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N E W S L E T T E R

It’s the most
wonderful wine of the year
Honestly folks, it feels like I just finished writing the January 2013
newsletter. Whew, what a blur of a year and here it is 2014. The
turn of another year is a time to reflect on the past and envision the
future. Last year was bittersweet in many ways and I can’t wait for
what lays in store for 2014. I’ve enjoyed meeting so many new
people visiting the Finger Lakes who embrace all we have to offer
with open arms- new friends for the future…welcome! I’m also
grateful to see so many familiar faces return for their annual Finger
Lakes pilgrimage; many, many of our Clan Club members have
visited for decades, watching me grow up and the winery pass
from my folk’s hands to mine! What an amazing experience!
I really, truly thank you all you’ve given to me and my familybelief in us here at McGregor Vineyard and in the idea that what
we’re doing is something special. It is and you’ve all helped to
make this true. We all wish you the best of things to come in
2014 and beyond.
More change and onto the future…I hope you enjoy the new
newsletter format. I’ve worked with a local designer, David Ashby
for well over a decade on the newsletter and the design torch has
been passed along to my sister Anne Sheehan. I thank David for
his years of patience and insight! Also, we’ve worked with the
Village Tavern in Hammondsport for nearly as long, hosting
incredibly tasty and memorable Black Russian Red Dinners. As
2014 seems to be the year of changes around here, we’re excited
to start a new dinner relationship with Snug Harbor Restaurant…
this year’s dinner is going to be great. Make your reservations now!
And the wines…wow! The January Clan Pack tends to be the most
anticipated pack of the year and this one won’t disappoint. After
all, the first selection is the 2010 Black Russian Red; simply put, it’s
the most wonderful wine of the year! This hearty, sublime and rich
red is balanced nicely by the second selection, the 2012 Unoaked
Chardonnay- a crisp, refreshing and invigorating wine! Hope you
enjoy them!
John Mcgregor
january 2014

K EUK A L AK E WINE TR AIL

Cheese & Wine Lovers Weekend

February 15th & 16th - 10-5 on Saturday & 11-5 on Sunday
$25 per person or $19 per person for a Sunday only ticket (in advance)
Tickets & info: 800-440-4898, keukawinetrail.com or your local Wegmans service counter
This is a great way to break any winter blues you may have and have a relaxing stroll around Keuka
Lake. Wineries are focusing on one of the greatest pairings in the world…local wine & cheese!
Here at McGregor Vineyard, we have teamed up with Keuka Lake’s own Chef Lerman who is preparing
the following delicious dishes for guests to sample:
Sunset View Creamery Sharp Cheddar Fondue with
McGregor Unoaked Chardonnay with Baguette Bread
Roasted Beets, Swiss Chard Salad with Chef Lerman’s Strawberry Dijon Dressing
Apple slices with Chef Lerman’s Grape/Pumpkin Spice Sauce
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Well folks, it’s been a while since I’ve sent along
any updates on how our wines are aging away
in the wine library. I had the wonderful honor
of getting to share the last bottle of 1991 Black
Russian Red sold at our Clan Club Picnic Auction a
few years ago, purchased for $850! Kim and Anne
Morril purchased it for Kim’s brother Kevin and wife
Carolyn and while I was on a trip to Albany, Kevin
and Carolyn invited Kim, Anne and myself over for
a wonderful dinner. The 1991 Black Russian was
jaw-dropping and exquisite! It continues to be full
of life and vibrancy! It is the rare vintage that can
hold on this long and I can’t be more thankful for
them sharing the experience with me.
I received a great email from longtime Club
member Marty Hancock over the summer and
he shared his experience opening a bottle of the
2001 Black Russian Red. Here’s a bit of what he
had to say: “Now …I keep all my McG reds at
58 degrees. I opened the bottle approximately 90
minutes before dinner. Poured myself a taste, of
course. The nose was pleasantly jammy.
The taste was black cherry up front, followed by
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in the library
all the adjectives that always describe a hi-end redleather, tobacco, and that wonderful almost black
licorice taste that you find in classic Barolo. Truly a
‘mouthful’ of wine! I remember years ago bringing
an ‘01 BRR to a party in which other guests brought
Far Niente and Opus One. All agreed that it stood
right up to those bottles and it was at least that good
the other night. I decanted the wine and it only got
better as it opened up.” I think I need to take a trip
to the library for a bottle…yum!
A few other quick notes- 2000 Semi-Dry Riesling has
seen its best days fall into the past (it was bottled
with a synthetic cork, which I now find to be the
most horrendous closures you could ever have in
a bottle you want to age). 1986 Blanc de Blanc is a
beautiful, old bottle of bubbly. 2006 Black Russian
Red is a light bodied vintage and is quite enjoyable
right now, but will hold on for a few more years.
2007 Merlot Reserve, 2006 Rob Roy Red and 2005
Cabernet Franc are outstanding right now!
I encourage you all to send along your experiences
with your aged McGregor wines with us! Cheers!

Black Russian Red

Bash

March 1st & 2nd, 11-5 each day

Celebrate the public release of our 2010 Black
Russian Red with us on this outstanding weekend of
great wine, food and friendship! This tradition began
over a decade ago and is a weekend of gustatory
indulgence!
We will have a mini-vertical tasting of Black Russian
Red available for a small additional fee. This includes
the 2010 and 2009 vintages along with an older
vintage from our wine library a sample of a future
vintage right out of the wine barrel! A limited quantity
of the “library” vintage will be for sale and you’ll have
the opportunity to purchase “futures” on the barrel
sample at a nicely discounted price.
Please let us know if you’re planning on attending.
Reservations are not required, but they’re very much
appreciated. This year, Stacey is preparing Moroccan
Spiced Beef with Chickpeas, Sweet Potato & Kale,
Flatbread and Dark Chocolate Ganache Cake for all
to enjoy! The cost to attend the Black Russian Red
Bash is $7 per Clan Club member and $12 for nonmembers.This includes the food and wine samples
(the mini-vertical sampling is an additional $5) and
a McGregor logo wine glass.
I strongly encourage you make this a Finger Lakes
weekend getaway… the entire region is quiet and
peaceful and the businesses in the area welcome
visitors with open arms. Stimulate the local economy
and stay at a local B&B, stock up on some Black
Russian Red and join us for an unforgettable weekend. Saturday evening, we are hosting the Black
Russian Red Dinner at Snug Harbor Restaurant & Inn
just outside of Hammondsport!

Black Russian Red Dinner
Snug Harbor Restaurant
March 1, 2014 Hammondsport, NY
Reservations Required- call now,
this dinner sells out every year!
(607) 868-7684
Reception 6:15 pm,
First course seating 7 pm
Casual/Business Casual attire
$99 per person + tax & 20% gratuity
We’re excited to join with Jeff & Kathy
Bates, new owners of Snug Harbor,
on this incredible evening of food,
wine & camaraderie!
Local Cheese &
Charcouterie Reception
2008 Blanc de Blanc
Long Island Oysters Three Ways
Pink Peppercorn & Star Anise, Fresh
Horseradish Crust, Pancetta & Micro
Arugula Pesto
2012 Rkatisteli-Sereksiya
Mixed Thunder Mountain Microgreens
& Grilled Pink Grapefruit Salad
with Fennel & a Chili Oil Drizzle
2012 Dry Riesling
Morel & Crimini Soup with
Chevre Herb Creme Fraiche
2009 Pinot Noir
Domestic Rack of Lamb Stuffed
with Shallots & Mint with
Roasted Bulgur Pilaf
2010 Black Russian Red
Salted Caramel Cheesecake
with Lemon Zest &
Cyprus Black Lava Salt
2010 Late Harvest Vignoles
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2012 Pinot Noir $22.49
2012

RED WINE
F U T UR E S

$29.99 projected retail
A blend of the three Pinot Noir clones grown
at McGregor Vineyard, some of the oldest
Pinot Noir vines in the eastern United States
and harvested at 23.6-24 brix!
Approximately 500 cases

2012 Cabernet Franc $18.74
$24.99 projected retail
Harvested at 23 brix from some of the oldest
Cabernet Franc vines in the United States.
Approximately 375 cases

Order today and save 25%
off the projected retail price!

It’s been a while since I’ve offered
purchasing “futures” on our red wines
to those who were not at one of the Red
Wine Barrel Tastings, but this vintage
is just spectacular! How spectacular?
Well, our Sangiovese sold out during the
first weekend! It is very likely that each
of these wines will be labeled with a
“Reserve” designation, which denotes a
standout wine with great varietal character and balance.
For those not familiar, purchasing wine
futures is like investing in the future!
Pay for wines before they are available
and for doing so, receive a really great
discount! The 2012 reds will become
available over the next two years and we
will contact you when your futures are
ready for pick-up or shipping. All these
wines are estate grown and bottled.
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2012 Merlot $22.49
$29.99 projected retail
Harvested at 23 brix, this Merlot is rich,
soft and incredibly smooth already.
Approximately 140 cases

2012 Cabernet Sauvignon $22.49
$29.99 projected retail
Harvested at 23 brix, this Cabernet Sauvignon
is rich, bold and very smooth and complexdark berry fruit & cocoa.
Approximately 300 cases

2012 Rob Roy Red $33.74
$44.99 projected retail
This year’s blend is 50% Cabernet Franc, 30%
Cabernet Sauvignon & 20% Merlot. Hands
down, one of the finest vintages of this blend
we’ve ever produced.
Approximately 230 cases

2012 Black Russian Red $44.99
$59.99 projected retail
This vintage clearly follows in the tradition
of the legendary 2007 and 2010 vintages.
It is clearly one of the greatest red wines of
the Finger Lakes.
Approximately 281 cases

i n t h i s m o n t h’s c l a n p a c k

2010 Black Russian Red
$59.99 per bottle retail

Special Clan Pack Pricing
good through March 2, 2014

$50.99 per bottle for 3-5 bottles
15% discount + 1/2 price shipping

$47.99 per bottle for 6-11 bottles
20% discount + 1/2 price shipping

$44.99 per bottle for 12-23 bottles
25% discount + free shipping

$41.99 per bottle for 24+ bottles
30% discount + free shipping

wo parcels of estate grown Saperavi and Sereksiya Charni were harvested by hand
on October 8, 2010. One section yielded 2.13 tons of ripe fruit (1.8 tons per acre)
with 23.4 brix sugar, 1.36 TA and 3.16 pH. These grapes were de-stemmed, fermented for
12 days at 68-82 degrees and the wine completed a malolactic fermentation. The wine was
transferred into a combination of new and four year old Minnesota American oak barrels and
aged for 25 months. The other section of grapes yielded 5.03 tons of fruit (1.67 tons per acre)
with 23.2 brix sugar, 1.29 TA and 3.14 pH. Fermentation for this batch lasted 12 days at
70-83 degrees. It also completed a secondary fermentation. The wine was transferred into
a combination of new, two and four year old Minnesota American oak barrels and aged for
25 months. The wines were blended, egg white fined, cold stabilized and filtered. It was then
bottled on July 16 & 18, 2013 with 0.72 TA, 3.50 pH, 0.5% residual sugar and 12.5% alcohol.
376 cases were produced.
This vintage, simply put, is one of those vintages that defines Black Russian Red! This is
obvious the moment it is poured into a glass; it has an enticing inky purple/black color that seems
to nearly stain the glass. It offers a complexity of aromas and flavors including plum, blackberry,
sweet oak, coconut, elderberry, smoke and earth. It is a sublime wine that lingers on and on.
I cannot emphasize enough just how wonderful this wine is right now. It will cellar very well, for
years to come, but it’s hard to resist it right now. Yes, it’s that good!!!
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i n t h i s m o n t h’s c l a n p a c k

2012 Unoaked Chardonnay
$16.99 per bottle retail

Special Clan Pack Pricing
good through March 2, 2014

$14.44 per bottle for 3-5 bottles
15% discount + 1/2 price shipping

$13.59 per bottle for 6-11 bottles
20% discount + 1/2 price shipping

$12.74 per bottle for 12-23 bottles
25% discount + free shipping

$11.89 per bottle for 24+ bottles
30% discount + free shipping

total of 2.9 tons of estate grown fruit were harvested by hand on September 13, 2012.
This is an average yield of 1.6 tons per acre from vines nearly 40 years old. At this time
the fruit had 22.2 brix sugar, 0.73 TA, and a 3.18 pH. The grapes were de-stemmed, pressed and
inoculated with yeast. A cool fermentation of 59-60 degrees lasted for 13 days. The wine remained
in stainless steel for the duration of the winemaking process. The wine was cold and heat stabilized, filtered and then bottled on March 21, 2013. The finished wine has 0.65 TA, a 3.13 pH, 0%
residual sugar and 12.2% alcohol. Only 130 cases were produced.
This stainless steel fermented Chardonnay displays great varietal character and is exquisitely
balanced. Ripe citrus fruits, red apple, pear, and lemon zest greet the nose and palate along with
a background of tropical fruit and Finger Lakes minerality. The ripe fruit from this vintage translate
to a wine with slightly higher alcohol than typical and this creates a wine with a bit more body and
heft on the palate. Its acidity counterbalances this wine’s fruit character nicely and keeps the wine
crisp and fresh. Enjoy this wine now and over the next year.
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recipe corner

		
			

Roasted Butternut Squash,
Rosemary & Garlic Lasagne

This recipe defines winter comfort food and is from Gourmet Magazine,
December 1995.
3 lb butternut squash, cut into ½ inch dice (about 9 ½ C)
3 Tbs vegetable oil
4 C milk
2 Tbs dried rosemary, crumbled
1 tbs minced garlic
½ stick unsalted butter
4 Tbs all-purpose flour
9- 3 ½ x 7 inch sheets dry, no-boil lasagna pasta
1 1/3 C freshly grated Parmesan (approx. 5 oz)
1 C heavy cream
½ tsp salt
Preheat oven to 450 degrees. Oil shallow baking pan(s). Toss squash
with oil, spread in pan(s) and roast in oven 10 minutes. Sprinkle with
salt, stir and roast until tender and turning golden (approx 10-15 min).

wine special
We need room for the
new wines in our warehouse!
This sale continues until
it’s gone!

Meanwhile, bring milk to a simmer in a saucepan with rosemary. Heat
over low for 10 min, strain rosemary out of milk and reserve milk in a
measuring cup.

2011 Dry Riesling

In a large saucepan, cook garlic in butter over medium low heat,
stirring until softened. Stir in flour and cook, stirring for 3 min. Remove
pan from heat, whisk in milk in a stream until smooth. Return to heat,
simmer for 10 min or until thick, stirring frequently. Stir in squash and
salt and pepper to taste.

3 for $45
6 for $75
12 for $110

Reduce oven to 375. Butter a 9x13x2 inch baking dish. Pour 1 cup
sauce into dish, layer with three lasagna sheets (the sheets should not
overlap). Spread half of remaining sauce over pasta and sprinkle with
½ C Parmesan. Repeat and top with remaining pasta sheets.

Order now- it’s almost sold out!

Beat cream in a bowl with salt until it holds soft peaks and spread over
top of pasta. Sprinkle remaining 1/3 C Parmesan on top. Cover tightly
with foil and bake for 30 minutes. Remove foil and bake 10 additional
minutes until top is golden and bubbling. Remove from oven and let
stand for 5-10 minutes.
The Unoaked Chardonnay in this month’s Clan Pack is the perfect
counterpoint to this rich, warming meal- give the pairing a try!
january 2014
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5503 Dutch Street | Dundee, NY 14837
(800) 272-0192 | (607) 292-3999
mcgregorwinery.com | info@mcgregorwinery.com

Semi-Dry/Semi-Sweet
White Wines

january 2014

Red Wines
2009 Black Russian Red
2010 Rob Roy Red
2009 Rob Roy Red (new release)
2010 Cabernet Sauvignon Reserve
2009 Cabernet Sauvignon
2009 Merlot (new release)
2011 Cabernet Franc
2010 Pinot Noir Reserve
2010 Pinot Noir
2009 Pinot Noir
Highlands Red

$49.99
$44.99
$39.99
$29.99
$29.99
$27.99
$17.99
$29.99
$27.99
$29.99
$11.99

Dry White Wines
2012 Chardonnay Reserve
2011 Chardonnay
2011 Unoaked Chardonnay
2012 Unoaked Chardonnay (new release)
2012 Dry Riesling
2011 Dry Riesling

2012 Emery Vineyard Seyval Blanc
Highlands White
2012 Semi-Dry Riesling
2012 Cayuga White
2010 Traminette
2012 Muscat Ottonel (new release)
2012 Rkatsiteli-Sereksiya
Sunflower White

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

Sweet White Wines
$24.99
$19.99
$16.99
$16.99
$19.99
$17.99

2010 Late Harvest Vignoles (new release-375 ml) $23.99
2008 Late Harvest Vignoles (375 ml)
$23.99

Sparkling Wines
2008 Blanc de Blanc
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$17.99
$9.99
$17.99
$11.99
$15.99
$19.99
$24.99
$8.99

$29.99

