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Clan Club News

“He who knows how to
taste does not drink wine,
but savors secrets.”

—Salvador Dali

Well folks, it’s hard for me to believe that harvest is
upon us in the Finger Lakes, but here we go!  We still
have weeks ahead of us, but so far, things are looking
good.  We’re picking Chardonnay, Pinot Noir and
Riesling for our Sparkling wines and waiting for the
fall sunshine to keep ripening the grapes to be picked
later in the month and in October.  The fruit looks
beautiful and only time will tell how ripe the grapes
will get. There is still quite a bit of finger crossing
going on around the Finger Lakes!
For the past few years we have only entered two
wine competitions per year; I look at them as “reality
checks” on the quality of wines we have and happily,
we continue to show very well.  I’m proud to let
you know that at the recent New York Wine & Food
Classic, we entered 12 wines and received 14 awards!  
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Our 2012 Rosé d’Cabernet Franc was awarded a gold
medal and designated New York’s Best Vinifera Rosé
and went on to be awarded New York’s Best Overall
Rosé!  In addition, our 2012 Cayuga White was
awarded a Double Gold medal and New York’s Best
Cayuga White.  Not bad!
The featured wines in this month’s pack contain
two perfect wines to enjoy during the cooler Fall
days.  The first is our 2012 Dry Gewürztraminer
Reserve and it’s loaded with fruit, spice and
everything nice…very well balanced and a favorite
of ours here at the winery.  The other selection is our
2011 Cabernet Franc.  This vintage is loaded with
fruit character and is balanced with beautiful oak
character.  I hope you enjoy these wines as much as
we do.  Cheers!
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Cabernet Franc at
McGregor Vineyard

McGregor
2013 Events

November 2 & 3
November 30 & December 1
December 7

The 2011 vintage marks the 17th vintage of
Cabernet Franc we’ve produced!  This grape variety
is a relative newcomer to wine making in not just
New York, but the United States in general.  In fact,
it wasn’t until 1986 that Casa Nuestra Winery in
Napa Valley initiated what is considered to be the
first Cabernet Franc program in the United States.  
Washington State followed suit with a winery
producing Cabernet Franc in the early 1990s.
We began planting our Cabernet Franc vines in the
late 1980s and 1995 marked its debut on our wine
list.  I believe Hosmer winery produced it in 1994,
but as far as I know, these were the first Cabernet
Francs produced in the Finger Lakes. Ultimately,
there are few others in the United States with nearly
two decades of experience growing these grapes and
producing wine with them.
Currently, this is quickly becoming a signature
grape variety of the region and we are one of the few
wine regions in the world producing it as a standalone
wine grape.  It is traditionally grown for blending
with Merlot and/or Cabernet Sauvignon; it offers
pepper, raspberry/berry and graphite characteristics
to more robust grape varieties.  Our Rob Roy Red
is traditionally a blend of Cabernet Franc, Cabernet
Sauvignon and Merlot; Cabernet Franc always
composes the greatest percentage of the blend.  The
Rob Roy Reds age quite nicely and can last beyond
10 years in the bottle given the proper vintage.  Our
standalone Cabernet Francs, as would be expected,
are a bit lighter bodied than our Rob Roy Reds but
also show good aging potential.  Aging for six to eight
years from the bottle vintage date often results in a
sublime, soft and fruit driven experience.
The 2011 vintage is youthful, vibrant and delicious
right now, open it and let it breathe for an hour before
enjoying.  Tuck a few bottles away in your cellar
and experience how it mellows with age.  I’m sure
you’ll enjoy the development of this wine over time.  
Cheers!

Red Wine Barrel Tasting

Keuka Holidays
November 9 &10
November 16 & 17

$37 per person/$57 per couple in
advance.

Ring in the holiday season at one of our Keuka
Holidays weekends…every year a sell-out! Seven
wineries around Keuka Lake offer tastes of
their finest wines complemented with samples
of hearty winter foods. Ticket holders receive
a handmade grapevine wreath at their starting
winery and collect an ornament at each winery.
Use one of these weekends to stock your cellar
for the winter and find gifts for your family and
friends. You’ll find many, many specials on wine
and gift shop items around the lake! Get tickets
by calling 800-440-4898, visiting keukawinetrail.
com or by visiting your local Wegmans market.
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Red Wine
Barrel Tasting
Nov
.2a
Sold t noon
out!

November 2 & 3 Noon, 2pm & 4pm
November 30 & December 1 Noon, 2pm & 4pm
December 7 Noon & 2pm

$30 per member and $40 for guests • Reservations are required!!!
The winery will also be open for regular tasting during the event.
If you enjoy our red wines, this event is a must!!!  This year features the 2012 red wines right out of the barrel
and we are in for a treat to say the least.  The 2012 vintage just might outshine the 2010 and 2007 vintage reds.  
Regardless, it is certainly a legendary wine vintage for the Finger Lakes and I’m looking forward to sharing the
2012 reds as “works in progress” with those of you who can attend this event.  The tastings are open to Clan
Club members and guests only.  This is a great opportunity to also introduce your red wine loving friends to
McGregor Vineyard.  Each time slot is limited to no more than about 30 people and the sampling takes place
in our candle-lit barrel room. Each tasting lasts approximately one hour. 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.
We will sample estate grown Pinot Noir, Sangiovese, 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 their projected retail price for Clan Club members and 20% off for guests/non-members.   
After tasting the 2012 reds, we will gather in the tasting room to indulge in a wonderful assortment of
gourmet hors d’oeuvres and sample wines from the current wine list.  
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Clan Club
Picnic 2013!
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In this month’s Clan Pack

2012 Dry Gewürztraminer Reserve
$24.99 per bottle retail
$21.24 per bottle for 3-5 bottles (15% discount)
$19.99 per bottle for 6-11 bottles (20% discount)
$18.74 per bottle for 12-23 bottles (25% discount)
$17.49 per bottle for 24+ bottles (30% discount)

Five tons of estate grown grapes were harvested by hand on September 24, 2012 from vines averaging over
30 years old.  The vines averaged 1.6 tons of fruit per acre.  At harvest the grapes had 0.42 pH, 3.41 TA and 24
brix natural sugar.  The grapes were de-stemmed and cold soaked overnight and then pressed and inoculated
with yeast.  A cool fermentation of 58-60 degrees lasted 14 days.  The wine was fined, cold stabilized, filtered
and then bottled on March 26, 2013.  The finished wine has 0.61 TA, 2.96 pH, 0% residual sugar and 13.2%
alcohol.  278 cases produced.

This is our first “Reserve” Gewürztraminer in a few years and is clearly worthy of the designation.  The wine
has intense aromatics and flavors- a great balance of fruit, spice and floral character.  It is medium bodied and
luscious on the palate and it has a long-lingering finish.  This wine is best consumed over the next 2-4 years and
will pair well with spicy foods such as chile rellenos, chorizo sausage dishes, Asian cuisine, Münster cheese and
sweet & smoky/spicy barbeques.
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2011 Cabernet Franc

$17.99 per bottle
$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)
A total of 5.76 tons of estate grown Cabernet Franc grapes were harvested by hand on October 26, 2011.  At
harvest the grapes had 22 brix natural sugar, 0.75-0.77 TA, and 3.14-3.15 pH.  The grapes were de-stemmed and
cold soaked overnight.  The following day yeast was added and fermentation lasted 7-8 days at 66-78 degrees.  
The wine completed a secondary fermentation and transferred in to oak barrels and aged for 19 months.  The
wine was then egg white fined, filtered and cold stabilized.  It was then bottled on July 24, 2013.  The finished
wine has 0.61 TA, 3.61 pH, 0.25% residual sugar and 12.5% alcohol.  285 cases produced.
This rich, dry red wine has a beautiful, deep garnet red color.  It’s medium bodied and has enticing aromas of
blackberries, raspberries, sweet oak and black pepper spiciness.  These characteristics follow through nicely on
the palate along with a light smoky/dusty character and lead to a nice finish with well developed, soft tannins.  
This Cabernet Franc is tasting great now considering how young it is.  It should cellar well for easily the next
4-6 years.  Pair with grilled steaks, wild mushroom risotto, cedar plank salmon filets and entirely on its own!
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Stacey’s Recipe Corner

These recipes have a number of things in common:  
Quantities are based upon your personal taste, they both
pair wonderfully with dry, medium bodied red wines,
especially McGregor Cabernet Franc, they are both
deceptively simple dishes with complex flavors and they
can be prepped ahead and cooked later if desired.  If you
do serve these dishes together, follow these directions:  1)
open Cab Franc to breathe, 2) preheat oven to 350 degrees,
3) prepare fennel dish & place in preheated oven, 4)
assemble sandwiches & set aside, 5) cook sandwiches once
foil is removed from fennel dish to brown the fennel and
6)  serve side by side with glasses of Cabernet Franc and a
nice bowl of olives on the side.

Specials

We need room for the new wines in our warehouse!
These sales continue until the wines are gone...

2011 Dry Riesling
3 for $45
6 for $75
12 for $110

Spanish Style Pressed
Sandwiches

Jamón Serrano or Jamón Ibérico
Manchego cheese, sliced
Whole grain mustard
Sundried tomatoes (not oil cured), chopped
Dark rye bread or Pumpernickel
Butter

2010 Cayuga White
3 for $25
6 for $45
12 for $80

Layer ham, cheese, sundried tomato and mustard into
sandwiches.  Generously butter outside of the bread.  
Heat a cast iron/heavy bottomed pan on the stovetop over
medium heat.  Place one or two of the sandwiches in the
pan and place a heavy weight (another pan or foil-covered
brick work well) on to press sandwich down (Panini maker
can be used as well).  Flip once and make sure to get a
good sear on each side.  Cut into quarters diagonally and
serve.

Don’t Wait
Almost Gone

Roasted Fennel

Preheat oven to 350 degrees.  Remove fronds from whole
fennel bulb.  Slice bulb into pieces the size of orange
segments.  Place pieces in a casserole dish, add a few
teaspoons of whole grain mustard, season with salt and
pepper and drizzle generously with olive oil.  Stir to coat
evenly.  Cover with foil and place in oven.  Bake until
fennel is fork-tender (approx. 30 minutes), remove foil,
increase temperature to 450 degrees and cook until edges
of fennel are browned.  Remove from oven.  
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Many of the amazing 2010
reds are almost sold out.
Place your orders now.
Don’t miss out on this
legendary vintage!
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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 (almost gone) ........................
2008 Rob Roy Red ..........................................................
2010 Cabernet Sauvignon Reserve .............................
2009 Cabernet Sauvignon .............................................
2009 Merlot (almost gone)...............................................
2010 Cabernet Franc Reserve (almost gone) ...............
2011 Cabernet Franc .......................................................
2010 Pinot Noir Reserve . .............................................
2010 Pinot Noir ..............................................................
2009 Pinot Noir ..............................................................
Highlands Red . ...............................................................

Dry White Wines

Rosé & Blush Wines

2012 Dry Rosé d’Cabernet Franc.................................... $14.99
Thistle Blush (sold out ’til Spring).................................. $8.99

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

See our special sale on page 7

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

2011 Dry Riesling
2010 Cayuga White

Semi-Dry/Semi-Sweet
White Wines

2010 Emery Vineyard Seyval Blanc .............................. $12.99
Highlands White ............................................................... $9.99
2012 Semi-Dry Riesling ................................................ $17.99
2012 Cayuga White ......................................................... $11.99
2010 Cayuga White ........................................................... $9.99
2010 Traminette . .............................................................. $15.99
2011 Muscat Ottonel ..................................................... $14.99
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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