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Practicing Architecture since 1996.

QUAFF homebrew club member since 2004.
Designing breweries since 2011.

+245 craft brewery projects to date.

Licensed in 26 states.
(AR, AZ, CA, CO, CT, FL, HI, ID, IN, MD, MI, MO, NC, NE,
NJ, NY, OH, PA, SC, SD, TN, TX, VA, WA, WV, & WY)




Location

What to look for when choosing a location for
your taproom. How much space do | need?

Equipment & Layout

What equipment do | need what what is the
best layout to optimize efficiency?
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Municipal Codes

lones =

What zone are best for a taproom?

Permits =

What permits do | need?
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Parking =

How spaces are required?
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How much space do 1 need?

R 114

Front of House Back of house

BA estimates 3-5 BBLs per seat

per year in sales Bar, cold box, restrooms,

storage, etc.



The Brewer’s Association estimates 3-5 BBLs
per seat per year, depending on your market

Assumptions
1-1.25 beers per person on busy days & 100% occupancy: Thu.-Sat.
0.5-75 beers per person on slow days & 60% occupancy: Sun.-Wed.
90% less in Winter



Pints per Seal
[ St | ey [ piapuce [ et |

Monday 60% 0.5-75 0.3-0.45

Tuesday 60% 0.5-75 0.3-0.45

Wednesday 60% 0.5-75 0.3-0.45
Thursday 100% 1-1.25 1-1.25
Friday 100% 1-1.25 1-1.25
Saturday 100% 1-1.25 1-1.25

Sunday 60% 05-.75 0.3-0.45

Average 0.60-0.79

g (0.50 Considering 3 months winter)




Average 0.50 pints per seat per day
Open 5 hours per day (4:00 pm - 9:00 pm), 7 days a week
50 seat tap room

0.50 x 5 x 7x 50 = ~875 pints per week = ~3.5 BBLs
=183.5 BBLs per year

183.5/ 50 seats = ~3.7 BBLs per seat per year

Brewer’s Association estimate: 3-5 BBLs per seat per year.



Per the Building Code

1 person per 15 S.F. for Tables and Chairs areas.
1 person per 7 S.F. for Fixed Seating (booths, fixed stools, etc.)

1 persoon per 5 S.F. for Standing Area



Seals per Square Foot

50 seats x 15 S.F. = 750 S.F.




Fire Sprinkilers

50 or 750 100 or 5,000

PERSONS or S.F. PERSONS or S.F.

Threshold for a taproom to trigger
fire sprinklers or 1-hour separation
between it and the brewery.

Threshold to trigger fire sprinklers
for an A-2 occupancy.



dYoUT

What do | need and what is the best layout to optimize efficiency?
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Back of House
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Bar layout
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Cheers!

Questions?

Dustin@HauckArchitecture.com
HauckArchitecture.com
(858) 384 7795
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CREDITS: This presentation template was created by Slidesgo,
including icons by Flaticon, infographics & images by Freepik



http://bit.ly/2Tynxth
http://bit.ly/2TyoMsr
http://bit.ly/2TtBDfr

