
2001 Great American Beer Festival 
Hoppy Hour IPA: silver medal (English-style pale ale)

2001 World Beer Championships 
Schwarzbier: silver medal

2003 All About Beer Magazine 
“101 Must Taste Beers in the World” July issue 

Hoppy Hour IPA

2004 All About Beer Magazine 
“Who Brews The Best”  

September issue, front cover

2006 Carolinas Championships of Beer 
Belgian Tripel (gold), Belgian Dubbel (gold) 

Hopocracy (bronze)

2007 Carolina Championships of Beer 
Tripel (gold), Jack’d up Stout (gold) 

Schwarzbier (bronze), Dubbel (bronze) 

Jack’d up Stout - 2nd place “Best of Show”

2008 Carolinas Championships of Beer 
Tripel (gold), Jack’d up stout (gold) 

Nut Brown (silver), Dubbel (silver) 

Schwarzbier (bronze)

2009 Carolinas Championships of Beer 
Jack’d up Stout (gold), Kristalweizen (gold) 

Irish Red (silver), Imperial Stout (silver) 

Nut Brown (bronze), Tripel (bronze) 

Schwarzbier (bronze)

2010 Carolinas Championships of Beer 
Kristalweizen (gold), Irish Red (silver) 

Imperial Stout (bronze), Peach Hefeweien (bronze) 

Raspberry Porter (bronze)

2011 Carolinas Championships of Beer 
Blonde (gold), Hefeweizen (gold) 

Schwarzbier (silver)

MEET THE BREWMASTER

Introducing The New Mash House Brewmaster: 

Reuben Stocks!

No you won’t hear a heartfelt song out of this Reuben, but you 

WILL taste his delicious, unique and diverse brews at all of the 

Rocky Top restaurants!

Though Reuben calls Clayton, NC home with his wife and two kids, 

this family man will be spending many hours in his new second 

home, The Mash House Brewery. Even before he was of legal age, 

Reuben was intrigued by the brewing process (but don’t tell his 

parents!). College degrees and assorted career paths just couldn’t 

compete with his infatuation for the world of craft beer. So much 

in fact that, nine years ago, he put his knowledge and expertise to 

work and created his own home brewing system. Combining his 

passion for the process and his electrical and mechanical expertise, 

Reuben continuously refined his system to create a home brewing 

kit that is offered on the retail market today. And it just so happens 

that during that time, he was working with Rocky Top to maintain 

and refine The Mash House brewery process, so he knows the 

system like the back of his hand. 

Currently, The Mash House Brewery produces around 1,400 barrels 

of brew per year. We produce such a high volume and quality of 

brews that only the most skilled and knowledgeable brewmasters 

can handle such an undertaking. Reuben is just the man for the job! 

His passion, intelligence, creativity and expertise makes for a perfect 

fit as the NEW BREWMASTER for Rocky Top’s award winning 

brewery. Visit one of our Rocky Top restaurants and try one of our 

famous Mash House blends. You won’t be disappointed!


