
 Wine, 
    one sip of this 
                  will bathe 
   the drooping spirits 
           in delight 
 beyond the bliss of          
                        dreams. 
     Be wise and taste. 
            
                -John Milton

After such a long, cold Northeast winter Milton’s words 
seem to be more enticing than I can ever recall! Thank 
goodness for a well-stocked wine cellar and friends and 
family to share in its delights. The buds on the vines are 
now starting to burst open, song birds are back on the 
trellis wires and the fruits of last year’s labor are now  
entering the bottle…life is good!  

Lately, the Finger Lakes wine and grape industry is  
garnering attention all over the world and we couldn’t 
be happier. World renowned grape growers and wine 
makers are visiting, purchasing vineyard land and 
digging their heels in. It’s very rewarding to know thatall 
the sweat, toil and uncertainty we experienced over the 
last forty years has convinced others of the viability 
ofvinifera grape growing and wine making in this 
spectacular region. We welcome the newfound interest 
and desire.
 
Some people believe Rosés are wines only meant to 
be enjoyed in the warmer months.I believe it’s a 
perfect wine all year long. Regardless, it clearly is a 
great summer wine which is why I chose to include two 
dry rosés in this month’s Clan Pack. Try them out now, 
take advantage of the great Clan Pack special pricing 
and stock up for summertime! The 2013 Rosé d’Caber-
net Franc is crisp and “zingy” on the palate and follows 
in the footsteps of its preceding vintages as a great, 
balanced wine. The 2012 vintage was awarded “Best 
Rosé in NY” and the 2009 “Best Vinifera Rosé” at the 
NY Wine & Food Classic! I’m also very excited about the 
2013 Pinot Noir Rosé, our first vintage of this delightful 
wine since 2006. 
  
Cheers!     
 
John McGregor

McGregor Vineyard

clan club
N E W S L E T T E R
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Seating is limited to 15 guests per session. 
Please call us at 800-272-0192 

to make a reservation! 
$30.00 per person

McGregor Vineyard invites you to join 
them July 18-20 for a premium tasting 
experience. Sit down and settle in for a 
formal tasting led by cheese and wine 
educator (and huge McGregor fan), Dan 
Belmont. He’s joining us from NYC and  
is bringing with him some of the best  
artisan cheese available! Over the course 
of the hour-long session, Dan will pair 
six of McGregor’s finest wines with six 
delicious cheeses perfect for a summer 
afternoon. Throughout this totally tasty 
journey, you’ll learn practical tips like  
pairing principles, the care and storage  
of cheese and wine, paired with wild  
anecdotes about the historic origins of 
some of the world’s most famous  
fromage. Dan’s style of education is  
relaxed, conversational (and often  
hilarious) as he answers the age-old 
questions: “Can I eat the rind?” “Why do 
fancypants people swirl and slurp their 
wine?If you’re lucky, he’ll even tell you 
about those Diva Cows.

FRIDAY – SATURDAY, 
JULY 18-19 AT 11:30AM, 

2:00PM & 4:30PM

SUNDAY, JULY 19 AT 
11:30AM & 2:00PM

A n n u a l  C l a n  C l u b  P i c n i c
Saturday, August 16th

 
Details coming in the July Newsletter!

If you are planning on attending,  
I encourage you to find overnight  

accommodations now!

s a v e  t h e  d a t e !

S umm e r  L i v e  M u s i c  
a t  t h e  W i n e r y 

Visit us from 5-8pm on Saturday evenings  
in July and August and enjoy some free  
performances by local musicians. Assorted 
local cheese, fruit plates and wine by the glass 
are all available for your enjoyment! The music 
will be in our back tasting room. Please note: 
we will only have wine tastings available on the 
front deck during these performances.
 
July 5       Ben Borkowski & Friends
July 12       John Bolger
July 19       Misfit Karma
July 26       Buford & Band
August 2    John Bolger
August 9    Ben Borkowski & Friends
August 16  Clan Club Picnic-  
                 no music in the tasting room
August 23  Tropical Cream
August 30  Alec Smith
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A celebration of the excellence of the region’s 
grape growers and winemakers, the Wine 
Symposium of the Finger Lakes includes the 
Finger Lakes AVA Riesling Challenge wine  
competition. The Grand Tasting Event on 
Friday, June 13, 2014, will showcase the wines 
of the winners, and trophies will be awarded to 
the competition winners. Our 2012 Semi-Dry 
Riesling is a gold medal winner in the 2014 
competition and John McGregor will be on 
hand serving this wine plus a few other wines 
during this Grand Tasting.  

On Saturday, June 14, 2014, Michael Warren 
Thomas of savorlife.com, welcomes  
Symposium registrants to a day of wine tasting 
and learning, alongside international experts, 
about the Finger Lakes American Viticultural 
Area (AVA) in the context of the world’s key 
wine producing regions.

A structured tasting seminar on the principles 
of pairing food and wine is followed by break-
out seminars by acclaimed industry experts on 
cool-climate white, red, and sparkling wines. 
A keynote address and an exquisite five-
course luncheon concludes the symposium. 
A sold out crowd of enthusiasts, Finger Lakes 
growers and winemakers, and New York State 
dignitaries participated in the inaugural 2013 
Wine Symposium.

For information and tickets, visit  
winesymposiumfingerlakes.com

JUNE 
13 & 14

Our 2010 Black Russian Red (a featured 
wine in the January 2014 Clan Pack)  
and our 2010 Rob Roy Red (a featured  
wine in the November 2013 Clan Pack) 
were each rated 87 in the May edition of  
Wine Enthusiast magazine.  
 
Here’s what they had to say:

2010 Black Russian Red: Whiffs of ripe 
black cherries, vanilla and spice, along  
with delicate hints of soil and barnyard, 
mark this unusual blend of Saperavi and  
Sereksiya grapes. Tart black-fruit flavors 
accented with swathes of fresh herbs are 
a bit lean on the palate, but the acidity is 
gentle. It’s dry and easy drinking in style 
with smooth, gentle tannins.

2010 Rob Roy Red: Rich black-cherry  
pie, vanilla and spice notes mark this 
intensely aromatic Bordeaux-style blend 
made of 60% Cabernet Franc augmented 
with equal proportions of Cabernet  
Sauvignon and Merlot. The palate is bright 
with tart sour-cherry flavor wrapped in 
layers of velvety smooth tannins. Finishes 
moderately long.  

C H E E R S !



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 

BBQ at the Wineries 
June 21 & 22  |  June 28 & 29

 
Taste delicious barbecue and grilled foods prepared with the flavors of local sauces, rubs, and  

marinades.  From Riesling to Cabernet Franc, join us for the 13th year of this popular event and have 
fun exploring how well wine can pair with mouth-watering barbecue and summer side dishes.  

Keuka Lake’s own Chef Lerman will be on hand serving a great BBQ picnic dishes using his delicious 
line of sauces and marinades. Early summer is a beautiful time to visit Keuka Lake and enjoy each of 

our wineries’ own spectacular views. This event is so popular, it will be heldon two weekends!   
Get your tickets today at keukawinetrail.com, by calling the Trail at 800-440-4898 or by visiting  

your local Wegmans market. 
 

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! 
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A Rosé Soirée 

June 7th 5-10 pm- Linden Street, Geneva NY

So what’s the idea? It’s an event early this summer highlighting Finger Lakes Dry Rosé while creating  
a classic soirée style celebration, held outside, on Linden Street, in Geneva NY- a quaint, romantic 

alley lined with brick that is home to Microclimate Wine Bar. Dry Rosé producers of the Finger Lakes 
will be on hand to sample and sell their beautiful Rosé wines. We are inviting you to gather some  
good company and join us to celebrate these lovely wines. John McGregor is pouring both the  

Rosé d’Cabernet Franc and Pinot Noir Rosé- come say hello!

Pre-purchase your ticket online for a discounted rate or purchase the day of (all proceeds being  
donated to UG Artists, Love Geneva and Geneva Community Projects). Your ticket will get you  

6 samples of unforgettable Rosé, a commemorative glass and entrance into the event. Come dressed 
to impress in your favorite shade of Rosé. Normal Bread and the FLX Cheese Trail will be available  

on-site or choose your favorite downtown restaurant to order take-out! There will be live street  
performances throughout the evening. Find more info at fingerlakesrose.com

L i k e  u s  o n  F a c e b o o k !
facebook.com/mcgregorvineyard



2013 Rosé d’Cabernet Franc
$14.99 per bottle retail

Special Clan Pack Pricing  
(good until Father’s Day June 15)

Mix/Match with the 2013 Pinot Noir Rosé

$12.74 per bottle for 3-5 bottles  
15% discount + 1/2 price shipping

$11.99 per bottle for 6-11 bottles  
20% discount + 1/2 price shipping

$11.24 per bottle for 12-23 bottles  
25% discount + free shipping

$10.49 per bottle for 24+ bottles  
30% discount + free shipping

5

his wine is crafted from hand-picked, estate grown grapes harvested on  
October 10, 2013 at 21brix natural sugar, 0.60 TA and a 3.24 pH. The grapes 

were de-stemmed and cold-soaked overnight. The must was then pressed and  
inoculated with yeast. A cool fermentation (58-60 degrees) lasted for 35 days.  
The wine was cold and heat stabilized. It was filtered and bottled on March 27, 
2014. The finished wine has 0.57 TA, 3.42 pH, 0 % residual sugar and  
12.1% alcohol. 290 cases produced.

This Rosé d’Cabernet Franc is vibrant and has a delicate, light pink-orange color.   
Its aromas and flavors remind me of sour cherries, apples and strawberries  
with nuances of fresh herbs. It is very light, crisp and refreshing on the palate.   
Drink now through 2015. Pairs well with Oysters Rockefeller, Shrimp Scampi 
(see this month’s recipe corner), pan fried fresh water perch and cheese/c 
harcuterie platters.
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i n  t h i s  m o n t h ’s  c l a n  p a c k



his wine was crafted from hand-picked, estate grown grapes harvested on 
September 24, 2013 at 19 brix natural sugar, 0.65 TA and a 3.10 pH.  

The grapes were de-stemmed and cold-soaked overnight. The must was then  
pressed and inoculated with yeast. A cool fermentation (58-60 degrees) lasted for  
30 days. This wine went through 100% malolactic fermentation. It was cold and  
heat stabilized and then was filtered and bottled on April 2, 2014. The finished wine  
has 0.54 TA, 3.23 pH, 0 % residual sugar and 11.8% alcohol. 285 cases produced.

This Rosé has a beautiful light salmon pink color and is quite aromatic. It has enticing 
aromas and flavors of strawberry, tart cherries and hints of citrus zest. It is bright and 
refreshing on the palate along with a creamy, silky mouth-feel nicely balanced with  
exciting acidity. Drink now through 2015. Pairs well with smoked salmon, grilled lake 
trout and Mediterranean fare. 

2013 Pinot Noir Rosé
$14.99 per bottle retail

Special Clan Pack Pricing  
(good until Father’s Day June 15)

Mix/Match with the 2013 Pinot Noir Rosé

$12.74 per bottle for 3-5 bottles  
15% discount + 1/2 price shipping

$11.99 per bottle for 6-11 bottles  
20% discount + 1/2 price shipping

$11.24 per bottle for 12-23 bottles  
25% discount + free shipping

$10.49 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

6 c l a n  c l u b  n e w s l e t t e r
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Shrimp Scampi 
This recipe is quite a standard, simple dish but it’s 
absolutely delicious & a perfect early summer meal!   

5 tbsp. unsalted butter
2 tbsp. olive oil
1 lb. medium shrimp, peeled & deveined
Kosher salt & freshly ground black pepper, to taste
¼ tsp. crushed red chile flakes
4-6 cloves garlic, finely chopped
2 shallots, finely chopped
½ cup McGregor Vineyard Rose d’Cabernet Franc
¼ cup fresh lemon juice
1 tsp. lemon zest
1 lb. thin spaghetti, cooked
¼ cup roughly chopped parsley

In a skillet, heat 3 tbsp. of the butter with the oil 
over medium-high heat; season shrimp with salt 
and pepper, and add to skillet. Cook, turning once, 
until beginning to turn pink, approximately three 
minutes. Transfer to a plate and set aside. Add chile 
flakes, garlic, and shallots to skillet and cook until 
softened (about three minutes). Add wine, lemon 
juice and zest. Cook for about five minutes, until 
liquid is reduced by half. Add pasta, shrimp and 
toss with remaining butter. Sprinkle with parsley 
and serve with crusty baguette and remaining  
Rose wine. Enjoy!

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

W  N E
 S P E C I A L

2009 Pinot Noir
We need room in the warehouse for  

our newly bottled wines! Our 2009 Pinot 
Noir is outstanding right now. 

   
Purchase some for just  

$25 per bottle 
(reg. $29.99)  

and enjoy all summer long with  
your grilling adventures.

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

B l a c k  S h e e p  I n n  &  S p a
 

Debbie and Marc, owners of the Black 
Sheep Inn created a special offer for  
McGregor Clan Club members only.  
The Black Sheep Inn is a beautiful  

renovated octagon house located in  
Hammondsport and is open year round. 
And now, as a Clan Club member, you  
get special rates anytime you book for  

two or more nights (based on availability 
and all Inn policies)… this leaves more 

room in your budget for McGregor wine!   

All you need to do is mention code 
“MCG14” or enter it in the “Notes” section 

when booking online! 
Try the Inn out…you won’t regret it!  

www.stayblacksheepinn.com  
607.368.8471



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 
2011 Merlot (new release)
2011 Cabernet Franc 
2010 Pinot Noir Reserve 
2010 Pinot Noir 
2009 Pinot Noir 
Highlands Red
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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  

$24.99
$19.99
$16.99
$16.99
$19.99

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

$12.99
$9.99

$17.99
$11.99
$15.99
$19.99
$24.99

$8.99

Rosé & Blush Wines
2013 Dry Rosé d’Cabernet Franc
2013 Dry Pinot Noir Rosé
Thistle Blush

$14.99
$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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