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N E W S L E T T E R

What is life?
It is the flash of a firefly
in the night.
It is the breath of a buffalo
in the winter time.
It is the little shadow
which runs across the grass
and loses itself in the Sunset.
~ Crowfoot

Summer is here, rains have fallen and grapes are
growing. Life, my friends…from the moment earth,
rain, sun, spirit and hope gather together, to the
moment those things won’t help sustain us anymore, life is a gift; use it wisely. Life is good here on
Dutch Street and the vineyards have arisen from
the cold, freezing and long winter we endured.
Some vineyards in the region didn’t fare nearly as
well, so let’s all give thanks for the brilliant green life
before our eyes here at McGregor Vineyard.

Great wine grapes need love to thrive and for
nearly 30 years that love was provided by
Raymond Hughes, our vineyard manager from
the mid 1980s to last year. Sadly, he’s run across
the grass and lost himself in the sunset. We miss
his steadfast love and devotion; the wheel keeps
turning. Visit us when you can, appreciate the
true fruits of his labor, and as you look out across
our vineyard spend a moment by yourself and
thank him for caring so much.
I’m essentially giddy over the wines featured in
this month’s Clan Pack…they are so delicious!
The first is a classic Finger Lakes Riesling…our
2013 Riesling is medium sweet, has great acidity
and fruit abounds…it’s addictive! The second
is our 2012 Cabernet Franc Reserve- a stunning
vintage packed with ripe berry character,
nuanced oak and soft, ripe tannins…it’s a
beauty. I’m honored to offer these wines to you
and I hope you appreciate them as much as I do!
Cheers,
John McGregor
july 2014
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AUGUST

16TH
Picnics by the McGregor pond are an August tradition that winery. Founders Bob & Marge McGregor
started this tradition back in the early 1970s and
have occurred annually ever since. The friendly
folks from Gale Wyn Farms in Canandaigua, NY will
be on hand to cater us with their unbeatable Pig
Roast with all the picnic fixings! We will be grilling
fresh corn on the cob in the afternoon and the
wine, of course, will be plentiful!
Another staple of our picnics is the great music of
Lifetime Clan Club member Walt Atkison who will
be driving up from North Carolina to entertain us
throughout the afternoon. Walt plays some of the
finest guitar and harmonica you’ll ever be treated
to. Additional picnic traditions include blind wine
tastings, a live auction of wines from our wine
library, silent auctions, raffles, incredible sales on
numerous wines and general merriment! One way
to make the day even more rewarding is a request
we make to you…prepare an appetizer to share
with the crowd. Be creative (use some McGregor
wine!) and please keep in mind that we won’t have
the ability to heat/chill what you bring! Please don’t
bring dessert as we’re taking care of it…
We will have chairs under the tents but we strongly
suggest you bring a comfortable lawn chair. The
picnic is rain or shine… Regardless of the weather,
it’s sure to be one of the most memorable days of
summer.
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P I C NI C S C HE D UL E :
11:30 Registration for the picnic
begins
1:00 Picnic officially starts
Roasted corn on the cob all the day
2:00 Red and White Wine Blind
Tasting...McGregor wines vs. other
local wines!
3:30 “From the Library” Live Wine
Auction… many, many vintages of
our wines pulled from storage!
4:30 Annual Picnic Picture
5:00 Pig Roast! tossed salad, baked
beans, salt potatoes & butter,
applesauce, coleslaw, macaroni
salad, rolls, & locally made dessert
6:30 Picnic winds down…
winery continues to be open
until 8 pm!

rain or shine!

clan club picnic

Fare Thee Well

Reservations or cancellations are required
by August 8th!

$30 per member &
$40 per guest

CHEERS!
T HIN G S T O K E E P IN M IN D :
It’s a long, fun day but the picnic does end—
pay attention to the amount of wine you consume
(nonalcoholic refreshments are available)!
We provide many chairs, but suggest you bring
your favorite lawn chairs for the day. Bring your
raincoat and umbrella just in case… the picnic
will go on even with rain!
Make your lodging reservations sooner than later!
Bring an appetizer to share
Don’t wait until the end of the picnic to visit the
winery (open to the public until 8 pm)
Visit www.yatesny.com, www.keukawinetrail.com
and www.hammondsport.org for listings of places
to stay. If you haven’t done so already, make
reservations now as it is a very busy time of
the year for tourism and accommodations
are limited!!!

Like us on Facebook!
facebook.com/mcgregorvineyard

Ray Hugh es
It’s with a sad heart that I share
news of the passing of Raymond
Hughes. I’ve known Ray since the
mid 1980s when he became a
member of the McGregor Vineyard
family, hired to manage the
vineyard. I was a young teenager
and worked under him in the vineyard for a long time. He’d come
from a vineyard family and became
rather legendary in the Finger Lakes
grape growing community as one of
the smartest and most skilled grape
growers bar none. He loved what
he did and often worked long into
the night out in our vineyard. Our
vines became his babies and he
cared for them as such; so much
so that my mother once
declared that our vineyards were
his. He worked with our vines for
almost 30 years and my family
spent many, many times talking
about Ray at the dinner table and
blessing his devotion.
Ray was a rogue in the best sense
of the word and it is fitting that
he passed peacefully in his sleep
on Independence Day.
Sail on Brother Ray!

july 2014

3

serendipit y

Blu eb erry
farm

U-PICK ORG ANIC BLUEBERRIES

If you aren’t already aware, I live on a farm about 15 minutes from the winery and have
four acres of organically grown blueberries operated as a u-pick patch.
If you’re in the area during mid-July throughLabor Day weekend,
I invite you to visit this easy picking, high bush blueberry patch! It is open from dawn to dusk,
seven days a week at 3455 Chubb Hollow Road, Penn Yan 14527.
You can get information by calling me at 607-368-7151.
For immediate updates, you can “like” the farm on Facebook— just search for “Serendipity Farms.”
If you can believe it, the blueberries are just $1.70 per pound to pick
and I will have pints at the winery for $4 per pint.

UPCOMING K EUK A L AK E WINE TR AIL EVENT

Harvest Celebration of Food & Wine
September 13-14, 2014

Experience the scents and sights of this exciting season in wine country. Come taste the exquisite
wines of Keuka Lake and sample delicious dishes highlighting the region’s seasonal produce. Wineries
are abuzz with energy during harvest – it’s a fun time to learn from tasting room staff and to enjoy a first
sip of recently released wines. Event hours: Saturday 10am-5pm, Sunday 11am-5pm.
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!

McGregor is proud to be a Finger Lakes Riesling Challenge Winner!
Our 2012 Semi-Dry Riesling was awarded
“Best Medium Sweet Riesling” at the
Finger Lakes Riesling Challenge at the Wine
Symposium of the Finger Lakes. This
competition was solely for Finger Lakes
Rieslings and was judged blind exclusively
by Finger Lakes wine makers!
Congratulations to the Best Rieslings in 5
different categories: Sheldrake Point, McGregor
Vineyard, Dr. Frank, Red Newt, & Wagner.

4

clan club newsletter

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

2012 Cabernet Franc Reserve
$24.99 per bottle retail

Special Clan Pack Pricing
Special Clan Pack Pricing (good until August 17)
Mix/Match with the 2013 Riesling to receive special pricing

$21.24 per bottle for 3-5 bottles
15% discount + 1/2 price shipping

$19.99 per bottle for 6-11 bottles
20% discount + 1/2 price shipping

$18.74 per bottle for 12-23 bottles
25% discount + free shipping

$17.49 per bottle for 24+ bottles
30% discount + free shipping

T

he grapes for this Cabernet Franc were estate grown and harvested by hand on
October 9-10. Two sections of vineyard were selected. In the first, a total of 2.12 tons
of grapes were picked at 23 brix, 0.79 TA and 3.14 pH. They were crushed, inoculated
with yeast and fermented for eight days at 66-72 degrees. 100% malo-lactic fermentation
was completed. The second parcel yielded 4.25 tons of fruit with 23 brix sugar, 0.78 TA
and 3.28 pH. These grapes were crushed and inoculated with yeast and fermentation
lasted for seven days at 66-78 degrees. 100% malo-lactic fermentation was also completed. The wine was pressed and then transferred into oak barrels on December 11,
2012 and aged for 13 months. The wine was egg white fined, stabilized, filtered and then
bottled on June 11, 2014. The finished wine has 0.67 TA, 3.46 pH, 15.5% alcohol and
0.25% residual sugar. 450 cases produced.
This release of Cabernet Franc Reserve is concentrated and focused. It has a deep,
garnet red color and aromas that remind me of ripe summer berries, particularly raspberries. These berry aromas are found on the palate as well, along with bright cherry, sweet
oak and black tea. Smooth tannins linger on the palate. This wine is drinking wonderfully
right now in its youth, but should develop nicely over the next 3-5 years. Enjoy with all
your summer grilling experiences.
july 2014
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i n t h i s m o n t h’s c l a n p a c k

2013 Riesling
$19.99 per bottle retail

Special Clan Pack Pricing
Special Clan Pack Pricing (good until August 17)
Mix/Match with the 2012 Cabernet Franc Reserve to receive special pricing

$16.99 per bottle for 3-5 bottles
15% discount + 1/2 price shipping

$15.99 per bottle for 6-11 bottles
20% discount + 1/2 price shipping

$14.99 per bottle for 12-23 bottles
25% discount + free shipping

$13.99 per bottle for 24+ bottles
30% discount + free shipping

A

total of 5.41 tons of clean, ripe, estate grown fruit were harvested by hand on
November 4, 2013. The vines picked for this wine now average nearly 40 years
of age. At harvest, the grapes had 22 brix sugar, 0.73 TA and 3.08 pH. The grapes were
de-stemmed, pressed and inoculated with yeast. Fermentation lasted 19 days at 5860 degrees. The wine was cold and heat stabilized and filtered. It was bottled March
18-20, 2014. The finished wine has 0.75 TA, 2.97 pH, 10.5% alcohol and 4% residual
sugar. 323 cases produced
This medium sweet Riesling displays an exceptional balance of Finger Lakes racy acidity and residual sugar. Intense aromas of stone fruit (apricot, peach, nectarine), melon, tropical citrus fruit carry through on the palate with additional hints of honey. This
medium bodied wine is mouthwateringly refreshing and delicious! Enjoy all summer long
and easily over the next few years. Excellent with your favorite summer pies- strawberry/
rhubarb, peach crumble and apricot.

6

clan club newsletter

recipe corner

Brie & Mushroom Tart
Adapted from A Gourmet’s Guide to Mushrooms
Tart Pastry:
2 C flour
Pinch of salt
½ C butter
Spinach-Brie filling:
2 Tbs butter
6 oz. mushrooms, sliced (Chanterelles work great)
2-3 Tbs shallots, diced
8 oz. spinach leaves, rinsed and shredded
10 oz. Brie, rind removed and cubed
3 eggs
2/3 cup half & half
Salt and pepper to taste
For the pastry, sift flour and salt in to a large bowl; cut
in butter until mixture resembles fine crumbs. Add
about 3 tablespoons cold water and mix to form firm
dough. Roll out on lightly floured surface and line it in
an 8 inch greased tart pan. Prick shell and chill for 15
minutes. Preheat oven to 400 degrees and bake shell
for 10-12 minutes. Remove from oven and reduce
temperature to 350.
Cook mushrooms/Chanterelles over medium heat
with the butter, stirring occasionally. After 5 min. add
shallots and continue cooking for about 10 minutes.
Note, if using button mushrooms cooking time will be
reduced; mushrooms should be just cooked through.
Add spinach and cook until wilted. Drain excess liquid
with a sieve and transfer mixture to pastry shell. Tuck
Brie cubes into spinach. Beat eggs, half & half, salt
and pepper and pour over spinach. Bake 30-35 minutes until filling is set. Serve warm or cold.

WINERY HOURS
June-October:
Open daily 10am-6pm
July-August:
Sunday-Thursday 10am-6pm
Friday & Saturday 10am–8pm
November-May:
Open daily 11am–5pm

W NES

FROM THE CELL A R
As many of you know, we cellar a lot of
our wines to gain greater understanding
of how various vintages of wine mature
with time in the bottle. We’ve shared
many of these wines over the years with
“From the Library” tastings as well as
with our wine auction at the Clan Club
Picnic. Well, these efforts aren’t enough
and we need to make some more room
for cellaring more current vintages.
So, here are some offerings that taste
delicious right now and are available in
very limited quantities. Give us a call if
you would like make a purchase!

2008 Dry Riesling Reserve

$30

2003 Merlot
$40
2002 Rob Roy Red
$50

S um m er Live Music
at t h e W in ery
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.
Misfit Karma
Buford & Band
John Bolger
Ben Borkowski & Friends
Clan Club Picnicno music in the tasting room
August 23 Tropical Cream
August 30 Alec Smith
July 19
July 26
August 2
August 9
August 16

july 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

july 2014

Red Wines
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
2012 Cabernet Franc Reserve
2010 Pinot Noir Reserve
2010 Pinot Noir
2009 Pinot Noir (SALE-originally $29.99)
Highlands Red

$59.99
$49.99
$44.99
$39.99
$29.99
$29.99
$29.99
$27.99
$24.99
$29.99
$27.99
$25.00
$11.99

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

$24.99
$19.99
$16.99
$16.99
$19.99

2012 Late Harvest Vignoles (375 ml)
2010 Late Harvest Vignoles (375 ml)

Sparkling Wines
2011 Sparkling Riesling (coming soon)
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$12.99
$9.99
$17.99
$11.99
$19.99
$19.99
$24.99
$8.99

$14.99
$14.99
$8.99

Sweet White Wines

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

2012 Emery Vineyard Seyval Blanc
Highlands White
2012 Semi-Dry Riesling
2012 Cayuga White
2013 Riesling (new release)
2012 Muscat Ottonel
2012 Rkatsiteli-Sereksiya
Sunflower White

$23.99
$23.99

