
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

 February 2018

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


REGULAR RED
|1| L’ECUYER DE COURONNEAU 2015
     BORDEAUX, FRANCE  $16.99
Merlot-dominated red, it has been made with ‘easy-drinking’ very 
much in mind. It’s got some of that New World ripeness that makes 
wines from countries like Chile, so popular. Ripe, soft merlot fruits 
dominate.

|2| MONTOYA PINOT NOIR 2013
     MONTEREY COUNTY, CALIFORNIA $15.99
Grapes for the Montoya Pinot Noir were selected from Monterey 
where rich soils and cool ocean breezes produce delicious, full 
flavored wines. This wine offers rich, long lasting flavors of raspberry 
and black cherry. This light-bodied classic may be enjoyed
immediately or laid away for future enjoyment

FEBRUARY 2018 - [REGULAR RED 6PACK]

|4| BERONIA TEMPRANILLO 2010 
     RIOJA, SPAIN $13.99
Smoky, oaky, charred flavors of savory plum and berry lead to a full, 
layered palate with slightly abrasive tannins. This tastes of grilled 
beef, lemon peel, toast, cassis and chocolate. A toasted character 
remains on a solid finish.

|3| PASH CABERNET SAUVIGNON 2013
     SONOMA/PASO ROBLES, CALIFORNIA $15.99
This very attractive wine checks off each box: a seductive oak-spice 
aroma, rich fruit flavors, good concentration, firm tannins and a lin-
gering finish. The combination of powerful flavors and a sophisticat-
ed texture makes it delicious.

|5| È MONTEPULCIANO D’ABRUZZO N/V
     ABRUZZO, ITALY $13.99
Cranberries, raspberries, elderberries and fresh herbs dominate on 
the nose here. Medium to full body, firm tannins and a fresh finish.

|6| FAMILIA CASSONE FINCA LA FLORENCIA MALBEC 2014
     MENDOZA, ARGENTINA $14.99
The wine aged six months in used French and American oak barrels. 
In the glass, the wine offers aromas of ripe plum, spice and oak. On 
the palate, taste ripe red berry fruit, currants, some black cherry and 
a hint of tobacco. Open the wine 20 minutes before serving. Drink 
it with steak, burgers, osso buco, stews, grilled sausages and hearty 
dishes. 



REGULAR WHITE
|1| FUSO21 LE SALSE VERDICCHIO DI MATELICA 2016
     MARCHE, ITALY $15.99
Racy and mineral, but with some body. Tangerine and green apple. 
A thirsty-quenching, easy-going, versatile white wine for those who 
want something with all the refreshment of but more character than 
Yet Another Pinot Grigio.

FEBRUARY 2018 - [REGULAR WHITE 6PACK]

|2| C’EST LA VIE CHARDONNAY SAUVIGNON 2016
     VPAYS D’OC, FRANCE $13.99
The lovely, un-oaked Chardonnay with its green apple and jasmine 
scents marries perfectly with the Sauvignon’s herbal cadence and 
swatches of white peach and guava. The lovely finish is, well, lovely.

|3| TRIVENTO WHITE ORCHID TORRONTES 2016
     MENDOZA, ARGENTINA $12.99
Trivento White Orchid is a pale-yellow color with silver highlights. 
The wine is crisp and bright. The aromas open with floral notes of 
white orchids and roses followed by subtle fruit flavors of pineapple, 
banana, apple and orange peel typical of the Torrontés grape.

|4| SKOURAS ZOE 2016
     PELOPONNESE, GREECE $13.99
70% Roditis and 30% Moschofilero. The color is bright white 
yellow with green hues. The nose is complex and the wine exudes 
aromas of fresh flowers, with hints of crushed blossoms and of 
fruits such as avocado. A relaxed pace and a luxurious texture give 
flavors of citrus fruit and touches of jasmine and mint. in the after-
taste, the acidity travels across the palate for a clean, extended finish.

|5| LAFAGE MIRAFLORS BLANC 2015
     LANGUEDOC, FRANCE $14.99
A blend of close to equal parts Vermentino, Viognier, Muscat and 
Grenache Gris that was raised all in tank (with plenty of lees contact), 
it offers exotic aromas and flavors of mint, citrus peel and lemon to 
go with a medium-bodied, bright, fresh style on the palate.

|6| FAMIGLIA OLIVINI LUGANA 2015
     LOMBARDY, ITALY $14.99
Straw yellow color with greenish hints, the nose of this wine begins 
with marked mineral character, field flowers, apples and pears. This 
is medium weight with refreshing acidity; it shows real elegance and 
quality.



REGULAR MIXED

FEBRUARY 2018 - [REGULAR MIX 6PACK]

|1| L’ECUYER DE COURONNEAU 2015
     BORDEAUX, FRANCE  $16.99
Merlot-dominated red, it has been made with ‘easy-drinking’ very 
much in mind. It’s got some of that New World ripeness that makes 
wines from countries like Chile, so popular. Ripe, soft merlot fruits 
dominate.

|2| MONTOYA PINOT NOIR 2013
     MONTEREY COUNTY, CALIFORNIA $15.99
Grapes for the Montoya Pinot Noir were selected from Monterey 
where rich soils and cool ocean breezes produce delicious, full 
flavored wines. This wine offers rich, long lasting flavors of raspberry 
and black cherry. This light-bodied classic may be enjoyed
immediately or laid away for future enjoyment

|3| PASH CABERNET SAUVIGNON 2013
     SONOMA/PASO ROBLES, CALIFORNIA $15.99
This very attractive wine checks off each box: a seductive oak-spice 
aroma, rich fruit flavors, good concentration, firm tannins and a lin-
gering finish. The combination of powerful flavors and a sophisticat-
ed texture makes it delicious.

|4| FUSO21 LE SALSE VERDICCHIO DI MATELICA 2016
     MARCHE, ITALY $15.99
Racy and mineral, but with some body. Tangerine and green apple. 
A thirsty-quenching, easy-going, versatile white wine for those who 
want something with all the refreshment of but more character than 
Yet Another Pinot Grigio.

|5| C’EST LA VIE CHARDONNAY SAUVIGNON 2016
     VPAYS D’OC, FRANCE $13.99
The lovely, un-oaked Chardonnay with its green apple and jasmine 
scents marries perfectly with the Sauvignon’s herbal cadence and 
swatches of white peach and guava. The lovely finish is, well, lovely.

|6| TRIVENTO WHITE ORCHID TORRONTES 2016
     MENDOZA, ARGENTINA $12.99
Trivento White Orchid is a pale-yellow color with silver highlights. 
The wine is crisp and bright. The aromas open with floral notes of 
white orchids and roses followed by subtle fruit flavors of pineapple, 
banana, apple and orange peel typical of the Torrontés grape.



PREMIUM RED
|1| ZLATAN PLAVAC SIBENIC 2011
     ISLAND OF HVAR, CROATIA $26.99
Its freshness and medium-body aroma gives the Zlatan Plavac 
Šibenik distinct aromas of the Plavac Mali varietal, most of which 
are darker cherry and raspberry fruits, currants, herbs, laced with the 
structure of the easily recognizable fine tannins and earthiness that 
are ever-so-present in Plavac Mali wines.

FEBRUARY 2018 - [PREMIUM RED 6PACK]

|2| L’AMEILLAUD CAIRANNE 2015
     RHONE, FRANCE $19.99
55% Grenache, 25% Syrah and 20% Carignan. White pepper, black 
raspberry, creamy licorice and strawberry notes all emerge, and it 
has elegance and richness, with top notch tannin quality.

|3| OTWC PINOT NOIR 2015
     WILLAMETTE VALLEY, OREGON $19.99
This young release carries strong scents and flavors of cranberry, 
along with the sharp acidic attack that implies, which qualifies it as 
a good choice for many fatty dishes. It’s rather simple, fruity, with no 
hint of new oak. Drink up while it’s young and fresh.

|4| SEXTANT WHEELHOUSE ZINFANDEL 2013
     PASO ROBLES, CALIFORNIA $23.99
Mocha, caramel and nutmeg lend complexity to a nose driven by 
blackberry and blueberry notes. The soft and dense palate shows 
lots of serious flavors, from fennel and asphalt to thick blueberry 
juice, with solid tannins that are chunky in a good way.

|5| DOMAINE FAILLENC SAINTE MARIE CORBIERES 2013
     LANGUEDOC, FRANCE $21.99
This is a wine with enormous character often showing a rustic, 
somewhat “animal” aspect married to a vivacious wild berry 
symphony of aromas and flavors. This wine is aged entirely in tank 
without exposure to barrel aging. 

|6| FUSO21 BOUQUETIN GAMAY 2016
     VALLEE D’AOSTE, ITALY $24.99
The wine has a pretty, lightly floral nose with a palate of sour cherry 
and minerals. Drink it with barbecue or quaff it slightly chilled 
après-ski-hike-bike-work. Its name, Bouquetin (boo-kuh-TAN) is after 
the ibex, the local mountain goat.



PREMIUM MIXED

FEBRUARY 2018 - [PREMIUM WHITE 6PACK]

|1| ZLATAN PLAVAC SIBENIC 2011
     ISLAND OF HVAR, CROATIA $26.99
Its freshness and medium-body aroma gives the Zlatan Plavac 
Šibenik distinct aromas of the Plavac Mali varietal, most of which 
are darker cherry and raspberry fruits, currants, herbs, laced with the 
structure of the easily recognizable fine tannins and earthiness that 
are ever-so-present in Plavac Mali wines.

|2| L’AMEILLAUD CAIRANNE 2015
     RHONE, FRANCE $19.99
55% Grenache, 25% Syrah and 20% Carignan. White pepper, black 
raspberry, creamy licorice and strawberry notes all emerge, and it 
has elegance and richness, with top notch tannin quality.

|3| OTWC PINOT NOIR 2015
     WILLAMETTE VALLEY, OREGON $19.99
This young release carries strong scents and flavors of cranberry, 
along with the sharp acidic attack that implies, which qualifies it as 
a good choice for many fatty dishes. It’s rather simple, fruity, with no 
hint of new oak. Drink up while it’s young and fresh.

|4| MONTES APLHA CHARDONNAY 2013
     CASABLANCA VALLEY, CHILE $21.99
A rich and flavorful chardonnay with hints of vanilla and sliced cooked 
apple. Full body, plenty of fruit and hints of toasted oak. Only about 
40% new oak and 20% malo - this gives it a fascinating brightness 
and richness.

|5| CHATEAU DE BREZE CLOS DU MIDI SAUMUR 2014
     LOIRE, FRANCE $19.99
Clos du Midi’s aromas are discrete expressions of honey, dried 
exotic fruits, herbal tea and sweet lemon. Although this wine is 100% 
Chenin Blanc, it bears the freshness of a young Sancerre, the soft 
richness of Chabis, but with the unmistakable charm of Chenin Blanc. 
It’s a stunner!

|6| ABBAZIA DI NOVACELLA PINOT GRIGIO 2016
     ALTO-ADIGE, ITALY $25.99
This Pinot Grigio offers aromas of fragrant white flower and citrus 
zest. Its linear, elegant palate shows tangerine, pear, lemon drop and 
a hint of crystallized ginger alongside bright acidity.


