
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

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   $240

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

October

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


REGULAR RED
|1| FONT-SANE VIEILLES-VIGNES VENTOUX 2014
     RHONE, FRANCE $14.99
70% Grenache, 30% Syrah. This Rhone red dishes up pretty, 
perfumed aromas and darker berry fruit, smoked herbs, spice, 
pepper and hints of background meatiness to go with 
a medium-bodied, juicy and texture feel on the palate.

|2| CHRISTOPHER MICHAEL CABERNET SAUVIGNON 2014
     COLUMBIA VALLEY, WASHINGTON $16.99
This wine bursts onto your palate with beautiful black fruits, crème 
de cassis, cocoa nibs and toast. This Cabernet Sauvignon also 
possesses sweet tannins that linger, long into the polished finish. 

|3| CASAS DEL BOSQUE RESERVA CARMENERE 2014
     RAPEL VALLEY, CHILE $14.99
Carmenère, the signature red wine variety of Chile, can produce 
massively flavourful wines with impressive depth and structure. Look 
for rich, smoky aromas of campfire, dark cherry, plum, grilled red 
pepper and vanilla. Give this friendly-priced premium Carm a go 
with beef stew, chorizo tacos or bean fajitas.

|4| HUBER ZWEIGELT 2013
     TRAISENTAL, AUSTRIA  $17.99
Fully ripe sour cherries on the nose; very fruity style; compact on the 
palate; fine tannins; flavours of red berries and prunes echoed by 
minty tones. This wine goes very well with any kind of red meat; and 
Italian foods such as Pizza and Pasta.

|5| HARAS DE PIRQUE HUSSONET CABERNET SAUVIGNON 2010
     MAIPO VALLEY, CHILE $13.99
Deep purple-red in color, this wine has aromas of bitter chocolate, 
cedar and a hint of mint. The palate is complemented by black fruit, 
rosemary and laurel notes. Well-balanced with smooth tannins.

|6| FRATTORIA IL LAGO CHIANTI RUFINA 2012
     TUSCANY, ITALY $13.99
Wild cherry, ripe strawberry, graphite, clove and licorice sensations 
emerge in this elegant red. It’s well balanced and already enjoyable 
thanks to supple tannins and fresh acidity. It will provide 
easy-drinking pleasure over the next few years.



REGULAR WHITE
|1| MONTES SPRING HARVEST SAUVIGNON BLANC 2015
     LEYDA VALLEY, CHILE $13.99
The first and freshest of the vintage, where the best possible grapes 
are harvested early and brought to market early. Sauvignon Blanc 
from Leyda Valley in Chile is renowned for delivering world class 
freshness and minerality, and Montes produces the region’s best.

|3| THOMAS GOSS RIESLING 2012
     ADELAIDE HILLS, AUSTRALIA $16.99
Spice-accented aromas of white peach, pineapple and pear, with 
citrus pith and mineral nuances adding complexity. Lush, sappy and 
spicy, with good intensity and focus to its pit and tropical fruit flavors. 
Aeration brings up a tangy lemon quality that adds bite to the dry, 
spicy finish.

|2| VIGNOBLES SARRAIL CHARDONNAY 2015
     LANGUEDOC-ROUSSILLON, FRANCE $12.99
Appealing nose affording aromas of stone fruit, white floral, buttery 
oak, gingery and grassy spices. The palate it fresh and lively with a 
bright acid backbone. Flavors abound of peaches, juicy citrus and 
grapefruit pith. Generous length with delicate texture, flinty mineral 
thread and creamy notes of vanilla, brioche and hazelnut.

|4| NOBLIO SAUVIGNON BLANC 2015
     MARLBOROUGH, NEW ZEALAND $15.99
Light straw with hints of green. Herbaceous notes of freshly cut grass 
along with lifted pineapple, melon, passionfruit, and hints of 
grapefruit. Fresh and crisp with zesty flavors of ripe tropical fruits, 
especially passionfruit and pineapple. The wine has flinty minerality, 
juicy acidity, and a generous finish.

|5| GOUGUENHEIM TORRONTES 2015    
     MENDOZA, ARGENTINA $11.99
Hints of peach, orange and grapefruit leap out of the glass, 
accompanied by subtle notes of lemon zest and honey. Grab a few 
bottles or a case for weekday consumption and weekend festivities.

|6| LIONEL OSMIN & CIE VILLA CHAMBRE D’AMOUR BLANC 2015   
     VIN DE PAYS, FRANCE $13.99
An off-dry blend of Sauvignon Blanc and Gros Manseng, this comes 
from the French southwest. Named after a sandy beach in the Basque 
Country, the wine has that cool feel of ocean breezes. Honey and 
lemon flavors are right up front to give a wine that is both fresh and 
beautifully fragrant.



REGULAR MIXED
|1| FONT-SANE VIEILLES-VIGNES VENTOUX 2014
     RHONE, FRANCE $14.99
70% Grenache, 30% Syrah. This Rhone red dishes up pretty, 
perfumed aromas and darker berry fruit, smoked herbs, spice, 
pepper and hints of background meatiness to go with 
a medium-bodied, juicy and texture feel on the palate.

|2| CHRISTOPHER MICHAEL CABERNET SAUVIGNON 2014
     COLUMBIA VALLEY, WASHINGTON $16.99
This wine bursts onto your palate with beautiful black fruits, crème 
de cassis, cocoa nibs and toast. This Cabernet Sauvignon also 
possesses sweet tannins that linger, long into the polished finish. 

|3| CASAS DEL BOSQUE RESERVA CARMENERE 2014
     RAPEL VALLEY, CHILE $14.99
Carmenère, the signature red wine variety of Chile, can produce 
massively flavourful wines with impressive depth and structure. Look 
for rich, smoky aromas of campfire, dark cherry, plum, grilled red 
pepper and vanilla. Give this friendly-priced premium Carm a go 
with beef stew, chorizo tacos or bean fajitas.

|4| MONTES SPRING HARVEST SAUVIGNON BLANC 2015
     LEYDA VALLEY, CHILE $13.99
The first and freshest of the vintage, where the best possible grapes 
are harvested early and brought to market early. Sauvignon Blanc 
from Leyda Valley in Chile is renowned for delivering world class 
freshness and minerality, and Montes produces the region’s best.

|5| VIGNOBLES SARRAIL CHARDONNAY 2015
     LANGUEDOC-ROUSSILLON, FRANCE $12.99
Appealing nose affording aromas of stone fruit, white floral, buttery 
oak, gingery and grassy spices. The palate it fresh and lively with a 
bright acid backbone. Flavors abound of peaches, juicy citrus and 
grapefruit pith. Generous length with delicate texture, flinty mineral 
thread and creamy notes of vanilla, brioche and hazelnut.

|6| THOMAS GOSS RIESLING 2012
     ADELAIDE HILLS, AUSTRALIA $16.99
Spice-accented aromas of white peach, pineapple and pear, with 
citrus pith and mineral nuances adding complexity. Lush, sappy and 
spicy, with good intensity and focus to its pit and tropical fruit flavors. 
Aeration brings up a tangy lemon quality that adds bite to the dry, 
spicy finish.



PREMIUM RED
|1| REPLICA PICKPOCKET RED 2014
     CALIFORNIA $32.99
A California Red Wine boasting aromas of black cherry, plum, oak 
and vanilla blended with velvety dark cocoa and roasted sage for a 
luscious tannin finish. Compare to The Prisoner® Red Blend.

|2| JUSTIN CABERNET SAUVIGNON 2013
     PASO ROBLES, CALIFORNIA $29.99
Aromatic with ripe black cherry, blackcurrant and berry fruit with va-
nilla, cinnamon and subtle dried fall leaf accents. Classic cabernet 
with moderate plus blackcurrant and cherry fruit and baking spice 
flavors on the entry. Sweet tobacco and savory herbal notes arrive on 
the mid palate, along with beautifully balanced tannins that provide 
a structure that supports the wine through its balanced finish.

|3| VINA OTANO RESERVA 2009
     RIOJA, SPAIN $26.99
This opens with hot, fiery aromas, but with airing the nose turns 
toward cola, leather and plum. Wiry and lively on the palate, this is a 
focused, slightly tannic wine that reveals earthy, saucy flavors. 
A leathery, sun-baked finish is a bit stewy. 

|4| ZUCCARDI Q CABERNET SAUVIGNON 2012
     MENDOZA, ARGENTINA  $19.99
Intense purple color. Great intensity on the nose, with ripe red and 
black fruits notes such as blueberry and cassis along with some black 
pepper notes. Full-bodied with firm, mature and integrated tannins 
and a very long and persistent finish.

|5| BISHOP’S PEAK PINOT NOIR 2014
     CENTRAL COAST, CALIFORNIA $24.99
Ruby red in color, the 2014 Bishop’s Peak Pinot Noir expresses clas-
sic aromas of strawberry and bright cherry complemented by a touch 
of light oak. On the palate, this elegant and well-balanced wine has 
notes of vibrant red fruit with hints of earth. Crisp acidity and medi-
um tannin lead to a lingering finish. 

|6| DOMAINE SAINTE-ANNE SAINT-GERVAIS 2013
     RHONE, FRANCE $19.99
Deep, dark garnet in color, and nicely funky, with just a hint of the 
barnyard on the nose and appealing black olive, black plum and 
black berry flavors and aromas. Full bodied, rich and ripe, with excel-
lent structure for at least a few years in the cellar, and yet it’s already 
delightful when poured right out of the bottle.



PREMIUM WHITE
|1| EISACKTALER KELLEREI PINOT GRIGIO 2015
     ALTO-ADIGE, ITALY $21.99
A nose dominated by spicy and floral aromas. On the palate, it 
balances mineral notes with considerable weight and richness. 
Flavors of pear and apple are followed by white flower and subtle 
notes of vanilla with a long and lasting finish.

|2| THÖRLE PINOT GRIS 2012
     RHEINHESSEN, GERMANY $19.99
Fresh, tart pineapple and apple aromas seem touched with honey 
and wax on this dry, boldly structured wine. Slightly viscous in 
texture, it balances intensely concentrated flavors of pear and apple 
with swathes of fresh green herbs and a bright, sunny acidity. 
Powerful yet elegant.

|3| DOMAINE CHERRIER & FILS SANCERRE 2011
     LOIRE, FRANCE $24.99
Citrus-driven Sancerre from fine parcels of Sauvignon Blanc 
planted in Sancerre’s silex  and chalky soils. Yields are kept low and 
harvest is done strictly by hand before fermenting in 100% stainless 
steel. Vibrantly aromatic and mineral-driven, this is quintessential 
Sancerre.



PREMIUM MIXED
|1| REPLICA PICKPOCKET RED 2014
     CALIFORNIA $32.99
A California Red Wine boasting aromas of black cherry, plum, oak 
and vanilla blended with velvety dark cocoa and roasted sage for a 
luscious tannin finish. Compare to The Prisoner® Red Blend.

|2| JUSTIN CABERNET SAUVIGNON 2013
     PASO ROBLES, CALIFORNIA $29.99
Aromatic with ripe black cherry, blackcurrant and berry fruit with va-
nilla, cinnamon and subtle dried fall leaf accents. Classic cabernet 
with moderate plus blackcurrant and cherry fruit and baking spice 
flavors on the entry. Sweet tobacco and savory herbal notes arrive on 
the mid palate, along with beautifully balanced tannins that provide 
a structure that supports the wine through its balanced finish.

|3| VINA OTANO RESERVA 2009
     RIOJA, SPAIN $26.99
This opens with hot, fiery aromas, but with airing the nose turns 
toward cola, leather and plum. Wiry and lively on the palate, this is a 
focused, slightly tannic wine that reveals earthy, saucy flavors. 
A leathery, sun-baked finish is a bit stewy. 

|4| EISACKTALER KELLEREI PINOT GRIGIO 2015
     ALTO-ADIGE, ITALY $21.99
A nose dominated by spicy and floral aromas. On the palate, it 
balances mineral notes with considerable weight and richness. 
Flavors of pear and apple are followed by white flower and subtle 
notes of vanilla with a long and lasting finish.

|5| THÖRLE PINOT GRIS 2012
     RHEINHESSEN, GERMANY $19.99
Fresh, tart pineapple and apple aromas seem touched with honey 
and wax on this dry, boldly structured wine. Slightly viscous in 
texture, it balances intensely concentrated flavors of pear and apple 
with swathes of fresh green herbs and a bright, sunny acidity. 
Powerful yet elegant.

|6| DOMAINE CHERRIER & FILS SANCERRE 2011
     LOIRE, FRANCE $24.99
Citrus-driven Sancerre from fine parcels of Sauvignon Blanc 
planted in Sancerre’s silex  and chalky soils. Yields are kept low and 
harvest is done strictly by hand before fermenting in 100% stainless 
steel. Vibrantly aromatic and mineral-driven, this is quintessential 
Sancerre.


