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Leaves falling from the vine, 
wines fermenting away 
and reflections on the past year…

The years sure do seem to roll by a bit faster 
every year. As the first snowflakes of the  
season fall from the sky, it seems like I can  
still feel last year’s on my brow. We had a 
wonderful season here at the winery and the 
harvest was of quite nice quality albeit in small 
quantity. One of the highlights of the year is 
our annual Clan Club Picnic and this year was 
personally a very special one. For the first time 
in many, many years, the entire McGregor  
family was able to join in the festivities and 
meet many of you. It was truly a special day!

The wines I selected for this month’s pack 
will make a great addition to the Thanksgiving 
table. The 2011 Rob Roy Red is rich, concen-
trated and already very smooth. The 2013  
Dry Riesling is the other selection and it has 
superb balance and complexity. I hope that 
as we raise our glasses and give thanks at 
Thanksgiving with these wines many of you will 
be doing so as well. I wish everyone wellness 
and happiness in 2015…

Cheers, 
John McGregor

The McGregor Clan: front row, left to right: 
Anne McGregor Sheehan, Marge, Bob, John (& Max). 
back row: Doug Sheehan, Will Sheehan, J. Dakota Sheehan, 
Dave Heavner, Laura McGregor Heaver, Brennan Thurber, Lindsey 
Heavner Thurber, Sandy McGregor Riesman, Art Riesman.
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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.  

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 approx-
imately 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 buffet prepared by Jane Russell 
of Around the Corner Catering and sample wines 
from the current wine list.

An opportunity to purchase the 
2013 reds at a deep discount! 

A few seats still available at these times: 
 

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.

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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d i r t  f r o m  t h e  v i n e y a r d

Vineyard Manager David Garlick did a superb 
job of keeping powdery and downy mildews at 
bay this year. Pressure was very high during 
the damp days of summer but the fruit in our 
vineyard remained virtually disease free and we 
had quite literally, one of the cleanest vineyards 
in the region. Clean fruit translates to better 
ripening and finer wine…hooray!

Winter did affect us, but not drastically. Yields 
were down and a few varieties were hit particu-
larly hard. Our Sangiovese bore no fruit and the 
Rkatsiteli and Sereksiya Rosé also had very little 
fruit. On a bright note, the Gewürztraminer fruit 
was beautiful and our Riesling, Cabernet Franc, 
Cabernet Sauvignon, Saperavi and Sereksiya 
Charni are all of high quality. We were fortunate 
to have such wonderful fruit after a slow start 
to the growing season and a less than perfect 
summer. The 2014 vintage is certainly nothing to 
shake a stick at!

It’s never too late to plan ahead…
Mark your calendars now!
Annual Clan Club Picnic
Saturday, August 15, 2015

W I N E R Y  H O U R S
November-May:  

Open daily 11am–5pm 

June-October:
Open daily 10am-6pm

July-August:
Sunday-Friday 10am-6pm 

Saturday 10am–8pm

 

“An ad we realized might not be 

appropriate for the masses, but we figured 

it’d certainly give our Clan Club members 

a chuckle.”

Max is ready for winter,  
are you?
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A case of delicious wine delivered over the course of a year…
what could be better?

Give us a call today and give the gift of membership today!

$243 (NY, tax included) or 
$270 (outside NY, tax included) 

provides two bottles of McGregor wine shipped every other 
month, free tastings at the winery, extra discounts, etc…

Here’s a recap of what we sent out in 2014:

2010 Black Russian Red $59.99
2012 Unoaked Chardonnay $16.99
2012 Late Harvest Vignoles $23.99
2013 Rosé d’Cabernet Franc $14.99

2013 Pinot Noir Rosé $14.99
2012 Cabernet Franc Reserve $24.99

2013 Riesling $19.99
2013 Rkatsiteli-Sereksiya $24.99
2011 Pinot Noir Reserve $29.99

2011 Rob Roy Red $39.99
2013 Dry Riesling $19.99

The retail value of wine alone is nearly $300…
you all already know that the McGregor Clan Club 

is a phenomenal deal, so why not share it with friends and 
family! And don’t forget, you get $25 off your membership 

renewal with each membership you refer to us!  
 

G i v e  t h e  G i f t 
o f  t h e

C l a n  C l u b

f r o m  t h e  l i b r a r y 

It’s been a while since I’ve updated you on 
some of the delicious wines aging away in 
our wine library, so here’s what I’ve tried over 
the past few months! The 2006 Pinot Noir 
remains light, vibrant and enticing! I have 
enough of this in the library to part with a few 
bottles, so if you’re interested let us know! 
I recently opened the 2008 Riesling and it 
is simply gorgeous! I’ve released a case of 
this to the Rongovian Embassy Restaurant & 
Bar in Trumansburg, NY. I urge you to have 
a meal there and order a bottle of this sen-
sational Riesling. 2005 was a phenomenal 
growing season and the red wines we crafted 
that season appeared very cellar worthy. 
I opened a 2005 Cabernet Franc and our 
assumption rang true. The wine was rich, 
layered and intense. As the wine sat and 
breathed it opened up more and more, show-
ing off great complexity. A winner for sure!  
The 2002 Cabernet Sauvignon is also hold-
ing on very well and at 12 years old is still  
impressive. And lastly, I opened a 2007 
Black Russian Red, 30 Month Barrel  
Reserve in preparation for this year’s Barrel 
Tastings and it was stunning. A few days later 
I received the following note from a long-time 
Clan Club member who happened to have 
opened one recently as well. I think he sums 
it up quite well: 

“I had occasion last night to open the last bottle  
of wine in my wine rack, which happened to  
be a 2007, 30 month Barrel Reserve, Black  
Russian Red. I am not religious, but “Oh My 
God!” It reminded me of a 1997 Caymus  
Cabernet I had several years ago-which was one 
of the most outstanding wines I have ever enjoyed. 
Your 2007 was simply exquisite, like sipping 
an incredible prime rib. Congratulations on this 
unsurpassable example.” 

I hope many of you will find similar joy upon 
opening a nicely aged McGregor wine!



Gold Medal, 2014 NY Wine & Food Classic 

$19.99 per bottle retail

Special Clan Pack Pricing  
Special Clan Pack Pricing (good until December 31)

Mix/Match with the 2011 Rob Roy Red 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
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total of 5.93 tons of estate grown Riesling was harvested by hand from vines  
nearly 40 years old on October 30, 2013. At harvest the grapes had 20.2 brix sugar, 

0.79 TA and a 3.09 pH. The grapes were de-stemmed, cold soaked and pressed.  
The juice was inoculated with yeast and cool fermented at 58-60 degrees for 20 days. 
The wine was cold and heat stabilized and filtered. The finished wine was bottled on  
June 26 and July 10, 2014. At this time, the wine had 0.64 TA, 3.11 pH, 0.25% residual 
sugar and 11.5% alcohol. 345 cases produced.
                
The 2013 vintage in the Finger Lakes offers great texture and mouth feel even in dry white 
wines like this Riesling. This young, gold medal winning wine has complex aromatics and 
flavors. Aromas include ripe stone fruits like apricots and peaches along with ripe grape-
fruit and candied lemon peel. All blend wonderfully on the palate. The wine is broad and 
the finish long…a classic Finger Lakes Dry Riesling. It’s a great match for fondue, fish fry, 
baked chicken and Thanksgiving turkey. Best consumed now through 2020. 
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i n  t h i s  m o n t h ’ s  c l a n  p a c k

A

2013 Dry Riesling



his vintage of our Bordeaux styled red wine is a blend of 50% Cabernet Franc, 30% Caber-
net Sauvignon and 20% Merlot. All of these grapes are estate grown and were harvested by 
hand. A total of 2.3 tons of Cabernet Franc grapes was harvested on October 26, 2011 with 22 

brix sugar, 0.77 TA and 3.14 pH. They were de-stemmed, inoculated with yeast and fermented at 
67-78 degrees for eight days. 4.19 tons of Cabernet Sauvignon grapes were harvested on Octo-
ber 18, 2011 with 21.6 brix sugar, 0.91 TA and 3.02 pH. These too were de-stemmed, inoculated 
with yeast and fermented for nine days at 68-76 degrees. A total of 2.15 tons of Merlot grapes 
was harvested on October 7, 2011 with 21 brix sugar, 0.58 TA and 3.25 pH. The grapes were 
de-stemmed, inoculated with yeast and fermented for eight days at 62-79 degrees. All completed 
a 100% malo-lactic fermentation.The wines were pressed and blended together then transferred 
to French and American oak barrels where the wine aged for 30 months. The wine was then egg 
white fined, cold stabilized and filtered. The finished wine was bottled on August 8, 2014 and has 
0.69 TA, 3.40 pH, 0.25% residual sugar and 12.3% alcohol. 208 cases produced. 

This vintage of Rob Roy Red has great concentration. It has a deep garnet red color and aromas of 
ripe red fruits, sweet oak and a subtle earthiness. This vintage is already soft on the palate and the 
fruit character balances the oak structure nicely. Ripe tannins offer a pleasing finish to this young 
yet elegant wine. Currently best to open and let breath for a few hours prior to enjoying. Consume 
now and for many years to come- 2020 and beyond. Enjoy with firm cheeses, roast beef, venison 
loins and other rich meat dishes.   

2011 Rob Roy Red
$39.99 per bottle retail

Special Clan Pack Pricing  
Special Clan Pack Pricing (good until December 31)

Mix/Match with the 2013 Dry Riesling to receive special pricing

$33.99 per bottle for 3-5 bottles  
15% discount + 1/2 price shipping

$31.99 per bottle for 6-11 bottles  
20% discount + 1/2 price shipping

$29.99 per bottle for 12-23 bottles  
25% discount + free shipping

$27.99 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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Porcini Pot Roast

1 4lb chuck roast seasoned with salt & pepper
2 Tbsp olive oil
1 TBSP butter
1 vidalia onion, chopped
6 cloves garlic minced
1 c. dry red wine
1/2 oz. dried porcini, reconstituted and reserve 
liquid
1 3/4 c beef broth
1 15 oz can chopped tomatoes

Preheat oven to 350 degrees. On stove top at 
medium high heat, add olive oil to roasting pan, 
brown chuck roast on all sides. Remove chuck 
roast from pan, add chopped onion and garlic on 
medium heat in pan with 1 TBSP butter, saute 
until tender. Add red wine, turn heat up and 
boil 1 minute. Add porcinis, reserved liquid from 
reconstituting porcinis, beef broth and chopped 
tomatoes. Add chuck roast and cover, roast in 
oven 2 1/2 to 3 hours, until fork tender. 

Remove excess grease from sauce in pan, if you 
want to thicken the sauce, add 2TBSP of flour 
(mix with a little broth first until smooth) and cook 
sauce on top of stove over medium heat until it 
thickens 

Serve pot roast over mashed potatoes, spooning 
sauce from pan on top of meat.

A perfect pairing with the 2011 Rob Roy Red on 
a cold fall/winter day.

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

W  N E S
s p e c i a l  p r i c i n g  f o r 

t h e  h o l i d a y s

2011 Sparkling Riesling…
the perfect  

Thanksgiving treat! 
$29.99 per bottle

a l m o s t  g o n e - 
order today before they 

are sold out!

2009 Pinot Noir 
(reg. $29.99)  

$25.00 per bottle

2012 Cayuga White
(reg. $11.99)  

$9.00 per bottle

2011 Merlot
 (reg. $27.99) 

$25.00 per bottle

We now accept American Express!  

 

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



2011 Rob Roy Red (new release) 
2010 Black Russian Red  
2010 Rob Roy Red 
2009 Rob Roy Red
2011 Cabernet Sauvignon 
2010 Cabernet Sauvignon Reserve 
2009 Cabernet Sauvignon 
2011 Merlot (SALE-was $27.99)
2012 Cabernet Franc Reserve
2011 Pinot Noir Reserve
2010 Pinot Noir Reserve 
2010 Pinot Noir 
2009 Pinot Noir (SALE-was $29.99)
Highlands Red
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$39.99
$59.99
$44.99
$39.99
$29.99 
$29.99
$29.99
$25.00
$24.99
$29.99
$29.99
$27.99
$25.00

Red Wines

Dry White Wines
2012 Chardonnay Reserve 
2012 Unoaked Chardonnay
2012 Dry Riesling
2012 Dry Gewurztraminer Reserve  
2013 Dry Riesling (new release)

$24.99
$16.99
$19.99
$24.99
$19.99

Semi-Dry/Semi-Sweet  
White Wines
Highlands White 
2013 Semi-Dry Riesling
2012 Cayuga White (SALE-was $11.99)
2013 Riesling
2012 Muscat Ottonel
2013 Rkatsiteli-Sereksiya
2013 Gewurztraminer
Sunflower White

$9.99
$17.99

$9.99
$19.99
$19.99
$24.99
$19.99

$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
2011 Sparkling Riesling $29.99 

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