
Wine & Cheese by TCC’s January 2019 Beer Club 
 
Happy New Year to all our Beer Club Members!  We want to kick off the New Year right by offering you two 

special beers.  The first selection is Mane Man from Finch Beer Co. who have been located in the heart of 

the Chicago Brewing District in West Fulton Market since 2017.  Mane Man is an American Brown Ale which 

is a style that was inspired by English-style brown ales and porters which have roasted malt, caramel and 

chocolate aromas and flavors.  Mane Man features English hops, East Kent Golding and Bramling Cross, which 

compliments the nuttiness of the Maris Otter, Victory and chocolate malts.  This beer has nice, bold flavor!  

The second selection comes from Firestone Walker Brewing Company located in Paso Robles, CA.  Adam 

Firestone began brewing beer at an early age and got hooked when he attempted to make the Double Barrel 

Ale for the first time.  Now all Adam needed was a partner to help him pursue his pipe dream and in steps his 

brother-in-law, David Walker.  Adam and David’s unorthodox rapport is represented by the sparring Lion and 

Bear found on the limited quarterly release of the Leo V. Ursus beers.  Each one is a bold creation that are 

often hoppy and intense with a native sense of balance.  The Wookus is this quarter’s release and is named 

for the once thought to be extinct Wookey Family from the Firestone family mythology.  Enjoy!  

  

Finch Beer Co. Mane Man American Brown Ale 

Type: American Brown Ale 

Availability: Seasonal 

Alcohol: 6.0% abv 

Tasting Notes: Aromas of sweet, roasted nuts with flavors to match with notes of vanilla, and 

some fruity notes of black currant with a touch of earthiness. 

Food Pairings: Pair with our Baked Brie with Amarena Cherry Bacon Jam or Grown Up Mac ‘N 

Cheese. 

Cheese Club Pairing: For this month’s cheese club, pair with the Marieke Smoked Gouda.  The 

fruity notes in the beer complement the smokiness of cheese. 
 

Firestone Walker Brewing Co. Leo V. Ursus: Wookus 

Type: Imperial Black India Pale Ale 

Availability: December to March 

Alcohol: 8.2% abv.  

Tasting Notes: Intense hop aromas highlighted by notes of dark chocolate rye spice and a 

hint of citrus followed by creamy, rich carbonation and roasted malt, caramel 

and slightly sweet caramel flavors.  

Food Pairings: Pair with our Smoked Cheese and Charcuterie Board or Smoked Paprika 

Andouille Fondue. 

Cheese Club Pairing:  For this month’s cheese club, pair with Marieke Foenegreek Gouda.  The spicy 

hop character of this IPA is tamed by the hint of maple sweetness in the 

cheese. 
 

Have a great month! 

The Gang at TCC 
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