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N E W S L E T T E R

When to regions, when to sacrifices
deep purple stains fall like rains,
wine opens the doors amazed,
and into the shelter of the months
flies its body of soaked red wings.
From “Ordinance of Wine” Pablo Neruda

It amazes me that summer is over, harvest looms
on the horizon and soon deep purple stains will fall
like rains from the press pad! Fall is such a beautiful
time to be in the Finger Lakes. The landscape
is painted in vibrant colors, roadside fruit and
vegetable stands are overflowing with the bounty
of the land, the smell of fresh grapes is everywhere
and everyone seems to be smiling. I do hope many
of you will be able to experience the magic of fall
in the Finger Lakes with us. Whether you are on an
impromptu day trip or a week-long adventure, no
place beats autumn in the Finger Lakes!

I’ve included two delicious fall inspired wines
for the September pack. First: 2013 Rkatsiteli-Sereksiya. The 2013 vintage was a generous
one indeed. Not only was outstanding varietal
character offered to us but it was provided in
large quantity. Fortunately for us, this meant
a larger than usual picking of Rkatsiteli and
Sereksiya Rosé grapes which we blend together
as a crisp, refreshing dry/off dry white wine. It’s
literally been years since we’ve been able to offer
it as a Clan Pack selection and you won’t be
disappointed with this one! The other selection
this month is the recently bottled 2011 Pinot Noir
Reserve. This young Pinot has striking aromas,
fruit character and tannins. Let this one breathe
for 12-24 hours and it really opens up. I hope you
all had a wonderful summer and now on to
a spectacular fall!
Cheers,
John McGregor
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This year we dive into the barrels of 2013 red
wines and what a vintage it is! We have been
treated to a string of successive benchmark/
incredible growing seasons and 2013 is certainly
included. Simply put, this vintage is stunning!
Attendees of this event get to sample these reds
as “works in progress” and the tastings are open
to Clan Club members and guests only so find
some friends and family who appreciate fine red
wines and bring them along.

NOVEMBER 1 & 2
NOON, 2PM & 4PM
DECEMBER 6 & 7
NOON, 2PM & 4PM
DECEMBER 13
NOON & 2PM
$30 per member &
$40 for guests
Reservations are required!!!
The winery will also be open for regular
tasting during the event.

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 and I encourage you to wear
comfortable clothing and an extra layer as the
barrel room is cool and it gets chilly sitting there
for this amount of time.

We will sample estate grown
Pinot Noir, Sangiovese, Merlot,
Cabernet Franc, Rob Roy Red
Cabernet Sauvignon, &
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
2013 reds, we will gather in the tasting room to
indulge in a wonderful assortment of gourmet hors
d’oeuvres prepared by Jane Russell of Around the
Corner Catering and sample wines from the
current wine list.

R E D W I N E B A R R E L TA S T I N G M E N U

Stroganoff Duo: Beef & Mushroom, Egg Noodles with Sweet Butter & Parsley
Winter Greens with Blue Cheese & Cranberries
Butternut Squash & Apples
Chocolate Sundae Cake with Cinnamon Whipped Cream
Please let us know if you have any food allergies/preferences (gluten, vegan, vegetarian, etc.)
at the time of your reservations
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CHEERS!
dir t from the vineyard
The vineyard is in fine shape regardless of
the press our region is receiving about last
year’s long, cold winter. Yes, some vineyards
in the area fared quite poorly, but agriculture
is about location, location, location and our
vineyard is looking good! We need a nice
string of warm sunny days to ripen the fruit
up now and only time will tell how that goes.
David Garlick, our vineyard manager, was
able to keep pests and mildews at bay even
though the humid summer created prime
conditions for problems to arise. The
vineyard looks great!

juice from the winery
Last year’s harvest yielded twice as much
fruit as we typically see, rising our production
for 2013 to around 20,000 gallons. Needless to say wine maker Jeff Dencenburg has
his hands full with bottling, racking tanks,
topping off barrels and getting ready for this
year’s crush. It’s really an incredible feat of
coordination for one person…kudos Jeff!

T ips on t h e
T ast in g Room
We always have a strong focus on
offering a selection of unique local/NY
products and we’ve recently stocked
a few really great new ones! Northern
Farmhouse Pasta from Roscoe, NY
uses locally sourced organic grains
for their handmade pastas and we
now have a nice selection of them to
choose from. Two recent Cornell graduates are now producing a line of breadsticks of various flavors and created
them to be paired with specific wines.
We also have local cheeses, pottery,
grape juice, jams and mustards, grape
seed oil, flavored oils and handmade
soaps! Stock up this fall in the gift shop
and proudly buy local!
R e m i n d e r : Fall is a very busy time
on the tasting deck; please have
patience on the hard working wine
servers. Mid-week and pre-noon visits
are the quietest times to visit the winery
and the likeliest times you’ll have the
most relaxing visit. Please remember
we close at 6pm and the servers are
ready to clean up and head home after
a long day of serving wine. Groups
showing up right at the end of the day
will be offered an abbreviated tasting.
Thanks for understanding!
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UPCOMING K EUK A L AK E WINE TR AIL EVENT

KEUKA HOLIDAYS

November 8 & 9 | November 15 & 16
Ring in the holiday season at one of our Keuka Holidays weekends … every year a sell-out!
The seven member wineries offer tastes of their finest wines complemented by small plates of hearty
winter foods. Ticket holders receive a handmade grapevine wreath at their starting winery and collect
an ornament at each winery. The wineries will be alive with holiday decorations and cheer, and
gift shops stocked with unique and locally crafted items perfect for holiday gift-giving!
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!

SEREKSIAYA ROZOVAYA

a k a S e r e k siya Rosé an d Rk at sit eli
Sereksiya is a rare vitis vinifera grape of Moldovan origin and McGregor Vineyard is currently the only
grower and producer of it in the United States. We acquired the scion wood for grafting in 1979 from a
friend at USDA Agriculture Quarantine in Maryland and produced our first vintage of it in 1985. After a
few years, we began blending it with the white grape Rkatsiteli and have kept it as a blending grape ever
since. Unfortunately, there is scant information about this grape available (try a google search), so needless to say, it’s rare and delicious!
We were given the grafting wood of the Rkatsiteli at the same time and produced wine from the grapes
beginning in 1985 as well. This is a much more common vinifera grape variety and one of the oldest wine
making grapes known with evidence dating back 5000 years! The grape was likely the most widely planted wine grape in the world until the 1980s. While this may be the case, it is virtually unheard of in the
United States. We are one of two producers in the Finger Lakes and there are literally only a few others in
the country using this delicious wine grape.
We’ve produced the blend of these two grapes for nearly 30 years. Typically, we are not able to produce
enough of this wine to feature it in a Clan Pack. Fortunately, the 2013 harvest was large enough and of
high quality which allow it to be included in this month’s pack. I hope you enjoy it as much as we all do
here at the winery!

Like us on Facebook!
facebook.com/mcgregorvineyard
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in this month’s clan pack

2013 Rkatsiteli-Sereksiya
$24.99 per bottle retail

Special Clan Pack Pricing
Special Clan Pack Pricing (good until October 31)
Mix/Match with the 2011 Pinot Noir Reserve 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

A

total of 4.12 tons of estate grown clean fruit was harvested by hand on October 22,
2013. At this time the grapes had 19.6 brix natural sugar, 1.05 TA and 3.10 pH.
The grapes were de-stemmed, pressed and inoculated with yeast. A cool fermentation at
temperatures of 56-60 degrees lasted for 15 days. The wine was cold and heat stabilized
and filtered prior to bottling. Bottling took place on July 2, 2014. The finished wine has
0.77 TA, 3.27 pH, 0.75% residual sugar and 11.6% alcohol. 261 cases produced.
This pale, golden wine is nearly clear in the glass. It has a bright aroma of citrus fruit and
hints of spice. It is incredibly refreshing and complex on the palate, particularly for such a
light wine. It is reminiscent of the fruitiness of a dry Riesling, spiciness of Gewürztraminer,
herbaceousness of Sauvignon Blanc and finishes with an Albariño-like salty sea breeze
character. This is quite an interesting wine and is best enjoyed in its youth over the next
year. Enjoy with fennel au gratin, grilled trout and chicken and the latkes featured in the
recipe corner.
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in this month’s clan pack

2011 Pinot Noir Reserve
$29.99 per bottle retail

Special Clan Pack Pricing
Special Clan Pack Pricing (good until October 31)
Mix/Match with the 2013 Rkatsiteli-Sereksiya to receive special pricing

$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

T

his Pinot Noir is crafted from two distinct estate grown Pinot Noir clones. The grapes
from Clone 7 were harvested by hand on September 29, 2011. A total of 3.2 tons were
picked at 21.4 brix natural sugar, 0.72 TA and 3.23 pH. The grapes were de-stemmed,
inoculated with yeast and fermented for 10 days at 66-78 degrees. The wine went through
a complete secondary fermentation. A total of 1.6 tons of the second clone, Mariafeld, was
harvested by hand on October 5, 2011 and the grapes had 21 brix natural sugar, 0.68 TA and
3.25 pH. The grapes were de-stemmed, inoculated with yeast and fermented for eight days
at 63-76 degrees. This wine also went through a complete secondary fermentation. The wines
were blended and aged in French oak barrels for 25 months. The wine was egg white fined,
cold stabilized and filtered prior to bottling. The finished wine has 0.65 TA, 3.54 pH, 0.25%
residual sugar and 12.5% alcohol. 286 cases produced.
Once in the glass, this Pinot Noir is bright garnet red and offers the taster very fragrant
aromatics of ripe red fruits, berries and spice. It is medium bodied on the palate and hints of
raspberry, cherry, plum and spice pleasantly blend together. Soft tannins lead to a lingering
finish. This young Pinot Noir benefits from opening and letting breathe for 6-12 hours.
Best consumed over the next 3-6 years.
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recipe corner

Beet and Carrot Latkes
Adapted from Bon Appetit
Yields 6-8 latkes
2 medium beets, peeled and coarsely shredded
2 medium carrots, peeled and coarsely shredded
1 medium onion, peeled and coarsely shredded
2 large eggs
1/4 cup all purpose flour
Salt and Pepper to taste
3 tablespoons grape seed oil (olive oil is an alternative)
Crème fraiche or sour cream
Fresh chives, minced
Preheat oven to 300 degrees and place a parchment
paper-lined baking sheet in the oven.
Combine beets, carrots and onion, mix in eggs, add
flour, salt and pepper and blend well. Heat half the
oil in a large skillet over medium heat. Spoon 1/3 cup
of the beet mixture for each pancake, drop into skillet
and flatten into ¼-inch thick cakes. Cook until brown
and cooked through, about 4 to 6 minutes per side.
Transfer latkes to the baking sheet in the oven to keep
warm while cooking another skillet of cakes. Add the
other half of the oil to the pan, and make remaining
latkes. Serve warm with a dollop of crème fraiche or
sour cream and sprinkle with minced chives.
This is a perfect pairing for the Rkatsiteli-Sereksiya
and probably not too bad a choice to pair with the
Pinot Noir Reserve as well!

WINERY HOURS

W NES
clan club picnic
specials
We know you can’t all possibly
make it to the annual picnic and
take advantage of the incredible
wine sales we have for the day,
so here are a few of them now.
Stock up and enjoy these great
wines at a super price.
These prices are good until
the end of September.
Call now!

2009 Pinot Noir
(reg. $29.99)

6 for $100, 12 for $180
2009 Cabernet Sauvignon
(reg. $29.99)

June-October:
Open daily 10am-6pm

6 for $100, 12 for $180

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

2012 Dry Riesling

November-May:
Open daily 11am–5pm

(reg. $19.99)

6 for $75, 12 for $110
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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
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Red Wines
2010 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
2011 Pinot Noir Reserve
2010 Pinot Noir Reserve
2010 Pinot Noir
2009 Pinot Noir (SALE-originally $29.99)
Highlands Red

$59.99
$44.99
$39.99
$29.99
$29.99
$29.99
$27.99
$24.99
$29.99
$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
$16.99
$19.99
$24.99

2012 Late Harvest Vignoles (375 ml)
2010 Late Harvest Vignoles (375 ml)
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$14.99
$14.99
$8.99

$23.99
$23.99

Sparkling Wines
2011 Sparkling Riesling (new release)

8

$9.99
$17.99
$11.99
$19.99
$19.99
$24.99
$19.99
$8.99

Sweet White Wines

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

Highlands White
2012 Semi-Dry Riesling
2012 Cayuga White
2013 Riesling (new release)
2012 Muscat Ottonel
2013 Rkatsiteli-Sereksiya (new release)
2013 Gewurztraminer
Sunflower White

$29.99

