
Wine & Cheese by TCC’s June 2018 Beer Club 
 
We picked two refreshing lagers from two local brewers to help quench your thirst this month. There 
are two major differences in the brewing process when producing lagers versus ales.  The first 
difference is that ales are brewed with top-fermenting yeast (Saccharomeces cerevisiae) and lagers 
are fermented with bottom-fermenting yeast (Saccharomycese uvarum).  The other difference is the 
temperature at which fermentation takes place.  Bottom-fermenting yeast is more fragile and converts 
the sugar to alcohol (attenuates) more slowly during the fermentation process so brewers keep the 
fermentation temperatures as low as possible until the fermentation is complete.  The result is that 
there tends to be a higher remnant of sugar in the beer; the beer is a bit fuller-bodied; there are 
fewer esters; the aroma is less fruity aroma; the palate is mellower; and the beer tends to be crisper. 
Our first selection is the Powerful Pils from Tighthead Brewing Company based in Mundelein, IL.  The 
Powerful Pils is Tighthead’s summer seasonal with assertive hop bitterness that is balanced by complex 
malt sweetness, lively carbonation and a clean, crisp finish.  Our second selection is the Five Star Lager 
from Baderbräu Brewing Company located in Chicago.  The Five Star Lager is a pale Munich Style Helles 
(helles means bright in German) with notes of spicy hops balanced by the malts. 
 

Tighthead Brewing Company, Powerful Pils 
Type: Pilsner 
Availability: Summer 
Alcohol: 5.5% abv 
Tasting Notes: Aromas of sweet bread, grass and citrus with similar flavors of biscuit and 

mild citrus with a crisp finish.   
Food Pairings: Pair with our Bourbon Caramelized Onion Dip, Flatbread, or BLTCC.  
Cheese Club Pairing: For this month’s cheese club, pair with the Carr Valley Bessie’s Blend. The 

notes of almond and cream pair perfectly with the biscuit and mild citrus 
notes in the beer. 

 

Baderbräu Brewing Company, Five Star Lager 
Type: Helles 
Availability: Year round 
Alcohol: 4.8% abv.  
Tasting Notes: Aromas of sweet cereal and citrus followed by flavors of malt and citrus 

with a clean, crisp finish.  
Food Pairings: Pair with our Grown Up Mac N’ Cheese, Grilled Artisan Cheese, or Hummus 

Flight. 
Cheese Club Pairing:  For this month’s cheese club, pair with the Sweet Grass Dairy Griffin. The 

sweet malt in the beer is complements the rich, malty notes in the cheese. 
 

Have a great month! 
The Gang at TCC 
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