TIFFANY’S WINE & SPIRITS

WINE CLUB
- MARCH 2020 -

1714 W Main St. Kalamazoo MI 49006

REGULAR RED
1. Altos Tinto 2018
Mendoza, Argentina
Tinto is a blend of Malbec, Bonarda, and Semillón. A bright wine, with fresh and vibrant red fruits, reminds
us of the crispness of the cherries taken from the trees in the Mendoza piedmont, mixed with subtle notes of
herbs and tangerine peel. It is a tasty wine with a silky structure, in the mouth it mixes the spice and the fruit
in a unique combination that makes you want to take a second and even a third glass.
(Retail Price $12.99)
✶ Food Pairing: casual night for pizza, burger, or taco
2. Beyra 2017
Beira Interior, Portugal
The soul of this wine lies in the unique combination of Tinta Roriz and Touriga Nacional grapes from old vines
planted in granite and schist soils with quartz veins in the Douro river. Fruity aroma with discreet mineral
very elegant, with berries and spices, fresh, with fruit and persistence to mark the finish. (Retail Price $13.99)
✶ Food Pairing: Pork with beans, Mongolian beef, beef Stroganoﬀ

3. Agriverde Piane di Maggio Montepulciano d’Abruzzo 2017
Abruzzo, Italy
Dark cherry, blackberry, pepper and clove aromas lead to a medium-bodied palate of black berry/cherry fruit
with accents of loamy earth and a hint of star anise and bitter chocolate. Feels juicy and fresh through the
supple finish of dark berries, spice and earth. (Retail Price $13.99)
✶ Food Pairing: classic Italian fare (pasta and pizza), charcuterie, and antipasto

4. Villanaldi Valpolicella 2018
Vento, Italy
Well-structured wine, with a soft, long and persistent finish. Brilliant ruby red in color, with a pleasant scent of
wild berries. Dry and velvety on the palate, it is characterized by a bitter almond finish. (Retail Price $15.99)
✶ Food Pairing: mushroom based dishes, roasted meats, and aged cheeses

5. Plaimont Les Vieilles Vignes 2016
Saint-Mont, France
A blend of Tannat, Pinenc (a native Occtaine grape with diﬀerent names by location) and Cabernet Sauvigon,
this wine is powerfully structured and dense. The wood aging still shows as a contrast with the bold black
fruits.This will change as it matures into a rich wine with great concentration. Drink from 2021. (Retail Price
$15.99)
✶ Food Pairing: pancetta, duck, pate, garlic and parsley potatoes, steak with pepper sauce

6. Rackhouse Bourbon Barrel Aged Cabernet Sauvignon 2017
Lodi, California
Rack House Bourbon Barrel Cabernet Sauvignon is a premier Lodi Cabernet Sauvignon that spends about 3
months in used Kentucky bourbon barrels. This unique ageing process imparts a flavor to wine, with hint of
vanilla, caramel and a bit of toasted oak the wine will dance across your palate. (Retail Price $14.99)
✶ Food Pairing: barbecued chicken with chipotle sauce, smoked gouda, dark chocolate, glazed BBQ ribs

REGULAR WHITE
1. Indaba Chardonnay 2016
Western Cape, South Africa
Bright tropical fruit aromas lead to a crisp, fresh palate with mouth-filling flavors of vibrant tropical fruit
aromas. Enjoy a mouth-filling palate with flavors of apple, pear, honey and pineapple. A whisper of oak adds
a creamy butterscotch nuance and wonderful depth. (Retail Price $10.99)
✶ Food Pairing: mango curry chicken salad, caesar salad, poached salmon with dill sauce
2. Blackbird Vineyards Dissonance 2017
Napa Valley, California
The 2017 Dissonance exudes aromas of pear, honeydew melon, acacia, honeycomb, apricot, and pineapple.
This wine shares bright acidity and vibrant flavors of pear, gooseberry and honey on the mid-palate. The
finish is long with pear and cantaloupe in a slow to fade crescendo. (Retail Price $19.99)
✶ Food Pairing: melon prosciutto, Vietnamese spring rolls, pesto pasta salad, salads with vinaigrette

3. Field Recordings Hock 2018
Central Coast, California
Alsacian blend of Gewürztraminer, Pinot Gris, and Riesling. Aromatic and crisp white with dried apricots,
prickly pear, and Meyer lemons. A touch of spice adds intrigue, leading to a notable persistent finish. (Retail
Price $15.99)
✶ Food Pairing: mild curries, Thai foods, seared scallops, Manchego

4. Domaines Barons de Rothschild Legende R Blanc 2018
Bordeaux, France
Blend of Sauvignon Blanc and Semillon. Expressive, generous nose dominated by notes of tropical fruit
(pineapple, passion fruit) mixed with subtle mineral notes. On the palate, the attack is round and full-bodied
followed by a pleasantly lively finish; this is a harmonious, well-balanced wine. (Retail Price $18.99)
✶ Food Pairing: fresh seafood, sashimi, arugula salad, asparagus risotto, avocado toast

5. Count Karolyi Grüner Veltliner 2018
Pannon, Hungary
This Hungarian wine is light straw colored in the glass with aromas of lemon curd, white peach and
Turkish delight. It is bright yet soft on the palate, with flavors of white peach, grapefruit pith, rose petal
and apricot before the lifted finish. (Retail Price $15.99)
✶ Food Pairing: pork cutlet, sautéed green beans, jicama slaw, quiche, sardines

6. Capitel Foscarino Anselmi 2014
Veneto, Italy
100% Garganega grape. A gentle, soft wine that tastes of white flowers, and fruit-flavoured candy. Without
strong character but easy to drink and it provides a useful canvas for a meal in which you want the food to
play the leading role. (Retail Price $10.99)
✶ Food Pairing: tofu poke bowl, creamy chicken with tarragon, light salad

REGULAR MIX
1. Altos Tinto 2018
Mendoza, Argentina
Tinto is a blend of Malbec, Bonarda, and Semillón. A bright wine, with fresh and vibrant red fruits, reminds
us of the crispness of the cherries taken from the trees in the Mendoza piedmont, mixed with subtle notes of
herbs and tangerine peel. It is a tasty wine with a silky structure, in the mouth it mixes the spice and the fruit
in a unique combination that makes you want to take a second and even a third glass.
(Retail Price $12.99)
✶ Food Pairing: casual night for pizza, burger, or taco
2. Beyra 2017
Beira Interior, Portugal
The soul of this wine lies in the unique combination of Tinta Roriz and Touriga Nacional grapes from old vines
planted in granite and schist soils with quartz veins in the Douro river. Fruity aroma with discreet mineral
very elegant, with berries and spices, fresh, with fruit and persistence to mark the finish. (Retail Price $13.99)
✶ Food Pairing: Pork with beans, Mongolian beef, beef Stroganoﬀ

3. Agriverde Piane di Maggio Montepulciano d’Abruzzo 2017
Abruzzo, Italy
Dark cherry, blackberry, pepper and clove aromas lead to a medium-bodied palate of black berry/cherry fruit
with accents of loamy earth and a hint of star anise and bitter chocolate. Feels juicy and fresh through the
supple finish of dark berries, spice and earth. (Retail Price $13.99)
✶ Food Pairing: classic Italian fare (pasta and pizza), charcuterie, and antipasto

4. Indaba Chardonnay 2016
Western Cape, South Africa
Bright tropical fruit aromas lead to a crisp, fresh palate with mouth-filling flavors of vibrant tropical
fruit aromas. Enjoy a mouth-filling palate with flavors of apple, pear, honey and pineapple. A whisper of
oak adds a creamy butterscotch nuance and wonderful depth. (Retail Price $10.99)
✶ Food Pairing: mango curry chicken salad, caesar salad, poached salmon with dill sauce

5. Blackbird Vineyards Dissonance 2017
Napa Valley, California
The 2017 Dissonance exudes aromas of pear, honeydew melon, acacia, honeycomb, apricot, and pineapple.
This wine shares bright acidity and vibrant flavors of pear, gooseberry and honey on the mid-palate. The
finish is long with pear and cantaloupe in a slow to fade crescendo. (Retail Price $19.99)
✶ Food Pairing: melon prosciutto, Vietnamese spring rolls, pesto pasta salad, salads with
vinaigrette

6. Field Recordings Hock 2018
Central Coast, California
Alsacian blend of Gewürztraminer, Pinot Gris, and Riesling. Aromatic and crisp white with dried apricots,
prickly pear, and Meyer lemons. A touch of spice adds intrigue, leading to a notable persistent finish.
(Retail Price $15.99)
✶ Food Pairing: mild curries, Thai foods, seared scallops, Manchego

PREMIUM RED
1. Delas Les Launes Crozes-Hermitage 2018
Rhone, France
Black raspberries, new leather, sappy herbs, and Christmas spice notes all emerge from the wine which has
a seamless, elegant texture, and polished tannins. It's a charming, balanced, impeccably put together
Crozes-Hermitage that can be drunk today or cellared for 8-10 years. (Retail Price $27.99)
✶ Food Pairing: duck breast, grilled quail, braised short ribs, Moroccan lamb
2. Bodega El Esteco Don David Reserve Tannat 2017
Calchaqui Valley, Argentina
This Tannat from Salta smells a touch mulchy and meaty, which is normal for the variety and region. A full
fleshy palate oﬀers soft tannins and little resistance. Toasty blackberry and cassis flavors wrap up on a finish
with dense tannins and some excess weight and heat. For an authentic taste of Tannat, this is where to go.
(Retail Price $20.99)
✶ Food Pairing: cassoulet, lamb shank, Creole, beef shawarma, glazed root vegetables

3. Olivier Jouan Hautes-Cotes de Nuits 2017
Burgundy, France
This small producer is just a 3 person operation with Olivier Jouan at the helm. It's all organically farmed,
and he is literally hands-on every step of the way. The aromas are all earth driven with notes of barnyard,
roses, and lilies. The tannins are soft but present giving just enough structure to this beautiful Pinot Noir.
(Retail Price $33.99)
✶Food Pairing: sautéed mushrooms, roast turkey, polenta with ragu

4. Broadway Vineyards Merlot 2013
Carneros, California
Estate grown, single vineyard Merlot with rich aromas of blackberry, rich espresso and toasted bread. Its
moderate tannins are velvety and it well balanced acidity creates an elegant wine. The mouthfeel is soft and
plush and the finish is long with espresso notes. (Retail Price $21.99)
✶ Food Pairing: stuﬀed squash, garlic herb mushrooms, beef Wellington, veal chop
5. Chateau Malbec 2015
Bordeaux, France
Rich, fruity and full bodied, this spicy wine has a good future. Black licorice, leather, and stewed blackberries
are noticeable on the complex nose of this wine. The intrigue continues on to the palate, with blueberry
compote, tobacco, black currant, and leather forming nuanced layers of flavor. Subtle oak on the finish gives
roundness. Its tannins and structure are still firm and upfront, but the black fruits are ripe and generous.
Drink this attractive wine from 2021. (Retail Price $19.99)
✶Food Pairing: steak and truﬄe fries, duck confit, green beans with garlic, baked brie
6. Caparra & Siciliani Solagi 2015
Calabria, Italy
Made from Gaglioppo, a southern Italian grape variety, Solagi is known for an intense fresh crushed berry
flavors, often accented by cherry and spicy secondary notes. On the palate, it is medium-bodied and fruity, but
the structure is sturdy with persisting and fine grain tannins. (Retail Price $25.99)
✶ Food Pairing: bolognese, spaghetti pomodoro, margherita pizza, hard cheeses

PREMIUM MIX
1. Delas Les Launes Crozes-Hermitage 2018
Rhone, France
Black raspberries, new leather, sappy herbs, and Christmas spice notes all emerge from the wine which has
a seamless, elegant texture, and polished tannins. It's a charming, balanced, impeccably put together
Crozes-Hermitage that can be drunk today or cellared for 8-10 years. (Retail Price $27.99)
✶ Food Pairing: duck breast, grilled quail, braised short ribs, Moroccan lamb
2. Bodega El Esteco Don David Reserve Tannat 2017
Calchaqui Valley, Argentina
This Tannat from Salta smells a touch mulchy and meaty, which is normal for the variety and region. A full
fleshy palate oﬀers soft tannins and little resistance. Toasty blackberry and cassis flavors wrap up on a finish
with dense tannins and some excess weight and heat. For an authentic taste of Tannat, this is where to go.
(Retail Price $20.99)
✶ Food Pairing: cassoulet, lamb shank, Creole, beef shawarma, glazed root vegetables

3. Olivier Jouan Hautes-Cotes de Nuits 2017
Burgundy, France
This small producer is just a 3 person operation with Olivier Jouan at the helm. It's all organically farmed,
and he is literally hands-on every step of the way. The aromas are all earth driven with notes of
barnyard, roses, and lilies. The tannins are soft but present giving just enough structure to this
beautiful Pinot Noir. (Retail Price $33.99)
✶Food Pairing: sautéed mushrooms, roast turkey, polenta with ragu
4. Markus Huber Terrassen Riesling 2017
Traisental, Austria
Tender citrus notes on the nose hint at lemon zest and juice. The palate comes in with freshness, and is taut
and light. Lemon freshness takes center stage and provides brightness and toned lip-smacking fruit on the
dry finish. (Retail Price $21.99)
✶ Food Pairing: pairs remarkably well with Thai or Asian dishes, crab cake, zesty wings

5. El Enemigo Chardonnay 2017
Mendoza, Argentina
Alejandro Vigil is a master of Chardonnay, as well as a man who likes to push boundaries, which is why this
impressive white was made with a little flor, just like a Fino Sherry. Jura was the influence and inspiration
for this stunning Chardonnay, aged under flor. Leesy, racy, saline and yeasty, with a core of acidity, subtle
oak and a long, tapering finish. A boundary-pushing white for Argentina. (Retail Price $28.99)
✶ Food Pairing: creamy dishes, almond crusted cod, seared scallops with butter sauce, baked chicken

6. Edmond Cornu & Fils Bourgogne Aligote 2016
Burgundy, France
Wild fermented with ageing in small older oak casks. Aromatic lifts of white stone fruits, spice
and sandalwood lead to a classic Cornu palate of texture and finesse. Finishing bright, crisp and
racy – Aligote, think Chardonnay’s more textural little sibling (Retail Price $31.99)
✶ Food Pairing: fish en papillote, lemongrass chicken, radish salad

