
Wine & Cheese by TCC’s December 2018 Beer Club 

 

Happy Holidays!!!  This month we’re featuring two seasonal selections for you to enjoy with family 

and friends during this holiday season.  Our first selection is the Christmas Ale from Breckenridge 

Brewery based in Breckenridge and Littleton, Colorado.  The Breckenridge Christmas Ale has been 

brewed using the same recipe since it was first introduced in 1993.  This full flavored, well 

balanced strong ale has flavors of caramel and chocolate from the carefully roasted malts and a 

spicy character from the Chinook and Mt. Hood hops.  This is definitely a winter seasonal that is 

full of flavor that “soothes the soul and warms the spirit”.  Our second selection is the Fun Size 

Milk Stout from Pollyanna Brewing Company based in Lemont, Illinois.  Fun Size is a milk stout 

brewed with a ton of lactose milk sugar and sticky oats along with some peanuts, vanilla beans, 

cocoa nibs and sea salt to create this treat that is like having Halloween in December.  As they say 

at Pollyanna, “don’t be ashamed to drink your dessert before dinner.”  Enjoy!!!   

 

Breckenridge Brewery, Christmas Ale  

Type: Strong Ale 
Availability: Seasonal  
Alcohol: 7.1% abv 
Tasting Notes: Flavors of caramel and chocolate followed by a spiciness from the 

Chinook and Mt. Hood hops with a balanced, clean finish. 

Food Pairings: Pair with Smoked Paprika Andouille Fondue, Baked Brie with Cherry 

Bacon Jam or Prairie Breeze.  

Cheese Club Pairing: For this month’s cheese club, pair with the Sundried Tomato Basil 

Pesto Goat Cheese Torte.  The roasted caramel and chocolate notes in 

the beer are complemented by the sweet, creaminess of the torte. 
 
Pollyanna Brewing Company, Fun Size 
Type: Milk Stout 
Availability: Seasonal 

Alcohol: 6.1% abv.  
Tasting Notes: Flavors of sweet cream and vanilla, cocoa and nuts and a hint of 

saltiness are the highlights of this rich, creamy milk stout.. 

Food Pairings: Pair with our Bavarian Pretzel Bites, Smoked Cheese & Charcuterie 

Board or Dark Chocolate Red Wine Truffles. 

Cheese Club Pairing:  For this month’s cheese club, pair with the Cranberry Walnut Goat 

Cheese Torte.  The sweet, nutty and creamy notes in the milk stout 

complement the slightly tart cranberry flavor in the torte.   

 

 
Have a great month! 

The Gang at TCC 
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