
Brew House Layout-Facing Boiler
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Tap Room Bar Space above Brew House see pic #358 left front
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15.0 bbl 
Ferm 

1X-Stack 

Brew System Area 
- 7 X 14 ≈ 100 sq. ft. 

- Are clearances 
adequate? 

- 2, 3 or 4 vessel 
MT/LT/BK/WP? 

- What is required to 
add potential for 
spirits production 

- What is best 
location for heat 
Exchanger  

Bricked windows above  See video & pic #N/A Bricked windows above. See video & pic #N/A 

Stairway Length & Height estimated. See video & pic #355 

Can distlling be incorporated? Where should cleaning be located? 
Where to keg and bottle? Impossible here. Elsewhere in building or mobile in alley? 
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Brew House Layout - Facing Taps
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Tap Room Bar Space above Brew House see pic #358 left front

15.0 bbl 
Ferm 
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Brewing System Area 
- 7 X 16 ≈ 110 sq. ft. 
- Is clearance adequate? 
- 2, 3 or 4 vessel MT/LT/BK/WP 
-  Heat Exchanger 

Bricked windows above  See video & pic #N/A Bricked windows above. See video & pic #N/A 

Stairway Length & Height estimated. See video & pic #355 

Can distlling be incorporated? Where should cleaning be located? 
Where to keg and bottle? Impossible here. Elsewhere in building or mobile in alley? 
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 pic #354 

10.0 bbl 
Ferm 

2X-stack 

20.0 bbl 
Ferm 

1X-Stack 
Sm

all
 D

oo
r 

La
rg

e 
Do

or
 

5 bbl 
Ferm 

3X-Stack 

5 bbl 
Ferm 

3X-Stack 

5 bbl 
Ferm 

3X-Stack 

5 bbl 
Ferm 

3X-Stack 

Column 
Still 

Pot 
Still 

10 bbl 
Cold-Hot 

Stack 

DMG Financial Page 2 of 4
Brew House Layout - Facing Taps, Brewery Proforma 5bbls v4.xlsx

3:09 PM, 2/12/2015



Brew House Layout-Front Center
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Tap Room Bar Space above Brew House see pic #358 left front
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Brewing System Area 
- 9 X 18 ≈ 160 sq. ft. 
- Is clearance adequate? 
- 2, 3 or 4 vessel MT/LT/BK/WP 
-  Heat Exchanger 
-  Want potential to add spirits to process 

Bricked windows above  See video & pic #N/A Bricked windows above. See video & pic #N/A 

Stairway Length & Height estimated. See video & pic #355 

Can distlling be incorporated? Where should cleaning be located? 
Where to keg and bottle? Impossible here. Elsewhere in building or mobile in alley? 
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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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Brewing System Area 
- 9 X 13 ≈ 120 sq. ft. 
- 4 vessel MT/LT/BK/WP 
-  Heat Exchanger? 
-   
-  

Bricked windows above  See video & pic #N/A Bricked windows above. See video & pic #N/A 

Stairway Length & Height estimated. See video & pic #355 

Can distlling be incorporated? Could this space use used by HL&CL, Cleaning & Distilling? 
Where to keg and bottle? Impossible here? Elsewhere in building or mobile in alley? 
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