
White Christmas - Witbier
5.8% ABV. 8 IBU. Winter seasonal. Bottles.
Malts: Samuel Adams two-row pale malt blend, wheat, 
German pils malt. Hops: Spalt Spalter Noble hops. Special 
Ingredients: Cinnamon, nutmeg, orange peel.

This unfiltered white ale is blended with holiday spices 
including cinnamon, nutmeg, and orange peel. Citrus and 
wheat characters are complemented by the warmth of the 
spices for a festive brew that’s perfect for the season.

Chocolate Bock - Bock
5.8% ABV. 11 IBU. Winter seasonal. Bottles (Variety pack 
only), draft.
Malts: Samuel Adams two-row pale malt blend, Caramel 
60, Carafa, and Munich 10. Hops: Hallertau Mittelfrueh 
Noble hops. Special Ingredients: cocoa nibs from Ghana, 
Ecuador, and Madagascar.

Smooth, rich, and dark, with the robust flavor and creamy 
texture of chocolate with a big, malty character. We 
slowly age the beer on a bed of rare dark cocoa nibs, the 
primary ingredient in chocolate.

Boston Lager - Vienna Lager
4.9% ABV. 30 IBU. Bottles, draft.
Malts: Samuel Adams two-row pale malt blend and 
Caramel 60. Hops: Hallertau Mittelfrueh and Tettnang 
Tettnanger Noble hops.

Balanced, flavorful, & complex, this beer uses only 
traditional brewing methods and the finest ingredients, 
including Noble hops. It has a perfect balance of malty 
sweetness and hop spiciness followed by a robust, 
smooth finish.

Winter Lager - Bock
5.6% ABV. 22 IBU. Winter seasonal. Bottles, draft.
Malts: Samuel Adams two-row pale malt blend, Caramel 
60, malted wheat, Carafa, and Munich 10. Hops: Haller-
tau Mittelfrueh Noble hops. Special Ingredients: Orange 
peel, ginger, and cinnamon.

Bold and rich, with a touch of holiday spice. Rich and full 
bodied, robust and warming, a wonderful way to enjoy 
the cold evenings that come with the season.

Old Fezziwig Ale - Winter Warmer
5.8% ABV. 25 IBU. Winter seasonal. Bottles (Variety 
pack), draft.
Malts: Samuel Adams two-row pale malt blend, Munich 
10, Carafa, and Caramel 60. Hops: Hallertau Mittelfrueh 
and Tettnang Tettnanger Noble hops. Special Ingredi-
ents: Orange peel, ginger, and cinnamon.

Spicy and bold, a big Christmas cookie of a beer. Bursting 
with spices of the season, the full body and flavor helps 
those long winter nights pass more quickly.

Holiday Porter - Porter
5.8% ABV. 40 IBU. Bottles (Variety pack).  
Malts: Samuel Adams two-row pale malt blend, Caramel 
60,Munich 10, Carafa®, and Flaked Oats. Hops: East Kent 
Goldings, Fuggles, and Spalt Spalter Noble Hops.

A traditional, British style porter brewed with 4 types 
of malted barley and a bit of flaked oats for a smooth, 
roasted malt character. A generous portion of imported 
hops complete this robust and drinkable brew.

About TCHO
Co-founded in 2005 by Timothy Childs, a NASA space 
shuttle contractor, and Karl Bittong, a 40-year chocolate 
industry veteran. In 2007, Wired co-founder Louis Ros-
setto joined TCHO as the CEO. In 2009, Jane Metcalfe, 
Wired’s other co-founder, joined as President.

The name TCHO is a phonetic spelling for the first syl-
lable of chocolate. TCHO marries the relentless pursuit of 
innovation to the obsession with flavor and quality which 
are hallmarks of our region.

We don’t just buy good beans, we help make the best 
beans. TCHOSource is our unique sourcing program, de-
signed to obtain the best beans in the world while enabling 
the producers of those beans to earn a better living. We 
go beyond fair trade (which we also support) to partner 
directly with growers. We help them improve the genet-
ics of their plants, improve their cacao fermentation by 
redesigning their fermentaria, and improve cacao drying 
by designing new drying racks. We also provide them 
flavor labs where they can actually make chocolate — for 
many, this is the first time they taste chocolate made from 
their own beans. Then we provide sensory training so we 
can speak a common language about the results of their 
efforts. And finally, we link it all together in a common, 
cloud-based database — called Cropster — where we can 
share the results of all our efforts in real time.
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