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COWBELL BREWING Co.
This destination craft brewery is a true showstopper. Opened in 2017, 
it has garnered rave reviews for its family-friendly and ecologically-

sustainable farm 
setting, stunning 
architecture, local 
farm-to-table menu 
choices, and impres-
sive range of great 
craft beers. 

The Scene 
Take a guided or 
self-guided tour and 
enjoy unobstructed 

views of almost everything, including the state-of-the-art brewhouse. The 
26,000-square-foot venue also features a restaurant and taproom, with indoor 
and outdoor seating and unique event and private dining rooms. The restaurant 
sits in the centre of the expansive stone and wood barn-style facility. Other 
elements include an open kitchen, a stone fireplace, a wood-fired pizza oven 
and an enormous screen for special events. A retail space sells beer in cans, 
growlers and kegs, as well as T-shirts, maple syrup and coffee.

Highlights 
Guests in Doc’s Bar sit directly in front of the elevated Cowbell brewhouse — 
an outstanding vantage point served by 30 taps. Cowbell creates exceptional 
beer recipes using highest quality, globally-sourced ingredients. Beers on offer 

include six stalwart Founders’ Series beers: a 
Country Kolsch, a West Coast Red Ale, a New 
World Hefeweizen, an IPA, a Nitro Oatmeal 
Stout, and a Honey Brown Ale. Brewmaster 
Stephen Rich and his team further express 
courage and creativity with a Renegade Series 
of seasonal limited release offerings such as 
an Amber Belgian Rye Peppercorn IPA.

The restaurant at Cowbell Brewing is about 
fresh, local, and fun. The Cowbell team works 
with like-minded local producers to create 
delicious appetizers, shared plates, burgers, 
wood-fired pizza and house-made desserts. 
Recommendations include the Hillside Lamb 
Burger, served with olive tapenade, goat 
cheese, arugula, and Cowbell dressing.

Meet the Founders!

Enjoy Delicious Food & Beer

Brewing Great Beer

Craft Brewery 
& Local Farm-
to-Table Dining
40035 Blyth Rd, Blyth 
90 kilometres North of London

MAP C: 45    844-523-4724

HOURS: SUN–THURS 11 am–9 pm
 FRI & SAT 11 am–11 pm

cowbellbrewing.com  
World’s First Closed-Loop Brewery
First Carbon Neutral Brewery in 
     North America
Beer Flights and Tours Available
Retail Store with Brewery Swag, Local 
     Products, Growlers & Cans To Go
Private Rooms Available
Seasonal Patio 

AN INSPIRED ESCAPE

Inspired Architecture

Cowbell Kitchen Restaurant

Blyth

Craft Beer 
that Rings True
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Condensed Info Box includes:
Type of Cuisine
Address and Map locator
Hours
Prices (optional)
Website and Social Media 
Up to 6 lines for at-a-glance
   Highlights
Coded list of Amenities

Variety of photos to show off 
the business to best possible 
advantage 

Professionally crafted 
description of the business 
and menu

Location easily identifiedProminent Headline

Package B 
1-PAGE OPTION  50% of Actual Size

Your page in the guide gives readers a detailed description of your 
business, with enough photos and descriptive text to tell your story.
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