
Wine & Cheese by TCC’s December 2017 Beer Club 
 

We know it’s been unseasonably warm these past few weeks so to get us ready for the colder December 
weather, we chose two winter seasonals. Our first selection is Old Jubilation Ale from Avery Brewing 
Company based in Boulder, Colorado.  Avery Brewing was started in the early 1990’s when 27 year old 
Adam Avery convinced his father, who happened to be retiring and looking to open a small business, into 
using his retirement money to start Avery Brewing Company.  The rest is history. Old Jubilation Ale is a 
traditional English Old-Ale made with a blend of five different malts (Black, Chocolate, 2-Row, 
Bonlander Munich and Gambrinus Honey) to impart the cocoa and toffee flavors in this smooth, rich ale.  
Our second selection is Santa’s Little Helper from Port Brewing Company in San Marcos, California.  
Although the team of Vince and sister Gina Marsaglia and Tomme Arthur came together in 1997 at 
Pizza Port in Solana Beach, CA, Port Brewing didn’t open their doors until 2006.  Since that time they’ve 
been shaking up the craft brewing market with their San Diego/West Coast style beers under their 
Port Brewing label and a Belgian-inspired series under the “Lost Abbey” name.  Santa’s Little Helper is 
an Imperial Stout that leads off with aromas of dark cocoa and roasted coffee followed flavors of 
sweet malt and warming notes of alcohol and a touch of hops on the finish.  A perfect accompaniment 
for your favorite holiday dessert. 
 

Avery Brewing Company, Old Jubilation Ale 
Type: English Strong Ale 
Availability: Seasonal  
Alcohol: 8.3% abv.  
Tasting Notes: Mahogany color with beautiful notes of hazelnuts and toffee on the nose 

followed by flavors of mocha and toffee.  
Food Pairings: Pair with our Pork Tenderloin Medallions, BLTCC, or Blue Cheese 

Cheesecake. 
Cheese Club Pairing:  For this month’s cheese club, pair with the Harmony Cranberry Stilton.  

The creamy cranberry notes in the cheese mellow the mocha notes in the 
beer. 

 

Port Brewing Company, Santa’s Little Helper 
Type: Imperial Stout 
Availability: Seasonal 
Alcohol: 10% abv 
Tasting Notes: Aromas of dark cocoa and roasted coffee with flavors of sweet malt and a 

touch of hops on the finish.   
Food Pairings: Pair with our Baked Brie with Candied Bacon and Pecans, Caramelized 

Onion Fondue, or Dark Chocolate Red Wine Truffles.  
Cheese Club Pairing: For this month’s cheese club, pair with the Frisian Farms Sneek 1000 Day 

Old Gouda. The sweet malt notes in the beer complement the 
butterscotch and molasses notes in the cheese. 

 

Have a great month! 
The Gang at TCC 
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