
Wine & Cheese by TCC’s July 2017 Beer Club 
 

This month we’re bringing you two refreshing brews perfect for your July 4th BBQ.  Our first 
selection, 12th of Never, is an American Pale Ale from Lagunitas Brewing Company in Petaluma, 
California.  Brewed with Old and New School hops to play off the citrus and tropical notes of each, 
this pale ale is full bodied, yet light and bright. Our second selection, #Merica from Surly Brewing 
Company, is a new brewery for us, but they’ve been brewing beer since 2005.  By 2011 demand had 
grown for their beers so they began planning for a brewery where people could see the brewing 
process and then enjoy a beer in the taproom. In order to do develop this type of brewery, Surly 
needed to have a Prohibition-era Minnesota law changed which they did.  As a result, it’s now 
possible for breweries that produce less than 250,000 barrels a year to sell beer at their brewery.  
#Merica is an old-school pre-Prohibition American lager which uses corn as an integral part of the 
flavor profile rather than just a substitute for barley malt.  The result is a pleasant brew with a 
subtle corn flavor perfect for a hot summer day. 
 

Lagunitas Brewing Company, 12th of Never Ale 
Type: American Pale Ale 
Availability: Year Round  
Alcohol: 5.5% abv.  
Tasting Notes: Light yellow color with aromas of mandarin orange and key lime leading 

to notes of rich coconut and papaya with bright citrus on the finish.  
Food Pairings: Pair with our Corned Beef Flatbread, Stuffed Prosciutto Cups or Red 

Hot Caribbean Jack Cheese. 
Cheese Club Pairing:  For this month’s cheese club, pair with the Fromagerie Guilloteau, St. 

Géric.  The bright citrus finish is the perfect palate cleanser for the 
mellow, blue creaminess of the cheese. 

 

Surly Brewing Company, #Merica 
Type: American Lager 
Availability: Seasonal 
Alcohol: 5.0% abv 
Tasting Notes: Light gold color with fresh corn flavor and a mild fruity, herbal 

character and soft hop aromatics from the Warrior and Willamette 
hops. 

Food Pairings: Pair with our Stuffed Chicken Breast, Roasted Garlic Bacon Dip or 
Burrata.  

Cheese Club Pairing: For this month’s cheese club, pair with the Fromagerie Guilloteau, 
Fromage D’Affinois Pepper. The hint of mushroom in the cheese 
complements the herbal, fruity notes in the beer. 

 

Have a great month! 
The Gang at TCC 
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