
WINE & SPIRITS

Choosing a great wine can be hard. This is what inspired us to create Wine Club. 
Each month, we scout the globe scrutinizing a wide variety of growing regions, 
grape varietals, and wine producers to find the very best wines of exceptional 
quality. You can expect our wine club cases to include a mix of classic favorites 
and bright new offerings that will broaden your appreciation for fine wines. You 
can save 25-30% off the wines in the Wine Club as joining membership. Start 
saving on your wine today!

WINE CLUB

CLICK HERE TO ‘JOIN’ WINE CLUB

April
If you want to explore wine and taste selections from a range of regions, joining 
a Tiffany’s Wine Club is a terrifically convenient way to do those things. Each 
wine is hand-selected for overall value and enjoyment. 
Join our Wine Club today!

TIFFANY’S WINE & SPIRITS
1714 WEST MAIN ST. KALAMAZOO MI 49006

(269) 381-1414

Regular Wine Club
1/2 Case RED or WHITE or MIXED   $60

Full Case RED or MIXED   $120
Premium Wine Club

1/2 Case RED or WHITE or MIXED   $120
Full Case RED or MIXED   $240

*1/2 Case: 6 Bottles    Full Case: 12 Bottles

http://www.aatiffany.com/wine-club/


REGULAR RED
|1| Philip Schell Malbec 2014
     Mendoza, Argentina $13.99
Has a fabulous nose with notes of oak, plums, blueberries and citrus. 
A very fruity and juicy wine with a smooth rounded finish and nice 
concentration. This is not overly complex, but perfectly balanced with 
a long finish. Pairings: Roasted Lambs, grilled Steaks, game dishes.

|2| Fattoria del Cerro Rosso di Montepulciano 2013
     Tuscany, Italy $17.99
Vivid ruby red color with intense and fine with notes of wild black 
 cherry, violet and a slight vanilla undertone. Well-balanced, elegant 
and it has a slight initial tannic note.

|3| Love Noir Pinot Noir 2014
     Livermore, CA $12.99
Dark ruby garnet color. Rich aromas and flavors of roasted coco-
nut, chocolate strawberries, and cedar with a bright, fruity medium 
body and a sleek, charming, medium-length finish with overtones 
of vanilla cream and exotic spice with fine tannins and light oak. A 
delicious and appealing pinot noir for all occasions.

|4| Caldora Sangiovse 2011
     Abruzzo, Italy $13.99
This medium-weight red delivers classic sangiovese cherry character 
and a touch of cedar, then turns a little confected toward the finish, 
with a note of licorice. A good match for eggplant parmesan.

|5| Finca Luzon 2013
     Jumilla, Spain $10.99
Aromas of cherry, cassis, licorice and underbrush are lifted by a 
peppery quality. Juicy, sappy and nicely concentrated, showing very 
good density to its flavors of blackcurrant, bitter cherry and dark 
chocolate. This powerful, structured wine finishes with firm 
minerality and gentle tannic grip.

|6| Casa Ferreira Esteva 2013
     Douro, Portugal $12.99
Plummy fruit and spice notes are the hallmarks of this red, as are a 
harmonious elegance that shows the touch of deft blending. 
Its savory spice and brambly dark fruit (black plums, blackberries, 
blueberries) unfold in rich, harmonious layers.



REGULAR WHITE
|1| Bellula Chardonnay 2014
     Languedoc-Roussillon, France  $10.99
This wine offers a clear golden color with an intense nose of citrus 
and exotic fruits. A refreshing wine round on the palate is refreshing 
and crisp, which you can enjoy as an aperitif or light salad. 

|3| Colleventano Trebbiano d’Abruzzo 2014
     Abruzzo, Italy $10.99
Lively and intense straw yellow color; the nose is quite intense and 
persistent, fruity with notes of peach and medlar and floral notes 
of white flowers, orange and lemon blossoms. Well balanced, with 
good structure and length.

|2| Le Charmel Muscadet 2013
     Loire, France $13.99
The wine has beautiful aromas of pears and melons, and is very 
delicate and refined on the palate. It has lovely mineral notes and a 
long crisp finish. Le Charmel Muscadet makes a wonderful aperitif 
but is superbwith all shellfish and other fish dishes as well as goat 
cheeses.

|5| Hybrid Chardonnay 2013
     Lodi, California $10.99
Un-oaked style Chardonnay is enhanced with a brush of viognier to 
showcase the tropical notes of fresh pineapple and kiwi. A short, 
smooth mid-palate is complimented by a clean, slightly acidic finish.

|4| Arca Nova Vinho Verde Rosé 2015
     Vinho Verde, Portugal  $9.99
Fresh and young aromas. Strawberries and raspberries crushed 
into currant with generous lime drops. This is a great to enjoy as an 
aperitif. With a meal, it pairs very well with fish dishes, grilled white 
meat or even a salad. Perfect pairing with Japanese food or chicken 
piri-piri.

|6| Alpha Axia Malagouzia 2011
     Amyndeon, Greece  $16.99
Brilliantly, light yellow in color with greenish tints. Strong and lively 
nose, typical Sauvignon Blanc, suggesting rose petal with floral 
aromas and sweet spices, melon, litchi with a note of honeysuckle. 
Excellently married with green salads, baked vegetables, pasta, low 
fat fishes and a wide variety of Greek sea food ‘’Meze’’. 



REGULAR MIXED
|1| Philip Schell Malbec 2014
     Mendoza, Argentina $13.99
Has a fabulous nose with notes of oak, plums, blueberries and citrus. 
A very fruity and juicy wine with a smooth rounded finish and nice 
concentration. This is not overly complex, but perfectly balanced with 
a long finish. Pairings: Roasted Lambs, grilled Steaks, game dishes.

|2| Fattoria del Cerro Rosso di Montepulciano 2013
     Tuscany, Italy $17.99
Vivid ruby red color with intense and fine with notes of wild black 
 cherry, violet and a slight vanilla undertone. Well-balanced, elegant 
and it has a slight initial tannic note.

|3| Love Noir Pinot Noir 2014
     Livermore, CA $12.99
Dark ruby garnet color. Rich aromas and flavors of roasted coco-
nut, chocolate strawberries, and cedar with a bright, fruity medium 
body and a sleek, charming, medium-length finish with overtones 
of vanilla cream and exotic spice with fine tannins and light oak. A 
delicious and appealing pinot noir for all occasions.

|4| Bellula Chardonnay 2014
     Languedoc-Roussillon, France  $10.99
This wine offers a clear golden color with an intense nose of citrus 
and exotic fruits. A refreshing wine round on the palate is refreshing 
and crisp, which you can enjoy as an aperitif or light salad. 

|5| Le Charmel Muscadet 2013
     Loire, France $13.99
The wine has beautiful aromas of pears and melons, and is very 
delicate and refined on the palate. It has lovely mineral notes and a 
long crisp finish. Le Charmel Muscadet makes a wonderful aperitif 
but is superbwith all shellfish and other fish dishes as well as goat 
cheeses.

|6| Colleventano Trebbiano d’Abruzzo 2014
     Abruzzo, Italy $10.99
Lively and intense straw yellow color; the nose is quite intense and 
persistent, fruity with notes of peach and medlar and floral notes 
of white flowers, orange and lemon blossoms. Well balanced, with 
good structure and length.



PREMIUM RED
|1| Arch Terrace Merlot 2009
     Red Mountain, WA  $23.99
Color shows a bit of age. A pleasing nose marked by light dust, 
abundant cherries, licorice, cedar, red vines, and currant. Light and 
fruit filled on an enjoyable palate. Comes off as a bit tart at times.

|5| Mas-Oller Pur Red 2011
     Empordà, Spain  $23.99
Fashioned from an interesting blend of 50% Syrah, 30% Grenache 
and 20% Cabernet Sauvignon aged three months in French oak, 
the opaque purple-colored 2011 Pur displays notes of salty sea 
breezes, wet rocks, intense blueberry and black raspberry fruit, and 
hints of roasted meats and bouquet garni. This superb effort comes 
from relatively young vines planted just above sea level. 

92 Pts. Robert Parker’s Wine Advocate

|6| Rene Lequin-Colin Santenay 2013
     Burgundy, France $36.99
Elegance, polish, warm, and dusty blackberry nose. Bright, silky red 
and black fruits are suavely balanced by correct tannins leading to a 
good finish.

|2| Au Contraire Pinot Noir 2012
     Sonoma, CA  $25.99
Light and spicy, this hails from cool-climate sites. It is exhilarating in 
cinnamon and clove, with a structured core of wild strawberry and a 
finish of fennel. The aromas of violet that waft forward on the nose 
are incredibly inviting, as is the wine’s silky texture.

91 Pts. Wine Enthusiast

|3| Chateau La Fagnouse Saint-Emilion Grand Cru 2010
     Bordeaux, France  $32.99
Firm, richly dark wine from the Saint-Èmilion, with chocolate and 
coffee flavor, layers of wood and spice. It is packed with ripe plum 
and black cherry fruits, weighty and already concentrated.

|4| Saint-Louis Vieux Galvesse Lalande-de-Pomerol 2011 
     Bordeaux, France  $32.99
Highly nuanced nose combines red cherry, strawberry, flowers and 
fresh herbs, complicated by sexy oak spices. In the mouth, almost 
liqueur-like cherry, dark berry, licorice and mint flavors offer good 
concentration and a suave texture. Finishes with sweet tannins and 
a lingering floral quality.



PREMIUM WHITE
|1| Parducci True Grit Chardonnay 2014
     Mendocinoa, CA $21.99
True Grit Chardonnay beckons with summer fruit and spicy wood 
smoke aromas rounded out with companionable tastes of rich pear, 
lemon crème, and apple butter.

|2| Nuo Vermentino di Sardegna N/V
     Sardegna, Italy  $21.99
Vermentino often shows the fragrance of macchia, the mix of 
evergreen shrubs and herbs that typifies the Sardinian landscape. 
Costamolino hints at aromas of pine and mint coupled with ripe 
stone fruit and sweet citrus. The palate is at once vibrant and 
textural and finishes with lingering acidity.

|3| Gigou Jasnieres Jus de Terre 2013
     Loire, France  $21.99
A nose of apple and citrus, with hints of honey and nuts, and 
intense slatey minerality. A classic Chenin Blanc nose, full of 
complexity. There is real ripeness here, but the palate is pretty 
much bone dry, with citrus and apple fruit flavours countered again 
by intense minerality and deliciously searing acidity. And that slight 
hint of botrytis adds a touch of contrariness to the proceedings, 
whilst the finish is long and tangy. 



PREMIUM MIXED
|1| Arch Terrace Merlot 2009
     Red Mountain, WA  $23.99
Color shows a bit of age. A pleasing nose marked by light dust, 
abundant cherries, licorice, cedar, red vines, and currant. Light and 
fruit filled on an enjoyable palate. Comes off as a bit tart at times.

|3| Chateau La Fagnouse Saint-Emilion Grand Cru 2010
     Bordeaux, France  $32.99
Firm, richly dark wine from the Saint-Èmilion, with chocolate and 
coffee flavor, layers of wood and spice. It is packed with ripe plum 
and black cherry fruits, weighty and already concentrated.

|4| Parducci True Grit Chardonnay 2014
     Mendocinoa, CA $21.99
True Grit Chardonnay beckons with summer fruit and spicy wood 
smoke aromas rounded out with companionable tastes of rich pear, 
lemon crème, and apple butter.

|5| Nuo Vermentino di Sardegna N/V
     Sardegna, Italy  $21.99
Vermentino often shows the fragrance of macchia, the mix of 
evergreen shrubs and herbs that typifies the Sardinian landscape. 
Costamolino hints at aromas of pine and mint coupled with ripe 
stone fruit and sweet citrus. The palate is at once vibrant and 
textural and finishes with lingering acidity.

|6| Gigou Jasnieres Jus de Terre 2013
     Loire, France  $21.99
A nose of apple and citrus, with hints of honey and nuts, and 
intense slatey minerality. A classic Chenin Blanc nose, full of 
complexity. There is real ripeness here, but the palate is pretty 
much bone dry, with citrus and apple fruit flavours countered again 
by intense minerality and deliciously searing acidity. And that slight 
hint of botrytis adds a touch of contrariness to the proceedings, 
whilst the finish is long and tangy. 

|2| Au Contraire Pinot Noir 2012
     Sonoma, CA  $25.99
Light and spicy, this hails from cool-climate sites. It is exhilarating in 
cinnamon and clove, with a structured core of wild strawberry and a 
finish of fennel. The aromas of violet that waft forward on the nose 
are incredibly inviting, as is the wine’s silky texture.

91 Pts. Wine Enthusiast


