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A campaign plan for guiding your project through the approval process

You're ready to order
brewery equipment for your
start-up brewpub, and you
can’t wait to buy your first
batch of malt. Well, long before
you sell your first pint, get ready
to sell your local planning
department and city council on
your brewpub. Selling local
government on your concept
isn’t hard — if you know what
they’re looking for.

While most aspiring brewers
expect to go through the alco-
holic beverage licensing process
at the federal level and within
their own state, many don’t
realize that local approval is also
necessary — and usually fraught
with greater peril. Most cities will
require that you obtain a condi-
tional use permit or similar
approval for a brewpub, as for
any restaurant or bar, and in
many parts of the country,
the license to retail alcoholic
beverages is issued by the local
authorities.

But first, what does local
approval entail? The areas of local
control can be divided into two

categories: 1) control over sale
and production of alcoholic bev-
erages, and 2) land use or zoning
controls.

Alcohol Sales
In some states the retail sale
of alcoholic beverages is licensed
at the state level only, and local
governments do not become
involved in licensing retailers.
However, in most states local gov-
ernments are given partial or even
complete control over alcoholic
beverage businesses. Local control
extends to prohibiting outright the
sale of alcoholic beverages. In
many areas local-option laws
allow individual neighborhoods or
voting precincts to be dry, even
when other parts of the same city
or county are wet.
Typical controls imposed

by county or city ordinances
include:
¢ requiring that the brewpub

serve food
e limiting the hours of sales
e requiring that the brewpub be

located a minimum distance

away from schools, churches,
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Because brewpubs are seen as
people magnels, citfes often support

locating a brewpub in downtown areas.

Sebastopol, Calif,, weleompd the
conversian of a furm-of-the-century

Stregl car powerhouse from



PO. Box 10688

Portland, OR 97296

3333 N.W. Front Avenue

Portland, OR 97210

Phone: (503) 222-7079
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AGER
TANK &
EQUIPMENT CO.

Quality Used Packaging And Process Machinery For The Beverage Industries

* 2266 30 Bbl Specific Mechanical Brewhouse-Complete, 60 Bbl Fermenters, Hot/Cold Liquor, Etc.

* 2103 55 Bbl Complete Brewery, 110 Bbl Ferementers, Stll In Place

® 1865 10 Bbl Jv Northwest Brewhouse, Fermenters, Support Equipment

® 2302 15 Bbl Jv Northwest Brewhouse, (4) 30 Bbl Uni’s, (8) 15 Bbl Brights, Some Never Used, Turnkey

® 2296 20 Bbl Jv Northwest Brewhouse, (4) 40 Bbl Uni’s, Manufactured 1996, Complete System

* 7977 15 Bbl Pub Brewing Co. Brewhouse, Complete System, Almost New

® 2046 10 Bbl JV Northwest Brewhouse, Complete Turnkey, 5 Uni’s, Excellent

e 2178 35 Bbl JV Northwest Brewhouse, Fermentation, Chiller, Malt Equip, Forklift

® 2344 20 HI Newlands Copper Clad Brewsystem With All Support Equipment

* 2341 50 Bbl Brewhouse, Pasteurizer, Cellar, Support Equipment

e 2180 15 Bbl JV Northwest Brewhouse, Gas Fired, Copper Clad, (5) Fermenters, All Support Equip

* 1840 Krones Bonamatic, Front/Neck Label, 400+ BPM

® 2206 Cimec 16 Valve Filler Cowner, GAI Rinser, Connecting Conveyor, New Late 1995

® 2341 Krones 24 Valve Botiling Line - Rebuilt And Installed 1996, Used 250 Hours Since

e 1460 Fasson Pressure Sensitive, Front/Back, 150+Bpm - In Our Facility

e 1820 Cemco 60/12 Filler/Crowner with Krones Labeler and Conveyor

e 2103 Krones Bottling Line, 20 Valve, Front/Neck Label, Uncaser, Packer, Complete, 130 BPM

® 2304 Climax 3 Head Uneaser with Electrical Controls

e 2126 B.C. 12 Valve Bottling Line, Kosme Labeler, Rinser, All Conveyer, Extras

® 2178 Cimec 16 Valve Line, Double Pre-Evac, Front/Back/Neck Label, Rotary Rinser

e 2143 Simonazzi 16 Valve Filling Line, Front Body Label, Orbit Rinser, Complete-In Our Facility

* 2256 Krones Prontomatic Labeler, Body/Neck Labels, Still In Line

e 2341 IDD Miniking Plus Ii - 2 Station Machine

* Stainless Steel Conveyor - Double Wide 7.5” Straight Sections For Accumulation

® Schenk Plate and Frame Filter, 60cm X 60cm Plates, All Stainless, 50+ Plates

* Case Erectors, Case Packers, De Filter, Chillers, Boilers, Rinsers, Conveyors, Tanks, And Other..,
* Small sample of our inventory - visit our website for additional info about Ager Tank & Equipment Co.

We can help you recover top dollar for your surplus assets and locate good quality replacement machinery.
We %r equipment consignments and trades, titive lease opti quip appraisals, and bottling
line design. Let Ager Tk & Equipment Co. assist you with your used equipment necds!
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Although REMCOR has been
making Liquid Chillers since

1953, we have now begun manu-

facturing a series of Glycol

Chillers specifically for the

Glycol Chiller Series

Micro-Brewing Industry.
The Chillers come in capacities

from 1H.P.-5H.P., while control-

ling fluid temperatures from
28°F-100°F. The standard digital
controller makes setting the tem-
peratures extremely easy, and
allows the Brewmaster to view
temperatures at a glance.

When your Brew-Tanks need
an affordable, secondary loop
cooling system, contact
Remcor Products Company.
1-800-551-4423,
the Quality name in

refrigerated

500 Regency Drive
Glendale Heights, IL 60139

1-800-551-4423
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or other licensed premises, or
limiting locations to historic
districts
e limiting the sale of growlers
or kegs for off-premise
consumption .
e limiting entertainment or
dancing
The local licensing law is
normally administered by a liquor
or alcohol control board or the
revenue or licensing department.
Read a copy of the local ordi-
nance, and if something you read
raises a question, ask an expert or
a regulator for an interpretation in
your situation.

The Zoning Game

Zoning or planning issues
will always be a factor if you are
planning to open a brewpub. And
because there is so much dis-
cretion in the area of land use
and the approval process is so
political, doing your homework is
extremely important. Since a city
does not have to give a use
permit for a particular site, a
crowd of angry or simply misin-
formed neighbors at a public
hearing usually results in a denial
or in conditional approval limited
by severe restrictions.

Basic zoning or land-use con-
siderations include whether the
use is consistent with the neigh-
borhood, whether the site is
zoned properly, and whether
there is adequate parking.
Downtown business districts,
commercial strips, and shopping
centers are generally a safe bet.

The mere fact that there is
another restaurant or bar close to
your intended site may not mean
the area is properly zoned, since
the established premises may be
an “existing, non-conforming use.”
This means that the existing
establishment is not properly
zoned but was allowed to remain
because it predated the current
zoning designation.

Even if you have found an
existing bar or restaurant location,



be aware that you may not be
grandfathered in — some uses are
not transferable. Even if your
location is zoned properly or has
a history of a similar use, you may
not be out of the woods. The
remodeling you need to do may
require new approvals, and
problems caused by prior
operators spell trouble with the
neighbors and authorities.

Winning the Popularity
Contest

If you are going to use a loca-
tion that has been a bar or club,
beware of inheriting the bad
karma of the previous owners. A
new owner recently took over a
location that had been operated
as a club for 27 years, thinking
that it would be a shoo-in for his
new business, only to find that its
heritage was a liability rather than
an asset. To his chagrin, he dis-
covered that the sins of the last
27 years (rowdy customers, gun
fights, and drug deals) were
heaped upon him, and he was
denied the licenses necessary to
serve alcoholic beverages.

The new proprietor of an inn
that had been a bar with live
music and dancing for 50 years
was in for a similar surprise.
Although her license was
eventually issued, complaints by
neighbors resulted in numerous
conditions being attached to her
approvals.

The moral of these stories is
that neighborhood opinion is
critical in the approval process.
Planning involves balancing
competing land uses, so the
opinions and wishes of the
neighbors count. Planners and
city council members are
extremely sensitive to citizen
input (remember, they represent
votes). Businesses are expected
to minimize or mitigate all the
negative impacts they create.

Generating public support for
your brewpub before it opens is
probably the most critical factor

in determining your success in
the process. If the public and the
planning staff support your
application, you will get your
approvals quickly and with

few or no conditions. In some
jurisdictions public support is
mandatory. Without a public
survey indicating a perceived
need for your new establishment,

you simply can’t get your brew-
pub licensed.

Marketing your Concept

As real estate people say, it all
boils down to “location, location,
location.” Find the right location
and half your battle with city hall
is over. If you are savvy enough
to pick a site that dovetails with

2975 Airline Circle
Waterloo, 1A 50703
319-232-8444, 800-366-1520
Ext. 152 Fax 319-232-2773

ROSIKAMP CHAMPION

part of Consolidated Process Machinery

ROSKAMP
MALT
MILL

Roskamp Malt Mills

are designed fo process
barley, malt, rice;.or comn
for your special brewing
requirements.

It only makes sense to
use the “Best Malt Mill”
for brewing the “Best
Beer”. Roskamp Mait
Mills provide:

« Uniform patlicle size

* Single point roll adjust

* Spring loaded solid to
the shaft white iron rolls

« Sample pors

* Magnet protection

¢« V-belt drive for quiet
efficient operation

* Two, four ar six roll
configurations

 Carbon or Stainless

Steel Constuction

Visit our web site at www.cpmroskamp.com
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local planning objectives, local
bureaucrats may actually roll out
the red carpet for your new
business.

Cities often support locating a
brewpub in historic or downtown
areas that are undergoing rede-
velopment, because government
wants to attract people to those
areas and brewpubs are believed
to be people magnets. Officials
from the Village of Schaumberg,
1ll., have actually promoted a site
in a new “town square” area to
potential brewpub operators —
going so far as to advertise the
opportunity at the National
Brewpub Conference and Trade
Show last fall — because the
planners saw a brewpub as a
draw for this new city center. In
Sebastopol, Calif., the city
welcomed the conversion of a
turn-of-the-century streetcar
powerhouse from offices to
brewpub. Historical buildings

often have their own set of prob-
lems, such as bringing them up
to modern building codes within
limitations on changes to the
exterior. But often incentives and
special programs are available.

If your plans call for distri-
buting beer to wholesalers or

Some jurisdictions
require that food
make up a minimum
percentage of a

brewpub’s sales.

other retail locations, bear in
mind that this may complicate
your zoning situation. Distribution
activities may shift your use from
a “retail commercial” designation
to a “manufacturing and distribu-
tion” category, which may require
different location or approvals.

Each and Every Time VVe Put
Our Little Pointed Heads Together,
Great Thing_'_s.i_é_sjtfa'r-t_ Brewing. =

At Schreier, we’re very partlcui
specialty malts. About testing in our lab.

Sure, we’re persnickety. But that’s how we know you

140 UYears Of Quality

‘/dncl goaJ O/c{vidéioneclj(now~ﬂow.
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’It keep coming back to the richer, cleaner flavors of our

trusted Schreier malts and our exclusively distributed Belgian malts from De Wolf to create your best-tasting brews.
Call Schreier at 1-800-669-MALT, or Prairie Malt Limited in Canada at 1-888-289-MALT, for a pointed

discussion of your needs. Better yet, drop by our Midwest facility for a malthouse and pilot brewery tour.

¥§i’/t i"e[eY_:
2-Row Pale
6-Row Pal‘e-
Special Pa_lé"'-
SMC Whea!
Caramel 10
- Caramel 20

Caramel 30

e Caramel 60
= DU
Pilsen

& Pale Ale

S Wheat
Munich

@ Aromatic
Caramel Pils

s Caravienne
S Caramunich
&’ Special B

Biscuit
Chocolate
Black Malt

Roasted Barley

P.O. Box 59,
Sheboygan, W1
53082-0059.




Strategic Marketing Planning

Market Development and Distribufion Services
Market Research and Consumer Analysis

New Brand Concept and Product Development
Contract Brewing Relotionships

Marketing and Budget Control

Financial Modeling/Pricing

Business Acquisitions/Valuations

Component Purchasing/Vendor Selection
Competitive Data Tracking Systems
POS/Marketing Brochure Development

Brew Styles & Menu Development

Experienced Stategic Marketing Advisors

"Generating Greater Profits For The Craft Brewer”

Skilled Experts, Keen Insights, Resourceful Solutions,
Profitable Results... Tap into our extensive experience.

Call Today @ 847.543.0012 or Fax us @ 847.543.9958

brewplan@msn.com
211 Mainsail Drive, Grayslake, IL 60030
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This is Your Beer

You take pride in your establishment. You invest
your money in the best beers. Serving them on
the wrong gas can ruin your beer, disappoint
customers and shred your profits. The McDantim
Trumix provides the right blends to keep your
beer perfect, your customers coming back and
your accountant happy. The Trumix is the best
gas blender available.
Call us. We’'ll tell you
how to get one.

This is Your Beer
on the Wrong Gas!

GAS BLENDING TECHNOLOGIES

Call: 1.888.735.5607

McDantim ([
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Parking is always a big
consideration, and generally more
parking is required for restaurants
than other commercial uses.
Creative solutions to parking
problems often involve rights to
use a nearby lot or reciprocal
arrangements with nearby busi-
nesses that use parking facilities
at different times than your peak
periods. Keep your parking away
from residential areas, since the
noise made by patrons leaving
late at night is a huge issue.

After youwve located a site, the
next step is normally hiring an
architect to design your brewpub.
The exterior of the building
should be consistent with the
neighborhood but also unique. A
winning design often equates to
very positive support by city staff,
while a controversial design
means just that — controversy.
Fortunately, the brewpub industry
has an excellent reputation for its
unique and beautiful buildings, so
use this to your advantage.

You and your architect should
meet with the planning staff as
early as possible in your design
phase to discuss any concerns
staff has about the site and
design. Listen carefully to what
staff says and ask questions. Try
to understand the basis of any
concerns so you can creatively
address the root problems.

Then it’s time to build
supportt for your plans in the
neighborhood. If you're in a
commercial strip, talk to your
landlord and other merchants
and get their support. If resi-
dences, churches, or other public
places are nearby, talk to people
and find out their concerns or
issues. Simply approaching your
neighbors with your hat in
hand and providing some real
information about your plans will
prevent unfounded fears from
growing out of control. Working
through the local chamber of
commerce development office is
a good way to get the business



community on your side.

Some people will never be
satisfied, but if you offer a
solution that sincerely attempts
to address a neighborhood issue,
city staff will often support your
solution. Finding reasonable
solutions that work for you is so
much easier if you identify the
concerns early.

Once your conceptual plans
are done, it’s time to apply for
any use permits or approvals.
Even if the location is perfect and
zoned correctly, you will probably
still need a conditional use permit
or similar permit that allows the
operation of a brewpub at a
specific location. Don'’t feel
picked on; most cities require
even churches to get one. The
conditional use permit outlines
the conditions under which you
can operate, such as hours of
operation, whether live entertain-
ment will be allowed and during
what hours, whether you can sell
for off-premises consumption.

Normally your application is
reviewed by a staff planner and
the director of the department. If
your application addresses the
issues raised by staff and the
public, review will be a snap and
staff support assured. If additional
arrangements or solutions need to
be worked out before staff will
support your project, this is
the time to do it. The planning
staff will soon be writing the
conditions under which you
will operate your pub for years
to come.

Next, a public hearing is
scheduled before some type of
board or commission. Notices are
likely to be mailed to nearby resi-
dents, published, and posted to
invite public comment. Hopefully
you have already canvassed the
neighborhood and built positive
support for your pub. Addressing
concerns for a new location
before the public hearing gives
you time to come up with solu-
tions and get the support you

GOT KEGS? C&C DOES!

*Ball Lock: Cleaned & Sanitized.
+ Leak -down tested & sent Pressurized
: Just removed from retail service.
Perfect Condition Call for
new lower wholesale price!
-SANKE KEGS
Call for size/type availability.
-Food Grade Plastic Drums
-JUST IN: (2) Two Station Ball
i Lock keg washers. Perfect Cond.
Can be converted
to do Sanke kegs. $1,750/e.

C&C DISTRIBUTING We Buy/Sell/Broker

The “Quiet Giant” on used Brewery, Micro-

- sim

L

the West Coast! Brewery, Winery &
Your Wholesale Source- H.B. Equipment.
Tel/Fax: (530) 622-TANK (8265) . .
EMail: c&c@inforum.net Nationwide &
2781 Boardwalk Internationally

Placerville, Ca. 95667-4721
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® Quality
Lo Value

* Lxperience

Superior Quality
Competitive Pricing » 20 Years
of Experience with Tanks and
Equipment Prompt Delivery = Easy
to Use * Durable and Reliable » 3.5
BBL to 200 BBL Systems
Call for Quote

C umpdn)r ‘|
Tel: (707)837-2721

Rick Dapelo Fax: (707)837-2733
Owner 510 Caletti Avenue
Windsor, CA 95492
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