
Wine & Cheese by TCC’s May 2019 Beer Club 
 
This month we’re bringing you a battle of the IPAs … American Imperial IPA vs. New England style IPA!  
India Pale Ales originated when British sailors were sailing to India and they needed a preservative for their 
beer so they loaded their barrels with hops to preserve it. The hops were in the beer so long they lost their 
fruity flavor and left a bitter beer, so British IPAs have the reputation of being malty, bitter and one-noted. 
Both selections this month are from Marz Brewing Company located in Chicago, IL. The first selection is the 
Citra! Citra! Citra!, an American Imperial IPA. What is an American Imperial IPA?  This style of IPA is 
aggressively hopped, doubling or even sometimes tripling, the typical number of hops which is then balanced 
by adding more malt. It typically features resinous pine and bitter grapefruit flavors. The second selection is 
the Cyro Crag, a New England style IPA. Now, what is a New England IPA? This style of IPA is unfiltered 
which gives it that hazy look and has low bitterness from using a blend of hops. It can be reminiscent of 
tropical fruit, “juicy or hazy,” with relatively low perceived bitterness, high hop aroma and flavor and a soft 
texture. It is packed with fruity and floral flavors!  We thought it would be interesting and fun for you to 
have an IPA tasting at home to compare these diverse beers.  So, who will the winner in this battle be…?  
Please enjoy! 😊  
 
Marz Brewing Company, Citra! Citra! Citra! 
Type: American Imperial IPA 
Availability: Rotating 
Alcohol: 8.0% abv 
Tasting Notes: Strong notes of peach, grapefruit, nectarine, and papaya with a little rye in 

the grain bill to add a bit of spice. 
Food Pairings: Pair with our Charcuterie Plate, Chef Martin Old World Sausages or Baked 

Brie with Roasted Pineapple and Pecans. 
Cheese Club Pairing: For this month’s cheese club, pair with the Widmer’s Cheese Cellars Brick 

Cheese Spread. The flavor of the aged brick in the spread stands up nicely to 
the stronger flavor profile of the IPA.  

 
Marz Brewing Company, Cyro Crag 
Type: New England IPA 
Availability: Rotating 
Alcohol: 6.0% abv.  
Tasting Notes: Hazy yellow with aromas of citrus, tropical fruit and pine with juicy stone 

fruit flavors and a dry finish  
Food Pairings: Pair with our Grilled Artisan Cheese Sandwich, BLTCC or Grana Padano. 
Cheese Club Pairing:  For this month’s cheese club, pair with the Clawson Festival White Stilton 

with Mango and Ginger. The tropical fruit flavor in the beer complements the 
mango flavor in the cheese. 

 

Have a great month! 
The Gang at TCC 

           
24104 W. Lockport Street Plainfield, IL 60544 

(815) 436-3449 
www.wcbytcc.com 


