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Clan Club News

Riesling, Riesling & more Riesling!

Terroir… the gift of a location’s uniqueness imparted
upon all things grown there. It’s a sense of place and an
expression of micro-climate— the influence of soil, slope,
moisture, sunshine, farming techniques, etc.
Finger Lakes Riesling… a terroir sponge, soaking up the
soil and sharing it with our souls.
As most of you know by now the big buzz for Finger
Lakes wine is Riesling.  While the region has only been
growing this variety since the late 1950s, we’re a relative
newcomer internationally.  However, in such short time,
our region’s Rieslings are now quickly becoming known as
among the finest in the world, consistently and across all
styles of Riesling.
From my perspective, it’s arguably the closest thing
to a “perfect” wine that there is.  When it’s grown in an
area it likes, like the Finger Lakes, it’s depth of character,
mouth-feel, aroma and flavor profile is extremely diverse.  
We’re fortunate enough here to be able to craft this wine
into every style possible— exceedingly dry and austere,
semi-dry, sweet, late/harvest/bunch select, ice and
sparkling!  And, regardless of the style made, the wine
often has a good dose of acidity to keep the wine lively
on the palate.
As for flavors… a gross generalization:  in cooler years
citrus fruits and extreme minerality seem to dominate
while warmer sunnier years bring out ripe, juicy stone
fruit- apricot, nectarine and peach.  The complexity
deepens even more with Finger Lakes Rieslings, as the
vines really act as sponges of terroir. Riesling grown on
our site has distinctive character from year to year which
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is definitively different than Riesling grown on a site on
Seneca Lake, Cayuga Lake or elsewhere.
Recently, many winemakers in the region have become
enchanted with this phenomenon and are now crafting
“vineyard specific/single vineyard” Rieslings to show off
the diversity of the Finger Lakes terroir.  This is a great
step and is quickly leading the industry to understand
how our landscape influences the wines we produce and
stylistically, how to best express that influence in the
bottle.
Here at McGregor Vineyard, our Rieslings have always
been “single vineyard” wines.  Our Riesling vines are
some of the oldest in the region, now nearly 40 years
old.  Every vintage of Riesling we’ve produced is derived
from the same vineyard— all stylistic and flavor/aroma
variation is a result of the uniqueness of each growing
season, age of the vines and wine maker influence.  If
you’ve had the opportunity to enjoy our Rieslings
over the past few decades, it’s clear to see that even a
“single vineyard” Riesling offers an incredible array of
styles, flavors, textures and aromas.  Now multiply that
experience across the Finger Lakes- there are many, many
Riesling vineyards and more every year.  It’s certainly an
exciting time to be visiting our region!
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Dirt from the Vineyard

Visit us at the

We’ve been treated to a long, slow, cool spring
following a relatively mild winter.  From the
vineyard’s perspective, this is a really good thing!  
The buds didn’t push too early which makes them
vulnerable to frost and as a result, we’re very much
“in the clear” for worries of frost damage.  Everything
is looking great— we were pruned and tied up earlier
than normal and had time to begin some much needed
trellis work.  After 40 years of holding up our vines,
many posts need replacing and many wires need to
be tightened… a little bit every year!  Now we’re
focusing on our pre-bloom spray program and the
very laborious process of removing all the soil from
around the vines that was hilled around them in the
fall for protection from winter damage.  There is a
lot of fruit out there this year and we’ll need to spend
some extra time managing yields.  All looks great!

Finger Lakes Wine Festival,
Watkins Glen International

July 13 & 14

New Releases!!!

Here are two of the 2012 vintage wines we’ve just stocked into the sales room and I couldn’t recommend them more!  
Neither of these wines will make it into a Clan Pack since they were produced in such small quantities.  Give us a call and
order some today- two perfect summertime wines!!!

2012 Rkatsiteli-Sereksiya
$24.99 per bottle

2012 Rosé d’Cabernet Franc
$14.99 per bottle

As with all the 2012 vintage wines, this one displays
intense varietal character and balance.  Rkatsiteli
blended together with Sereksiya creates a very light,
crisp and complex wine.  Think of a wine containing
fruitiness similar to Riesling, spiciness similar to
Gewürztraminer, herbaceous qualities reminiscent of
Sauvignon Blanc and whisps of salty sea air as found
with Albariño and that approximates this incredibly
unique wine.  Only 149 cases produced
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This is quite possibly the finest Rosé we’ve ever
produced!  It is bursting with fruit character along
with a peppery Cabernet Franc character.  It is a
vibrant pink color and bone dry— 0% residual sugar!  
It’s already moving quickly in the gift shop, and with
only 156 cases produced, I’d suggest you order some
immediately!  
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Riesling grape clusters getting ready to bloom!

International Riesling Foundation
Over the past few years, more and more wineries
are moving to a standardized system created to
try to offer consumers clarity over the style of
Riesling they are purchasing.
Designations such as “SemiDry” are left to the whim
of the producer, but the
International Riesling
Foundation created a system
based on the perception of
a Riesling’s sweetness from
which to determine what
sweetness designation the
wine should be labeled.
Some competitions now
even require that Rieslings be entered using this
scale. Generally speaking, I think this works very well.
However, there are instances where I think a Riesling’s
perceived sweetness is different than categorized by
the IRF scale.
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This month’s Clan Pack featured Rieslings are a great
case in point- they both, by IRF standards, fit into the
“Dry” category! When tasting the 2012 Dry Riesling, it
is easy to see why it fits the
dry category, but the 2012
Semi-Dry seems sweeter
to me than a Dry Riesling
should. This is a function of
it having such a low pH- it
gets bumped out of the
“Medium Sweet” category
and into the “Dry” category.
This happened with our
2008 vintage Rieslings as
well and our 2008 Riesling,
with 3% residual sugar, was awarded New York’s best
Dry Riesling in the NY Wine & Food Classic! It’ll be
interesting to see what happens with the 2012s. Try
both of the 2012 Rieslings side by side and see what
your thoughts are.
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Keuka Lake Wine Trail
2013 Events

McGregor 2013 Events
July 6

June 8-9

Captain Jack Blues Band, 5-8 pm.

June 22-23

Annual Clan Club Picnic

September 14-15

Alec Smith and Friends, 5-8 pm.

BBQ at the Wineries

August 17

BBQ at the Wineries

August 24

Harvest Celebration of Food & Wine

November 2&3
December 7&8

November 9-10, 16-17
Keuka Holidays

Red Wine Barrel Tasting

BBQ

at the
wineries
June 8 & 9
June 22 & 23

Seven of Keuka Lake’s wineries invite you to celebrate the beginning of summer with Barbecue at
the Wineries. From Cabernet Franc to Riesling, ticket holders will have fun exploring how well local
wines complement mouth-watering barbecue and summer side dishes. Weekend tickets and Sunday
Only tickets are available for this self-guided tour around beautiful Keuka Lake, which includes wine
tasting matched with food samples and a souvenir wine glass. Event hours are Saturday 10 a.m. to 5
p.m. and Sunday 11 a.m. to 5 p.m.
Tickets may be purchased online at www.keukawinetrail.com, by phone 800.440.4898, or at any
Wegmans customer service desk. Weekend tickets are $25 per person and Sunday Only tickets are
$19 per person. Designated driver tickets are available at a $5.00 discount. Large groups should
contact the Wine Trail office to confirm their itinerary prior to booking through a transportation
company.
Event attendees will be treated to the following mouth-watering foods at McGregor Vineyard,
prepared by Keuka Lake’s Chef Richard Lerman: BBQ Brisket of Beef smoked with Dinosaur
Foreplay rub, finished with Chef Lerman’s Blackstrap Yankee BBQ Sauce, Chef Lerman’s Cuke-aDilly Slaw, Cheese/poppy seed bread, minted water melon cup.

Clan Club Newsletter

4

May-June 2013

In this month’s Clan Pack

2012 Dry Riesling

$19.99 per bottle retail
Special Clan Pack Pricing (good through the end of June)
$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)
The grapes used for this wine are estate grown from vines now averaging 35-40 years of age.  The fruit was
harvested by hand on October 3, 2012.  Yields averaged 2.7 tons of grapes per acre.  The fruit had 0.74 TA, 2.95
pH and 21.2 brix sugar.  The grapes were de-stemmed, pressed and inoculated with yeast.  A cool fermentation
of 59-61 degrees lasted for four weeks.  The wine was cold and heat stabilized, filtered and then bottled on
March 13, 2013.  The finished wine has 0.70 TA, 2.90 pH, 0.25% residual sugar and 11.5% alcohol.  Only 274
cases produced.
This wine has intense fruit character, both aromatically and on the palate.  There is a strong citrus/citrus peel
characteristic along with apricot and peach.  This fruit character is balanced with a distinct wet stone/mineral
character.  This is a lean, crisp Riesling and for those yearning for bracing acidity, this is the wine for you!  
Enjoy this wine now, but cellaring over the next 1-2 years will be a benefit to this wine.  This Riesling pairs well
with fondue, rich soups and chowders, and grilled trout.
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2012 Semi-Dry Riesling

$17.99 per bottle retail
Special Clan Pack Pricing (good through the end of June)
$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)
The estate grown grapes for this wine were harvested by hand on October 4, 2012 from vines 35+
years old.  Yields averaged 2.7 tons per acre.  At harvest the grapes had 0.74 TA, 2,96 pH and 21.2 brix
sugar.  The grapes were de-stemmed, pressed and inoculated with yeast.  Fermentation lasted 21 days at
59-60 degrees.  The wine was cold and heat stabilized, filtered and then bottled on March 12, 2013.  The
finished wine has 0.90 TA, 2.80 pH, 3% residual sugar and 11% alcohol.  273 cases were produced.
This Riesling offers a more intense expression of stone fruit character than is present in the Dry
Riesling.  Peach, apricot and nectarine all come to mind while smelling and sipping this wine.  There
is still a presence of citrus fruit character in this wine, but peach and apricot dominate.  The elevated
residual sugar creates a lush, fuller mouth-feel and is a beautiful counterpoint to the high acidity found
in this wine.  This wine is tasting great right now and can be cellared over the next few years and still
present itself as a youthful, vibrant wine.  This wine should also age gracefully with extensive cellaring.  
Pair this Riesling with spicy cuisine, summer sausage, peach cobbler and apricot crumble pie.
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Recipe Corner

Regular hours are
back!!!

Springtime Asparagus Dish
2 lb asparagus, cut in pieces
6 T butter
4 T flour
1 C half & half
Paprika
6 hard cooked eggs, sliced
2 C fresh bread cubes (sourdough/garlic works well)
1 C coarsely crumbled crackers- Breton Cabaret
Crackers work well
½ C freshly grated parmigiano-reggiano
Bring a large pot of salted water to a boil, add asparagus
and cook for 4-6 minutes.  Reserve one cup of cooking
water, then drain asparagus.  Melt 4 T butter in a saucepan
over medium-low heat.  Add flour and stir for two minutes.  
Whisk in reserved water, then half and half and stir until
smooth and thick, 8-10 minutes.  Season with paprika and
salt.  Layer asparagus, egg slices and sauce alternately
in a medium au gratin baking dish, ending with sauce.  
Sprinkle with bread cubes, cracker crumbs and grated
cheese.  Dot with 2 T butter.  Bake at 350 degrees for 2530 minutes until golden and bubbly.  Enjoy with McGregor
Rieslings!

Beginning June 1st, we
will be open from 10 am
to 6 pm every day.

Don’t forget
about our
summer sunset
hours! On Fridays
and Saturdays
during July and
August, the
winery remains
open until 8 pm. On
these Saturdays, we’ll
have local musicians
performing from 5-8 pm…
What a great way to end
a day on Keuka Lake. We
have wine by the glass
and local assorted
cheese and fruit
platters along
with melted brie
dishes.

Mix & Match Sale!!!

Join us on Facebook
at McGregor Vineyard
Winery of the Finger
Lakes

3 for $45

through the end of June

2010 Semi-Dry Riesling
2011 Dry Riesling
May-June 2013

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

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
2009 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

2012 Rosé d’Cabernet Franc............................................ $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
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2011 Chardonnay ........................................................... $19.99
2010 Chardonnay Reserve (almost gone) .................... $24.99
2011 Unoaked Chardonnay ......................................... $16.99
2012 Dry Riesling ........................................................... $19.99
2011 Dry Riesling ........................................................... $17.99

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
2012 Rkatsiteli-Sereksiya . ............................................ $24.99
Sunflower White ................................................................ $8.99
2011 Gewürztraminer ..................................................... $19.99
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through the end of June

6 for $10
12 for $15
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