
Wine & Cheese by TCC’s February 2019 Beer Club 
 
This month we are featuring two delicious beers from a local brewery called MyGrain Brewing Company 
located in the historic Union Station in Joliet, IL.  Vince Turrise, a former personal trainer in Chicago, and 
Gregory Lesiak, a suburban business owner living in downtown Chicago, met when Gregory hired Vince to be 
his personal trainer.  Over many hours of working out the two determined that they not only share a love of 
fitness, but of tasty beer as well.  Vince had been home-brewing with his cousin for some time and was 
making as many different kinds of craft beer as possible so when Gregory asked Vince if he would consider 
opening a brewery with him, Vince’s response was an immediate “I would train you for free for the rest of 
your life.”  The partners spent years researching all aspects of the business, which included tasting plenty of 
beer, before opening what is now MyGrain Brewing Company which is committed to brewing craft beers that 
are intense, flavorful and smooth. The first selection is a fine example of their style.  Iron & Steel is a bold  
Imperial/Double IPA named for the iron and steel workers that built Joliet into the city it is today.  The 
second selection is the Stateville Stout whose style falls between being a Chocolate Stout and a Sweet Stout.  
We hope you enjoy these flavorful beer selections. 
 
MyGrain Iron & Steel 
Type: Imperial/Double IPA 
Availability: Year Round 
Alcohol: 9.6% abv 
Tasting Notes: A generous grain bill with plenty of Munich malt and flaked wheat give this 

beer a pillowy mouthfeel, while the heaping portions of Azzaca, Mandarina 
Bavaria, and El Dorado hops throw a bomb of citrus on the back end. 

Food Pairings: Pair with our Marcona Almonds Fried with La Quercia Prosciutto or Point 
Reyes Bay Blue cheese. 

Cheese Club Pairing: For this month’s cheese club, pair with the Nordic Creamery Capriko.  The 
creamy mouthfeel of the cheese will temper the hops in the beer.  

 
MyGrain Stateville Stout 
Type: Sweet Milk Stout 
Availability: Year Round 
Alcohol: 7.4% abv.  
Tasting Notes: Brewed with Dutch chocolate malts and a touch of hops before being finished 

off with Lactose to give it that extra kick of sweetness, this is a full-bodied, 
rich, smooth stout with layers of banana and chocolate followed by peanuts.  
Think of a sundae in a glass.   

Food Pairings: Pair with our Baked Brie with Amarena Cherry Bacon Jam or Prairie Breeze. 
Cheese Club Pairing:  For this month’s cheese club, pair with the Hidden Springs Creamery Meadow 

Melody.  The rich chocolate notes in the beer bring out the toffee notes in 
the cheese. 

Have a great month! 
The Gang at TCC 
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