
Wine & Cheese by TCC’s September 2018 Beer Club 

 

This month we’re featuring two lagers from Estrella Galicia, a Spanish brewery founded in 1906 in 

the city of A Coruña, Galicia, by José Mariá Rivera Corral.  José Mariá Rivera Corral was an 

entrepreneur with a dream to start many businesses upon his return to Spain from the Americas. 

The brewery was one of the first, and at the time, considered one of the more exotic projects. 

Estrella Galicia continues to be run by the fifth generation of the Rivera family who have continued 

their great, great grandfather’s entrepreneurial spirit and continue to expand into cider, wine, 

sangria, liquor and bottled water to name just a few of the businesses they have acquired over the 

years.  The 1906 brand was first brewed in 1993 to commemorate the founding of the Estrella 

Galicia brewery.  In 2013, the team at Estrella Galicia found an old recipe for a beer that was 

called “La Colorada”, meaning “The Red”, which they began brewing again.  The 1906 Red Vintage is 

an intense, balanced Doppelbock that even with an abv of 8% is balanced and enjoyable at any time. 

Our second selection is the 1906 Black Coupage, a Dunkel Bock brewed using four different 

toasted malts and 2 different hops.  Known as the nonconformist and the rebel in their beer 

family, the Black Coupage is the Rivera family’s most personal interpretation of a black beer.   

 

Estrella Galicia, 1906 Red Vintage 

Type: Doppelbock 
Availability: Year round 
Alcohol: 8.0% abv 
Tasting Notes: Rich gold in color with flavors and aromas of toast and sweet caramel.  

Food Pairings: Pair with our Chef’s Charcuterie Plate,  Bavarian Pretzel Bites, or Saint 

Angel.  

Cheese Club Pairing: For this month’s cheese club, pair with Franklin’s Teleme.  The sweet 

caramel notes in the beer complement the smooth, creamy, fresh 

characteristics of the cheese. 
 
Estrella Galicia, 1906 Black Coupage 
Type: Dunkel Bock 
Availability: Year round 

Alcohol: 7.2% abv.  
Tasting Notes: Dark black with hints of copper and ruby red, aromas of toasted malt 

and coffee followed by pleasant notes of chocolate, coffee and 

licorice. 

Food Pairings: Pair with our Bourbon Caramelized Sweet Onion Dip, Smoked Board, or 

Comté Saint Antoine. 

Cheese Club Pairing:  For this month’s cheese club, pair with the 5 Spoke Creamery Porter. 

The rich chocolate and coffee notes in the beer are balanced by the 

buttery notes in the cheese. 

 
 

Have a great month! 

The Gang at TCC 
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