WINE CLUB
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!

DECEMBER 2018
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.
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

CLICK HERE TO JOIN WINE CLUB
TIFFANY’S WINE & SPIRITS
1714 WEST MAIN ST. KALAMAZOO MI 49006
(269) 381-1414 | sales@aatiffany.com

REGULAR RED
|1| ARGIOLAS PERDERA 2015
SARDINIA, ITALY
$17.99
The wine shows red fruit aromas and flavors of cherries and plums
with floral notes and spices. Perdera is juicy with bright acidity and
low tannins. An ideal pairing would be grilled tuna or salmon and
swordfish with tomatoes and saffron.
|2| ALEXANDER VALLEY TEMPTATION ZINFANDEL 2015
SONOMA, CALIFORNIA
$13.99
There are ripe flavors of red cherry, blackberry, wild strawberry and
cocoa powder. This mouth-filling, medium bodied wine is a crowd
pleaser with a structured, juicy fruit finish.
90 points & “Best Buy” - Wine Enthusiast
|3| NIETO SENETINER MALBEC 2017
MENDOZA, ARGENTINA
$11.99
The 2017 Malbec is a deeply colored wine that offers aromas of ripe
red fruits and plum with hints of vanilla. On the palate, black cherries
and berry fruit mingle with hints of spice and earth. The long finish
and smooth tannins make this wine an ideal partner for grilled meat,
pasta with red sauce, or veal.
90 points - James Suckling
|4| CHOP SHOP CABERNET SAUVIGNON 2016
CALIFORNIA
$15.99
A touch of Petit Verdot and Cabernet Franc add some dark, complex
nuances to this otherwise juicy Cabernet Sauvignon, and what’s in
the bottle is a friendly red with underlining masculinity and structure
that pairs well with your favorite comfort foods.
|5| URLO SCREAM RED BLEND 2015
LODI, CALIFORNIA
$15.99
Full-bodied Italian red wine, a blend of Syrah, Cabernet Sauvignon,
Merlot, Sangiovese, Alicante, and Petit Verdot. Flavors of dark
cherries, blackberries, and blueberries. A long and persistent finish
with silky tannins and lingering vanilla notes.
|6| RAMOS RESERVA 2016
PORTUGAL
$13.99
A blend of native Alentejo grapes Trincadeira and Aragonez plus a
touch of Syrah for added body. This wine displays aromas of ripe red
fruit and dried herbs. It is soft and robust with complex tannins. On
the palate, the wine is spicy with a long finish. Pair with sausage and
peppers, herb-roasted lamb, or beef stew.
90 points - Wine Enthusiast
DECEMBER 2018 - [REGULAR RED 6PACK]

REGULAR WHITE
|1| CHASING VENUS SAUVIGNON BLANC 2017
MARLBOROUGH, NEW ZEALAND
$17.99
Explosive aromas of grapefruit, mango and fresh mown grass lead
into intense flavors of lychee, citrus and star fruit. The bright lime
zest finish is both crisp and lingering. This Sauvignon Blanc is great
on its own as an apertif or paired with oysters, sushi, gazpacho or
spicy Thai chicken noodles.
|2| PACIFICANA CHARDONNAY 2017
CALIFORNIA
$15.99
There’s a focused-by-intense-smoke quality to the nose of this
bottling, which wafts over the fresh Meyer lemon spray and inviting
roasted Gravenstein apple aromas. It grips the palate right away,
showing roasted apples, a bit of butter and prominent oak.
|3| LES POURCHES SAUMUR 2017
LOIRE, FRANCE
$13.99
This Chenin Blanc is fresh as a daisy, the flavours show a little citrus,
a lot of peach, and a dusting of minerals. Bone dry and crisp, it ends
with a surge of ravishing acidity. Medium bodied with pleasing intensity, try with light pasta dishes or a warm Goat’s Cheese salad.
|4| SAN DE GUILHEM COLOMBARD SAUVIGNON 2017
GASCOGNE, FRANCE
$12.99
Classic blend for Côtes de Gascogne. The wine’s dollops of
Colombard and Sauvignon Blanc give a strongly herbal, fruity
character. It is light and crisp, tangy in grapefruit and a powerful
squeeze of lemon juice. The freshness and complexity of this wine
make it versatile - it can be enjoyed with all types of seafood dishes.
|5| NORTICO 2017
MINHO, PORTUGAL
$16.99
This 100% Alvarinho is from sustainably grown vines on granite soils.
The wine features fresh, bright acidity supported with notes of peach
and ruby grapefruit with a beautiful, mineral finish.
|6| HENRI DE RICHEMER TERRE MER SEC 2013
LANGUEDOC-ROUSSILLON, FRANCE
$12.99
This Picpoul Blanc bursts with aromas of white flowers and lemon.
Flavors are lean and crisp, reminiscent of white peach, melon and
lime zest. Shellfish and pasta with butter or olive oil and parsley
work fabulously.
DECEMBER 2018 - [REGULAR WHITE 6PACK]

REGULAR MIX
|1| ARGIOLAS PERDERA 2015
SARDINIA, ITALY
$17.99
The wine shows red fruit aromas and flavors of cherries and plums
with floral notes and spices. Perdera is juicy with bright acidity and
low tannins. An ideal pairing would be grilled tuna or salmon and
swordfish with tomatoes and saffron.
|2| ALEXANDER VALLEY TEMPTATION ZINFANDEL 2015
SONOMA, CALIFORNIA
$13.99
There are ripe flavors of red cherry, blackberry, wild strawberry and
cocoa powder. This mouth-filling, medium bodied wine is a crowd
pleaser with a structured, juicy fruit finish.
90 points & “Best Buy” - Wine Enthusiast
|3| NIETO SENETINER MALBEC 2017
MENDOZA, ARGENTINA
$11.99
The 2017 Malbec is a deeply colored wine that offers aromas of ripe
red fruits and plum with hints of vanilla. On the palate, black cherries
and berry fruit mingle with hints of spice and earth. The long finish
and smooth tannins make this wine an ideal partner for grilled meat,
pasta with red sauce, or veal.
90 points - James Suckling
|4| CHASING VENUS SAUVIGNON BLANC 2017
MARLBOROUGH, NEW ZEALAND
$17.99
Explosive aromas of grapefruit, mango and fresh mown grass lead
into intense flavors of lychee, citrus and star fruit. The bright lime
zest finish is both crisp and lingering. This Sauvignon Blanc is great
on its own as an apertif or paired with oysters, sushi, gazpacho or
spicy Thai chicken noodles.
|5| PACIFICANA CHARDONNAY 2017
CALIFORNIA
$15.99
There’s a focused-by-intense-smoke quality to the nose of this
bottling, which wafts over the fresh Meyer lemon spray and inviting
roasted Gravenstein apple aromas. It grips the palate right away,
showing roasted apples, a bit of butter and prominent oak.
|3| LES POURCHES SAUMUR 2017
LOIRE, FRANCE
$13.99
This Chenin Blanc is fresh as a daisy, the flavours show a little citrus,
a lot of peach, and a dusting of minerals. Bone dry and crisp, it ends
with a surge of ravishing acidity. Medium bodied with pleasing intensity, try with light pasta dishes or a warm Goat’s Cheese salad.
DECEMBER 2018 - [REGULAR MIX 6PACK]

PREMIUM RED
|1| MT. DIFFICULTY ROARING MEG PINOT NOIR 2012
CENTRAL OTAGO, NEW ZEALAND
$24.99
This wine highlights the cool nature of the season with densely
perfumed, wild black raspberry and black cherry along with a hint of
complex dried herb. The wine has a supple dark cherry entry with
focused flow through the mid-palate. Lovely ripe textural tannins rise
gracefully out of the mid-palate to finish the wine. These tannins are
balanced by the wine’s acidity and more berry fruit.
|2| NINER PROPRIETARY RED 2015
CENTRAL COAST, CALIFORNIA
$21.99
On the nose raspberry and pomegranate notes are accented by
vanilla, nutmeg, cinnamon and candied orange zest. The richness of
the fruit follows through on the palate, highlighted by hints of earth
and sawdust. Mocha inspired tannins and bright acid provide good
structure for a persistent finish.
|3| MARQUES DE MURRIETA RESERVA 2014
RIOJA, SPAIN
$29.99
The nose is subtle and very harmonious, with aromas of red cherries
and some aromatic herbs. The palate is soft, it has a velvety texture
with polished, round tannins, and there is a subtlety and harmony
that is laudable.
93 points - The Wine Advocate by Robert Parker
|4| TWISTED 2016
DOURO, PORTUGAL
$23.99
Medium brick red color, with a wonderful, fresh, active nose, and a
clean precise aroma of dark cherries with some floral undertones and
a spicy, balsamic rustic profile. On the palate, it is more robust than
the previous year, with a markedly rustic profile. Once again, this
wine has a superb drinkability owing to its balance and elegance.
|5| CANTINE SANT’AGATA RUCHE DI CASTAGNOLE NA VOTA 2016
PIEDMONT, ITALY
$22.99
Aromas of violet, hay, and vanilla appear on the nose and follow
through to the palate. It is complex and well-structured with a long
aromatic finish. Ruche’ will pair well with hearty dishes such as braised
lamb, game, mushroom risottoand also spicy dishes.
90 points - James Suckling
|6| NUDANT JEAN-RENE BOURGOGNE 2016
BURGUNDY, FRANCE
$32.99
This red Burgundy is made from 100% Pinot Noir showing a great
finesse with a lovely aromatic palate. Fresh and elegant nose
revealing red fruit. Supple wine, lightly structured, fruity and fresh.
DECEMBER 2018 - [PREMIUM RED 6PACK]

PREMIUM MIX
|1| MT. DIFFICULTY ROARING MEG PINOT NOIR 2012
CENTRAL OTAGO, NEW ZEALAND
$24.99
This wine highlights the cool nature of the season with densely
perfumed, wild black raspberry and black cherry along with a hint of
complex dried herb. The wine has a supple dark cherry entry with
focused flow through the mid-palate. Lovely ripe textural tannins rise
gracefully out of the mid-palate to finish the wine. These tannins are
balanced by the wine’s acidity and more berry fruit.
|2| NINER PROPRIETARY RED 2015
CENTRAL COAST, CALIFORNIA
$21.99
On the nose raspberry and pomegranate notes are accented by
vanilla, nutmeg, cinnamon and candied orange zest. The richness of
the fruit follows through on the palate, highlighted by hints of earth
and sawdust. Mocha inspired tannins and bright acid provide good
structure for a persistent finish.
|3| MARQUES DE MURRIETA RESERVA 2014
RIOJA, SPAIN
$29.99
The various aromas overlap and mingle, producing an ever-changing bouquet that is the hallmark of our Chardonnay. Oak has been
used sparingly to enhance the wine with subtle toasted and vanilla
aromas, rather than dominate the aroma profile. The texture and balance are spot on, making it one of those wines that draws you in for
|4| BALLETTO CHARDONNAY RUSSIAN RIVER VALLEY 2013
SONOMA, CALIFORNIA
$27.99
A blend of three vineyards, all estate, this is a sublime, viscous and
somewhat briny that exhibits some oak on the nose. With a balance
of weight and creaminess, it starts in ginger and nutmeg spiciness on
the nose, building on the palate into fresh-cut apple and pear.
|5| HUGEL PINOT GRIS 2017
ALSACE, FRANCE
$29.99
The softest notes of ripe pear frame this gentle, fresh but full-fruited
wine, with glimpses of yellow grapefruit flesh. The body is expressive
and concentrated without being heavy. It holds its fruit with ease and
lightness, carried aloft by fresh acidity and framed by glints of marzipan, finsihing with precision and dryness.
|6| CHARLES DEBOURGE SANCERRE 2016
LOIRE, FRANCE
$26.99
Aromatic Sauvignon Blanc with white flowers and citrus fruits with
flinty notes. A lively wine with a good harmony combining richness,
liveliness and an aromatic persistence. Ideal with most white meats,
poultry, fish, seafood, and matured cheeses.
DECEMBER 2018 - [PREMIUM MIX 6PACK]

