
Wine & Cheese by TCC’s March 2017 Beer Club 
 

 

Happy St. Patrick’s Day everyone!  This month we selected two “righteously good beers” from 
Church Street Brewing Company located in Itasca, Illinois.  Owners Joe and Lisa Gregor use 
traditional German brewing methods to produce many of their craft lagers and ales, but this month 
we chose their Irish Red and Scottish Ales for your St. Patrick’s Day celebration. Our first 
selection is the Crimson Clover Red Irish Ale.  Made with 100% UK hops and Vienna and Crystal 
malts, this is a traditional Irish Red, well-balanced with pleasant notes of caramel and buttered 
toast.  Our second selection is the Shony Scottish Ale.  According to Church Street Brewing, the 
Celts would donate a variety of malts to brew a community ale in order to please the Shony, a local 
water spirit, in order to guarantee a plentiful crop. This Shony Scottish Ale is their traditional 80 
Shilling-style ale.  In the late 19th century, the Shilling system referred to the invoice cost of a 
barrel of beer, but this became too complicated with the introduction of different size barrels, 
taxes, etc., so it evolved into the style of beer with 80 Shilling ales being the export ales which 
were the highest quality ales brewed with an abv between 3.9% and around 5.0%.  
 

Church Street Brewing Company, Crimson Clover Red Irish Ale 
Type: Red Irish Ale 
Availability: Seasonal  
Alcohol: 5.5% abv.  
Tasting Notes: A complex flavor profile with notes of caramel, toffee and buttered 
toast. 
Food Pairings: Pair with our Roasted Chicken Quesadilla, Laura Chenel Chevre or 
Loukanika. 
Cheese Club Pairing:  For this month’s cheese club, pair with the Kerrygold Dubliner.  The 
sweet notes in the beer balance the sharp cheddar notes of the cheese. 
 

Church Street Brewing Company, Shony Scottish Ale 
Type: Scottish Ale 
Availability: Seasonal 
Alcohol: 5.1% abv 
Tasting Notes: Robust, yet drinkable beer, with notes of sweet caramel, molasses, and 
a light nuttiness on the finish. 
Food Pairings: Pair with our Duck Leg Confit Pasta, Smoked Cheese & Charcuterie 
Board or Artisan Grilled Cheese Sandwich. 
Cheese Club Pairing: For this month’s cheese club, pair with the Cahill’s Farm Original Irish 
Porter Cheddar.  The caramel notes in the beer are the perfect complement to the rich, full 
flavors in the cheese. 
 

Have a great month! 
The Gang at TCC 
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