
A gourd
Of red wine
And a sheaf of poems-
A bare subsistence
Half a loaf, not more-
Supplied us two alone
In the free desert:
What Sultan could
We envy on his throne.
              -Omar Chayyâm

As I sit here writing this and looking out the window, spring appears to be in the air- the sun is shining and the birds 
have a hint of rejoicing in their song. It’s been such a long, cold winter for everyone and everything!  It’s March and 
winter refuses to give up easily- snow is still piled up, we’ve had a few more nights of sub-zero temperatures and  
Keuka Lake remains frozen. But, spring is indeed creeping into each day more and more and knowing that the  
landscape will soon become green again is so exciting.
 
After a winter such as this, as expected, everyone visiting asks, “So, how are the vines?” Well, most importantly,  
they are alive! There is no escaping a frigid winter like this without some damage to the buds, but how extensive  
that damage is literally comes down to location, location, location. Side by side vines can have different degrees of  
damage just as adjacent vineyards fare differently from these cold spells. If I had to answer the question of damage 
in our vineyard with one word, I’d say “moderate.” I’ve seen much worse and much better and ultimately we’ll know 
more clearly once the hillside returns to its vibrant green spring color. In the meantime, open the wines in this Clan 
Pack and give thanks and a cheer to moving on into warmer days.

 
This Clan Pack contains two absolutely delicious wines on opposite ends 
of the tasting spectrum. The 2011 Cabernet Sauvignon boasts great fruit 
character, tannic structure and a pleasing oak backbone. I am really 
impressed with the red wines from the 2011 vintage and this wine is sure 
to please you. The 2012 Late Harvest Vignoles comes from a very long, 
hot growing season and the result was very ripe Vignoles grapes. The 
wine is a luscious interplay of tropical flavors and honey, balanced with 
crisp acidity. A great wine to sip on as the sun sets!  I wish you all health 
and happiness and hope you can find some simple happiness with 
these wines and someone special to share them with…you may not find 
yourself in the desert, but a simple moment of wine, bread and good 
company is priceless.  
 
Cheers!      John McGregor

McGregor Vineyard

clan club
N E W S L E T T E R
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B l a c k  R u s s i a n  R e d  
Bash & Dinner 
T H A N K  Y O U !   I know the beginning of March  
sometimes means terrible conditions for driving to the 
Finger Lakes but we were spared all but the cold this 
time around. We had great attendance at the winery 
for the Black Russian Bash- over 200 people visited 
and enjoyed some great foods and wines. Our vertical 
tasting of Black Russian Red included the 2007, 2009, 
2010 and 2011 (barrel sample) vintages; it was an 
impressive lineup to say the least. The 2007 is showing 
no signs of tiring and was absolutely delicious, espe-
cially after a few hours of breathing. If you are cellaring 
this vintage, I’d suggest opening a bottle and enjoying 
it! If you don’t have any, we have a very limited supply 
available for $75 per bottle- just give us a call. 

This year, we held the Black Russian Red Dinner at  
Snug Harbor Restaurant in Hammondsport and they 
did an amazing job!  I’m sure we’ll be planning more 
wine dinners with them in the future. Thanks to all who 
were able to join us for a very special weekend!
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Off-season hours remain in effect  
through the end of May!

 
November-May:  

Open daily 11am–5pm 

June-October:
Open daily 10am-6pm

July-August:
Sunday-Thursday 10am-6pm 
Friday & Saturday 10am–8pm

W I N E R Y  H O U R S

c l a n  c l u b  n e w s l e t t e r

2007

Black Russian Red 
$75 bottle

very limited!

In May Wine Enthusiast magazine is 
awarding both the 2010 Black Russian 
Red and the 2010 Rob Roy Red a score 
of 87 points! It’s great to continue seeing 
the major wine magazines giving high 
marks to Finger Lakes white and red 
wines. If you’ve already consumed the  
bottles of these we sent in previous Clan 
Packs, give us a call and order some 
more…we have plenty!

I heard it through the grapevine

w i n e  s p e c i a l



I heard it through the grapevine

Well, time to roll out the red carpet for the first wines of incredible 2013 vintage. I can’t emphasize 
enough what a great harvest we had and the resulting wines are delicious!  Gather some friends and 
join us for a few hours of wine, food and camaraderie; it’s sure to be a highlight of your visit to the  
Finger Lakes this spring.
 
If you are not familiar with our barrel tastings, each group is brought into our barrel room and John 
McGregor leads everyone through tank/barrel samples of the wines from last year’s harvest. This is 
a candle-lit, crystal glass experience and it takes approximately one hour. Following the tasting, the 
group retreats to the back tasting room for a wonderful buffet complimented by our current wine 
list.  This year Jane Russell, owner of Around the Corner Catering from Pulteney, NY (607) 868-3243 
aroundthecornercatering.com is preparing the foods. Jane has catered for the winery off and on for 
over twenty years!  She focuses on intense flavor, seasonal cooking and sourcing her ingredients as 
locally as possible. As you can see from the menu below, we’re all in for quite a treat! 
           
This event is the perfect time to stock up on your white wines for the year at a very nice discount— 
30% for Clan Club members and 25% for non-members. We contact everyone when the wines are 
bottled and ready for delivery or pick-up. 

APRIL 12 & 13  
 MAY 17 & 18

T A S T I N G

BARREL TASTING MENU 

Local Spring Greens with Sapsquatch Maple 
Balsamic Vinaigrette 

 

Chilled Asparagus with Three Sauces
      Sesame      Nicoise    Fresh Herb 

Flat Bread Pizzas with Nettles  
& Muranda Bel Ciel Cheese 

Roasted Spring Parsnips with Herbs & Butter 

Jambalaya with Free Range Chicken Pieces 

Bread Pudding Soaked  
in Late Harvest Vignoles Hard Sauce 

Please note that the food menu may be modified.

WINES WE’LL BE SAMPLING 

Unoaked Chardonnay
Barrel Fermented Chardonnay

Dry Riesling
Semi-Dry Riesling

Riesling
Dry Gewürztraminer

Gewürztraminer
Pinot Noir Rosé

Rosé d’Cabernet Franc
Rkatsiteli-Sereksiya

Muscat Ottonel
Late Harvest Vignoles

W h i t e  W i n e

Barrel
Tastings for up to 30 at  

Noon and 2 pm each day

$30 per Clan Club member   
$40 for non-members

Reservations are required-  
sign up now!
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U P C O M I N G  K E U K A  L A K E  W I N E  T R A I L  E V E N T S 

Viva Italia
April 5th & 6th

 
Springtime and a trip around Keuka Lake…not a bad idea, but it gets even better when the  

seven wineries of the Trail join forces and prepare foods from the various regions of Italy! Join the seven 
members of the Keuka Lake Wine Trail for a salute to Italian cuisine with a focus on simple preparation 
and high quality ingredients. Here at McGregor Vineyard, Jane Russell of Around the Corner Catering, 
is serving: Jane’s Bruschetta- Yellow and Red Tomato, Basil and Garlic Topping on Toast brushed with 

Nordic Farm’s Garlic Jam, Italian Sausage and Zucchini Soup, Antipasto Skewer, Almond Meringue 
Cookie. Don’t miss this inspiring and satisfying food and wine event. 

 
Tickets are $30 per person and Sunday Only tickets are $24 per person  

($5 surcharge for at the door ticket sales)  
Call 800-440-4898, visit keukawinetrail.com or your local Wegmans to purchase tickets!

 
Keuka In Bloom

May 3rd & 4th 
This event is an annual sell out, so purchase your tickets now! Fresh, spring inspired foods are served 

at each winery alongside delicious wines and each ticket entitles you to a potted flower and herb  
from each winery! Jane Russell of Around the Corner Catering is serving Jane’s Pesto & Bow Tie Pasta 

Salad, Nordic Farms Basil Jam with Farm cheese on toast, Yates Co. Creamy Asparagus Soup and  
Mini Cupcake with Orange-Basil frosting. We’re giving out basil plants and Zinna plants!  

 
Tickets are $35 per person or $55 per couple  

($5 surcharge for at the door ticket sales)   
Call 800-440-4898, visit keukawinetrail.com or your local Wegmans to purchase tickets!

 

F r o z e n  K e u k a  L a k e !
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2012 Late Harvest Vignoles
$23.99 per bottle retail

Special Clan Pack Pricing  
good through April 30, 2014

$20.39 per bottle for 3-5 bottles  
15% discount + 1/2 price shipping

$19.19 per bottle for 6-11 bottles  
20% discount + 1/2 price shipping

$17.99 per bottle for 12-23 bottles  
25% discount + free shipping

$16.79 per bottle for 24+ bottles  
30% discount + free shipping

5

scant 0.98 tons of estate grown Vignoles grapes were harvested on October 
15, 2012. This equates to an average of 0.88 tons per acre. The grapes were 

heavily infected by botrytis, the “noble rot” used to produce the finest dessert wines 
in the world. These grapes had 29 brix sugar, 1.02 TA and 3.24 pH. The grapes 
were de-stemmed, cold soaked overnight and then pressed. The juice was inoculat-
ed with yeast and fermented for 13 days at 58-60 degrees. The wine was cold and 
heat stabilized, then filtered prior to bottling on May 21, 2013. The finished wine had 
7.6% residual sugar, 0.9 TA, 3.28 pH and 11.8% alcohol. Ninety four cases of half 
bottles were produced. 

This wine has a beautiful golden honey color. Aromas of ripe apricot, honey, spice 
and hints of tropical fruit abound and follow through on the palate. The wine has a 
thick, creamy texture and ripe apricot and pineapple flavors are most prominent. 
The high acidity in this wine makes for a crisp, refreshing finish. Enjoy with cheese-
cake, fruit tarts and apricot pie. Please enjoy over the next 1-3 years.
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i n  t h i s  m o n t h ’s  c l a n  p a c k



wo separate parcels of Cabernet Sauvignon were used to make this estate grown 
wine. The first was harvested on October 18, 2011 and yielded 2.22 tons of ripe, 

hand-picked fruit (an average of 1.7 tons per acre). These grapes had 21.6 brix sugar, 
0.91 TA and 3.02 pH. The second parcel was harvested by hand on October 19, 2011. 
A total of 1.97 tons of fruit was picked (an average of 2.8 tons per acre). These grapes 
had 20.4 brix sugar, 0.82 TA and 3.11 pH. 

This youthful Cabernet is bold, dry and multi-faceted. It has aromas of cocoa, blackber-
ry, plum and a “dusty” oak component. It is medium bodied on the palate and there are 
nuances of black currant, ripe plum and blackberry on the palate along with coconut 
and oak. Firm tannins linger on the palate. Pair with roasts, lamb burgers and grilled 
steaks. Currently, this wine benefits from an hour or two of breathing and it is an impres-
sive young Cabernet. It should age nicely, particularly over the next 4-5 years.

2011 Cabernet Sauvignon
$29.99 per bottle retail

Special Clan Pack Pricing  
good through April 30, 2014

$25.49 per bottle for 3-5 bottles  
15% discount + 1/2 price shipping

$23.99 per bottle for 6-11 bottles  
20% discount + 1/2 price shipping

$22.49 per bottle for 12-23 bottles  
25% discount + free shipping

$20.99 per bottle for 24+ bottles  
30% discount + free shipping

i n  t h i s  m o n t h ’s  c l a n  p a c k
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i n  t h i s  m o n t h ’s  c l a n  p a c k
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Nyssa’s Moroccan Beef Stew 
Nyssa joined the McGregor team last year and helped  
serving on the tasting deck. She has extensive background  
as a professional chef, so we called on her expertise for  
this year’s Black Russian Bash and people loved this recipe.

2lbs cubed top round
2 sweet potatoes, cubed
1 large onion, sliced
2 medium carrots, diced
1 celery stalk, diced
5 cloves of garlic, chopped
1 Tbsp fresh ginger, chopped
1 tsp fresh lemon zest
1 small can of diced tomatoes
1 can of chick peas, drained and rinsed
1 bunch kale, chopped
¼ - ½ cup of golden raisins, adjusted to your taste
½  cup sherry
2 cups beef broth
2 Tbsp olive oil
4 Tbsp butter
Salt and Pepper, to taste
1 Tbsp Ras El Hanout Spice Mix  

Ras El Hanout Spice Mix:
Makes 8 Tbsp
2 tsp ground nutmeg
2 tsp ground coriander
2 tsp ground cumin
2 tsp turmeric
2 tsp salt
2 tsp cinnamon

In a pot or Dutch oven set on medium high heat, add the  
2 Tbsp olive oil and heat until it starts to smoke. When the 
oil smokes, it ensures that you have now created a non stick 
surface. Add the beef and cook until browned. Pull beef from 
pan and set aside to rest. In the remaining oil and beef  juices, 
sauté the onions, garlic, ginger, carrots and celery, until lightly 
browned and fragrant. Add the beef, lemon zest, diced toma-
toes, sherry, beef broth and 1 Tbsp spice mix. Reduce heat 
to medium low and simmer for 1 ½ hours. Add cubed sweet  
potatoes and golden raisins and continue to simmer for ½ hr. 
Add chickpeas, kale, and butter and let cook ½ hr. longer, 
until beef is fork tender. Garnish with toasted almond halves 
and/or fresh cilantro. This recipe yields 6 hearty servings!

r e c i p e  c o r n e r

w i n e  s p e c i a l

We need room for the  
new wines in our warehouse! 

This sale continues until  
it’s gone!

2011 Dry Riesling  

3 for $45
6 for $75

12 for $110

Order now- it’s almost sold out!

1 ½ tsp ground ginger
1½ tsp smoked paprika
1½ tsp ground black pepper
1 tsp cayenne pepper
½ tsp cardamom powder
½ tsp ground allspice
½ tsp ground cloves
 

L i k e  u s  o n  F a c e b o o k !

facebook.com/mcgregorvineyard



2010 Black Russian Red 
2009 Black Russian Red 
2010 Rob Roy Red 
2009 Rob Roy Red
2011 Cabernet Sauvignon 
2010 Cabernet Sauvignon Reserve 
2009 Cabernet Sauvignon 
2009 Merlot
2011 Cabernet Franc 
2010 Pinot Noir Reserve 
2010 Pinot Noir 
2009 Pinot Noir 
Highlands Red (sold out ’til Spring)
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$59.99
$49.99
$44.99
$39.99
$29.99 
$29.99
$29.99
$27.99
$17.99
$29.99
$27.99
$29.99
$11.99

Red Wines

Dry White Wines
2012 Chardonnay Reserve 
2011 Chardonnay 
2011 Unoaked Chardonnay
2012 Unoaked Chardonnay
2012 Dry Riesling  
2011 Dry Riesling 

$24.99
$19.99
$16.99
$16.99
$19.99
$17.99

Semi-Dry/Semi-Sweet  
White Wines
2012 Emery Vineyard Seyval Blanc
Highlands White 
2012 Semi-Dry Riesling
2012 Cayuga White 
2010 Traminette  
2012 Muscat Ottonel
2012 Rkatsiteli-Sereksiya
Sunflower White

$17.99
$9.99

$17.99
$11.99
$15.99
$19.99
$24.99

$8.99

Rosé & Blush Wines
Dry Rosé d’Cabernet Franc (sold out ’til Spring)

Thistle Blush (sold out ’til Spring)

$14.99
$8.99

Sweet White Wines
2012 Late Harvest Vignoles (375 ml) 

2010 Late Harvest Vignoles (375 ml)

$23.99
$23.99

Sparkling Wines
2008 Blanc de Blanc  $29.99

5503 Dutch Street  |  Dundee, NY 14837   
(800) 272-0192  |  (607) 292-3999   
mcgregorwinery.com  |  info@mcgregorwinery.com

c l a n  c l u b  n e w s l e t t e r
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