
Wine & Cheese by TCC’s August 2017 Beer Club 
 

This month we’re bringing you two selections from Brewery Ommegang located in Milford, NY, four 
miles south of Cooperstown. While the people at Ommegang admit there’s not a lot in common 
between Belgian beer and baseball, Cooperstown, NY was the perfect location for their brewery.  
There are plenty of local, deep wells with high quality water that can be used in the production of 
the beers, plus back in the 19th century, Cooperstown was the epicenter of hop production in the 
U.S.  So, in 1997 when Ommegang Brewery was built on 136 acres of land that was a former hop 
farm, they became the first farmstead brewery built in the U.S. in over 100 years.  Our first 
selection, Rare Vos is a smooth, drinkable beer styled after the popular café beers in Belgium.  Our 
second selection, Rosetta, is named after Madame Rosa Merckx, Leifman’s former brewmaster and 
the first Belgian woman to hold this title.  The Rosetta is made from a perfectly balanced blend of 
Oud Bruin, a tart Flemish brown ale, and Cuvee Brut, a fruity Kriek Beer made by Liefman’s, 
Ommegang’s sister brewery in Belgium. 
 

Brewery Ommegang, Rare Vos 
Type: Belgian-syle Amber Ale 
Availability: Year Round  
Alcohol: 6.5% abv.  
Tasting Notes: Light copper hue with a nose of orange blossoms and a hint of spice 

flows into mellow, yet complex, flavors of caramel malt, slightly fruity 
hops and a moderately dry finish.  

Food Pairings: Pair with our Baked Brie with Whiskey Peach Sauce, Roasted Garlic and 
Cherrywood Bacon Dip or 12 year Cheddar. 

Cheese Club Pairing:  For this month’s cheese club, pair with the Hook’s Pesto Jack.  The 
notes of caramel malt and fruity hops complement the notes of garlic 
and basil in the cheese. 

 

Brewery Ommegang, Rosetta 
Type: Belgian-style Fruit Beer 
Availability: Year Round 
Alcohol: 5.6% abv 
Tasting Notes: Elegant, balanced fruit beer matured on cherries for at least three 

years with the perfect blend of tartness and sweetness. 
Food Pairings: Pair with our Burrata with fresh basil and pickled cherries, BLTCC or 

Blue Cheese Cheesecake.  
Cheese Club Pairing: For this month’s cheese club, pair with the Sartori Company Extra-

Aged Fontina. The tart, sweet cherry notes brings out the creamy, 
fruity notes in the cheese. 

 

Have a great month! 
The Gang at TCC 
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