,
Hammondsport

September 14-15

Harvest Celebration of Food & Wine

April 20 & 21, May 18 & 19

November 9-10, 16-17

White Wine Barrel Tasting
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In this month’s Clan Pack

2009 Black Russian Red
$39.99 per bottle retail

Clan Pack Special Pricing (good through February 28th)

$33.99 per bottle for 3-5 bottles (15% discount)
$31.99 per bottle for 6-11 bottles (20% discount)
$29.99 per bottle for 12-23 bottles (25% discount)
$27.99 per bottle for 24+ bottles (30% discount)

A total of 2.8 tons of estate grown Saperavi & Sereksiya Charni grapes were harvested by hand on October
22, 2009 (an average of 2.3 tons/acre).  The grapes had 20 brix sugar, 1.9 TA and 2.95 pH.  The grapes were destemmed and inoculated with yeast.  Fermentation lasted for 9 days at 62-75 degrees.  The wine also completed
a malolactic fermentation and was aged in American oak barrels for 22 months.  The wine was egg white fined,
cold stabilized and filtered prior to bottling.  The wine was bottled on June 5th, 2012 and at this time it had 0.75
TA, a 3.60 pH, 0.75% residual sugar and 12.2% alcohol.  A total of 187 cases were produced.
Coming from the 2009 cooler, wetter Finger Lakes vintage, this Black Russian Red is medium bodied rather
than full bodied.  It has a beautiful violet-red color and has an exquisite fruit-forward aroma.  Rather than the
more typical dark, tannic fruit character suggesting elderberry, black currant and blackberry, this vintage boasts
aromas of ripe raspberry, strawberry, cranberry and sweet oak.  These characteristics follow through cleanly
on the palate along with the addition of a hint of cranberry.  The wine is very smooth on the palate and finishes
with smooth tannins, fresh berries and oak.  This vintage is quite enjoyable right now and should be decanted
for a few hours prior to consuming.  While this offering will cellar nicely, it will probably be best over the next
3-4 years.  Enjoy with dark chocolate, lamb roasts, venison and beef Wellington.
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2010 Cabernet Sauvignon Reserve
$29.99 per bottle retail

Clan Pack Special Pricing (good through February 28th)

$25.49 per bottle for 3-5 bottles (15% discount)
$23.99 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)
Two separate sections of estate grown Cabernet Sauvignon were harvested by hand on October 21, 2010 for
this wine.  One section yielded 1.7 tons of ripe fruit with 23 brix sugar, 0.83 TA and 3.17 pH (an average of 1.2
tons/acre).  The grapes were de-stemmed, fermented for nine days at 73-82 degrees and the wine completed
a malolactic fermentation.  The other section of grapes yielded 1.2 tons of fruit with 22.5 brix sugar, 0.97 TA
and 3.20 pH (an average of 1.6 tons/acre).  Fermentation for this batch lasted ten days at 74-81 degrees.  It also
completed a secondary fermentation.  The wines were blended together and aged in a combination of American
and French oak barrels for 16 months.  The wine was egg white fined, cold stabilized and filtered.  It was then
bottled on July 20, 2012 with 0.63 TA, 3.43 pH, 0.25% residual sugar and 12.5% alcohol.  Only 158 cases were
produced.
This is an exceptional cool/cold climate Cabernet.  It has wonderful aromas of blackberry, oak, chocolate
and a hint of mint.  The palate is treated to flavors reminiscent of blackberry, black cherry and raspberry which
lead to a fragrant, fruity finish with smooth yet firm tannins and a lingering sweet oak and coconut finish.  This
wine can certainly be enjoyed over the next few years or cellared easily for 3-5 years or longer.  This wine will
compliment Stacey’s Wild Mushroom Strudel wonderfully as well as with grilled steaks, seared swordfish and
vegetable chili.
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Stacey’s Recipe Corner
Wild Mushroom Strudel
1 ½ pounds mixed wild mushrooms
4 T. olive oil, divided
2 c. sweet onion, diced
2-4 t. fresh minced garlic, to taste
Salt and freshly ground black pepper to taste
¼ c. dry white wine
¼ c. Dry Sherry or Marsala wine
12 oz. fresh goat cheese, crumbled
A pinch of nutmeg
3 t. fresh thyme leaves, minced
2 T. fresh parsley, minced
16 sheets phyllo dough, (less than one sleeve) thawed
6 T. melted butter, approximately

March 23, 2013

Folks, I can’t urge you enough to look into this
new event!  Only a few hundred tickets are available
and this is a perfect way to learn more about cool
climate wines, the Finger Lakes regional wines
and pairing foods and wines.  Aimed at wine
enthusiasts, the Wine Symposium of the Finger
Lakes 2013 will be an exquisite wine and food
experience held in the heart of the Finger Lakes, at
Hobart and William Smith Colleges, in Geneva,
N.Y.  Attendees will learn from and taste wines
alongside international experts and, in the process,
learn about the Finger Lakes American Viticultural
Area (AVA) in the context of the world’s key wine
producing regions. This inaugural event will include
a structured tasting on the principles of pairing food
and wine as well as seminar programs by acclaimed
industry experts that focus on white and red coolclimate wines.

Clean the mushrooms and slice into pieces roughly
½ inch by 1 inch. In a large skillet over medium heat,
place the mushrooms and 2 T. oil. Season with a generous
amount of salt and pepper and cook, stirring frequently,
until the mushrooms have released most of their liquid
and are lightly browned, 10 to 15 minutes. Add the wine,
sherry, nutmeg and herbs and cook until the liquid has
mostly evaporated. Set mushrooms aside to cool.
Use the now empty pan to heat remaining 2T. oil over
medium heat. Add onions and cook, stirring occasionally,
until onions are a light golden brown, add garlic and cook
2-4 minutes more. You may need to lower the heat a bit to
keep the garlic from burning or add a touch more oil.
Preheat the oven to 350 degrees. Place one of the
sheets of phyllo on your countertop and brush the top with
melted butter. Top with another piece of phyllo and brush
again with butter, continuing until you have a stack of 8
sheets. Do the exact same thing to make a second stack.
Crumble half of the cheese down the center (long-ways) of
the phyllo. Spoon the mushroom mixture over top of the
cheese and use your hands to make a firm “log” that is flatish on top. Roll the dough over the filling to meet itself and
create a seam, encasing the filling in the phyllo.
Lightly butter a baking sheet. Carefully place the
strudel, seam side down, on the sheet. Brush the strudel
with butter and bake until golden brown and crispy, 30 to
35 minutes.
Remove the strudel from the oven and allow to cool
5 minutes. Slice the strudel and serve with field greens
dressed with a tart vinaigrette.
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James Treadwell, one of Canada’s top sommeliers
and co-owner of Treadwell Farm-to-Table cuisine
in Port Dalhousie, Ontario, will present wine and
food pairings with Chef Walter Scheib.  Scheib
was the White House executive chef for eleven
years (1994-2005) and is the Keynote speaker of
the event.  Also, Sommelier Thomas Pastuszak
will lead a seminar.  He is currently listed in the
October 2012 issue of Wine & Spirits Magazine
as one of “The Best New Sommeliers of 2012.”  
Finally, Dan Berger, long-time syndicated wine
writer and judge, is also a featured presenter.   Visit
winesymposiumfingerlakes.com for complete details
and to purchase your tickets for this great event.
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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

2009 Black Russian Red ................................................ $39.99
2008 Black Russian Red ................................................ $53.99
2008 Rob Roy Red .......................................................... $39.99
2010 Cabernet Sauvignon Reserve ............................. $29.99
2008 Cabernet Sauvignon ............................................. $29.99
2008 Merlot ...................................................................... $27.99
2009 Cabernet Franc . ..................................................... $17.99
2010 Cabernet Franc Reserve ...................................... $24.99
2009 Pinot Noir .............................................................. $29.99
2008 Pinot Noir ................................................. SALE! $19.99
Highlands Red . ................................................................. $9.99

2011 Rosé d’Cabernet Franc ........................................... $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

Order Now!
Almost Gone

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

2008 Cabernet Sauvignon
$29.99
2008 Merlot
$27.99
2010 Chardonnay Reserve
$24.99
2010 Dry Gewürztraminer Reserve
$24.99
2009 Muscat Ottonel
$7.99
2009 Riesling
$12.99
2011 Gewürztraminer
$19.99
2011 Rosé d’Cabernet Franc
$14.99

Semi-Dry/Semi-Sweet
White Wines

2010 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
2010 Muscat Ottonel Reserve . .....................(375 ml) $16.99
2009 Muscat Ottonel .......................... (375 ml) SALE! $7.99
Sunflower White ................................................................ $8.99
2009 Riesling ........................................................SALE! $12.99
2011 Gewürztraminer ..................................................... $19.99
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