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LESS CLUELESS 

24104 W. Lockport Street, Plainfield, IL  60544   (815) 436-3499  www.wcbytcc.com 

Monday 10 AM to 7 PM, Tuesday & Wednesday 10 AM to 9 PM, Thursday-Saturday 10 AM to 10 PM, Sunday Noon to 5 PM 

 

 

Come see all 

that we have to offer! 
Fine Wines 
Artisan Cheeses 

Specialty Foods 

Craft Beers 

Accessories 

Café with Lunch, Small Plate, & Dessert Menu 

Wine & Beer By the Glass 

Catering 

Tastings Twice a Week 

Private Wine & Beer Tastings 

Wine, Beer, and Cheese Clubs 

Gift Baskets 

At TCC, we strive to bring you an eclectic 
mix of wines that you don’t find 

everywhere to give you an alternative to 
the big box store inventory. We try to keep 
the price points friendly, too! The majority 
of our inventory is between $9 and $15.  
Looking to stock your cellar? Check out 
our Cellar Selections Page on our 

website for outstanding, age-able wines   
that are not available in-store. 

Enjoy a Valentine’s Dinner with TCC!Enjoy a Valentine’s Dinner with TCC!Enjoy a Valentine’s Dinner with TCC!Enjoy a Valentine’s Dinner with TCC!    
An exclusive eight course gourmet dining An exclusive eight course gourmet dining An exclusive eight course gourmet dining An exclusive eight course gourmet dining 

experience complete with fine wines.experience complete with fine wines.experience complete with fine wines.experience complete with fine wines.    
Courses include Grilled Olives & Pecorino Courses include Grilled Olives & Pecorino Courses include Grilled Olives & Pecorino Courses include Grilled Olives & Pecorino 
Romano; Fennel, Apple, Walnut & Chevre Romano; Fennel, Apple, Walnut & Chevre Romano; Fennel, Apple, Walnut & Chevre Romano; Fennel, Apple, Walnut & Chevre 
Salad with Pomegranate Dressing; Lobster Salad with Pomegranate Dressing; Lobster Salad with Pomegranate Dressing; Lobster Salad with Pomegranate Dressing; Lobster 
Bisque with Crème Fraîche and Cream Bisque with Crème Fraîche and Cream Bisque with Crème Fraîche and Cream Bisque with Crème Fraîche and Cream 
Sherry; Pulled Pork & Mango Bruschetta, Sherry; Pulled Pork & Mango Bruschetta, Sherry; Pulled Pork & Mango Bruschetta, Sherry; Pulled Pork & Mango Bruschetta, 
Seared Scallops with Brown Butter &Seared Scallops with Brown Butter &Seared Scallops with Brown Butter &Seared Scallops with Brown Butter &    
Romaine Lettuce Risotto; GrassRomaine Lettuce Risotto; GrassRomaine Lettuce Risotto; GrassRomaine Lettuce Risotto; Grass----fed Filet fed Filet fed Filet fed Filet 
Seared in Rendered Foie Gras withSeared in Rendered Foie Gras withSeared in Rendered Foie Gras withSeared in Rendered Foie Gras with    
Brandied Cherries and Butternut Squash Brandied Cherries and Butternut Squash Brandied Cherries and Butternut Squash Brandied Cherries and Butternut Squash 
Puree; ProscuittoPuree; ProscuittoPuree; ProscuittoPuree; Proscuitto----Wrapped Brie with Pear Wrapped Brie with Pear Wrapped Brie with Pear Wrapped Brie with Pear 
Confit; and Blue Cheese ChocolateConfit; and Blue Cheese ChocolateConfit; and Blue Cheese ChocolateConfit; and Blue Cheese Chocolate    
Cheesecake with a Port Reduction. Each Cheesecake with a Port Reduction. Each Cheesecake with a Port Reduction. Each Cheesecake with a Port Reduction. Each 
course is served with the perfect winecourse is served with the perfect winecourse is served with the perfect winecourse is served with the perfect wine    
pairing. Cost is $100 per person and pre-pairing. Cost is $100 per person and pre-pairing. Cost is $100 per person and pre-pairing. Cost is $100 per person and pre-
paid reservations are required. Dinner to be paid reservations are required. Dinner to be paid reservations are required. Dinner to be paid reservations are required. Dinner to be 
held on Sunday, February 12th & seating held on Sunday, February 12th & seating held on Sunday, February 12th & seating held on Sunday, February 12th & seating 
begins at 6:30p.m. Seating is limited, so begins at 6:30p.m. Seating is limited, so begins at 6:30p.m. Seating is limited, so begins at 6:30p.m. Seating is limited, so 
call today to book your reservation.call today to book your reservation.call today to book your reservation.call today to book your reservation.    
Stop by and taste what’s new…& healthy!Stop by and taste what’s new…& healthy!Stop by and taste what’s new…& healthy!Stop by and taste what’s new…& healthy!    

    

Get Your Farm Fresh GrassGet Your Farm Fresh GrassGet Your Farm Fresh GrassGet Your Farm Fresh Grass----fed Eggs Every Dayfed Eggs Every Dayfed Eggs Every Dayfed Eggs Every Day 
TCC has farmTCC has farmTCC has farmTCC has farm----fresh eggs, supplied to us by our very fresh eggs, supplied to us by our very fresh eggs, supplied to us by our very fresh eggs, supplied to us by our very 
own chickens. These nutritious beauties are high in own chickens. These nutritious beauties are high in own chickens. These nutritious beauties are high in own chickens. These nutritious beauties are high in 

Omega 3 Fatty Acids due to their diet of grass,Omega 3 Fatty Acids due to their diet of grass,Omega 3 Fatty Acids due to their diet of grass,Omega 3 Fatty Acids due to their diet of grass,    
organic produce and allorganic produce and allorganic produce and allorganic produce and all----natural grain and vitamin natural grain and vitamin natural grain and vitamin natural grain and vitamin 

supplements. Stop in anytime and pick up a dozen for supplements. Stop in anytime and pick up a dozen for supplements. Stop in anytime and pick up a dozen for supplements. Stop in anytime and pick up a dozen for 
$4.00 ($3.50 if you bring your own egg carton). $4.00 ($3.50 if you bring your own egg carton). $4.00 ($3.50 if you bring your own egg carton). $4.00 ($3.50 if you bring your own egg carton).     

    

Monthly FeatureMonthly FeatureMonthly FeatureMonthly Feature    
I spy YOU at one of TCC’s events!I spy YOU at one of TCC’s events!I spy YOU at one of TCC’s events!I spy YOU at one of TCC’s events!    
Each month, TCC will feature a Each month, TCC will feature a Each month, TCC will feature a Each month, TCC will feature a 
picture of one of our events. If picture of one of our events. If picture of one of our events. If picture of one of our events. If 
you find yourself in one of our you find yourself in one of our you find yourself in one of our you find yourself in one of our 
pictures and come in to tell us pictures and come in to tell us pictures and come in to tell us pictures and come in to tell us 

about it, we’ll buy you a glass of about it, we’ll buy you a glass of about it, we’ll buy you a glass of about it, we’ll buy you a glass of 
wine or beer to enjoy in our café.wine or beer to enjoy in our café.wine or beer to enjoy in our café.wine or beer to enjoy in our café.    



Once again, TCC 
would like to thank 
you for attending our 
January events!  Cost 
and reservation 
requirements are 
noted for each 
tasting.  Please call 
(815) 436-3499 for 
more information. 
 

Thursday, 
February 2nd 
6-9PM, New Wines 
by the Glass Tasting 
TCC has changed up 
our “wines by the 
glass” selections.  
Stop by and sample 
our new favorites. 
 

Saturday, 
February 4th 
6-9PM, Super Bowl 
Prep Tasting 
Do you prefer wine 
but feel like you 
should be drinking 
beer during the big 
game?  (Not that 
there’s anything 
wrong with beer!)  
We’ll show you a 
selection of wines 
that are delicious 
complements to your 
game munchies.   
 

Thursday, 
February 9th 
6-9PM, Heart 
Healthy Red Wine 
Tasting  

Wines have been 
proven to have a 
positive impact on 
your health.  Come 
by tonight and we’ll 
give you plenty of 
information on how 
a glass a day keeps 
the doctor away. 
 

Saturday & Sunday, 
February 11th & 
12th, A Penny Saved 
is a Penny Earned 
Sales 
Enjoy Penny Sales at 
participating 
businesses 
downtown! At TCC, 
get a chocolate 
raspberry shot for 
99¢ with any café 
purchase Saturday 
and Sunday. Check 
MainStreet 
Plainfield’s website 
for participating 
businesses’ specials. 
 

Saturday, 
February 11th 
6-9PM, Chocolate & 
Wine Tasting 
Taste sparkling & 
sweet wines paired 
with chocolates to 
celebrate the 
Valentine’s Day 
holiday—with or 
without a sweetie! 
 

Thursday, 
February 16th 

6-9PM, Beer Tasting 
Try some hearty 
microbrews and 
imports to keep you 
warm this winter. 
Check out what’s 
new in our seasonal 
offerings. 
 

Saturday, 
February 18th 
6-9PM, Pacific 
Northwest Wines 
Discover the rich yet 
balanced wines from 
these regions that 
are giving California 
a run for its money. 
 

Thursday, 
February 23rd 
6-9PM, Fat 
Thursday Wine 
Tasting 
We know there’s no 
such thing as Fat 
Thursday but that 
doesn’t stop us from 
celebrating Mardi 
Gras!  Taste some 
wines sure to put 
you in a festive 
mood. 
 

Saturday, 
February 25th 
6-9PM, Wine & 
Cheese Tasting 
We’ll be showcasing 
some of our favorite 
wine and cheese 
pairings this 
evening! 

FEBURARY’S CALENDAR OF EVENTS 

CUSTOMER CORNER 

WHAT’S NEXT WHAT’S NEXT WHAT’S NEXT WHAT’S NEXT 
FOR THE TCC FOR THE TCC FOR THE TCC FOR THE TCC 
TRAVELING TRAVELING TRAVELING TRAVELING 

WINE LOVERS?WINE LOVERS?WINE LOVERS?WINE LOVERS?    
Since our Wine 
Country Coastal 
Cruise was such a 
blast, we’re very 

interested in hearing 
your ideas for our next 

trip. Our next 
excursion is planned 

for the summer of 2013 
to give us time to plan 
and save. That being 
said, we would love to 
hear where you’d like 
to go. Do you prefer 

another wine 
country-focused tour 
within the United 

States? How about a 
Rhine River Tour? 
Have you always 
wanted to visit the 

vineyards in France or 
Spain? We’re open to 

your ideas and 
anxious to start the 

planning. 

Please email or call 
with your 

destination and 
length of stay 
preferences. 

Looking forward 
to hearing from 

you! 



Sun Mon Tue Wed Thu Fri Sat 

   1 2 

New Wines by 

the Glass Wine 

Tasting 

6-9 PM 

3 4 

Super Bowl 

Prep Wine 

Tasting 

6-9 PM 

5 6 

TCC has 

wine flights! 

7 8 

Downtown 

Penny Sales This  

Saturday & 

Sunday 

9 

Heart Healthy 

Red Wine 

Tasting 

6-9 PM 

10 

 

11 

Chocolate & 

Wine 

Tasting 

6-9 PM 

12 

Valentine’s Day 

Course Dinner 

6:30 PM 

13 14 15 

 

16 

Beer 

Tasting 

6-9 PM 

17 18 

Pacific 

Northwest Wine 

Tasting 

6-9 PM 

19 20 21 

Check out our 

Green Blog at 

wineandcheese 

bytcc.blog.com 

22 23 

Fat Thursday 

Wine 

Tasting 

6-9 PM 

24 25 

Wine & Cheese 

Tasting 

6-9 PM 

26 

TCC is Open 

Every Sunday 

from 12-5pm 

27 28 29    
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Check out our website at www.wcbytcc.com for more 

information about our events! 

24104 W. Lockport Street  Plainfield, IL  60544 

(815) 436-3499 

Downtown Plainfield Long-term Public Parking 

& Access to TCC’s Parking Lot 
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Wine & 
Cheese  

  Alley 


