
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 2018



REGULAR RED
|1| QUO GARNACHA 2015
     CAMPO DE BORJA, SPAIN  $12.99
100% Garnacha with aromas of red cherry and strawberry. 
A well balaced wine with dark fruits, spice and a lot of personality. 
At harvest, the grapes are handpicked. Spontaneous fermentation 
takes place in glass lined cement tanks with native yeasts. The wines 
are very minimally fined or filtered.

OCTOBER 2018 - [REGULAR RED 6PACK]

|6| VIGNETI LE MONDE CABERNET FRANC 2016
     FRIULI GRAVES, ITALY $18.99
A cool to Mediterranean climate, producing a Cab Franc with ripe 
fruits, good acidity and a rustic nature. Earthy flavours, leather and 
some minerality provide interest and complexity. Medium bodied, 
smooth and supple, with fine tannin and moderate acidity. We like 
seared pork loin or chops, with a chutney and root vegetables. 

|2| NURAGICO GIOVANU CANNONAU 2014
     SARDINIA, ITALY  $13.99
‘Cannonau’ is the Sardinian name for the Garnacha grape, which 
is rich in antioxidants. This wine serves up cherry, blackberry, dried 
herbs and spices, with a smoky finish. Pour it tonight with mushroom 
burgers, or fregola with mushrooms and herbs.

|3| CASTLE ROCK RED CUVÉE 2014
     COLUMBIA VALLEY, WASHINGTON $12.99
This wine is a blend of Cabernet Sauvignon, Merlot, Pinot Noir and 
Syrah. Aromas of green wood mixed with tire rubber, red currant, 
strawberry and spice. It delivers red and black-fruit flavors that linger 
on the finish.

|5| DONA PAULA ESTATE MALBEC 2017
     MENDOZA, ARGENTINA  $14.99
High-elevation aromas of blueberry, herbs and bramble are 
accented by cumin and spiced-plum notes. This displays ample size 
and grip, while flavors of roasted plum and savory spices are earthy. 
On the finish, this is oaky and minty tasting.

|4| SEASIDE CELLARS PINOT NOIR 2014
     NEW ZEALAND  $14.99
The plush and juicy core of fresh raspberry flavors is impressively 
transparent and pure, with accents of clove, mineral and tobacco 
adding a lingering aromatic detail.



OCTOBER 2018 - [REGULAR WHITE 6PACK]

|5| IXSIR ALTITUDES BLANC 2016
     BATROUN, LEBANON $17.99
Blend of Muscat, Viognier,  Sémillon and Sauvignon Blanc. 
Lemon-lime aromas with touches of petrol set the stage for flavors 
of lemon-lime sorbet, rose petal and jasmine. It is very soft on the 
palate, with citrus playing second fiddle to floral flavors.

|6| ORO DE CASTILLA VERDEJO 2017    
     RUEDA, SPAIN $15.99
Grassy aromas and citrus notes dominate the nose of this Verdejo. It 
has an oily texture and a plump palate, with salty, lightly green citrus 
and stone fruit flavors that finish with residual saltiness.

REGULAR WHITE
|1| REPLICA SCAPEGOAT PINOT GRIGIO 2015
     TRENTINO-ALTO ADIGE , ITALY $14.99
A Pinot Grigio, pairing classic pear and apple aromas with hints of 
floral and citrus. Dry on entry with outstanding structure and 
personality – it’s a refreshing, versatile wine worth savoring.

|2| DOMAINE CAMBOS JEAN D’AUVERGNE 2015
     GASCOGNE, FRANCE $11.99
reat aromatic complexity in the nose, with notes of citrus fruits, white 
flowers and green apple. Pineapple, mandarin and peach flavours 
make this a very refreshing wine, with lemon flavours and notes of 
ripe fruits.

|3| ANNA’S WAY SAUVIGNON BLANC 2017
     MARLBOROUGH, NEW ZEALAND $16.99
Classic aromas of gooseberry, melon, passionfruit, and peach. The 
palate has soft ripe tropical fruit to the fore, backed up herbs and 
slight minerality. A Sauvignon Blanc with elegance and a tangy, 
lingering finish. A wine to be shared!

|4| HARKEN BARREL FERMENTED HARDONNAY 2016
     CALIFORNIA $11.99
A delicious lemon meringue aroma carries over to the flavors of this 
opulent, buttery, and plush-textured wine. It’s layered, creamy and 
concentrated but has medium body and doesn’t feel heavy. 
The finish is rich and sweet-seeming.



OCTOBER 2018 - [REGULAR MIX 6PACK]

REGULAR MIXED

|4| REPLICA SCAPEGOAT PINOT GRIGIO 2015
     TRENTINO-ALTO ADIGE , ITALY $14.99
A Pinot Grigio, pairing classic pear and apple aromas with hints of 
floral and citrus. Dry on entry with outstanding structure and 
personality – it’s a refreshing, versatile wine worth savoring.

|5| DOMAINE CAMBOS JEAN D’AUVERGNE 2015
     GASCOGNE, FRANCE $11.99
reat aromatic complexity in the nose, with notes of citrus fruits, white 
flowers and green apple. Pineapple, mandarin and peach flavours 
make this a very refreshing wine, with lemon flavours and notes of 
ripe fruits.

|6| ANNA’S WAY SAUVIGNON BLANC 2017
     MARLBOROUGH, NEW ZEALAND $16.99
Classic aromas of gooseberry, melon, passionfruit, and peach. The 
palate has soft ripe tropical fruit to the fore, backed up herbs and 
slight minerality. A Sauvignon Blanc with elegance and a tangy, lin-
gering finish. A wine to be shared!

|1| QUO GARNACHA 2015
     CAMPO DE BORJA, SPAIN  $12.99
100% Garnacha with aromas of red cherry and strawberry. 
A well balaced wine with dark fruits, spice and a lot of personality. 
At harvest, the grapes are handpicked. Spontaneous fermentation 
takes place in glass lined cement tanks with native yeasts. The wines 
are very minimally fined or filtered.

|2| NURAGICO GIOVANU CANNONAU 2014
     SARDINIA, ITALY  $13.99
‘Cannonau’ is the Sardinian name for the Garnacha grape, which 
is rich in antioxidants. This wine serves up cherry, blackberry, dried 
herbs and spices, with a smoky finish. Pour it tonight with mushroom 
burgers, or fregola with mushrooms and herbs.

|3| CASTLE ROCK RED CUVÉE 2014
     COLUMBIA VALLEY, WASHINGTON $12.99
This wine is a blend of Cabernet Sauvignon, Merlot, Pinot Noir and 
Syrah. Aromas of green wood mixed with tire rubber, red currant, 
strawberry and spice. It delivers red and black-fruit flavors that linger 
on the finish.



|1| BURA GALERIA 2013
     DALMATIA, CROATIA $21.99
A proctasing organic estate Galeria is a unique, old-world style 
blend created from the indigenous grape Plavac Mali, in addition to 
Marselan and Cabernet Sauvignon. Aromas of plum, red currant, and 
blackberry are followed by herbaceous notes of fennel and thyme. 
Mouth-watering acidity, sweet tannins, and thickened, earth 
fruitiness create an expressive, terroir-driven and balanced wine that 
will compliment a variety of dishes.

OCTOBER 2018 - [PREMIUM RED 6PACK]

|2| CHATEAU COURONNEAU SUPERIORE 2015
     BORDEAUX, FRANCE $29.99
Generous and opulent, this is a wood-aged wine in which the fruit 
plays a delicious part. Blackberry juice and acidity play counterpoint 
to toasty wood flavors and dark tannins. There is a fine, toasty 
aftertaste that promises good aging.

|5| KIR-YIANNI KTIMA 2013
     IMATHIA, GREECE $23.99
Blend of Xinomavro, Merlot, and Syrah. Xinomavro provides 
firmness, Merlot is the gentle force of velvety balance, while Syrah is 
there to spice things up. All in all, a delightful wine, personifies uni-
versal food friendliness. Enjoy it with spicy charcuterie and 
medium-aged hard cheese, as well as red meat sauce dishes, such as 
pasta, stews, pies, etc.

|6| BLACK BADGER 2016
     CALIFORNIA  $28.99
Syrah based red with notes of raspberries and black berries and hints 
of dry leather and tobacco. Savory and smooth balsamic notes, with 
dark minerals and mature tannins. Pair with rare steaks, slow- roast 
pork shoulder, mesquite-smoked brisket or osso buco.

|3| ANDIS ZINFANDEL 2014
     AMADOR COUNTY, CALIFORNIA $24.99
Hints of damp earth and new leather lend a distinctive taste profile 
to this full-bodied, ripe and broad-textured wine. Boosted by baking 
spices, toasted baguette and dried plum notes, the wine gets more 
complex with time in the glass.

|4| CHATEAU DE PIZAY MORGON 2016
     BEAUJOLAIS, FRANCE $23.99
For this appellation, this is a soft wine, full of bright cherry flavors and 
attractive acidity. A jammy character brings out rich fruitiness that will 
allow the wine to be ready from 2018.

PREMIUM RED



OCTOBER 2018 - [PREMIUM MIX 6PACK]

|6| NEWSPRINT CHARDONNAY 2016
     COLUMBIA VALLEY, WASHINGTON $25.99
This Chardonnay, hailing from Conner Lee Vineyard, features notes 
of gorgeous golden delicious apple and yellow plum. Great texture, 
with very focused flavors and a sleek finish.

|4| CELLARS PINOL PORTAL BLANC 2016
     TERRA ALTA, SPAIN $18.99
100% Garnacha Blanca from vines planted in 1990. Lively orchard 
and citrus fruit aromas and flavors, it finishes on a dusty mineral note, 
showing very good persistence. The vineyards are organically farmed 
and certified by CCPAE. 

|5| DOMAINE PAUL PERNOT & FILS ALIGOTE 2016
     BURGUNDY, FRANCE $27.99
An overtly spicy nose consists mostly of apple, lemon and a wisp of 
lychee nut. The succulent and attractively energetic flavors deliver 
better depth than is typical on the dry and refreshing finish.

PREMIUM MIXED
|1| BURA GALERIA 2013
     DALMATIA, CROATIA $21.99
A proctasing organic estate Galeria is a unique, old-world style 
blend created from the indigenous grape Plavac Mali, in addition to 
Marselan and Cabernet Sauvignon. Aromas of plum, red currant, and 
blackberry are followed by herbaceous notes of fennel and thyme. 
Mouth-watering acidity, sweet tannins, and thickened, earth 
fruitiness create an expressive, terroir-driven and balanced wine that 
will compliment a variety of dishes.

|2| CHATEAU COURONNEAU SUPERIORE 2015
     BORDEAUX, FRANCE $29.99
Generous and opulent, this is a wood-aged wine in which the fruit 
plays a delicious part. Blackberry juice and acidity play counterpoint 
to toasty wood flavors and dark tannins. There is a fine, toasty 
aftertaste that promises good aging.

|3| ANDIS ZINFANDEL 2014
     AMADOR COUNTY, CALIFORNIA $24.99
Hints of damp earth and new leather lend a distinctive taste profile 
to this full-bodied, ripe and broad-textured wine. Boosted by baking 
spices, toasted baguette and dried plum notes, the wine gets more 
complex with time in the glass.


