Brew House Layout-Facing Boiler

Bricked windows above See video & pic #N/A ALLEY/| Bricked windows above. See video & pic #N/A
12 3 4 5 6 7 8 91011121314 1516 17 18 19 20 21 22 23 24 25 26 27 28 29
(i O
2 10 bbl Column Pot R
3 Cold-Hot Still Still e
S
4 Stack t
a
5
c 5 bbl 5 bbl 5 bbl :
0 6 1 2 3 4 5 6 7
v — Ferm Ferm Ferm :
e s '| Brew System Area X-Stack X-Stack X-Stack t
8l(< 2 i
. ol 2 |7 x s 100sq. 1 0
d 10 4 | - Areclearances ,I,
b 11 ; | adequate? 5 bbl 5 bbl 5 bbl !
Farm Earm Earm
v 12 6 | - 2,3 or4vessel réerm rerm Ferm g
. 1 L | MT/LT/BK/WP? 3X-Stack 3X-Stack 3X-Stack :
. . s
: 14 g | - What is required tc e
1 15| 8 o | add potential for e
i 16ll & o | spirits productio 5.0 bb 20.0 bt 10.0 bbl P
i 17 11 | - What s best Ferm Ferm Ferm :
e — location for | 1X-Stack 1X-Stac 2X-stack {
‘ 18 i locattllon or heat !
Exchanger
/ 19 13 8 '
H
A 20 14 ,
v 21 ¢
C 292 Can distlling be incorporated? Where should cleaning be located? 5
3 Where to keg and bottle? Impossible here. Elsewhere in building or mobile in alley? 6
&
24 ;
25 Stairway Length & Height estimated. See video & pic #355 7
v 26

Tap Room Bar Space above Brew House see pic #358 left front
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Brew House Layout - Facing Taps

Bricked windows above See video & pic #N/A ALLEY/| Bricked windows above. See video & pic #N/A
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Tap Room Bar Space above Brew House see pic #358 left front
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Brew House Layout-Front Center

Bricked windows above See video & pic #N/A ALLEY/| Bricked windows above. See video & pic #N/A
12 3 45 6 7 8 91011121314 1516 17 18 19 20 21 22 23 24 25 26 27 28 29
(i O
2 10 bbl 20.0 bbl 15.0 bbl 10.0 bbl 5 bbl 5 bbl R
3] |Cold-Hot Ferm Ferm Ferm Ferm Ferm _ :
4 Stack 1X-Stack | |1X-Stack 2X-stack | [3X-Stack| [3X-Stack| |o t
C 5 % u
°o 6 . 5 bbl 5 bbl 5 bbl 5 bbl 5 bbl g .
. || 5 Ferm Ferm Ferm Ferm Ferm 7 "
r| g 8|/ 3X-Stack | |3X-Stack 3X-Stack| [3X-Stack| |3X-Stack g )
Y =1
§ 10 2 n
P 1M | cotumn 1 2 3 4 5 6 7 8 9 10 11 12 13 14 15 16 17 18 ET n
Y1IEI 1] | st . . o 9
3 Brewing System Area g

Nk [ -9X 18~ 160 sq. ft 3
i 8 14 3 & e
I Z) 15 3 4 | - Is clearance adequate? E e
|2 16] % 5| -2,3 or 4 vessel MT/LT/BK/WP | I
: '§ 17 S 6 eat Fxe anoeer ¢
: E 18 7 ARG U AJANVIL ¢ S\/ B :I
/ E 19] | Pot ¢ | - Want potential to add spirits to process r
H 'CE 20 Still . e

AL
\Y% 21 g
C 292 Can distlling be incorporated? Where should cleaning be located? 5
3 Where to keg and bottle? Impossible here. Elsewhere in building or mobile in-alley? 2
24 ;
25 Stairway Length & Height estimated. See video & pic #355 7

v 26

Tap Room Bar Space above Brew House see pic #358 left front
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Brew House Layout-Ferment Left
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Tap Room Bar Space above Brew House see pic #358 left front
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