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Clan Club News
Water does not stay in a sieve,
Nor gold in a generous pocket,
Nor patience in love,
Let him be patient who can!
Be content with three glasses,
Three glasses of pure wine,
And if three are not granted you,
Then drink one gladly.
Learn from the juice of the grape
Which fills the three glasses
That life is a trinity
Of heart, soul and mind.
		
M. Urfi
Growing up in an agricultural setting offers one
the opportunity to go beyond simply experiencing the
flow of one season after another.  Instead, I find those
of us with soil under our finger nails have an intimate
feeling of the pulse of the seasons and their transition
from one to the next.  As each year passes it becomes
clearer to me just how much truth there is in the idea
that the cycle of the seasons is an annual reflection of
the journey of life we all go through.  I’m sure many,
many occupations afford someone this realization, but
it’s hard for me to imagine something more relative
than having your livelihood so closely tied to the land
and whim of nature.
Right now, the days are growing longer and
moist spring air is slowly overtaking the dry and
frigid winter winds.  The hillside is waking up and
soon we’ll all be treated to the smells, sounds and
sights of spring, the season of birth, exuberance and
new possibilities. Don’t take these opportunities

March 2013

1

for renewal and growth for granted!  If you need
some coaxing then visit us, have a glass of wine and
become inspired… It’s such an exciting time to be in
the Finger Lakes!
A quick trip to Keuka Lake is by no means
practical for many of you so this month’s featured
wines will have to do for now.  Both selections come
from the 2010 vintage- one of the region’s finest ever.  
First, is the 2010 Merlot Reserve.  This is the first
Merlot we’ve included in a few years and it’s quite
impressive. Unfortunately, there is very little available
and it’s sure to sell out quickly.  The second selection
is the 2010 Late Harvest Vignoles.  This wine bursts
with luscious, tropical character and is potentially
addictive!  I urge you to try these wines sooner than
later; even though they are each worthy of cellaring,
they taste wonderful right now.  
Cheers to you all!
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Become a neighbor of McGregor Vineyard!

As a member of the McGregor’s Clan, you are more than likely familiar with the home of our good friends
and neighbors, Charlie and Shirley Weaver, at 5587 Dutch Street. The Weavers are now looking to the next
chapter in life and are heading to warmer climates on a more permanent basis. This, of course, means your
dream of living down the street from your favorite winery as well as owning a landmark home in the Finger
Lakes can now become a reality. With a magnificent wide water view of Keuka Lake, the Hough built home
has over 4600 feet of living space. The home is complete with an open winding staircase, indoor pool/hot tub,
look-thru fireplace, full basement and 3 car garage. Adjacent to the home is a beautiful 3 bay barn/shop with 12’
doors and
11,000 lb. equipment lift, and of course do not forget the fifty acres of land (with pond) to hunt, hike , cultivate,
cross country ski, etc.
If you would like more information on the home be sure to visit www.5587dutchst.com, or contact local
real estate agent (and Clan Club Member!), Seth Olney at 607.973.0150 or theolneyplace@gmail.com. Good
luck to the Weavers and all that the future holds for them!

Wine Spectator

It’s great to see the Finger Lakes region finally receiving attention in major wine magazines
and I’m happy to report some recent scores given to a few of our wines…
2007 Black Russian Red 30 month Barrel Reserve 87
2010 Semi-Dry Riesling 87
2011 Gewürztraminer 85
2011 Rkatsiteli-Sereksiya 85
We still have the Gewürztraminer and Semi-Dry Riesling in stock and we’d be happy to
help you add some to your wine rack, so give us a call today and make sure you get a few
more bottles before we run out!!!
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White Wine Barrel Tastings
April 20& 21, May 18 & 19
Tastings for up to 30 at Noon and 2 pm each day
$30 per Clan Club member, $40 for non-members

We hope you’ll join us once again for our annual public preview of the white wines from the 2012
vintage.  Last year’s harvest provided us with outstanding fruit, and the wines tasted at this point
rank as some of our best ever.  The visionary idea of offering barrel tastings to the public began
years ago by winery founders Bob and Marge McGregor— Bob led small groups of people through
a tasting of samples right out of our barrels and tanks and Marge prepared a delicious assortment
of hors d’oeuvres for people to enjoy after the wine tasting. The scope of these tastings has grown
tremendously over the years and we really enjoy continuing this tradition.  Not only are these
tastings fun and educational,  they also give you the opportunity to stock up on the wines you enjoy
at a very nice discount— 30% for Clan Club members and 25% for non-members.  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’re the first people
who enjoy them!

This year’s White Wine Barrel Tasting features all of the white wines produced from the soon to be
legendary 2012 Vintage—  Here’s what we will taste:

Unoaked Chardonnay
Chardonnay Reserve (French oak fermented and aged)
Dry Riesling
Semi-Dry Riesling
Cayuga White
Dry Gewürztraminer
Rosé d’Cabernet Franc
Rkatsiteli-Sereksiya
Muscat Ottonel
Seyval Blanc
Late Harvest Vignoles

Barrel Tasting Menu:

Chilled brochettes of wine and herb poached shrimp, English cucumber and orange segments
Crostini baked with local chevre, olives and dried currants
Potstickers filled with 5 spice chicken, ginger, napa cabbage
Vietnamese steak salad served in lettuce cups with nuoc cham dressing
Corn spoon bread with local cheddar, scallion and red peppers
Assorted fromage forté ice box crackers
Pineapple and strawberry layer cake with late harvest Vignoles
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Please note that the food menu may be modified.

McGregor 2013 Events
April 20 & 21, May 18 & 19
White Wine Barrel Tasting

August 17

Annual Clan Club Picnic

Upcoming Keuka Lake Wine Trail Events
Viva Italia

April 6-7

Join the seven members of the Keuka Lake Wine Trail 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 and Sunday Only tickets are $19 per person.

Keuka In Bloom

May 4-5

Treat yourself to the best of magnificent Keuka Lake at the height of springtime. At each winery, not
only will you sample wonderful wines and enjoy herb-inspired foods, but each ticket holder will
also receive one flower and one herb, each in a 4” pot and ready to plant. Tour all seven wineries and
return home with fabulous wines, great recipes and 14 herb and flower plants just in time for Spring
gardening!  Tickets are $35 per person or $50 per couple.
____________________
Please note that advance sales end via the internet and over the phone the Thursday before events at
5pm.  Wegmans will sell advance tickets until the Friday before the event at 5pm. A limited number
of tickets may be for sale at each of the wineries the day of the event for a $5 surcharge.

Keuka Lake Wine Trail
2013 Events
April 6-7

Viva Italia!

May 4-5

Keuka in Bloom

June 8-9

BBQ at the Wineries

June 22-23

BBQ at the Wineries

September 14-15

Harvest Celebration of Food & Wine

November 9-10, 16-17
Keuka Holidays
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In this month’s Clan Pack

2010 Merlot Reserve

$29.99 per bottle retail
Clan Pack Special Pricing (good through Earth Day, April 22nd)
$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)
A total of 2.53 tons of clean, ripe and estate grown fruit was harvested on October 11, 2010.  This translates to slightly
less than 1.5 tons per acre.  At harvest these grapes had 0.69 TA, 3.29 pH and 23.2 brix natural sugar.  The grapes were destemmed, inoculated with yeast and fermented for 10 days at temperatures of 67-79 degrees.  The grapes were pressed and
the wine completed a secondary fermentation.  The wine was transferred into small oak barrels and aged for 18 months.  
Two thirds of the wine was aged in American oak and one third in French oak.  The wine was egg white fined, cold
stabilized and filtered.  It was then bottled on July 19, 2012 and the finished wine has 0.60 TA, 3.40 pH, 12.5% alcohol
and 0.5% residual sugar.  A very limited 111 cases were produced.
This Merlot offers aromas reminiscent of plums, blackberries, pepper and hints of caramel.  It is soft on the palate with
flavors of cherries, red currants and blackberries.  This vintage has smooth, well-developed tannins and a long, lingering
finish.  Open this wine, let it breathe for an hour or two and enjoy this elegant Merlot now!  Much of this vintage was
purchased at the Red Wine Barrel Tasting in 2011.  Very few cases remain…don’t wait too long to order this one!
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2010 Late Harvest Vignoles

$23.99 per bottle (375 ml) retail
Clan Pack Special Pricing (good through Earth Day, April 22nd)
$20.39 per bottle for 3-5 bottles (15% discount)
$19.19 per bottle for 6-11 bottles (20% discount)
$17.99 per bottle for 12-23 bottles (25% discount)
$16.79 per bottle for 24+ bottles (30% discount)
A total of 1.46 tons of estate-grown Vignoles grapes were harvested by hand on October 27, 2010.  At
this time the grapes had 28 brix natural sugar, 1.08 TA and a 3.32 pH.  The grapes were de-stemmed and
cold soaked overnight.  The must was then pressed, inoculated with yeast and fermented for 15 days
at temperatures from 59-61 degrees.  The wine was cold and heat stabilized and filtered and then was
bottled on July 28, 2011.  The finished wine has 8.0% residual sugar, 1.0 TA, a 3.36 pH and 11% alcohol.  
A scant 73 cases were produced.
This dessert-styled wine is incredibly aromatic and has a beautiful golden straw color.  Aromas of pear,
pineapple, tangerine and apricot literally jump out of the glass. The wine is rich and full in the mouth, but
this richness is beautifully balanced by bracing acidity.  The tropical character of the wine carries through
on the palate along with hints of orange and honey.  Flavors linger and linger.  This is a spectacular
sipping wine and will work just as well at the start of a dinner as it does at the end.  The wine is certainly
a good candidate for longer-term storage, but it’s delightful right now…go ahead and treat yourself—
open it!!!
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Stacey’s Recipe Corner
Simplified
Cassoulet à la Julia Child

Late Harvest Vignoles
Pineapple Delight

1# dried flageolet or great northern beans
2 T. olive oil
3 heaping cups onion, chopped
¾ # carrots, chopped
½ # celery, chopped
1 medium head garlic, peeled
14.5 oz. can fire roasted, diced tomatoes
1 heaping Tablespoon tomato paste
1 bay leaf
2 heaping tablespoons fresh thyme, minced
5 c. reduced salt chicken stock
3 c. dry white wine
5 # smoked pork shoulder or butt, bone-in
Do not add salt

Serve over pound cake, angel food cake, vanilla ice cream,
crepes, bread pudding, Greek yogurt, melted brie, and a
bowl of fresh strawberries or any other darn thing you
want.
Take the flesh of one ripe pineapple and cut it into chunks.
Place chunks in a food processor and pulse until it is a
course puree. Place it a large pan on the stovetop, add
one 375 ml bottle of McGregor Vineyards Late Harvest
Vignoles, stir and bring to a boil. Lower heat and cook at
a simmer, stirring occasionally, until reduced by half or
a little less. Once it’s cool, you can remove the solids by
pressing through a tight strainer or leave in the chunks
if you’d like. Serve warm or cold. Will keep in the
refrigerator for a week.
This is also a yummy addition to a glass of sparkling water
or cocktails, strain first. I like to make fancy berry crisp by
placing a bag of frozen berries in a baking dish, pouring
this mixture, unstrained, over them and sprinkling some
granola over top and then bake at 350 degrees until all hot
and bubbly.

The day before you plan on making this dish, bring the
beans to a boil, turn the heat off and let soak overnight.
Drain and rinse beans, cover with water and bring to a
gentle boil, cook until tender. Drain and set aside.
In a large Dutch oven, heat oil on the stove top on medium
heat. Add onion and cook, stirring frequently, until starting
to lightly brown. Add garlic and continue cooking for
another 5 minutes.
Preheat oven to 350 degrees.
Add all other ingredients except the ham and stir well.
Depending on the dimensions of your pot and ham, you
may need to cut it into a few smaller pieces before adding
it to the pot. Bring to a boil, cover and place in the oven
for 2 hours. Stir and cook 2 more hours.  Add the beans
and more chicken broth if necessary, stir and cook for 2
more hours. When it’s done remove the bay leaf and ham
bone and break meat into bite sized pieces and return to
the pot.
You can also follow all the steps on the stove top then put
everything including the beans in a large crock pot and
cook overnight on low.
This is one of those recipes where it tastes even better
the next day and it freezes exceptionally well. It can be
served as a hearty soup with crusty bread on the side or
pour it into casserole dish, top with homemade, course
breadcrumbs and baked until crispy.
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Spring Rosé Special!
3 for $30
(reg. $14.99 per bottle)

We’re getting low on the delicious, crisp,
fruity and dry 2011 Rosé d’Cabernet Franc.
We’ve teamed up with other producers of dry
styled rosés in the Finger Lakes to promote
these delicious wines during the months of
March and April so take advantage of our deal
during this time!!! Do you like Dry Rosés?
“Like” us on facebook at DiscoverDryRosé…
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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 ................................................ $49.99
2008 Black Russian Red ................................................ $53.99
2008 Rob Roy Red .......................................................... $39.99
2010 Cabernet Sauvignon Reserve ............................. $29.99
2008 Cabernet Sauvignon (almost gone)..................... $29.99
2010 Merlot Reserve  ....................................................... $29.99
2008 Merlot (almost gone) . ............................................ $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 (almost gone)................... $14.99
Thistle Blush ...................................................................... $8.99

Sweet White Wines

2010 Late Harvest Vignoles ............................(375 ml) $23.99
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

Clan Pack Shipping Returns

2011 Chardonnay   ........................................................... $19.99
2010 Chardonnay Reserve (almost gone) .................... $24.99
2011 Unoaked Chardonnay   ......................................... $16.99
2011 Dry Riesling   ........................................................... $17.99
2010 Dry Gewürztraminer Reserve (almost gone)..... $24.99

Well folks, we’ve managed to keep from raising
the price of our membership in the Clan Club for
quite a few years now despite the fact that the cost
of shipping has risen dramatically year over year.
Shipping and handling fees are included in the price of
your membership and this is not changing. However,
if your pack gets returned to us we have to charge
you to re-ship it to you. We generally ship packs in
the second or third week in January, March, May, July,
September and November. If you will not be around
during one of those time-frames, please let us know
ahead of time and we can adjust the delivery of your
shipment. Depending on your location, the cost to
ship a wine pack is in the $10-20 range! Thanks in
advance for working with us on this!

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 (almost gone) .... (375 ml) SALE!  $7.99
Sunflower White ................................................................ $8.99
2009 Riesling (almost gone)................................SALE! $12.99
2011 Gewürztraminer ..................................................... $19.99
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