
Third Eye, MadTree, Narrow Path win big at 2024 Ohio Craft Brewer’s Cup 
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The 2024 Ohio Craft Brewer’s Cup took place this past weekend, and nine Cincinnati area breweries brought 
home a total of 27 medals. The full list of medal winners is here. That included Third Eye Brewing 
Company winning Best Southwest Brewery for the fifth straight year – all five years they have been in existence. 
Third Eye also won Best Small Brewery (1,000-5,000 Barrels), which they also won in 2021. They won Best Nano 
Brewery (Less than 1,000 Barrels) in their first year in 2020. They also won five medals for their beer, including 
three golds. 
MadTree Brewing Company won Best Large Brewery (15,000+ Barrels) for the seventh straight year, dating back 
to 2018. MadTree won three medals, including a gold for Skygazer in the Wheat Beer category. Narrow Path 
Brewing Company won Best Nano Brewery for the second time – they also won in 2019. They won four total 
medals, including two golds. 
Other breweries that won awards include Brink (3 gold), The Common Beer Company (1 silver), Listermann (1 
silver), MPH (1 bronze), Municipal (1 silver, 1 bronze), and Sonder (1 gold, 1 silver, 1 bronze). 
A full list of the medal winners from Cincinnati is below. 
Brink Brewing Co-Lil Zoomie (Coffee Beer) – Gold Medal, Calista (NEPA/Hazy Pale) – Gold Medal 
and Moozie (Stout) – Gold Medal 
The Common Beer Company- Murphys 26 (Scotch/Smoked Beer) – Silver Medal 
Listermann Brewing Company-All for One (European Lager) – Silver Medal 
MadTree Brewing Company-Best Large Brewery (15,000+ Barrels), Skygazer (Wheat Beer) – Gold Medal 
PumpCan (Herb/Spice/Pepper Beer) – Silver Medal, Seeing Colors (NEIPA/Hazy IPA) – Bronze Medal 
MPH Brewing=French Connection (Belgian/French Saison) – Bronze Medal 
Municipal Brew Works=Recovery Red (Amber/Red Ale) – Silver Medal,  
and Mouthful Pumpkin Blonde Stout (Specialty/Hybrid Beer) – Bronze Medal 
Narrow Path Brewing Company-Best Nano Brewery (Less than 1,000 Barrels),  
Path Blue Ribbon (American Lager) – Gold Medal, Essentia (Sour/Wild Beer) – Gold Medal 
Missing Linck Honey Saison (Belgian/French Saison) – Silver Medal, Firepit Witbier (Wheat Beer) – Silver Medal 
Sonder Brewing-Eagle Light (American Light Ale) – Gold Medal 
Voss (German Style Ale) – Silver Medal, and Grodziskie (Scotch/Smoked Beer) – Bronze Medal 
Third Eye Brewing Company=Best Southwest Brewery and Best Small Brewery (1,000-5,000 Barrels) 
Jungle Eye on Dixie High (NEIPA/Hazy IPA) – Gold Medal, Gettin’ Twisted (Specialty/Hybrid Beer) – Gold Medal 
Double Astral (Specialty/Adjunct Stout) – Gold Medal, Higher Purpose (Stout) – Bronze Medal 
and Inner Sight (Brown/Dark Ale) – Bronze Medal 
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I Don’t Want to Burst Your Bubble – But These Are the New Brewery Projects You Should Be Watching 
By: The Gnarly Gnome 10/22/24 

 
Beer Bubble? BEER BUBBLE? Seriously… If I have this conversation in a bar over a pint one more time, I might actually 
scream. Craft beer is certainly different than it was 5-10 years ago in Cincinnati – heck… anywhere. I hardly believe that we 
should all be standing outside worrying that the sky is falling. It just looks different than it did before. 
Much like the sun that sets to only rise again the next morning, Cincinnati beer is in a different phase than it was 
previously… and while, yes, we need to support the places that we love to make sure that they get through this period… 
rest assured for any beer fans that are out there – you’ll have a pretty easy time finding a great pint of beer in this city for a 
VERY long time. I’m not going to dive into the numbers of openings and closings and tell you why the whole idea of a beer 
bubble is absurd today, though – (it’s coming later this year) – instead, today… I really want to talk about why you should be 
talking about what’s on the horizon instead of what we’ve lost. These are some projects that are coming in the (hopefully) 
short term that you should keep an eye on. 
Bad Tom Smith New Brewery/Tasting Room 
Bad Tom Smith has a long history here in Cincinnati. They opened their doors at the beginning of 2013. In that time, they’ve 
seen a couple of different ownership changes, name changes, moves, new products, and new branding. They’ve been 
through it all. It’s hard for me not to view this new location as a long-awaited step for them to take the brewery to a new 
level. The multi-level brewery and restaurant is part of a new development in Union Township, Ohio (think Eastgate), and it 
will be right next door to a new ‘Works’ pizza place with an outdoor amphitheater separating them. They’re looking to 
heavily incorporate Bourbon and Tequila into their concept, with a space that brings it all together in a way that the brand 
has never seen before. The brand has had its ups and downs, but this move suggests that the possibility of them taking off 
in the right direction from here is higher than ever. Follow Bad Tom Smith on Facebook here for the latest. 
Barleycorn’s 1842 Brewery 
This new Barleycorn’s Brewhouse location will be a massive upgrade to their small brewpub in Wilder, Kentucky (which will 
remain open as a smaller “test batch-type facility”). This new brewery is part of a much bigger development called 
Limestone that will house restaurants, event centers, and more to a part of town that doesn’t have a lot along those lines. 
It’s going to do incredible… and even considering how long it will take me to make the drive, you’ll find me bellied up to the 
bar as regularly as I can. Construction is well underway, and I anticipate you’ll hear more details about the opening 
schedule very soon! Follow Barleycorns Brewhouse on Facebook here for the latest. 
Bircus Big Blue 
Bircus is making moves… After the sad closing of their location in Covington, the Ludlow-based circus-meets-brewery is 
putting all their chips into a space that they lovingly call ‘Big Blue.’ (look at pictures of the building, and it will all make a lot 
more sense) – they are in the process of transforming the historic building into a brewery and event space that will 
hopefully leave a big stamp on the town of Ludlow, which has struggled at times to keep up with Northern Kentucky around 
it. It’s begging for more businesses to call Ludlow home, and Bircus wants to show why they love their home on the river. 
This is a huge project, and it’s hard to give an accurate timeframe for when you’ll see it come to life, but rest assured—you 
should be watching it. Follow Bircus here for the latest information on ‘Big Blue’. 
Braxton Union 
The Rouse family started Braxton Brewing Company in the literal garage of their family home on Braxton Drive in Union, 
Kentucky. Just a tiny jog away, their latest taproom is also located. This spot will be very different from the other spaces 
you’ve come to know from Braxton. It sits right in the middle of a little development that houses a Dewey’s Pizza, a 
Graeter’s Ice Cream parlor, and the taproom. This spot will have a little something for everyone, with a green space right in 
the middle for you to hang out and enjoy it all together. You should be watching this space for a lot of different reasons. Not 
only will Braxton Union be a great taproom, but it’s also a great showcase of a brand that understands the changes in the 
industry and how it can appeal to different crowds without losing sight of who they are. It doesn’t hurt that the story of the 
Brand returning home to Braxton Drive, right where it all began resonates pretty loudly with the blogger in me. 
Follow Braxton’s new Union Taproom here for the latest news. 

https://www.facebook.com/badtombrewing
https://www.facebook.com/barleycornsbrewhouse
https://www.facebook.com/bircusbeer
https://www.facebook.com/profile.php?id=61560686218639


Depot Brewing Company 
Depot Brewing is moving into the old train depot (does the name make a little more sense, now?) in Morrow, Ohio. This is 
going to be a fun space that brings craft beer into a neighborhood that I think needs it. The community has a brewery inside 
of Valley Vineyards (Cellar Dweller is one of the OGs here in Cincy) but a place that is a little more focused on beer is going 
to be a really welcome addition. From what I can tell, this project is part of a great little redevelopment of “downtown” 
Morrow that will make a town center type of area for folks to gather and spend time with each other. It’s the community 
aspect of craft beer that has the ability to draw in new fans, and one of the things that I love so much about the industry. 
They’re moving along nicely, and I anticipate we’ll see a grand opening next year when it’s warm out, again! 
Follow along with Depot Brewing right here on Facebook! 
Humble Monk’s New Location 
Humble Monk has had a rough year, but its future looks great. It was forced into this move and is making the best of it by 
moving its Belgian-inspired taproom to a new building down the street from its original location. There is a ton of work that 
they needed to do to the space to make it work for their brewery, but they’ve been working tirelessly to make it happen. You 
can bet that once they open their doors, their fanbase will FLOCK to them to get back on a barstool. There aren’t many 
places with a fanbase that feels as much love for ownership as Humble Monk does – and if you spend an afternoon sipping 
away with them, you’ll quickly see why. This one means a lot, not just because it’s a new space but also because of the 
people and community behind it. Follow along with Humble Monk for news about their new location here. 
MadTree Parks And Rec. 
If you’ve been spending time at Summit Park this summer, you’ve undoubtedly seen the construction around MadTree’s 
latest taproom project. Dubbed ‘Parks and Rec,’ it takes over an old hangar at the former airport and is transforming it into 
a space that will remind you exactly why MadTree loves the outdoors. With a massive patio and a to-go window for food 
and beer (you have to take advantage of all those walking trails and the DORA district they sit in), this place is going to 
quickly become an integral part of Summit Park. MadTree has learned a lot since opening their “2.0” taproom, opening up 
‘The Alcove’, and taking over their own food operations, and it all leads up to this next space. I have pretty high standards 
for what this taproom will be like, and I’m confident that the team will live up to them. 
Follow along with the new MadTree Parks and Rec project right here! 
Mellotone Beer Project 
I anticipate that these guys will open their doors in 2024 (they hosted a sneak preview event this past weekend at BLINK). 
They’ve been working hard to transform the former Taft’s Ale House space on Race Street into something that brings a new 
personality to the mix. With two unique spaces under the same roof, they are creating something very big that will 
hopefully bring something special to the neighborhood. The closure of Taft’s Ale House was a big loss to beer drinkers in 
OTR, and it seems to me that these folks will not only fill that void but build far past what we had before making a spot that 
a lot of people are going to want to enjoy. They’re saying mid-November as their projected opening… Keep your eyes 
peeled! Follow Mellotone on their Facebook page right here! 
West Sixth Covington Haus 
I know I know… not only is this a taproom-only space, and not only is it from a brewery that isn’t exactly from Cincinnati. It 
still counts, folks. West Sixth has been quietly operating a small “taproom” at Newport on the Levy – it’s in a shipping 
container, but they’ve also been looking to do something ‘bigger’ for quite a while. The news finally came out that they are 
planning to convert the former Axe Throwing spot in Covington into a taproom that they’re calling ‘West Sixth Covington 
Haus’. The name is a nod to a restaurant that used to be in the space. While they won’t be brewing beer there, their 
taproom will need to lean hard into their food program to live up to what people are going to want the space to be.  
I’ll be interested in seeing how they do in this location. Being right around the corner from Braxton’s Covington 
Headquarters is either going to help them or make it really hard time will tell! 
Follow along with West Sixth’s new Covingtonhaus here! 
It’s Ok to Be Excited 
It’s a strange thing with beer, folks. When someone gets “too excited” about craft beer these days, it’s easy for a segment of 
their friends to immediately want to discuss the negative aspects of the current state of the industry. 
While we have to be aware that there are not currently a lot (if any) new craft beer drinkers coming into the market (though I 
think that will change in a few years) – it’s ok to be pumped about what is currently happening in a city like Cincinnati. 
Our beer is good. No, let me restate that… our beer is GREAT. Every new brewery that opens up brings with it a new 
personality, a new concept, and a new place to drink craft beer. The world of Cincinnati craft beer is only improving over 
time—and it’s 100% not only okay to get excited about, but I think that if you’re not, you’re missing out. 
Follow these places on social media. Share their posts, be freaking excited that Cincinnati beer is still growing! 
NOTE: I know, I know… these aren’t ALL the projects in the works, but they’re the ones that I think are the farthest along, 
and that have been public about what they’re working on! 
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Paddle Buster-Oatmeal Stout ABV 8% IBU 27 

Paddle Buster is back on tap      An Oatmeal Stout with earthy, nutty, oat flavors and a chocolatey coffee like finish 
with extra smoothness from rolled oats added during the mashing process. Enjoy a pint while soaking in the 

beautiful fall foliage                               

 
Let’s get spooky  Join us for our Halloween Party! Dress in your best costumes and enjoy a terrifying fun night                                   

Mark your calendar for Saturday, October 26th - it’s going to be a spooky good time!  
 Sudo Nano will be Rockin’ the taproom from 8:00pm-11:00pm.,  

 Prizes for best individual, couples, and group Halloween costumes! 
 Giveaways throughout the night!,  Halloween themed Slushie & Jello Shots 

 and so much more! 



 
FRETBOARD BREWING CO. SETS THE STAGE WITH BURGERS, BREWS AND BEATS!  
Get Ready for a Flavor-Packed Experience:  In-house Smoked Meats, Craft Beer & Live Music for an 
Unforgettable Foodie Fest 
Cincinnati (Blue Ash), OH October 22, 2024-A local hotspot is turning up the volume with craveable favorites featuring in 
house smoked meats, Fretboard Brewing beer pairings, and a lineup of live entertainment that will delight your taste buds 
and get your feet tapping. From a juicy deluxe burger, to loaded mac ‘n cheese layered with smoky pulled pork, or crispy 
mega-loaded seasoned fries, Fretboard Brewing delivers a sensory overload of bold flavors, great craft beer, and music to 
match in Blue Ash. The Instagramable Mosh Pit Burger is stacked high with smoked pulled pork, an onion ring, and 
homemade sauces, every bite is a testament to craftsmanship. For those looking for a simpler option, choose from 
succulent pulled pork, tender smoked chicken, and Texas-style brisket—all smoked on-site and paired perfectly with their 
craft brews. “We believe that great food, craft beer, and live entertainment is the perfect recipe to bring people together,” 
says Fretboard co-founder Joe Sierra. “Everything we serve is artfully created, from our smoked meats to the sauces we 
craft in-house. We want guests to feel like they’re experiencing something truly special every time they walk through our 
doors.”  
Burgers, Beer and Beats 
Whether you’re looking to experience the classic, bold flavors of BBQ or craving all-American burgers, Fretboard’s menu 
spotlights a great variety, crafted to highlight local roots including: 

● Deluxe burgers stacked with toppings that push flavor boundaries 
● Loaded fries, white corn chips, or mac ‘n cheese piled high with mouthwatering smoked pork, chicken or brisket  
● A rotating selection of craft beer pairings, from crisp lagers to easy-drinking ales and IPAs, carefully selected to pair 

perfectly with each dish 
Venturing out for a quick lunch just got easier with this craveable menu. Fretboard Brewing—Blue Ash menu is also 
available for delivery through partners including Door Dash.  
Food and Entertainment with a Beat 
Food isn’t the only thing this venue serves up—it’s a place focused on bringing people together through music and 
entertainment. With a rotating lineup of local musicians, watch parties and special events, Fretboard Brewing is a dining 
destination that delivers a fun experience you won’t soon forget. “Live music is at the heart of what we do,” added Kevin 
Moreland, Fretboard COO and co-owner.  “We’ve designed the space to host performances that pair perfectly with the 
food and drink menus. For us, it’s all about creating an experience where our guests feel welcome, entertained and excited 
to return with friends and family.” 
Come for the Flavor, Stay for the Vibe 
Fretboard Brewing isn’t just a brewery and restaurant, it's a community hub where great food, beer, and entertainment 
come together in harmony to create a perfect night out.  Whether you’re visiting for a quick bite or a special night out with 
friends, we aim to deliver a full sensory experience that's all about bold flavors, handcrafted brews, and live beats. 



 
Does your belly have what it takes? The 11th annual Great Ohio Brew 'N Que is coming up, and it’s packed with 
endless BBQ, craft brews from Fifty West and Great Lakes, and laid-back fall fun. Grab your friends, bring your 

appetite, and let’s make this year the best one yet. It's going to be a BBQ feast you won't want to miss. 

Date 
November 2nd 

 

Location 
Fifty West Brewpub 
7668 Wooster Pike 

 

Time 
4pm-midnight 

 

Rare Beers & Familiar Favorites 
A combination of draft beers from Fifty West and Great Lakes available. 8 beer tickets mean (8) 8oz pours of the best 

in Ohio. That's a whole growler of beer! 
PRIVATE & COZY EVENT SPACE 

By purchasing a ticket, you are granted exclusive access to our historic Brewpub for the night along with your fellow 
patrons. Enjoy it's charm, cozy ambiance, comfortable atmosphere, and fire pits. 


