
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 2017

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


REGULAR RED
|1| MAZZEI POGGIO ALLA BADIOLA 2015
     TUSCANY, ITALY  $17.99
This wallet friendly Super Tuscan is a blend of Sangiovese (70%) and 
Merlot (30%). Ruby red in color with a nose of Damson plum and a 
palate filled with ripe red berries offers light integrated tannins with 
the smooth finish of Merlot. Throw a hearty, tomato rich beef stew in 
the crock-pot and come home to a perfectly complemented dinner 
with this wine by its side.

|2| MILESTONE CABERNET SAUVIGNON 2014
     SONOMA, CALIFORNIA $10.99
This California Cab is the essence of Autumn. Rich and velvety 
smooth, this full bodied red is the perfect wine to pull out when you 
want something fruity and uncomplicated to enjoy while catching up 
on your favorite TV shows. Pour a large glass and grab your favorite 
dark chocolate bar for our patented cure-all for Mondays. 

|3| VINA EGUIA TEMPRANILLO 2014
     RIOJA, SPAIN $12.99
Full-bodied with notes of black licorice and red fruit on the palate 
complement a finish that is long and elegant. As we head into hunt-
ing season, we offer you a delicious red to pair with game birds such 
as pheasant and duck. Prepare these with a fruit based sauce for a 
stunning way to celebrate your harvest.

|4| GRAVEL BAR ALLUVIAL RED 2014
     COLUMBIA VALLEY, WASHINGTON $16.99
This Bordeaux style blend from Washington is full bodied with hints 
of dried cherries, plum, toffee, chocolate and vanilla on the palate. 
A blend of Cabernet Sauvignon (35%), Merlot (30%), Cabernet Franc 
(15%), Malbec (10%), and Petit Verdot (10%) this Washington red is 
well structured with tannins extending all the way to the finish. Break 
this out as a complement to lamb or hearty baked pasta dishes.

|5| CHATEAU PESQUIE TERRASSES 2014
     VENTOUX, FRANCE $14.99
Rated as one of Wine Spectator’s Top 100 Value Wines of 2015, this 
Grenache and Syrah blend packs a heavy punch of flavor without the 
hefty price tag to go along with it. Deep ruby in color with a nose of 
fresh red berries and hints of black pepper this wine is well balanced 
with light tannins. This wine will bring that little something special to 
your delivery pizza for a well deserved night off from cooking.

|6| DOMAINE DE NIZAS ROUGE 2011
     LANGUEDOC, FRANCE $16.99
A distinctly fall flavor profile of roasted plums, black cherries, and 
subtle hints of mocha. Subtle hints of sage, rosemary, and thyme add 
further complexity to this full-bodied red. This wine is begging to be 
paired with roasted lamb for your next dinner party.

OCTOBER 2017 - [REGULAR RED 6PACK]



REGULAR WHITE
|1| PLANETA LA SEGRETA BIANCO 2013
     SICILY, ITALY $16.99
A blend of Grecianico, Chardonnay, Viognier, and Fiano is bright and 
youthful with hints of chamomile and citrus on the nose. Peach and 
papaya are complemented by a rush of crisp acidity on the palate. 
Excellent as an aperitif this wine will also transition beautifully for a 
first course of antipasto and salad.

OCTOBER 2017 - [REGULAR WHITE 6PACK]

|2| MAISON RIVIERE MENUTS BLANC 2013
     BORDEAUX, FRANCE $13.99
A classic white Bordeaux blanc consisting of Sauvignon Blanc and 
Semillon is light, fruit forward, and bursting with crisp acidity. Zesty 
and refreshing with hints of underripe plum and white currant this 
wine is made to be enjoyed now. Best served alongside grilled fish 
or shrimp for a quick sip of summer.

|3| RASCAL PINOT GRIS 2015
     WILLAMETTE VALLEY, OREGON $13.99
This wINE is named after the owner’s dog, Rascal at their partnership 
with The Humane Society. A portion of the proceeds from each 
bottle go are directed toward The Humane Society’s animal rescue 
efforts. Bright and clean with notes of peach and grapefruit on the 
palate. This wine has the perfect hint of sweetness that will bring 
balance to spicy dishes.

|4| PAINT HORSE CHARDONNAY 2012
     CARNEROS, CALIFORNIA $13.99
Straddling both Sonoma and Napa counties, Carneros is home to a 
uniquely cool climate thanks to its proximity to the cooling breezes 
of San Pablo Bay. This classic California Chardonnay offers a creamy 
texture on the palate with hints of pear, hazelnut, and vanilla. Pair 
with Chicken Kiev or Shrimp Scampi for a decadent weeknight meal.

|5| PEITAN ALBARINO 2016
     RIAS BAIXAS, SPAIN $15.99
White peach, citrus, and white pepper on the nose complement a 
palate flooded with salted tangerine, apricot, and nectarine. 
Medium bodied with a nice crisp finish this wine coats the palate just 
enough to hold up to a good deal of spice. Order in your favorite 
seafood based Asian dish and pop this open for perfectly paired 
date night in. 

|6| BLANC DE CAMARSAC BLANC 2016
     BORDEAUX, FRANCE $13.99
Crisp and refreshing, this white Bordeaux made from 100% Sau-
vignon Blanc provides a subtle alternative to lovers of new world 
wines made from this grape. Serve as an aperitif alongside goat 
cheese based appetizers.



REGULAR MIXED

OTCTOBER 2017 - [REGULAR MIX 6PACK]

|1| MAZZEI POGGIO ALLA BADIOLA 2015
     TUSCANY, ITALY  $17.99
This wallet friendly Super Tuscan is a blend of Sangiovese (70%) and 
Merlot (30%). Ruby red in color with a nose of Damson plum and a 
palate filled with ripe red berries offers light integrated tannins with 
the smooth finish of Merlot. Throw a hearty, tomato rich beef stew in 
the crock-pot and come home to a perfectly complemented dinner 
with this wine by its side.

|2| MILESTONE CABERNET SAUVIGNON 2014
     SONOMA, CALIFORNIA $10.99
This California Cab is the essence of Autumn. Rich and velvety 
smooth, this full bodied red is the perfect wine to pull out when you 
want something fruity and uncomplicated to enjoy while catching up 
on your favorite TV shows. Pour a large glass and grab your favorite 
dark chocolate bar for our patented cure-all for Mondays. 

|3| VINA EGUIA TEMPRANILLO 2014
     RIOJA, SPAIN $12.99
Full-bodied with notes of black licorice and red fruit on the palate 
complement a finish that is long and elegant. As we head into hunt-
ing season, we offer you a delicious red to pair with game birds such 
as pheasant and duck. Prepare these with a fruit based sauce for a 
stunning way to celebrate your harvest.

|4| PLANETA LA SEGRETA BIANCO 2013
     SICILY, ITALY $16.99
A blend of Grecianico, Chardonnay, Viognier, and Fiano is bright and 
youthful with hints of chamomile and citrus on the nose. Peach and 
papaya are complemented by a rush of crisp acidity on the palate. 
Excellent as an aperitif this wine will also transition beautifully for a 
first course of antipasto and salad.

|5| MAISON RIVIERE MENUTS BLANC 2013
     BORDEAUX, FRANCE $13.99
A classic white Bordeaux blanc consisting of Sauvignon Blanc and 
Semillon is light, fruit forward, and bursting with crisp acidity. Zesty 
and refreshing with hints of underripe plum and white currant this 
wine is made to be enjoyed now. Best served alongside grilled fish 
or shrimp for a quick sip of summer.

|6| RASCAL PINOT GRIS 2015
     WILLAMETTE VALLEY, OREGON $13.99
This wINE is named after the owner’s dog, Rascal at their partnership 
with The Humane Society. A portion of the proceeds from each 
bottle go are directed toward The Humane Society’s animal rescue 
efforts. Bright and clean with notes of peach and grapefruit on the 
palate. This wine has the perfect hint of sweetness that will bring 
balance to spicy dishes.



PREMIUM RED
|1| SEIGNEUR DE GREZETTE MALBEC 2015
     CAHORS, FRANCE $29.99
This old vine Malbec offers hints of red fruit and cocoa on the nose 
and a rush of black currant and vanilla on the palate. Hearty, smooth, 
and well balanced, this wine will continue to develop through 2020. 
For a warming Fall meal pair this red with a traditional casserole.

|2| NEYERS SAGE CANYON RED 2015
     ST. HELENA, CALIFORNIA $31.99
This blend of old vine Carignan, Grenache, Mourvedre, and Syrah 
is entirely crushed by foot in the traditional Rhone style. Earthy and 
tart with a hint of minerality, this medium bodied red is unfined and 
unfiltered further hinting at its old world style. Enjoy for a heart Fall 
meal when paired with smoked brisket or beef stew.

|3| CAPCANES LA NIT DE LAS GARNATXES LIMESTONE 2015 
     PRIORAT, SPAIN $23.99
Intense cherry in color with notes of forest floor on this nose, this is 
a bold chewy wine that packs a heavy punch of tannin. Made from 
100% Garnacha, this is bold, complex wine fans of Spanish reds are 
sure to love. Excellent with roasted meats or a simple weeknight pot 
roast recipe. 

|4| TREANA CABERNET SAUVIGNON 2016
     PASO ROBLES, CALIFORNIA $29.99
This high-value wine is sure to be a winner for fans of rich, ripe, new 
world reds. Aromas of candied cherry and vanilla pudding are 
accented by hints of blueberry syrup and blackened caramel on the 
palate. As we enter the hunting season, pair this wine with venison 
steaks for a rich, decadent way to celebrate your harvest.

|5| MT. DIFFICULTY ROARING MEG PINOT NOIR 2012 
     OTAGO, NEW ZEALAND $24.99
Made to be enjoyed now, this New Zealand Pinot Noir highlights the 
slightly cooler season enjoyed in 2012. Showcasing dark red berries 
with just a hint of herbs on the nose this red offers intense ripe black 
fruits with notes of oak and spice on the palate. Paired with roasted 
pork loin this new world red will add that little something extra to 
your Sunday dinner.

|6| BUTCHER’S BLOCK TURKEY FLAT 2012
     BAROSSA VALLEY, AUSTRALIA $19.99
Exceptionally fruit forward with bold notes of dark plum and cassis, 
this Barossa red is considered one of the best in the region. This 
blend of Shiraz, Grenache, and Mourvedre is well structured with 
firm tannins on the finish to complement its naturally fruity flavors. 
Braised meats and spaghetti bolognese will complement the wine 
beautifully.

OCTOBER 2017 - [PREMIUM RED 6PACK]



PREMIUM WHITE
|1| GRANBAZAN ETIQUETA VERDE ALBARINO 2016
     RIAS BAIXAS, SPAIN $21.99
This elegant Spanish white is crisp, dry, and lightly floral. Complex 
aromas of green apple, tropical fruits, and just a hint of grassiness fill 
the nose. The lightly salty finish of this wine will pair beautifully with 
grilled seafood and spicy shellfish dishes.

|2| CHATEAU GUIRAUD BLANC SEC 2014
     BORDEAUX, FRANCE $27.99
Blend of Sauvignon Blanc and Semillon is a powerful, fruit forward 
white with a refreshing backbone of acidity. The chilly summer and 
warm harvest season of 2014 enabled the grapes to develop to their 
utmost ripeness, developing intense juicy citrus flavors. Enjoy now 
through 2021 with lobster rolls or goat cheese.

|3| CHEHALEM INOX CHARDONNAY 2014
     WILLAMETTE VALLEY, OREGON $20.99
Candied ginger, green apple, and honeysuckle on the palate 
perfectly encapsulate the flavors of early Fall. Medium bodied and 
lush, this unoaked chardonnay provides a slight creamy finish that 
satisfies our natural desires for richer flavors as the temperatures 
drop. Paired with roasted chicken smothered in a lemony butter 
sauce this is sure to be a new favorite among fans of white Burgundy.

OCTOBER 2017 - [PREMIUM WHITE 6PACK]



PREMIUM MIXED

OCTOBER 2017 - [PREMIUM MIX 6PACK]

|1| SEIGNEUR DE GREZETTE MALBEC 2015
     CAHORS, FRANCE $29.99
This old vine Malbec offers hints of red fruit and cocoa on the nose 
and a rush of black currant and vanilla on the palate. Hearty, smooth, 
and well balanced, this wine will continue to develop through 2020. 
For a warming Fall meal pair this red with a traditional casserole.

|2| NEYERS SAGE CANYON RED 2015
     ST. HELENA, CALIFORNIA $31.99
This blend of old vine Carignan, Grenache, Mourvedre, and Syrah 
is entirely crushed by foot in the traditional Rhone style. Earthy and 
tart with a hint of minerality, this medium bodied red is unfined and 
unfiltered further hinting at its old world style. Enjoy for a heart Fall 
meal when paired with smoked brisket or beef stew.

|3| CAPCANES LA NIT DE LAS GARNATXES LIMESTONE 2015 
     PRIORAT, SPAIN $23.99
Intense cherry in color with notes of forest floor on this nose, this is 
a bold chewy wine that packs a heavy punch of tannin. Made from 
100% Garnacha, this is bold, complex wine fans of Spanish reds are 
sure to love. Excellent with roasted meats or a simple weeknight pot 
roast recipe. 

|4| GRANBAZAN ETIQUETA VERDE ALBARINO 2016
     RIAS BAIXAS, SPAIN $21.99
This elegant Spanish white is crisp, dry, and lightly floral. Complex 
aromas of green apple, tropical fruits, and just a hint of grassiness fill 
the nose. The lightly salty finish of this wine will pair beautifully with 
grilled seafood and spicy shellfish dishes.

|5| CHATEAU GUIRAUD BLANC SEC 2014
     BORDEAUX, FRANCE $27.99
Blend of Sauvignon Blanc and Semillon is a powerful, fruit forward 
white with a refreshing backbone of acidity. The chilly summer and 
warm harvest season of 2014 enabled the grapes to develop to their 
utmost ripeness, developing intense juicy citrus flavors. Enjoy now 
through 2021 with lobster rolls or goat cheese.

|6| CHEHALEM INOX CHARDONNAY 2014
     WILLAMETTE VALLEY, OREGON $20.99
Candied ginger, green apple, and honeysuckle on the palate 
perfectly encapsulate the flavors of early Fall. Medium bodied and 
lush, this unoaked chardonnay provides a slight creamy finish that 
satisfies our natural desires for richer flavors as the temperatures 
drop. Paired with roasted chicken smothered in a lemony butter 
sauce this is sure to be a new favorite among fans of white Burgundy.


