TIFFANY’S WINE & SPIRITS

WINE CLUB
- FEBRUARY 2020 -

1714 W Main St. Kalamazoo MI 49006

REGULAR RED
1. Bodegas Nieto Senetiner Malbec 2017
Mendoza, Argentina
Stacks of blackberry aromas and a hint of earth plus healthy tannins make this a standout wine in this
category. The finish is both warm and crisp. A flexible food wine. Drink now. (Retail Price $11.99)
✶ Food Pairing: lamb shanks, pulled pork, beef stew, beef tenderloin with Chimichurri sauce

2. Vine Virtue Madiran Tannat Paradox 2015
Sud-Ouest, France
Tannat grape from Madiran region is tannic, dark, chewy, and substantial. It is blended with Bordeaux
grapes to soften its flavor characteristics. This bottle displays red fruits, spice, and vanilla on the nose,
leading onto a complex palate, with dark fruit, tobacco, and cherry. This full-bodied wine displays the typical
powerful structure, weight, and layered dark flavours of Madiran. (Retail Price $12.99)
✶ Food Pairing: foie gras, goose, rabbit, duck. mushrooms. hearty stews, and spicy food

3. Bellissima Primitivo 2018
Puglia, Italy
Primitivo and Zinfandel are actually both clones of a Croatian grape called Crljenak. This wine has an
elegant ruby-red colour and its intense smell has fruity nuances of ripe plums, cherries jam and a touch of
cocoa. Also, it is slightly aromatic with a finish of vanilla. Good in texture, this wine is soft and rich in mature
tannins. (Retail Price $12.99)
✶ Food Pairing: pasta, chicken parmesan, pizza, sausage and beans casserole
4. Rackhouse Bourbon Barrel Aged Red 2016
California
A small portion of blend (Cabernet Sauvignon, Zinfandel, and Syrah) was aged in Kentucky bourbon
barrels for 3 months to enhance the oak aging process. The inside of the barrel is charred to impart flavors
of toasted vanilla and brown sugar that integrate with the intensely rich, dark fruit forward characters of
cherry and blackberry in this red blend. (Retail Price $12.99)
✶ Food Pairing: burger with blue cheese and balsamic onion, brisket, soy sauce glazed wings

5. Chateau Candeley Bordeaux Supérieur 2017
Bordeaux, France
Layers of tannins still show strongly but contrast easily with black-currant fruits from the Cabernet
Sauvignon and Merlot. (Retail Price $13.99)
✶ Food Pairing: steak with garlic and rosemary, beef Wellington, roasted winter vegetables

6. Villa des Anges Cabernet Sauvignon 2018
Languedoc-Roussillon, France
This 100% Cabernet Sauvignon has a great freshness, intensity and concentration. Well-structured,
oﬀering aromas of black cherries, with hints of red pepper and light, spicy cumin/coriander notes. (Retail
Price $13.99)
✶ Food Pairing: aged gouda, charcuterie, meat pie, tandoori chicken

REGULAR WHITE
1. Bellissima Pinot Grigio 2018
Veneto, Italy
Lemon-green in color, aromas of Key limes and white peaches complement undertones of green apples and
grains of paradise. On the palate, it is smooth and refreshing with a long, pleasant finish. (Retail Price $10.99)
✶ Food Pairing: vegetable crudite, garden salad, grilled sole fish

2. Eos Chardonnay 2016
Central Coast, California
This wine has fruit-forward aromas of crisp apple, lemon custard, and tropical fruit. The hint of toasted oak
adds depth and character to the palate. Pair this wine with a lemon-herbed grilled chicken or on its own for a
refreshing evening. (Retail Price $12.99)
✶ Food Pairing: baked brie with apple, grilled chicken with lemon sauce, pesto pasta

3. Beyra White 2018
Beiras, Portugal
Beyra is a white wine produced with white grapes of Fonte Cal and Síria of the Beira Interior. After the
pressing process, the wine has fermented at a controlled temperature in stainless steel vats and it has
stayed there for 4 months prior to being bottled. Mineral and citrus fruitiness, grapefruit, hints of nettle and
white flowers, very fresh and light on the palate, revealing the altitude of the vineyards. (Retail Price $13.99)
✶ Food Pairing: excellent as an aperitif, shellfish, fish crude, ceviche

4. Sherwood Sauvignon Blanc 2018
Waipara Valley, New Zealand
This wine has an engaging nose that is not quite as assertive or pungent as something that comes from its
more northerly Marlborough counterpart, just toned down a notch. This still has classic Kiwi Sauvignon
Blanc notes of lemon/lime citrus, gooseberry, guava and passion fruit touched up with a light note of
jalapeño aromatically. Juicy and crisp with clean assorted tropical fruit flavors, this has nice linear drive in
the palate leading to a dry, long and lingering finish. (Retail Price $13.99)
✶ Food Pairing: goat cheese, tabbouleh, pasta salad, caprese salad, cod with a lemon dill sauce

5. Fortant Coast Select Sauvignon Blanc 2017
Pays d’Oc, France
The coastal terroir is sunny and bountiful, oﬀering delectable, exuberant wines with flavors of citrus, red
and tropical fruits. This wine boasts lemon yellow colour tinged with green highlights. Its nose is intense
yet fresh with notes of grapefruit and pineapple. Fresh on the palate with lovely flavours of citrus and a
lively finish. (Retail Price $12.99)
✶ Food Pairing: sushi, sashimi, fresh oyster, arugula salad

6. Criss Cross Chardonnay 2018
Lodi, California
This wine slathers butter and vanilla aromas together with overripe pear and pineapple flavors for an
assertive profile. It feels full bodied, tastes slightly sweet and has a cushy soft texture. (Retail Price $10.99)
✶ Food Pairing: herb stuﬀed trout with almond cream sauce, savory crepes

REGULAR MIX
1. Bodegas Nieto Senetiner Malbec 2017
Mendoza, Argentina
Stacks of blackberry aromas and a hint of earth plus healthy tannins make this a standout wine in this
category. The finish is both warm and crisp. A flexible food wine. Drink now. (Retail Price $11.99)
✶ Food Pairing: lamb shanks, pulled pork, beef stew, beef tenderloin with Chimichurri sauce

2. Vine Virtue Madiran Tannat Paradox 2015
Sud-Ouest, France
Tannat grape from Madiran region is tannic, dark, chewy, and substantial. It is blended with Bordeaux
grapes to soften its flavor characteristics. This bottle displays red fruits, spice, and vanilla on the nose,
leading onto a complex palate, with dark fruit, tobacco, and cherry. This full-bodied wine displays the typical
powerful structure, weight, and layered dark flavours of Madiran. (Retail Price $12.99)
✶ Food Pairing: foie gras, goose, rabbit, duck. mushrooms. hearty stews, and spicy food

3. Bellissima Primitivo 2018
Puglia, Italy
Primitivo and Zinfandel are actually both clones of a Croatian grape called Crljenak. This wine has an
elegant ruby-red colour and its intense smell has fruity nuances of ripe plums, cherries jam and a touch of
cocoa. Also, it is slightly aromatic with a finish of vanilla. Good in texture, this wine is soft and rich in mature
tannins. (Retail Price $12.99)
✶ Food Pairing: pasta, chicken parmesan, pizza, sausage and beans casserole

4. Bellissima Pinot Grigio 2018
Veneto, Italy
Lemon-green in color, aromas of Key limes and white peaches complement undertones of green apples and
grains of paradise. On the palate, it is smooth and refreshing with a long, pleasant finish. (Retail Price $10.99)
✶ Food Pairing: vegetable crudite, garden salad, grilled sole fish

5. Eos Chardonnay 2016
Central Coast, California
This wine has fruit-forward aromas of crisp apple, lemon custard, and tropical fruit. The hint of toasted oak
adds depth and character to the palate. Pair this wine with a lemon-herbed grilled chicken or on its own for
a refreshing evening. (Retail Price $12.99)
✶ Food Pairing: baked brie with apple, grilled chicken with lemon sauce, pesto pasta

6. Beyra White 2018
Beiras, Portugal
Beyra is a white wine produced with white grapes of Fonte Cal and Síria of the Beira Interior. After the
pressing process, the wine has fermented at a controlled temperature in stainless steel vats and it has stayed
there for 4 months prior to being bottled. Mineral and citrus fruitiness, grapefruit, hints of nettle and white
flowers, very fresh and light on the palate, revealing the altitude of the vineyards. (Retail Price $13.99)
✶ Food Pairing: excellent as an aperitif, shellfish, fish crude, ceviche

PREMIUM RED
1. Peachy Canyon Petite Sirah 2013
Paso Robles, California
Deep and hearty black cherry, vanilla, cola and black-pepper aromas make for a lush, imposing and
yet classic nose on this bottling. It's simultaneously soft and powerful on the palate, with
black-cherry foam, crème de cassis, vanilla custard and melted milk-chocolate flavors set
against a backbone of vibrant acidity and plush tannins. (Retail Price $36.99)
✶ Food Pairing: Chicken in mole sauce, smoky chipotle burger, Szechuan eggplant
2. Black Slate Porrera 2016
Priorat, Spain
The 2016 is 60% Grenache and 40% Carignan that was mostly destemmed and spent a full year in used
barrels. Thrilling blue fruits, tar, rose petals, and a smoky, marine, iodine-like character all emerge from
this full-bodied eﬀort that opens up nicely with time in the glass.(Retail Price $22.99)
✶ Food Pairing: aged Manchego, charred leeks, duck confit, steak with peppercorn
3. Chateau Simian Atout Rouge 2017
Priorat, Spain
Machine harvested grapes (Syrah, Caladoc, Merlot, Alicante) are destemmed and lightly punched down by
hand for 3-4 days at a low temperature. The skins are lightly pressed and the wine is fermented in cement
tanks. Lighter medium-bodied. Cedar, spice, plummy dark fruit on top of blackberry acid. Best when
served chilled. (Retail Price $18.99)
✶ Food Pairing: thin crust pizza, pasta primavera, vegetable stir fry

4. Domaine de Colette Morgon 2017
Beaujolais, France
Apart from the remarkable minerality imparted by the schist soils here, this is a bounty of ripe red fruit.
There’s an attractive and succulent array of bright strawberries on oﬀer here with a very fresh palate.
This perfect balance not only makes it a great food wine but makes it interesting to cellar a few bottles
and see where it goes. (Retail Price $29.99)
✶ Food Pairing: coq au vin, game meats, duck curry, grilled salmon
5. Tasca Lamuri Nero d’Avola 2016
Sicily, Italy
Made from a selection of Nero d’Avola grapes cultivated on the high hills. Begins rather stern, then opens
with aeration to showcase precise aromas of graphite, blueberry, and violet. Medium bodied and quite
tangy, with fresh acids giving the flavors similar to the aromas a piercing quality. Finishes with silky
tannins and great freshness. (Retail Price $20.99)
✶ Food Pairing: arancini, eggplant parmesan, pork loin with olive caper sauce

6. Catena Malbec 2017
Mendoza, Argentina
Even though the vintage was not as cool as 2016, the wine keeps great freshness and elegance and is very
harmonious, with integrated oak and focused flavors. Marked by herbal notes and violet aromas, this has
the stamp of Uco Valley in its fresh flavors of black cherries. Its acidity is tense, balanced by the ripe flavors
in an enchanting finish, lasting on the scent of flowers. (Retail Price $21.99)
✶ Food Pairing: lamb shanks, pulled pork, beef stew, beef tenderloin with Chimichurri sauce

PREMIUM MIX
1. Peachy Canyon Petite Sirah 2013
Paso Robles, California
Deep and hearty black cherry, vanilla, cola and black-pepper aromas make for a lush, imposing and
yet classic nose on this bottling. It's simultaneously soft and powerful on the palate, with
black-cherry foam, crème de cassis, vanilla custard and melted milk-chocolate flavors set
against a backbone of vibrant acidity and plush tannins. (Retail Price $36.99)
✶ Food Pairing: Chicken in mole sauce, smoky chipotle burger, Szechuan eggplant
2. Black Slate Porrera 2016
Priorat, Spain
The 2016 is 60% Grenache and 40% Carignan that was mostly destemmed and spent a full year in used
barrels. Thrilling blue fruits, tar, rose petals, and a smoky, marine, iodine-like character all emerge from
this full-bodied eﬀort that opens up nicely with time in the glass.(Retail Price $22.99)
✶ Food Pairing: aged Manchego, charred leeks, duck confit, steak with peppercorn

3. Chateau Simian Atout Rouge 2017
Priorat, Spain
Machine harvested grapes (Syrah, Caladoc, Merlot, Alicante) are destemmed and lightly punched down by
hand for 3-4 days at a low temperature. The skins are lightly pressed and the wine is fermented in cement
tanks. Lighter medium-bodied. Cedar, spice, plummy dark fruit on top of blackberry acid. Best when
served chilled. (Retail Price $18.99)
✶ Food Pairing: thin crust pizza, pasta primavera, vegetable stir fry

4. Zind-Humbrecht Gewurtztraminer 2018
Alsace, France
Nice presence of complex spicy and peppery aromatics. The palate shows an unexpected structure. Ripe
acidity and a strong mineral presences allow for a complex and tight palate. (Retail Price $35.99)
✶ Food Pairing: pairs remarkably well with Thai or Asian dishes, crab cake, zesty wings

5. Weingut Dr. Fischer Riesling 2018
Mosel, Germany
The excellent entry-level in the VDP quality hierarchy of wines of designated origin. Grapes come entirely
from the estate’s own vineyards. Delightful, crisp, oﬀ-dry wine, light in body yet packed with zingy
grapefruit and floral flavor. A touch of natural sweetness is balanced by mouthwatering acidity, while the
light alcohol ensures versatility: (Retail Price $20.99)
✶ Food Pairing: harissa shakshuka, kimchi taco, spicy red curry

6. Domaine Thierry Mothe Chablis 2017
Burgundy, France
The nose is expressive with flavors of white flowers, acacia (hawthorn in the second nose). Round,
expressive and unctuous on the palate with a fine mineral return. Powerful and rich. This wine may be
drunk quite young as it has plenty of richness and fruit. (Retail Price $26.99)
✶ Food Pairing: spaghetti alla vongole, terrines, Andouillette casserole, garlic butter prawns

