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Clan Club News

Give Thanks and
Be Charitable
Well, the chilly winds are now blowing
and winter is arriving any minute here in the
Finger Lakes.  The trees have been blown bare
and the grape vines are hardening up their
“skin” and preparing for frozen ground and
bone chilling cold.  Winery founders Bob &
Marge McGregor are now safely avoiding this
cold in sunny Mazatlan, Mexico for the winter
as they’ve done so for decades and as each
year passes, I can’t blame them and become a
bit more envious!  If you pay any heed to the
wooly caterpillars scurrying across the road,
this winter should be a long one.
All of us here at2013
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thanks to all of you once again as another

year slips away!  We had an outstanding
year, thanks, in great part to you!  You’re in
for a real treat in 2014 as we begin sending
you some of the 2011 red wines and some of
this season’s white wines.  2013 turned into
another incredible season for wine growing
in the Finger Lakes… get ready!  Our final
Clan Pack for the year contains two personal
favorites: the 2012 Seyval Blanc is light, crisp,
fruit driven and a perfect everyday wineserve it with your starter appetizers during the
holidays… it’ll be a hit.  The 2010 Rob Roy
Red… “wow” is really all that comes to mind!  
this wonderful
year
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Dirt from the Vineyard

McGregor
2013 Events

By the time you read this, harvest is over and
fermentations are moving along.  We picked some
absolutely beautiful fruit this season and rest
assured, some amazing wines will result.  I’ve
never seen such large clusters of fruit on our vines
nor have the berries ever been so large- the fruit
was enormous!  As a result, we underestimated
the size of our crop, as did many growers in
the region.  Our yields increased to levels more
typical (3 tons per acre) to those of other regional
growers compared to our lower yields of 1-2 ½
tons per acre.
The wooly bear caterpillars are warning of a
long winter and regardless of whether that’s true
or not, we’re getting the vineyard ready for its
winter slumber.  We hill up soil around all of the
bases of the vines to help protect the graft union
from potentially severe cold.  This is a necessity
for successfully growing the types of grapes we
do at our elevation and climactic conditions.
Sadly, we’re also cutting a few hundred Pinot
Noir vines out of the vineyard.  They are infected
with “Leaf-roll Virus” which can’t be cured,
diminished ripening and crop size and can spread.  
This virus has maintained a presence in the region
for quite a while now and removing the vines is
the only alternative we have.  Fortunately, we
have Pinot Noir vines at the grafter and we will be
able to replant the area with young, healthy vines.

Red Wine Barrel Tasting

December 7- noon, & 4 pm (sold out)

December 8- noon, 2 pm & 4 pm
December 14- noon & 2 pm

Alert!!!

Mark your calendars now…

Annual Clan Club Picnic
Saturday, August 16, 2014

Keuka Holidays
November 16 & 17

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

Juice from the Winery

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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There is plenty to look forward to from the
2013 crush.  The ripeness of the grapes and the
weather at the end of summer gave many of us in
the Finger Lakes an uneasy feeling about how the
season could end.  We really needed six weeks of
sun and relatively dry conditions for the grapes to
ripen up and move from mediocre to great.  We
got great!  Also, with the yields we got, we’re
able to craft some wines we haven’t produced
in a while.  We’ll have a 2012 Blanc de Blanc
and Blanc de Noir, each our first since the 2008
vintage.  We’re also producing a dry Pinot Noir
Rosé, which we have not produced since 2006.  
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Red Wine
Barrel Tasting
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December 7- noon, 2 pm & 4 pm (sold out)
December 8- noon, 2 pm & 4 pm
December 14- noon & 2 pm

$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.  

November 2013

3

Club Newsletter

The McGregor Crew having fun at the Keuka Lake Wine Trail’s “Keuka Holidays” event... we love Holiday sweaters!

Give the Gift of the Clan Club

A case of delicious wine delivered over the course of a year…what could be better?  
Give us a call today and give the gift of membership today! $243 (NY, tax included)
or $270 (outside NY, tax included) provides two bottles of McGregor wine shipped
every other month, free tastings at the winery, extra discounts, etc…
Here’s a recap of what we sent out in 2013:
2009 Black Russian Red  $49.99
2010 Cabernet Sauvignon Reserve  $29.99
2010 Merlot Reserve  $29.99
2010 Pinot Noir  $29.99
2010 Pinot Noir Reserve  $27.99
2010 Rob Roy Red  $44.99
2011 Cabernet Franc  $17.99
2010 Late Harvest Vignoles  $23.99
2012 Semi-Dry Riesling  $17.99
2012 Dry Riesling  $19.99
2012 Dry Gewürztraminer Reserve  $24.99
2012 Seyval Blanc  $12.99

I’m sure you can agree, this is a really nice lineup of wines!  The retail value of this
wine alone is $331 making the McGregor Clan Club one of the best deals out there.  
I hope all of you are able to stay on board with us for 2014 and beyond.  And I hope
you’ll consider introducing some new people to the Club!  Thanks so much…

Clan Club Newsletter
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In this month’s Clan Pack

2012 Seyval Blanc

$12.99 per bottle retail
$11.04 per bottle for 3-5 bottles (15% discount)
$10.39 per bottle for 6-11 bottles (20% discount)
$9.74 per bottle for 12-23 bottles (25% discount)
$9.09 per bottle for 24+ bottles (30% discount)
A total of 2.35 tons for Seyval Blanc grapes were harvested at Emery Vineyards on the west side of Keuka
Lake on September 5, 2012.  The grapes had 17.4 brix sugar, 0.81 TA and 3.05 pH.  The grapes were destemmed and pressed.  The sugar in the juice was increased four brix and then the juice was inoculated with
yeast. Fermentation lasted for 17 days at 58-60 degrees.  The wine was cold and heat stabilized, filtered and
then bottled on March 27, 2013.  The finished wine has 0.79 TA, 2.97 pH, 11.8% alcohol and 1.25% residual
sugar.  A total of 166 cases were produced.
This is a crisp, mouthwateringly refreshing Seyval and reminds me of biting into a freshly picked apple in
October!  It has aromas and flavors of citrus fruit and apple.  I find this wine to be the perfect “everyday” wineit’s great for sipping on and it pairs well with many types of food- seafood, au gratin dishes, baked or grilled
chicken, appetizers and assorted cheeses to name a few.  This wine is best in its youth- consume over the next
year.
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2010 Rob Roy Red

$44.99 per bottle retail
$38.24 per bottle for 3-5 bottles (15% discount)
$35.99 per bottle for 6-11 bottles (20% discount)
$33.74 per bottle for 12-23 bottles (25% discount)
$31.49 per bottle for 24+ bottles (30% discount)
This wine is a blend of estate grown Cabernet Franc (60%), Cabernet Sauvignon (20%) and Merlot (20%).  
All grapes were harvested by hand.  A total of 2.28 tons (1.34 tons per acre) of Cabernet Franc were October
18, 2010.  The fruit was picked with 23 brix sugar, 1.12 TA and 3.05 pH.  After processing and fermenting, the
wine was aged in four year old French and American oak barrels for 16 months.  The Cabernet Sauvignon was
harvested on October 21, 2010 and averaged 1.46 tons per acre.  The grapes were 23 brix sugar, 0.83 TA and
3.17 pH.  The Cabernet was also aged in French and American oak barrels for 16 months.  Finally, the Merlot
was harvested on October 11, 2010 and averaged 1.44 tons per acre.  The grapes had 23.2 brix sugar, 0.69 TA
and 3.29 pH.  It too aged in barrels for 16 months.
The wines were blended and aged for an additional eight months in oak for a total of 25 months of oak aging.   
The wine was then egg white fined, cold stabilized and filtered. It was bottled on May 30, 2013 with 0.69 TA,
3.45 pH, 0.25% residual sugar and 12.5% alcohol. Only 189 cases were produced.
  This vintage follows suit with the incredible 2007 vintage.  It is concentrated, complex and sublime.  Ripe red
berry fruit character entwines with sweet oak and spice for a wonderful aromatic and tasting experience.  The
wine is soft and rich on the palate and ripe, velvety tannins linger along with lightly toasted oak notes.  This is a
beautiful wine already and can be consumed now.  It should be opened and allowed to breath for a few hours if
time permits.  This vintage should also age well and prove even more spectacular by 2016-20.  

Clan Club Newsletter
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Stacey’s Recipe Corner
Spicy Orange Pecans

Oysters Rockefeller

1-2 packages fresh spinach
3 8oz. containers fresh oysters
½ lb. gruyere cheese, grated
Ritz crackers, coarsely crushed & tossed in melted
butter
Paprika
Tabasco sauce
Heavy cream or Half & Half
Preheat oven to 375 degrees.  Chop spinach and quickly
toss in melted butter.  Place in bottom of au gratin dish.  
Alternate layers of oysters, buttered crackers, cheese
and dashes of Tabasco.  Top layer should be cheese and
crackers.  Pour about ¼ cup cream around the edges.  
Sprinkle with paprika.  Bake for about 25 minutes or until
lightly browned and bubbly.  Enjoy with a glass of the
Seyval Blanc featured in this month’s Clan Pack!

This easy recipe is delicious and perfect for holiday
snacking…it’s from Bon Appetit November 1994-95
2 C. pecan halves
½ tsp. Cumin
½ tsp. Coriander
½ tsp. Orange peel
½ tsp. Sugar
¼ tsp. Cayenne pepper
Salt to taste
Unsalted butter
Mix spices and sugar.  Melt enough butter to coat pecansa few tablespoons should suffice. After coating, mix in
spice mix, sprinkle with salt and bake on a baking sheet
in 325 degree oven for about 15 minutes or until lightly
browned.

Celebrate Hogmanay with some
McGregor Bubbles!!!
“Hogmanay?” This is the celebration of the New Year, the Scots way!  We have two insanely delicious méthode
champenoise (the traditional, labor intensive process of making Champagne) sparkling wines for you. Our 2008
Blanc de Blanc is crafted from 100% Chardonnay is bright, crisp and full of citrus fruit character with a toasty
yeast background.  The 2008 Blanc de Noir is 100% Pinot Noir and is a softer, mouth-filling and fruit driven
sparkler.  Each retails for $29.99 per bottle.  Now through the end of the year we’re offering them as an end
of the year special to Clan Club members only 2 for $50…mix and/or match…grab a few and celebrate
with us!!!

ALERT!!!

Don’t Wait
Almost Gone

We’ve changed a few of the dates for the Barrel
Tastings in December.  I neglected to realize I
scheduled one on Thanksgiving weekend and as a
result, cancelled the November 30 and December
1 dates.  So, the remaining barrel tastings are as
follows:  
December 7- noon, 2 pm & 4 pm (sold out)
December 8- noon, 2 pm & 4 pm
December 14- noon & 2 pm
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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!

7

Club Newsletter

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 ................................................
2010 Rob Roy Red ..........................................................
2008 Rob Roy Red ..........................................................
2010 Cabernet Sauvignon Reserve .............................
2009 Cabernet Sauvignon .............................................
2009 Merlot (almost gone)...............................................
2011 Cabernet Franc .......................................................
2010 Pinot Noir Reserve . .............................................
2010 Pinot Noir ..............................................................
2009 Pinot Noir ..............................................................
Highlands Red . ...............................................................

Rosé & Blush Wines

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

49.99
$
44.99
$
39.99
$
29.99
$
29.99
$
27.99
$
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

Mix/match until 2014....................................................2 for $50
2008 Blanc de Blanc ........................................................ $29.99
2008 Blanc de Noir .......................................................... $29.99

Dry White Wines

2012 Chardonnay Reserve ............................................ $24.99
2011 Chardonnay ........................................................... $19.99
2011 Unoaked Chardonnay ......................................... $16.99
2012 Dry Riesling ........................................................... $19.99
2011 Dry Riesling ........................................................... $17.99

Semi-Dry/Semi-Sweet
White Wines

Special

2012 Emery Vineyard Seyval Blanc .............................. $12.99
2010 Emery Vineyard Seyval Blanc .............................. $12.99
Highlands White ............................................................... $9.99
2012 Semi-Dry Riesling ................................................ $17.99
2012 Cayuga White ......................................................... $11.99
2010 Traminette . .............................................................. $15.99
2011 Muscat Ottonel ..................................................... $14.99
2012 Rkatsiteli-Sereksiya . ............................................ $24.99
Sunflower White ................................................................ $8.99
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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
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