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Clan Club News
Of all the grapes that are transformed into fine
wines, none are as steadfast as Pinot Noir in refusing
to be tamed. As a result, winemakers have their own
vocabulary for describing the grape: difficult, finicky,
elusive, temperamental and my favorite, femme
fatale. If any grape would be at home in the pose of
the femme fetale – smoke-curling from its lips, long,
irresistible legs crossed as another winemaker is sent to
his doom – it would be Pinot Noir.
Eric Asimov, New York Times

Well friends, it’s a fact, I can’t control time!  If I
could, I’d slow things down a bit- how on earth are
we already into the middle of 2013?!  Summer’s here
and the time is right…the annual Clan Club Picnic
is within reach and it’s time for all of us to prepare
for one of the most wonderful days of the year.  Not
initiated?  This is one of the most fun, relaxing events
of the year…a few hundred people, relaxing, sipping
wine, eating great food, meeting and conversing.  It’s
honestly become more of a family reunion picnic than
anything else.  We sincerely hope you can join us!
Summer is such a great time to visit the Finger
Lakes- great swimming, hiking, fresh fruits and
vegetables are plentiful and the wineries are all
offering wonderful, diverse experiences for you
to enjoy.  Here at McGregor Vineyard, we keep

July 2013

1

our tasting room open until 8 pm every Friday and
Saturday during July and August.  What better way
to unwind than sitting up here on Dutch Street with
a glass of wine, an assortment of local cheeses and
good company!  Each Saturday we also have live
music from 5-8 pm.
This month’s pack selections are two more reds
from the spectacular 2010 growing season.  I suggest
you open them at the same time and try them sideby-side.  The 2010 Pinot Noir is crafted from a single
clone of Pinot Noir grown here.  It’s light, vibrant
and fruit-driven.  The 2010 Pinot Noir Reserve offers
great structure and depth; it is a blend of two other
clones of Pinot Noir grown here. Each will enhance
your summer grilling experience for sure!  
Cheers…
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Stacey’s Recipe Corner Here we go, it’s picnic
Blueberry Pulled Pork
time! Rain or shine!
2 lbs. pork butt
1-2 T. oil

2 c. blueberries
½ c. apple cider vinegar
3/4 c. ketchup
¼ c. red wine (Highlands Red)
½ c. brown sugar
1-2 T. fresh Vietnamese chili paste, (to taste)
4 garlic cloves, minced
1 c. diced sweet onion
Salt and pepper, to taste
Coat pork well with salt and pepper. Heat a cast iron or
other heavy bottomed pan on the stove top over med-high
heat for 1-2 mins. Add oil and heat until starting to smoke.
Add pork and sear on all sides until they are a deep brown.
Turn a crockpot on high. Crush blueberries lightly with
your hands add to crockpot. Add all other ingredients,
except pork and stir well. Add seared pork and spoon some
of the mixture over the top of it. Cover and cook for ½
hour, then lower heat to lowest setting and cook for 6-8
hours or until pork is falling apart. Skim off  grease that
may be floating on the surface of the liquid. Transfer pork
to a plate to cool and raise crockpot temp. to high. Shred
pork, discarding any fatty pieces, add back to crockpot and
mix well.
Makes enough for 4 large sandwiches. Tastes great
topped with a scoop of my blueberry coleslaw for crunch.
MMM….

Blueberry Coleslaw

1 bag coleslaw mix with carrots
1 c. fresh blueberries
½ c. red bell pepper, diced
½ c. apple cider vinegar
1/3 c. orange juice concentrate (do not add water)
2 T. honey
1 jalapeno pepper, minced (whether or not to remove all
the seeds is up to you)
1/3 c. fresh cilantro, minced
Salt and pepper, to taste
All ingredients are to taste and are therefore approximate.
Whisk together vinegar, orange juice concentrate, honey
and salt and pepper. Taste and adjust if necessary. Mix
everything but blueberries together well and refrigerate
for at least 1 hour. Add blueberries, stir well then drain off
extra liquid before serving.
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Annual Clan Club Picnic
Saturday, August 17, 2013

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 this
tradition back in the early 1970s and have occurred annually ever since. The friendly folks from Gale Wyn Farms in
Canandaigua, NY will be on hand to cater us with their unbeatable Pig Roast with all the picnic fixings! We will be
grilling fresh corn on the cob in the afternoon and the wine, of course, will be plentiful!
Another staple of our picnics is 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 a 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 August 9th!

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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McGregor 2013 Events
July 20

Ben Borkowski & Friends, 5-8 pm.

July 27

Bill Brown, 5-8 pm.

August 3

Ben Borkowski & Friends, 5-8 pm.

August 10

John Bolger, 5-8 pm.

August 17

Annual Clan Club Picnic

August 24

Serendipity Blueberry Farm

Alec Smith & Friends, 5-8 pm.

August 30

If you aren’t already aware, I live on a farm about
15 minutes from the winery and have four acres of
organically grown blueberries operated as a u-pick
patch. If you’re in the area during mid-July through
Labor Day weekend, I invite you to visit this easy
picking, high bush blueberry patch! It is open from
dawn to dusk, seven days a week. It’s at 3455
Chubb Hollow Road, Penn Yan 14527 and you can
get information by calling me at 607-368-7151.
For immediate updates, you can “like” the farm on
Facebook— just search for “Serendipity Farms.” If you
can believe it, the blueberries are just $1.60 per pound
to pick and I will have pints at the winery for $4 per
pint.

Steve Peao, 5-8 pm.

November 2&3
December 7&8

Red Wine Barrel Tasting

Dirt from the Vineyard

We’ve just completed bloom and fruit set.  Grape
vines are such an incredible plant.  Did you know
they are self-pollinating and don’t need bees to
assure their success?  Every grape starts out as a
flower and the vines leave pollination up to the
breeze and good luck. Rain during bloom can be
disastrous. Fortunately for all of us, the rains we’ve
been experiencing came mostly before and after
bloom.  We have a lot of fruit on the vines and will
have to spend a lot of time dropping clusters of
grapes to the ground.  Remember folks, it’s about
quality at McGregor Vineyard, not quantity.  We are
wine growers, not grape growers!  There truly is an
inverse relationship between quantity and quality in
a cool climate region.
We are currently experiencing more precipitation
that we’d care for at this stage of the game, but it
is what it is.  The potential for an incredible year is
still at hand!  Send along some good thoughts to the
vines here at McGregor Vineyard and we’ll all enjoy
the results of this year’s growing season that much
more!
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Harvest Celebration of
Food & Wine
September 14 & 15, 2013

An incomparable food & wine experience
of seven wineries around Keuka Lake at
an unbeatable value— just $25 in advance!
Ticket holders receive a complimentary wine
glass, taste at least 28 wines and savor over
20 foods… the perfect weekend getaway!
Experience the scents and sights of this
exciting season in wine country. Foods
at this event highlight local produce and
products. To purchase wine trail tickets, please
visit your nearest Wegmans or call us at
800.440.4898
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In this month’s Clan Pack

2010 Pinot Noir

$27.99 per bottle retail
Special Clan Pack Pricing (good through August 31)
Mix/Match with 2010 Pinot Noir Reserve
$23.79 per bottle for 3-5 bottles (15% discount)
$22.39 per bottle for 6-11 bottles (20% discount)
$20.99 per bottle for 12-23 bottles (25% discount)
$19.59 per bottle for 24+ bottles (30% discount)
This Pinot Noir is crafted from a single Pinot Noir clone (#7) which is estate grown.  These old vines now
average30-35 years of age.  Yields were limited to 1.6 tons per acre and were harvested by hand on October 6,
2010.  At this time the grapes had 22.5 brix natural sugar, 0.78 TA and 3.44 pH.  The grapes were de-stemmed
and inoculated with yeast.  Fermentation lasted for 11 days at 68-80 degrees.  The wine went through 100%
malolactic fermentation and was aged in a combination of new and used French oak barrels for 17 months.  The
wine was egg white fined, stabilized and then filtered and bottled on August 15, 2012.  The finished wine has
0.62 TA, 3.57 pH, 0.25% residual sugar and 12.5% alcohol.  217 cases were produced.
Cherries and a hint of vanilla greet the nose and a light and vibrant color, the eyes.  This wine is youthful on
the palate with flavors of tart cherries, cranberry and oak-influenced vanilla.  Pair this Pinot with rich dishes,
well-marbled steaks, and grilled salmon.  Enjoy now and over the next 3-6 years.
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2010 Pinot Noir Reserve

$29.99 per bottle retail
Special Clan Pack Pricing (good through August 31)
Mix/Match with 2010 Pinot Noir
$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)
This is a blend of two estate grown Pinot Noir clones, Mariafeld and Gamay (not to be confused with Gamay
Noir).  The Mariafeld was harvested by hand on October 5, 2010 from vines averaging 2.4 tons/acre.  The fruit
had 22.5 brix natural sugar, 0.86 TA and 3.34 pH.  Two days later, the Gamay clone was harvested by hand from
vines yielding just 1.2 tons/acre.  These grapes had 23 brix natural sugar, 0.87 TA and 3.35 pH.  Each clone
was inoculated with yeast, fermented and pressed.  Each went through a complete malolactic fermentation.  
Fermentation lasted 7-8 days at 70-80 degrees.  Each clone was aged separately in French oak barrels for 26
months.  The wines were removed from oak, blended and egg white fined and filtered.  This Pinot Noir was
bottled on June 5, 2013.   The finished wine has 0.61 TA, 3.55 pH, 0.25% residual sugar and 12.5% alcohol.  
283 cases were produced.     This “Reserve” exhibits complexity and elegance.  Aromas and flavors of plum,
cherry, earth and strawberry are the main characteristics I find in this wine. The wine has great texture, almost
velvety on the tongue, and well developed tannins add structure and length to the finish.  Pair this Pinot with
Paella, smoked turkey, broiled salmon and all your summertime grilled steaks.  Enjoy now and over the next 3-6
years.
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Pinot Noir at McGregor Vineyard
Pinot Noir is one of the most intriguing grapes to grow. It’s very finicky and has very tight clusters
which make it very susceptible to mildew. Over time, the vines seem to mutate as they settle into their
environment and get comfortable. This also means that over time, the resulting characteristics in the
wine subtly change. Sometimes these “field mutations” result in desirable traits and cuttings can be
taken from the specific vine and planting these “clones” of the mother plant is undertaken. We almost
exclusively plant and re-plant with cuttings taken directly from our vineyard.
We began planting Pinot Noir back in the mid to late 1970s, as it was always a favorite wine of Bob
McGregor. These vines are now some of the oldest Pinot Noir vines in the eastern United States.
Clone selection was obviously more limited then and the majority of our Pinot Noir vines are divided
between three clones; Mariafeld, #7 and Gamay Beaujolais.
The Mariafeld is of Swiss origin, and we often blend this clone with either or both of the other clones.
This clone has darker pigmentation that other Pinots. It contributes a robust character and flavor,
strawberry notes, a velvety texture and balance to our Pinot Noirs.
Clone 7 is also referred to as the “Frank 7” clone as it originated in Dr. Frank’s vineyard on the west
side of Keuka Lake. When we produce a single clone Pinot Noir, it is often with this one. It tends
toward producing a light, aromatic wine with very fruit forward character. These wines often need a few
years in the bottle to mellow its bright, crisp and fresh edges.
Finally, The Gamay Beaujolais clone is probably one of the most confusing names given to a Pinot
Noir clone. This is often confused with the Gamay Noir grape, famously used to produce French
Gamay Beaujolais Nouveau wines. When cuttings were brought to America from the France in the
1930s, it was thought that they were of the famed Gamay Noir vines from Beaujolais. Years later, in
California, it was discovered that these vines were actually a Pinot Noir clone and it was then called the
“Gamay Beaujolais” clone. This tends to create a lighter colored wine with nice berry aromatics. We
often find that a very nicely balanced and complex Pinot results from blending this with the Mariafeld…
the 2010 Reserve in this month’s pack is the perfect example.
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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

2009 Black Russian Red ................................................
2008 Black Russian Red ................................................
2008 Rob Roy Red ..........................................................
2010 Cabernet Sauvignon Reserve .............................
2009 Cabernet Sauvignon .............................................
2010 Merlot Reserve ......................................................
2009 Merlot .......................................................................
2010 Cabernet Franc Reserve .......................................
2009 Cabernet Franc . .....................................................
2010 Pinot Noir Reserve . .............................................
2010 Pinot Noir ..............................................................
2009 Pinot Noir ..............................................................
2008 Pinot Noir ................................................. SALE!
Highlands Red . ...............................................................

Dry White Wines

Rosé & Blush Wines

2012 Dry Rosé d’Cabernet Franc.................................... $14.99
Thistle Blush ...................................................................... $8.99

49.99
$
53.99
$
39.99
$
29.99
$
29.99
$
29.99
$
27.99
$
24.99
$
17.99
$
29.99
$
27.99
$
29.99
$
19.99
$
11.99
$

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

Special
2011 Dry Riesling and
2010 Semi-Dry Riesling

2011 Chardonnay ........................................................... $19.99
2011 Unoaked Chardonnay ......................................... $16.99
2012 Dry Riesling ........................................................... $19.99
2011 Dry Riesling ........................................................... $17.99

Mix and Match 3 for

45

$

Semi-Dry/Semi-Sweet
White Wines

2010 Emery Vineyard Seyval Blanc .............................. $12.99
Highlands White ............................................................... $9.99
2012 Semi-Dry Riesling ................................................ $17.99
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
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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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