
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

June 2016
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. 

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

(269) 381-1414 | sales@aatiffany.com

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| PASSITIVO PRIMITIVO 2013
     PUGLIA, ITALY $15.99
Deep coloured with a nose of dried fruits - prune and raisins. Hints 
of smoke and chocolate. The palate is rich and fullwith a broad 
texture and sweet fruit flavours, finishing with excellent balance.
♥ Chargrilled red meats. Spicy stews like chicken tagine.

|2| ALAIN BRUMONT MERLOT TANNAT 2014
     CÔTES DE GASCOGNE, FRANCE $13.99
This is a smooth, ripe and fruity wine. It has a touch of tannin, although 
the red fruits and rich texture make it easily drinkable even when young. 
The Merlot smoothes the Tannat, giving a round texture at the end.
♥ Charcuterie, fairly young cheeses, Bigorre “Black Pork”, chicken 
casserole, grilled red meat, roasted poultry, marinated meat cooked 
on a flat-top grill.

|3| DOMAINE DE LA JANNASSE CÔTES DE RHÔNE 2013
     RHÔNE, FRANCE $18.99
Featuring a beautiful structure, this Côtes-du-Rhône develops notes 
of fresh fruit (crushed strawberry, blackberry) on crisp, supported by 
a hint of liquorice. 
♥ Serve slightly chilled! Enjoy with grilled meat or fresh tomatoes pie.

|4| ARGENTO MALBEC 2014
     MENDOZA, ARGENTINA $11.99
Fresh raspberry, cherry, sweet plum and milk chocolate aromas with 
hints of violets and herbs; dry, medium bodied, with balanced acidity 
and silky tannins supporting flavours of ripe black fruits.
♥ Spice-rubbed grilled sirloin or rib-eye.

|5| BLAZON PINOT NOIR 2013
     LODI, CALIFORNIA $16.99
Perfectly balanced, medium-bodied flavors of black cherry and 
currant accented with a hint of spiciness. Deliciously smooth, rich, 
and velvety for a finish.
♥ Maple glazed seared duck or baked salmon with blackberry sauce.

|6| RIBERA DE ULVER 2013
     MENCIA, SPAIN $13.99
Dark plum and berry aromas are accented by toasty, minerally notes. 
This Mencía is balanced and nicely textured, with blackberry, prune 
and licorice flavors. Some bitterness comes up on the finish, but 
mostly this ends like it starts, with jammy richness and dark-fruit 
notes.
♥ Pot roasted turkey sandwich or classic cheeseburger. 



REGULAR WHITE
|1| BLANC DE CAMARSAC 2014
     BORDEAUX, FRANCE $13.99
100% Sauvignon Blanc. Nice pale yellow with shirry green reflects. 
Elegant notes of citrus, tropical fruits, grapefruit to the nose. The 
palate is crispy, delicate, fruity and refreshing.
♥ Very refreshing as an appetitive. Excellent with fresh oysters.

|2| BLACK STAR FARMS ARCTUROS SEMI-DRY RIESLING 2012
     OLD MISSION PENINSULA, MICHIGAN $18.99
Peach and apple aromas are followed by honey undertones. Fresh 
pear and stone fruit flavors combine with a touch of natural sweet-
ness and are complemented by mild acidity in the finish.
♥ Thai or Indian cuisine, French and German classic dishes (where 
there is lots of cream or butter).

|3| BRANCOTT SAUVIGNON BLANC 2015
     MARLBOROUGH, NEW ZEALAND $17.99
Fragrant and juicy, with apple blossom, lime zest and chive blossom 
notes surrounding a core of intense and refreshing lemon and grape-
fruit flavors.
♥ Drinking at its best now as an apéritif or with lemon chicken, fresh 
fish or seafood.

|4| LIQUID GEOGRAPHY ROSE 2014
     BULLAS, SPAIN $14.99
Ripe citrus fruits and strawberry on the fragrant nose and in the 
mouth.  Pliant and seamless in texture, showing good breadth and 
depth as well as vivacity.  A touch of white pepper adds bite to the 
taut, refreshingly brisk, persistent finish.
♥ Summer salads or solo as a summer sipper on a warm day.

|5| FATTORIA GIUSEPPE SAVINI RONDINETO PINOT GRIGIO 2013
     COLLI APRUTINI, ITALY
      $10.99
Rondineto is a slightly caramelized expression of Pinot Grigio that 
offers tones of butterscotch, candied apricot and sweet honey. In the 
mouth, this Italian white is creamy and thick.
♥ Excellent with appetizers and cream-based pasta dishes.

|6| TERRASSOUS MUSCAT SEC 2014
     CÔTES CATALANES, FRANCE
      $13.99
Dry Muscat with limited fruit expression and an oilly mouthfeel on 
the palate.
♥ Melon and proscuitto, garlic prawns and avocado crostini.



REGULAR MIXED
|1| PASSITIVO PRIMITIVO 2013
     PUGLIA, ITALY $15.99
Deep coloured with a nose of dried fruits - prune and raisins. Hints 
of smoke and chocolate. The palate is rich and fullwith a broad 
texture and sweet fruit flavours, finishing with excellent balance.
♥ Chargrilled red meats. Spicy stews like chicken tagine.

|2| ALAIN BRUMONT MERLOT TANNAT 2014
     CÔTES DE GASCOGNE, FRANCE $13.99
This is a smooth, ripe and fruity wine. It has a touch of tannin, although 
the red fruits and rich texture make it easily drinkable even when young. 
The Merlot smoothes the Tannat, giving a round texture at the end.
♥ Charcuterie, fairly young cheeses, Bigorre “Black Pork”, chicken 
casserole, grilled red meat, roasted poultry, marinated meat cooked 
on a flat-top grill.

|3| DOMAINE DE LA JANNASSE CÔTES DE RHÔNE 2013
     RHÔNE, FRANCE $18.99
Featuring a beautiful structure, this Côtes-du-Rhône develops notes 
of fresh fruit (crushed strawberry, blackberry) on crisp, supported by 
a hint of liquorice. 
♥ Serve slightly chilled! Enjoy with grilled meat or fresh tomatoes pie.

|4| BLANC DE CAMARSAC 2014
     BORDEAUX, FRANCE $13.99
100% Sauvignon Blanc. Nice pale yellow with shirry green reflects. 
Elegant notes of citrus, tropical fruits, grapefruit to the nose. The 
palate is crispy, delicate, fruity and refreshing.
♥ Very refreshing as an appetitive. Excellent with fresh oysters.

|5| BLACK STAR FARMS ARCTUROS SEMI-DRY RIESLING 2012
     OLD MISSION PENINSULA, MICHIGAN $18.99
Peach and apple aromas are followed by honey undertones. Fresh 
pear and stone fruit flavors combine with a touch of natural sweet-
ness and are complemented by mild acidity in the finish.
♥ Thai or Indian cuisine, French and German classic dishes (where 
there is lots of cream or butter).

|6| BRANCOTT SAUVIGNON BLANC 2015
     MARLBOROUGH, NEW ZEALAND $17.99
Fragrant and juicy, with apple blossom, lime zest and chive blossom 
notes surrounding a core of intense and refreshing lemon and grape-
fruit flavors.
♥ Drinking at its best now as an apéritif or with lemon chicken, fresh 
fish or seafood.



PREMIUM RED
|1| MARRAMIERO INFERI 2011
     ABRUZZO, ITALY $29.99
Soft and round with dashes of vanilla, brown baking spices and 
cocoa. Extra layers of complexity come out through notes of cured 
meat, wild mushroom and smoke. 
♥ Hearty pastas, fresh truffles, beef, wild game and strong cheeses.

|2| FERRARI CARANO CABERNET SAUVIGNON 2013
     SONOMA, CALIFORNIA $32.99
Vibrant aromatics of cassis, smoky cedar, mint, caramel and leather 
awaken the senses, while full-bodied flavors of juicy boysenberry jam 
and plums generously fill the palate. Lingering notes of toasty 
licorice round out the finish.
♥ Broiled or barbecued game and red meats as well as pork and veal.

|3| ANTONIN RODET HAUTES CÔTES DE BEAUNE 2009
     BURGUNDY, FRANCE $23.99
The wine is shiny ruby-red colour. On the nose it is fruity with morello 
cherry aromas and red fruit. There is a straight attack with flavours 
of cherry on the palate. Tannins are fresh and finish is fruity and very 
agreeable.
♥ Pan-seared pheasant with Provence herbs

|4| KOZLOVIC TERAN 2013
     ISTRIA, CROATIA $25.99
Intensively layered from herbal elements, combined with tomato 
leaves intertwined with tones of black currant, sour cherry, and 
traces of cedar to a soft hint of spices such as pepper and tobacco. 
♥ Lasagna, spaghetti with meat balls, or grilled pork tenderloin. 

|5| CIELO Y TIERRA CELADOR MALBEC 2011
     MENDOZA, ARGENTINA $21.99
Made in a forward, easygoing style, it sports an enticing nose of 
cedar, spice box, lavender, brier, and black cherry fruit. This sets the 
stage for a medium-bodied wine with a smooth texture, a sense of 
elegance, and intense flavors. 
♥ Rosemary-garlic lamb chops with grilled zucchini 

|6| THE FABLEIST CABERNET SAUVIGNON 2014
     PASO ROBLES, CALIFORNIA $29.99
75% Cabernet Sauvignon, 11% Merlot, 10% Tempranillo and 4% 
Malbec. A deep ruby purple color, dense with dark fruit flavors and 
a long, pleasant finish.
♥ Blackened swordfish tacos with mango habanero salsa.



PREMIUM WHITE
|1| LE G DE CHÂTEAU GUIRAUD BLANC SEC 2013
     BORDEAUX, FRANCE $27.99
70% Sauvignon Blanc and 30% Semillon. Perfumed aromas of grape-
fruit skin, gooseberry, mint, and tarragon.  Juicy and bright but comes 
across as quite soft thanks to low acidity, offering pure flavors of 
underripe pineapple and pink grapefruit plus a suggestion of riper, 
creamier tropical fruits.  Finishes densely packed, layered and long, 
with good lingering spice character.
♥ An extremely versatile food wine from seafood to pork dishes.

|2| INMAN FAMILY RUSSIAN RIVER CHARDONNAY 2012
     SONOMA, CALIFORNIA $29.99
Aromas of ripe pear, orange and honeydew are enlivened by chalky 
mineral and jasmine qualities. Offers intense orchard and citrus fruit 
flavors that show a silky texture and become spicier with air. A smoky 
nuance builds on the finish, which is incisive, sappy and very 
persistent. No excess fat or butteriness here.
♥ Lightly seasoned scallops, prawns, sea bass, pork, veal or chicken.

|3| SILVIO CARTA VERNACCIA VALLE DEL TIRSO N/V
     SARDINIA, ITALY $32.99
Nutty and velvety Vernaccia from an island of Sardinia. Packed with 
almond tree and yellow and amber flowers with subtle white spices. 
Have this with oven-baked fish with citrus. Goes through an 
oxidative aging process in small chestnut barrels for a few years.
♥ It must be served cold and it is a perfect aperitif. It pairs with fish 
dishes, shellfishes and “bottarga di muggine” (salted mullet roes).



PREMIUM MIXED
|1| MARRAMIERO INFERI 2011
     ABRUZZO, ITALY $29.99
Soft and round with dashes of vanilla, brown baking spices and 
cocoa. Extra layers of complexity come out through notes of cured 
meat, wild mushroom and smoke. 
♥ Hearty pastas, fresh truffles, beef, wild game and strong cheeses.

|2| FERRARI CARANO CABERNET SAUVIGNON 2013
     SONOMA, CALIFORNIA $32.99
Vibrant aromatics of cassis, smoky cedar, mint, caramel and leather 
awaken the senses, while full-bodied flavors of juicy boysenberry jam 
and plums generously fill the palate. Lingering notes of toasty 
licorice round out the finish.
♥ Broiled or barbecued game and red meats as well as pork and veal.

|3| ANTONIN RODET HAUTES CÔTES DE BEAUNE
     BURGUNDY, FRANCE $25.99
The wine is shiny ruby-red colour. On the nose it is fruity with morello 
cherry aromas and red fruit. There is a straight attack with flavours 
of cherry on the palate. Tannins are fresh and finish is fruity and very 
agreeable.
♥ Pan-seared pheasant with Provence herbs

|4| LE G DE CHÂTEAU GUIRAUD BLANC SEC 2013
     BORDEAUX, FRANCE $27.99
70% Sauvignon Blanc and 30% Semillon. Perfumed aromas of grape-
fruit skin, gooseberry, mint, and tarragon.  Juicy and bright but comes 
across as quite soft thanks to low acidity, offering pure flavors of 
underripe pineapple and pink grapefruit plus a suggestion of riper, 
creamier tropical fruits.  Finishes densely packed and layered.
♥ An extremely versatile food wine from seafood to pork dishes.

|5| INMAN FAMILY RUSSIAN RIVER CHARDONNAY 2012
     SONOMA, CALIFORNIA $29.99
Aromas of ripe pear, orange and honeydew are enlivened by chalky 
mineral and jasmine qualities. Offers intense orchard and citrus fruit 
flavors that show a silky texture and become spicier with air. A smoky 
nuance builds on the finish, which is incisive, sappy and very 
persistent. No excess fat or butteriness here.
♥ Lightly seasoned scallops, prawns, sea bass, pork, veal or chicken.

|6| SILVIO CARTA VERNACCIA VALLE DEL TIRSO N/V
     SARDINIA, ITALY $32.99
Nutty and velvety Vernaccia from an island of Sardinia. Packed with 
almond tree and yellow and amber flowers with subtle white spices. 
Have this with oven-baked fish with citrus. Goes through an 
oxidative aging process in small chestnut barrels for a few years.
♥ It must be served cold and it is a perfect aperitif. It pairs with fish 
dishes, shellfishes and “bottarga di muggine” (salted mullet roes).


