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One	drop	brewery

With	thousands	of	craft	breweries	in	the	United	States,	getting	into	the	business	is	a	lucrative	opportunity	for	beer	lovers.	Like	any	other	business,	a	brewery	requires	careful	planning	to	ensure	success,	including	the	particular	problems	in	navigating	a	regulated	and	restricted	company.	Learning	from	brewing	experts	and	business	resources	can	give
you	a	solid	foundation	for	your	business.	This	article	is	for	those	who	are	thinking	about	opening	a	brewery	and	want	to	learn	more	about	the	essential	steps	and	considerations	involved.	There	are	thousands	of	small	breweries	and	breweries	scattered	throughout	the	United	States,	and	it’s	not	hard	to	understand	why.	According	to	the	Brewers
Association,	craft	breweries	brought	in	2020	22%	of	the	revenues	of	the	American	beer	industry,	a	share	of	about	$22.2	billion	of	the	larger	market	of	$16	billion.	But	as	with	any	company,	long-term	survival	can	be	a	challenge	for	breweries,	especially	since	the	craft	beer	market	has	become	so	crowded	over	the	past	20	years.	To	compete,	you’ll	need
to	evaluate	your	market	and	create	a	clear	view	of	what	you	have	to	offer	that	your	direct	competitors	don’t.	There	is	still	room	in	the	market	for	companies	offering	niche	products	in	less	saturated	local	markets.	You	will	have	a	better	chance	for	success	if	you	can	distinguish	yourself,	not	only	with	beer	recipes,	but	also	with	branding.	Editor’s	Note:
If	you	are	looking	for	information	to	help	you	with	business	plan	services,	use	the	questionnaire	below	to	have	our	sister	site	provide	information	from	a	variety	of	providers	for	free:	Who	should	start	a	craft	brewery?	So	you	think	you	want	to	get	into	the	brewing	industry?	There	are	many	questions	you	should	ask	yourself	before	pursuing	this
challenging	and	expensive	endeavor:	Do	you	like	beer?	Can	you	clean	all	day?	Are	you	able	to	work	more	than	40	hours	a	week?	Do	you	have	sales	and	marketing	skills?	Are	you	a	good	accountant?	Can	you	afford	to	work	for	years	without	seeing	a	profit?	Do	you	have	something	to	offer	that	no	one	else	can?	Do	you	have	good	equipment	repair	skills?
Are	you	comfortable	asking	for	funds?	There	is	much	more	to	the	company	than	just	brewing	and	drinking	beer.	Unless	you	are	heavily	funded	and	able	to	hire	a	full	crew	right	away,	you	can	spend	hours	a	day	cleaning	up,	then	taking	the	rest	of	the	day	to	manage	your	books,	sales,	sellers	and	customers.	And	the	production	process	never	sleeps,	so
you	can	also	work	nights	and	weekends.	In	fact,	many	small	business	owners	keep	their	day	job,	producing	nights	and	weekends	until	they	can	afford	to	pay	themselves	a	salary.	Despite	the	challenges,	most	owners	of	They	say	the	effort	is	worth	it.	The	basicsBefore	embarking	on	the	journey	of	the	brewery,	it	is	necessary	to	nail	the	basics:	the	name
and	location	of	your	new	brewery.	Learn	more	about	these	steps	below.1.	Choose	a	name.	Choosing	a	name	for	your	company	is	an	essential	first	step	to	open	your	brewery.	It	can	also	be	one	of	the	most	difficult.	You	need	a	nameto	your	new	identity	and	to	the	values	of	the	business	brand.	If	you're	stuck	on	ideas,	join	a	marketing	or	branding
professional	to	help	you	understand	what's	right	for	your	business.2.	Choose	your	business	structure.	Its	core,	creating	a	company	separates	your	personal	activities	and	liabilities	from	those	that	your	new	brewery	could	run.	If	your	company	has	more	stakeholders,	the	company	structure	also	clarifies	who	owns	what,	which	is	responsible	for	what,
and	the	rights	that	each	owner	has.	Talk	to	a	business	lawyer	to	determine	the	right	type	of	corporate	entity	for	you.3.	Factory	mark	of	your	brewery	or	your	beer	name.	Select	a	name	for	your	brewery	or	beer,	protect	your	intellectual	property	with	a	brand.	Through	this	process,	you	will	send	your	name	to	the	U.S.	patent	office	and	brand	name.	The
USPTO	will	weigh	aspects	like	the	uniqueness	of	your	name	and	if	another	company	in	a	comparable	category	already	has	the	same	or	a	similar	brand.	While	it	is	theoretically	you	could	send	a	brand	question	from	yourself,	consider	talking	to	an	IP	lawyer	who	can	help	you	navigate	the	process	and	overcome	potential	challenges	with	your
application.4.	Find	a	location.	Your	location	is	the	key	to	your	success.	Set	up	the	business	tone	and	tell	if	your	brewery	is	a	destination	that	people	will	pass	by	their	way	to	visit	or	a	neighborhood	place	will	frequent.	After	choosing	your	location,	make	sure	that	your	name,	address	and	phone	number	â€	"Connected	as	your	nap	-	are	the	same	in	each
online	list."	Your	name,	address	and	phone	number	must	stay	up-to-date	throughout	the	Internet	to	help	customers	find	you,"	said	Jason	Bass,	founder	of	beer	hours.	"No	matter	which	app,	map,	search	engine,	social	network	or	directory	you	use	your	customers,	they	need	the	right	information	at	hand.	What	matters	most	is	that	your	customers	can
find	accurate	and	comprehensive	basic	information	about	where	it	is	and	where	it	is	When	they	can	come	to	appreciate	your	products.	"Training	and	education	There	is	a	lot	to	learn	if	you	want	to	become	a	successful	brewer.	Experts	recommend	that	even	home	brewers	have	spent	time	working	in	a	brewery	before	starting	their	own.	Entry-level	work
involves	a	lot	of	cleaning,	sterilization	and	other	boring	tasks,	but	you	will	learn	the	daily	routines	of	a	busy	brewery.	After	putting	some	time,	you	can	climb	and	learn	more	work	skills	that	pay	more,	but	it	is	worth	learning	all	the	work	involved	in	a	production	brewery.	If	you	also	have	time	and	resources,	formal	training	programmes	are	also
available,	including	university	degrees.	States	like	Michigan,	California,	Colorado,	Oregon	and	Missouri	offer	four-year	certificates	and	grades	inof	the	brewery.	International	schools	are	also	available	in	countries	such	as	Belgium,	Germany	and	the	United	Kingdom.	Alternatively,	you	can	find	online	courses	and	even	free	programs.	Portland	State
University	offers	a	certified	certificate	focusing	on	the	business	part	of	managing	a	brewery,	while	CraftBeer.com	offers	free	and	low-cost	educational	opportunities.	Did	you	know?	Experts	recommend	working	in	a	brewery	before	starting	one.	In	addition,	formal	educational	resources	are	available,	including	university	degrees	and	certification
programmes	focusing	on	beer	management.	According	to	many	brewers,	you	should	be	ready	to	pay	twice	as	much	as	you	think	it	will	cost	you	to	start	your	business.	Unforeseen	expenses	can	be	incurred,	such	as	additional	expenses	for	the	modification	of	the	building	or	delays	in	the	acquisition	of	permits	that	delay	the	date	of	production.
Depending	on	the	size	of	the	company,	the	number	of	barrels	that	you	intend	to	produce	and	if	you	plan	to	manage	a	brewery	or	an	independent	brewery,	the	costs	may	vary	considerably.	Â	Here	are	some	factors	to	consider:	Equipment:	Boilers,	boilers,	stems,	cooling	systems,	storage	tanks,	fermentation	tanks,	filters,	tubes,	cleaning	equipment,
waste	management	systems	and	storage	or	bottling	equipmentEdificio:	Reinforcement	costs	of	the	floor,	renovation	to	accommodate	equipment	and	withdrawal	and	deliveries,	lease	or	rental	fees,	inspections,	changes	of	the	water	system,	and	space	for	future	extensionsSupply:	Hops,	malt,	yeast,	bottles,	labels	and	packagingUtilities:	Energy,	water,
internet	and	telephoneAssurances	responsibility,	unemployment,	workers'	allowances,	property	and	others	as	requiredLicences	and	permits:	Varia	per	areaProfessional	services:	Adviser	beer	industry	or	mentor,	an	accountant,	marketing	and	legal	services	Furniture:	Varia,	if	restaurant	or	brewpub	expenses	will	be	more	Wages	and	currents:
Schedules	and	salaries,	wage	taxes,	sales	taxes,	and	legal	servicesElectric	equipment:	computer,	phones,	a	POS	system,	automated	monitoring	systems,	mobile	devices,	security	cameras	and	printersSoftware	and	services:	Network	security,	alarm	monitoring,	inventory	control	system,	accounting	software,	credit	card	processing,	website	URL	and
hosting	Key	port:	Most	industry	experts	report	a	general	range	of	$500,000	to	$1	million	to	start	a	small	business	plan	Creating	a	business	planA	realistic	and	comprehensive	business	plan	is	required	for	the	long-term	success	of	your	brewery.	Investors	want	to	see	not	only	a	general	plan,	but	up	to	three	years	of	financial	projections.	Even	if	you	have
spared	capital,	you	can	still	benefit	from	a	bulletproof	financial	plan.	We	recommend	consulting	a	professional	who	can	help	you	create	your	business	plan,	provide	financial	advice	and	legal	assistance	and	help	you	get	funding.	These	services	are	not	free	(usually	cost	arounddollars),	but	the	investment	is	worth.	Before	meeting	your	consultant,	submit
as	much	information	as	possible,	including	start	costs,	expected	costs,	billed	projections,	business	vision,	and	anything	else	you	think	you	will	help	you	and	your	consultant	create	the	best	business	plan	planyou	are	trying	to	build	a	new	brewery	with	completely	new	equipment	and	are	asking	for	large	amounts	of	investment	or	loan	money,	you	will
have	to	quantify	your	passion	and	present	it	so	that	potential	investors	can	understand.	Financing	your	microbrewery	Unless	you	already	have	a	generous	financing	aside,	you	will	have	to	collect	capital	and	plan	additional	expenses.	You	will	probably	need	to	get	funds	from	multiple	sources.	Consult	a	professional	on	how	to	get	funding.	Good
accreditation,	experience	and	collateral	will	help,	but	you	can	also	want	to	ensure	the	letters	of	intent	from	the	distributors	who	agreed	to	buy	your	product.	Here	are	some	ways	to	finance	your	brewery:SBA	7(a)	loans:	These	government-sustained	business	loans	are	the	best	place	to	start.	Terms	and	rates	are	usually	competitive,	and	large	loans	are
available.	The	office	work	to	request	these	loans	is	wide,	but	the	terms	make	it	worth	your	time.	Learn	more	about	these	SBA	loans.	Local	banks:	Your	local	bank	may	be	interested	in	financing	local	projects	for	the	benefit	of	the	community.	Many	brewers	have	had	more	success	with	a	local	bank	than	with	a	national	bank	that	has	no	direct	ties	with
the	community.	Crowdfunding:	This	means	receiving	funds	in	advance	from	a	large	number	of	investors	or	donors.	Some	crowdfunding	initiatives	are	all	or	nothing,	so	you	set	an	amount	in	advance,	and	if	you	do	not	reach	the	goal,	you	return	the	money	collected.	Other	crowdfunding	platforms	allow	you	to	accept	funds	even	if	you	do	not	reach	your
goal.	Platforms	include	Kickstarter,	Indiegogogo	and	Fundable.	Peer-to-peer	loan:	This	type	of	loan	can	involve	a	large	group	of	investors	or	individual	investors.	Your	credit	history	and	credit	score	factors	in	these	types	of	loans.	Usually	these	loans	are	not	large	enough	to	finance	the	whole	project,	but	it	is	worth	investigating.	Popular	options	include
LendingClub,	Prosper	and	StreetShares.	[Read	the	related	article:Â	7	Non-Bank	Business	Financing	Methods	for	Startup]Community-held	beer:	CSB	is	a	more	recent	concept	that	involves	taking	funds	from	community	members	in	advance	in	exchange	for	beer	or	merchandise	in	the	future.	For	this	to	work,	you	will	need	excellent	marketing,	sales	and
social	skills.	Co-op	beers:	These	are	democratic	beers	owned	by	workers	or	the	community.	There	is	often	a	board	of	directors	that	helps	manage	the	company,	and	individual	members	contribute	with	their	ideas.	Cooperatives	are	often	integrated	into	the	local	community	and	try	to	be	ecologically	sustainable.	These	types	of	breweries	usually	involve
more	beer	sharing	equipment	for	beer	production.	IncubatorsBeer:	This	model	allows	new	and	experienced	brewers	to	share	the	costs.	Often,	someone	already	in	the	industry,	such	as	an	established	restaurateur	or	brewer,	will	assist	new	brewers	in	their	first	large-scale	projects.	Sometimes	they	can	also	offer	competitions	that	award	the	new
manufacturer	a	paid	internship	or	other	training	opportunities.	The	established	brewer	can	also	charge	charge	charge	brewer	for	the	formation	and	use	of	their	structures.	Each	incubator	is	different,	but	they	can	provide	inexperienced	beer	an	opportunity	at	low	cost	to	produce	their	first	large	batches	of	beer.	Helps	get	creative	when	you	are
starting	a	brewery.	Many	entrepreneurs	in	the	industry	are	lucky	enough	to	hire	an	existing	brewery	after	previous	owners	moved.	Some	were	able	to	collaborate	with	restaurants	trying	to	add	a	beer.	You	can	also	be	able	to	reduce	costs	by	purchasing	used	equipment	or	leasing	equipment.	In	the	end,	you	should	be	able	to	afford	your	own	equipment
if	you	increase	the	volume.	It	is	also	easier	to	get	funding	once	you	prove	what	you	are	able	to,	even	on	rented	equipment.	Finding	a	distributor	The	United	States	required	a	three-tier	system	for	the	distribution	of	alcohol	from	the	abrogation	of	Prohibition.	The	three	levels	are	manufacturers	(you,	brewer),	distributors	and	retailers.	You	sell	the
product	to	wholesale	distributors,	and	in	turn	sell	to	retailers,	who	sell	the	product	to	beer	drinker.	The	exception	is	breweries,	which	produce	beer	and	sell	it	directly	to	the	patrons	in	the	pub.	Most	states	have	their	own	distribution	requirements	and	are	usually	involved	in	the	process.	Some	of	the	most	prohibitive	states,	such	as	Utah	and
Pennsylvania,	exercise	control	at	retail	and	distribution	levels.	You	will	need	to	search	for	the	requirements	of	your	state,	as	well	as	those	of	other	states	where	you	intend	to	sell.	Depending	on	your	area,	you	can	work	with	an	important	distributor	like	Anheuser-Busch	or	Miller,	or	a	distributor	specializing	in	non-main	brands.	Consider	which
company	you	want	to	distribute	with	and	the	specifications	of	your	contract.	Most	states	have	laws	to	protect	the	supplier-distributor	sales	contract	(which	could	last	years),	so	you	want	to	consider	both	your	current	and	future	needs	before	signing	a	contract.	Your	local	production	group	or	guild	should	be	able	to	help	you	find	the	best	distributor	to
meet	your	needs	and	brand.	You	should	also	visit	potential	market	research	retailers	and	talk	to	them	about	their	experiences	with	local	distributors.	Prepare	your	presentation	carefully	before	meeting	potential	distributors.	Know	your	price	patterns,	advertising	and	marketing	plans,	and	other	incentives.	They	need	to	figure	out	how	it	will	help	them
sell	your	beer	to	retailers	and	customers.	These	are	some	important	questions	to	ask	potential	distributors:	Do	you	have	enough	refrigeration	space	for	my	product	(if	necessary)?	Do	you	have	any	specific	brand	managers?	You	work	with	other	craft	beer?	What?	Which	retailers	orDo	you	think	I	better	sell	my	product?	What	is	your	typical	margin?
What	kind	of	success	did	you	sell	specialty	brands?	How	many	times	do	you	supply	products?	In	three	states,	distributors	have	the	advantage,	since	they	do	not	need	to	work	with	you.	Make	the	most	profit	when	they	can	sell	your	product	to	amargin,	so	let	them	know	how	you	can	help	them	do	it.In	general,	distributors	want	to	know	these	things
about	your	business:Can	you	help	them	move	your	product?Can	you	keep	up	with	production	expectations?Is	it	financially	solvent?Do	you	have	a	product	line	that	aligns	with	the	type	of	beer	you	want	to	sell?Depending	on	your	state,	you	may	be	able	to	find	alternative	ways	to	get	your	being	more	for	your	customers.	If	you	own	a	brewpub,	you	can
probably	sell	through	your	pub	without	a	distributor,	since	the	beer	doesn’t	leave	your	pub,	or	you	might	be	able	to	sell	your	beer	online.	Review	the	distribution	laws	of	your	state	to	find	the	best	method	for	you.Permits	and	RegulationsState	and	local	laws	for	breweries	vary	widely.	Your	local	chamber	of	commerce	should	be	able	to	point	you	in	the
right	direction.	Regardless	of	location,	here	are	some	things	you’ll	need	to	consider:Government	permits	and	regulations:	federal,	state,	provincial,	and	municipal	laws,	health	department	requirements	and	inspections,	and	building	permitsBrewery-specific	permits:	federal	beer	permit,	bond,	and	US	Department	of	Agriculture	requirements	Label
approvals:	State	and	federal	Environmental	regulations:	Wastewater	treatment	and	runoffCorporate	regulations:	creation	of	entities,	tax	code,	operating	permits,	DBA	and	insuranceExpert	adviceWe	interviewed	two	sources	who	work	or	provide	services	for	the	brewing	industry,	asking	them	what	they	could	have	done	if	they	knew	when	they	started
their	business.	1.	Nigel	Francisco,	CFO	of	Ninkasi	Brewery	in	Oregon,	expressed	the	importance	of	getting	professional	assistance	to	help	you	with	accounting,	legal	requirements	and	risk	management.	He	said	if	you’re	not	a	numbers	person,	you	need	to	find	someone	who	is.2.	Track	your	inventory.Francisco	also	recommended	using	an	advanced
inventory	control	system	and	a	POS	system.	The	monitoring	of	stocks,	losses	and	sales	should	be	as	accurate	as	possible.	If	you	are	checked,	the	IRS	will	review	your	beer	register,	test	results,	and	everything	else,	he	said.	Ninkasi	Brewery	uses	Microsoft	Dynamics	GP,	which	helps	manage	accounting,	supply	chain	and	customers.	Francisco	said	the
reports	available	from	this	software	help	with	not	only	business	insights	and	forecasts,	but	also	inventory	monitoring.3.	Sabrina	Parsons,	CEO	of	Palo	Alto	Software,	which	produces	the	business	planning	software	LivePlan,	advised	all	potential	brewery	owners	to	create	not	only	a	business	plan,	but	also	a	complete	three-year	financial	forecast.	Many
of	LivePlan’s	customers	are	small	brewers,	especially	in	Oregon,	where	microbrewers	are	Your	financial	plans	should	be	the	most	accurate	and	detailed	possible,	including	production	projections,	current	expenses,	expansion	costs	and	cash	flow	times,	Parsons	said.	Dealing	with	financial	challenges	could	be	daunting	for	new	entrepreneurs,	but	he
said	he	is	much	more	wise	to	go	inside	with	Â	«Your	yours	Wide	open	"never	knowing	what	you're	entering.	Where	to	learn	more:	Birra	Business	Resource	Your	Local’	Chamber	of	Commerceyour	Local	Chamber	of	Commerce	can	help	you	know	the	laws	and	regulations	that	you	might	need	to	follow.	This	group	of	corporate	advocacy	also	provides
business	services	and	networking	opportunities.	Locals	Brewers	Guildsmany	Aree	-	including	cities	like	San	Diego	and	San	Francisco	and	states	like	Colorado,	Minnesota	and	Texas	-	have	a	guild	of	local	beer.	Glade	provides	a	way	to	connect	to	local	breweries	in	your	area,	and	often	sponsor	events	and	promotional	opportunities.	Association	of
Brewers	Association	with	more	than	45,000	members,	this	is	the	service	that	the	birritors	are	most	likely	to	use.	Here	you	will	find	breweries,	dates	of	events,	statistics,	best	practices	and	legal	resources.	it	also	supports	an	active	forum	for	members,	information	on	the	guild,	Brewpub	seminars	and	much	more.	CtraftBeer.co	mThis	site	publishes
articles	with	craft	breweries	and	provides	access	to	educational	resources.	It	also	lists	information	about	Beer	events	and	beer	lessons	and	offers	food	recipes	using	beer.	Brewing	Brewing	Businesscractor	Brewing	Business	Copre	beer	news,	marketing	information,	business	insights	and	more.	Its	focus	is	on	professional	beer	rather	than	beer	in	the
house,	so	it	offers	information	about	equipment	and	supplies	at	a	professional	level.	The	website	also	provides	information	on	packaging	and	distribution.	Kinnekhere	you	can	find	information	about	equipment	and	supplies.	Kinnek	can	connect	with	suppliers	to	get	quotes	on	items	such	as	barrels,	bottles,	barrels	and	tanks.	You	can	also	get	information
on	prices	on	beer	equipment	such	as	boilers,	filtering	equipment,	heat	exchangers,	transfer	pumps	and	water	filtration	systems.	Beer	MagazineSeneGoy	a	press	magazine?	There	are	several	on	beers,	including	Birra,	Draft	Magazine,	Birra	Magazzino,	Birra	Artisan	and	Brewing,	Brewer	Magazine	and	Celebrator.	Most	offer	digital	versions	and	post
articles	also	online.	International	Beer	Association	(NBWA)	Here	you	will	find	information	and	news	about	the	distribution	of	beer.	According	to	NBWA,	its	association	includes	3,000	licensed	independent	beer	distributors.	Other	localized	biwers	often	constitute	a	close	connection	and	provide	a	network	to	learn	more	about	the	industry,	local
regulations,	source	and	seller	options	and	marketing	opportunities.	In	fact,	many	areas	have	local	groups	or	cooperatives	that	may	belong	to	craft	beer.	So	if	you	haven't	already,	go	out	and	meet	your	local	beer	to	learn	as	much	as	possible.	With	passion	and	persistence,	you	can	transform	your	love	for	beer	into	a	vital	business.	Pamelacontributed	to
the	writing	and	reporting	in	this	article.	Some	source	interviews	were	conducted	for	an	earlier	version	of	this	article.	article.	article.
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