
Wine & Cheese by TCC’s October 2019 Beer Club 
 
October is synonymous with beer and we are bringing you two prefect examples of “Oktober” in liquid 
form. The first beer selection is Werktoberfest, a German Märzen- style Octoberfest, from Werk 
Force Brewing Co. in our hometown of Plainfield, IL!  Märzen is a lager that originated in Bavaria. It has 
a medium to full body and may vary in color from pale to amber to dark brown. In most instances, the 
ABV (alcohol by volume) is 1% higher than a traditional lager. Unlike German Oktoberfest beers, 
American Oktoberfest beers tend to be sweeter because many American brewers use more caramel 
malt instead of or in addition to the traditional Munich malt. The second selection is Brownie Points 
Brown Ale with Vanilla from Maplewood Brewery & Distillery in Chicago, IL. Originating in England, 
brown ales have evolved throughout history and are now made in Belgium, Germany and the US. Brown 
ales are top-fermented and are named for their dark color; however, the flavor profiles will vary from 
country to country and range from being light to medium bodied with low to medium malt sweetness, 
caramel and chocolate notes to having a medium roasted malt caramel and chocolate-like character with 
low to medium hop flavor. Both of these beers will be the perfect pairing with a hearty, autumn meal.  
Enjoy!   
 

Werk Force Brewing Co, Werktoberfest 
Type: German Märzen Style Oktoberfest 
Availability: Seasonal 
Alcohol: 6.2% abv 
Tasting Notes: Slightly toasty malt character balanced with German Hersbrucker hops. 
Food Pairings: Pair with our Bacon Wrapped Dates stuffed with Marcona Almonds, Grown Up 

Mac ‘N Cheese with Nueske Cherrywood Smoked Bacon or Ewephoria. 
Cheese Club Pairing: For this month’s cheese club, pair with the St. Malachi. The roasted hazelnut 

and buttered toast notes in the cheese complement the caramel malt notes in 
the beer. 

 

Maplewood Brewery & Distillery, Brownie Points Brown Ale with Vanilla 
Type: Brown Ale 
Availability: Seasonal 
Alcohol: 5.7% abv.  
Tasting Notes: Notes of malty chocolate and toffee flow into the creamy body created by 

the addition of flaked oats, Madagascar and Mexican vanilla beans. 
Food Pairings: Pair with our Baked Brie with Roasted Cranberries and Pecans topped with a 

Maple Orange Sauce, BLTCC or Saint Angel. 
Cheese Club Pairing:  For this month’s cheese club, try with the Hook’s Cheese Ewe Calf to be 

Kidding. The malty, chocolate notes in the beer complement the creamy 
characteristic of the cheese. 

 
Have a great month! 
The Gang at TCC 
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