
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

August 2017

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


REGULAR RED
|1| SAN FELICE CONTRADA 2013
     TOSCANA, ITALY $13.99
Young, fresh and fruity, made primarily from Merlot and Sangiovese 
with some Cabernet Sauvignon, Contrada is a typical Tuscan food 
wine; pleasant, not complex, easy to pair with all kind of food. 
In order to better preserve its fresh style the wine has only a short 
ageing of few months in the bottle.

|2| DOMAINE AMIDO COTES DU RHONE SIGNARGUES 2013
     RHONE, FRANCE $14.99
The wine is made with 70% Grenache, 20% Syrah and 10% 
Mourvedre, and aged in stainless steel tank.  It is forward and fruity, 
yet with and underlying seriousness that helps it to resemble the 
Lirac style - which is our Wine of the Year. 

|3| CARLA CHIARO MALBEC 2014
     MENDOZA, ARGENTINA $15.99
It is kept in French and American oak barrels which give unique
features to this wine. It has great aromas, deep colors and long-last-
ing persistence and roundness in mouth. Intense color, with shades 
from purplish red to black. Good balance between red fruits and 
chocolate and coffee notes. The mildness of its tannins makes this 
wine firm yet balanced texture. 

|4| SANTA RITA MEDALLA REAL CABERNET SAUVIGNON 2012
     MAIPO, CHILE $17.99
Lustrous ruby red. Ripe red and black fruit aromas mingle with leather 
and spice, exquisitely balanced by wood notes evoking vanilla and 
toast. Supple tannins and a majestic structure conclude in a complex 
and persistent finish.

|5| DELOACH HERITAGE RESERVE PINOT NOIR 2016
     CALIFORNIA $11.99
The California Pinot Noir is an elegant, well-balanced wine 
offering mouth watering flavors of Bing cherry and strawberry 
accented beautifully with just a touch of spice and hints of forest 
floor. The wine is light in body, with a medium finish and pairs 
perfectly with a variety of lighter dishes.

|6| CHARLES VIENOT BEAUJOLAIS-VILLAGES 2014
     BURGUNDY, FRANCE $12.99
100% Gamay. This crisp, fruit-forward, juicy wine has expressive 
aromas and flavors of ripe red berries, with nice weight in the mouth. 
Enjoy with light red meats and grilled or roasted white meats.

AUGUST 2017 - [REGULAR RED 6PACK]



REGULAR WHITE
|1| GREEN GRUNER VELTLINER 2014
     NIEDEROSTERREICH, AUSTRIA $14.99
Completely hand harvested in small batches. Brilliant yellow and 
green- the nose reveals multi-layered fruit and spice, pepper, apples, 
and exotic fruits. A very fruity, spicy, and charming finish.

|2| DELOACH HERITAGE RESERVE CHARDONNAY 2015
     CALIFORNIA $11.99
Light straw, green color; fruity, apple and bright candy, nice and 
quite aromatic, pleasing; medium bodied, rounded on the palate; 
candied apple flavors, with a note of flowers; medium finish; smooth, 
layered aftertaste. 

|3| DOMAINE HAUT BRIDAU PICPOUL DE PINET 2014
     LANGUDEDOC, FRANCE 10.99
Lovely pale yellow colour, bright and clear. Fruity and floral nose 
with hawthorn and lime tree fragrances. Lively and fresh mouth with 
harmonious acidity and roundness. Try as an apertif, with paella, 
and other seafood dishes.

|4| LES POUCHES SAUMUR 2016
     LOIRE, FRANCE 14.99
Attractive, simply fruity Chenin Blanc, this is a wine for drinking 
now. It is full of nutty flavors and apple acidity, with just a touch of 
minerality to give the wine some tension.

|5| DOMAINE DE MENARD COLOMBARD-SAUVIGNON 2016
     GASCOGNE, FRANCE 10.99
Accounting for 60% of the blend, the herbal Colombard beats out 
the equally herbal Sauvignon Blanc (the remaining 40%) in this light 
blend. The wine does have a soft side that is expressed in some 
ripe apple and apricot fruitiness. The wine is fruity, crisp and ready 
to drink.

|6| MONTE TONDO GARGANEGA FRIZZANTE 2014
     VERONA, ITALY 13.99
A delightfully fizzy and flavorful wine of 100% Garganega, the best 
white varietal in the region. Although made to be playful, you can 
taste the quality behind the facade. Succulent white peach and 
creamy ripe pear with brisk briny floral notes, all sailing along a rush 
of tiny gentle bubbles.

AUGUST 2017 - [REGULAR WHITE 6PACK]



REGULAR MIXED

AUGUST 2017 - [REGULAR MIX 6PACK]

|1| SAN FELICE CONTRADA 2013
     TOSCANA, ITALY $13.99
Young, fresh and fruity, made primarily from Merlot and Sangiovese 
with some Cabernet Sauvignon, Contrada is a typical Tuscan food 
wine; pleasant, not complex, easy to pair with all kind of food. 
In order to better preserve its fresh style the wine has only a short 
ageing of few months in the bottle.

|2| DOMAINE AMIDO COTES DU RHONE SIGNARGUES 2013
     RHONE, FRANCE $14.99
The wine is made with 70% Grenache, 20% Syrah and 10% 
Mourvedre, and aged in stainless steel tank.  It is forward and fruity, 
yet with and underlying seriousness that helps it to resemble the 
Lirac style - which is our Wine of the Year. 

|3| CARLA CHIARO MALBEC 2014
     MENDOZA, ARGENTINA $15.99
It is kept in French and American oak barrels which give unique
features to this wine. It has great aromas, deep colors and long-last-
ing persistence and roundness in mouth. Intense color, with shades 
from purplish red to black. Good balance between red fruits and 
chocolate and coffee notes. The mildness of its tannins makes this 
wine firm yet balanced texture. 

|4| GREEN GRUNER VELTLINER 2014
     NIEDEROSTERREICH, AUSTRIA $14.99
Completely hand harvested in small batches. Brilliant yellow and 
green- the nose reveals multi-layered fruit and spice, pepper, apples, 
and exotic fruits. A very fruity, spicy, and charming finish.

|5| DELOACH HERITAGE RESERVE CHARDONNAY 2015
     CALIFORNIA $11.99
Light straw, green color; fruity, apple and bright candy, nice and 
quite aromatic, pleasing; medium bodied, rounded on the palate; 
candied apple flavors, with a note of flowers; medium finish; smooth, 
layered aftertaste. 

|6| DOMAINE HAUT BRIDAU PICPOUL DE PINET 2014
     LANGUDEDOC, FRANCE 10.99
Lovely pale yellow colour, bright and clear. Fruity and floral nose 
with hawthorn and lime tree fragrances. Lively and fresh mouth with 
harmonious acidity and roundness. Try as an apertif, with paella, 
and other seafood dishes.



PREMIUM RED
|1| PIAGGIA PIETRANERA 2015
     TOSCANA, ITALY $23.99
100% Sangiovese. This is perfectly structured and balanced yet 
refined, and an ideal complement to Italian cuisine. The nose has 
lots of bright red fruit of cherry and plum, with floral notes of violet 
and orange spice.  The palate is structured with a warm and supple 
mouthfeel, dry but silky tannins, fine acidity, and continuing flavors 
of bright red cherry and plum with hints of savory thyme and rose. 

|2| IRIS VINEYARDS PINOT NOIR 2013
     EUGENE, OREGON $21.99
Despite its youth, this is a soft, round, totally accessible wine with 
pretty flavors of sassafras, pie cherries and cooked plums. It skirts 
close to an impression of jam, and almost begs for near-term 
consumption. 

|3| CONCHA Y TORO MARQUES 
     CASA CONCHA CARMENERE 2014
     PEUMO, CHILE $28.99
Dark and deep red. It has the classic Carmenere profile of intense 
dark plums, black currants, and dark chocolate. It is modern in 
tannins which are soft and finely ground. The wine shows firm 
tannic structure, with a crisp bite of acidity. This is a classical style 
which expresses the character, nobility and concentration of the 
grapes which have had a long history in Chile. 

|4| LA QUERCIA MONTEPULCIANO D’ABRUZZO RISERVA 2013 
     CENTRAL ITALY $23.99
Wild berry, chopped mint, sun baked soil and violet aromas meld 
together on this solid savory red. The juicy straightforward palate 
doles out ripe black cherry, crushed raspberry, anise and cinnamon 
alongside chewy tannins.

|5| YACOUBIAN-HOBBS ARENI 2014 
     VAYOTS DZOR, ARMENIA $34.99
Aromas of blueberry, black fruit, charcuterie and pepper convey the 
vibrancy that is yet to come. Flavors of bright cherry, fresh strawberry 
and blackberry seem to flood the palate, like the juices of fresh fruit. 
Balanced, structured, and lively, this wine will fare well with a variety 
of cuisines or give immense pleasure sipped on its own. 

|6| CHARLES VIENOT PINOT NOIR 2013 
     BURGUNDY, FRANCE $19.99
ntense color with a very aromatic bouquet of small ripe red fruits like 
cherry, raspberry, and currant. Beautiful flesh in mouth, a delicious 
marriage where tannins and fruits are pleasantly mixed.

AUGUST 2017 - [PREMIUM RED 6PACK]



PREMIUM WHITE
|1| LAURENT COGNARD POUILLY-LOCHE AUX BARRES 2014
     BURGUNDY, FRANCE $24.99
100% Chardonnay. Laurent Cognard began domaine bottling his 
family’s wines in 1997 and today farms 26 acres of vines in the 
appellations of Montagny, Mercurey, and Pouilly-Loché. White wines 
from Mâconnais typically show riper flavors and richer flavors than re-
gions to the north. Laurent Cognard describes this wine as “joyeux,” 
and full of exuberance, with ripe apple and lemon flavors, counter-
balanced by minerality.

|2| CARDEDU NUO VERMENTINO 2014
     SARDEGNA, ITALY $21.99
Vermentino is Sardegna’s most important white grape, and this one 
comes from Ogliastra, the most mountainous and least populous 
province in the region. Locals drink it unfiltered, and we want you to 
too. Sea salt, sage, basil, rosemary, cedar, with just a touch of fruit. 
Drink as an aperitivo on the beach, or wash down some fresh 
seafood or a hunk of Pecorino Sardo.

|3| HOOPLA CHARDONNAY 2014
     NAPA VALLEY, CALILFORNIA $23.99
Hoopla 2013 Chardonnay has a beautiful clear bright golden color.
From the first pour, it explodes from the glass with tropical fruits, 
guava and crisp bright citrus notes, with a rich warm malted element 
that derives from their use of 10% barrel fermentation. In the mouth, 
it is bright, with a generous round viscosity. The clean crisp finish will 
have you wanting more.

AUGUST 2017 - [PREMIUM WHITE 6PACK]



PREMIUM MIXED
|1| PIAGGIA PIETRANERA 2015
     TOSCANA, ITALY $23.99
100% Sangiovese. This is perfectly structured and balanced yet 
refined, and an ideal complement to Italian cuisine. The nose has 
lots of bright red fruit of cherry and plum, with floral notes of violet 
and orange spice.  The palate is structured with a warm and supple 
mouthfeel, dry but silky tannins, fine acidity, and continuing flavors 
of bright red cherry and plum with hints of savory thyme and rose. 

|2| IRIS VINEYARDS PINOT NOIR 2013
     EUGENE, OREGON $21.99
Despite its youth, this is a soft, round, totally accessible wine with 
pretty flavors of sassafras, pie cherries and cooked plums. It skirts 
close to an impression of jam, and almost begs for near-term 
consumption. 

|3| CONCHA Y TORO MARQUES 
     CASA CONCHA CARMENERE 2014
     PEUMO, CHILE $28.99
Dark and deep red. It has the classic Carmenere profile of intense 
dark plums, black currants, and dark chocolate. It is modern in 
tannins which are soft and finely ground. The wine shows firm tannic 
structure, with a crisp bite of acidity.

|4| LAURENT COGNARD POUILLY-LOCHE AUX BARRES 2014
     BURGUNDY, FRANCE $24.99
100% Chardonnay. White wines from Mâconnais typically show riper 
flavors and richer flavors than regions to the north. Laurent Cognard 
describes this wine as “joyeux,” and full of exuberance, with ripe 
apple and lemon flavors, counterbalanced by minerality.

|5| CARDEDU NUO VERMENTINO 2014
     SARDEGNA, ITALY $21.99
Vermentino is Sardegna’s most important white grape. Locals drink 
it unfiltered, and we want you to too. Sea salt, sage, basil, rosemary, 
cedar, with just a touch of fruit. Drink as an aperitivo on the beach, or 
wash down some fresh seafood or a hunk of Pecorino Sardo.

|6| HOOPLA CHARDONNAY 2014
     NAPA VALLEY, CALILFORNIA $23.99
Hoopla 2013 Chardonnay has a beautiful clear bright golden color.
From the first pour, it explodes from the glass with tropical fruits, 
guava and crisp bright citrus notes, with a rich warm malted element 
that derives from their use of 10% barrel fermentation. In the mouth, 
it is bright, with a generous round viscosity. The clean crisp finish will 
have you wanting more.

AUGUST 2017 - [PREMIUM MIX 6PACK]


