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Executive Summary 
 
Salt River Brewstillery will be a 1.5 BBL brewhouse with 8-10 fermenters and an 80-
gallon copper pot still and 60-gallon wood foeder. We love to push the limit on what 
beer and spirits can be! Our small batch size allows us to do just that. We will not have 
"flagship" beers that are continuously brewed over and over again, instead most of our 
beers will be brewed only one time in small batches. Some will return to be brewed 
again in the future and others will only be brewed once and be gone forever. We will 
have 20 beer taps to serve our beers as well as other beers from around the world, but 
like our own beer, we will not continually serve the same beers from the same 
breweries. We estimate 5% of sales will come from beer brewed by other breweries. 

Our whiskey will be distilled in a copper pot still then barreled in small 15-gallon barrels 
and will all be bottled as single barrels at cask strength. We believe that the distiller 
should not choose what strength you will enjoy your whiskey. This will allow customers 
to enjoy it at cask strength or add water/ice/mixers as they deem necessary for their 
tastes. We will not offer distributions of our beers and whiskey but will instead offer 
them to drink in house or carry out in bottles, cans, or growlers. Since we will have 
control over our costs of production, we will have high profit margins on these 
products. We estimate 25% of our sales will come from our own beer and whiskey. 

We plan on showcasing over 250 different whiskies from around the world! This will 
give Salt River Brewstillery the notability of having the largest whisk(e)y selection in the 
state of Arizona. As this large selection can be overwhelming for the average 
consumer, our employees will have the knowledge necessary to guide our customers 
as they explore whisk(e)y and learn more about it. We will help our customers further 
explore and learn by hosting whisk(e)y tasting nights at least twice a month. We will 
include various whisk(e)y flights on our daily menu. Our whisk(e)y will be served per our 
customer request- neat (no ice or water, room temperature), on the rocks (with ice 
sphere), with a water pitcher/dropper, or with mixer (soda/juice). Our menu will also 
have a large cocktail and martini selection to suit our customers’ tastes. We are 
estimating 65% of our sales will come from whisk(e)y and cocktails. 

Our vision is for Salt River Brewstillery to be a staple in the community and to create a 
place where all walks of life can gather and celebrate our differences. As a public 
house we will bring together those in our community over one of our brewed/distilled in 
house beers or whiskies, world whiskies, local beers, or specialty crafted cocktails.  

Though we will be a community centric brewstillery, we also plan to attract customers 
who are in the professional demographic with our large whisk(e)y selection. Our décor 
will be chic and upscale to appeal to this customer. Our whisk(e)y pricing will be in-line 
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with higher end establishments, but we will give our customers what they lack. We will 
focus on selling whisk(e)y through our knowledge of the product including tasting 
notes, background of the whisk(e)y, and related whiskies. The latter will allow us to 
recommend other whiskies to the customer’s taste, with some at a potentially higher 
price point. However, we will offer whiskies from various prices in order to make good 
whisk(e)y accessible to those at any level of income. 

Salt River Brewstillery will be laid out in a way that encourages our customers to relax 
and feel at home. We will not have traditional tables and chairs that are seen in most 
restaurants/bars. Instead we will have furniture such as couches and loveseats 
organized in separate sections coupled with a coffee table. Our décor and couches will 
vary from section to section to give each a unique feel. We will have ample bar seating 
as well. The whisk(e)y will be on counter to ceiling shelves behind the bar with some 
accessible to bartenders by sliding ladders. They will be organized by country of origin.  

Our namesake brewery/distillery equipment will be small compared to most, but will 
always look organized, presentable and clean since it will be highly visible to our 
customers. Our employees will be well dressed with male employees wearing kilts and 
female employees wearing skirts. Employees will be dressed in similar tartan patterns 
and button up shirts. Employees will be required to have strong knowledge of beer and 
whisk(e)y (including the brewing/distilling process) and will be focused on good 
customer service. Our employees will be required to be Cicerone Level 1- Beer Server 
certified and carry an Arizona Series 4 certification. 

Salt River Brewstillery will not have a commercial kitchen but will still offer some food 
choices for our customer. We will have an antique popcorn machine with artisanal 
toppings/flavors that our customers can eat for free. We plan on having local food 
trucks at our business on busy nights and we will brew “special beers” to pair with the 
food truck’s specialties (i.e. green tea IPA with sushi food truck or molé stout with 
Mexican food truck). We will work with local restaurants, bakeries, and chocolatiers to 
create ready to serve food that needs minimal preparation. We estimate that 5% of our 
sales will come from food. 
 
We will also be focused on teaching others in the community how to brew beer. This 
knowledge will not only give them insight to better appreciate beer, but to also teach 
them a skill that can lead them to brewing as a fun hobby or one day following in our 
path of opening a brewery. We want to encourage other people in our community to 
follow their dreams and not to let anything stand in their way. 
 
We are passionate about beer and whisk(e)y and even more passionate about sharing 
it with our customers. Our mantra is "Do (Brew) it with passion, or not at all!" We 
believe that like life, every beer and whisk(e)y is a unique treasure to be explored and 
appreciated. 
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Overview and Keys to Success 
 
Our Vision 
 
Salt River Brewstillery is a modern take on a traditional Scottish pub with a brewery 
and distillery on site. Our focus is on being an upscale establishment along with the 
ambiance and feel of a communal pub. This idea comes from spending a significant 
amount of time in Scotland; where the pub is truly a gathering place in the community 
and where people of different income levels and backgrounds come together often to 
mingle and discuss current affairs. This is almost alien in nature in the United States, 
but by bringing this to our local community along with a brewery and distillery, we will 
give our customers this sense of community and togetherness at Salt River 
Brewstillery. 
 
Upper class and middle classes tend to be the key demographics needed to run a 
whisk(e)y and cocktail bar. While breweries tend to attract more of a middle and 
working class demographic, as well as a more vibrant, young crowd. Salt River 
Brewstillery will have a large selection of high-end whisk(e)y, wine, and cocktails to 
attract the higher end customers. We will also be competitive and offer many lower-
middle priced alternatives that appeal to everyone. Our whisk(e)y menu will be 
separated in to three (3) sections to cover price ranges for each particular whisk(e)y.  
 
Overview 
 
Salt River Brewstillery will be an electric 1.5 BBL brewhouse with 8-10 fermenters and 
an 80-gallon copper pot still and 60-gallon wood foeder. This means that most of our 
beers will only net 30 gallons of consumable beer. We will not have "flagship" beers 
that are continuously brewed over and over again, instead most of our beers will be 
brewed only one time but some will be brewed again based on customer feedback and 
events. We will have 20 beer taps but there will be fluctuation on how many of our own 
beers are “ready”. We will fill open taps with guest beers from other local and world 
breweries. Two taps will be dedicated to cask ales, which are popular in the UK. 
 
We will look at canning/bottling and doing growler fills of some of our beers in limited 
quantiles due to limited brewing capacity. We will not distribute our beers due to the 
same reasons. Our whiskies will be bottled by the cask and will be of various types of 
whiskies including bourbon, wheat whiskey, peated whiskey, as well as other lesser 
known types. They will be released in limited quantities at cask strength. Our bottles of 
whiskey will also be labeled and individually numbered, this will increase demand 
among our customers. We will also limit the number of bottles each customer can 
purchase in order to reach more customers. 
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We will serve over 250 different kinds of whisk(e)y from around Arizona, the rest of the 
United States, Ireland, Scotland, and other less popular whisk(e)y producing countries. 
Our bar will be stocked with other spirits from around the world such as rum, tequila, 
mezcal, and vodka. 
 
A well-curated cocktail and martini menu will give our customers a large selection of 
drinks with some recipes that will only be found at Salt River Brewstillery. We plan to 
also have a selection of wines from major growing regions around the world as well. 
Since we have kegging capabilities, we can keep some popular cocktails such as 
sangria on tap to increase serving speed and appeal to customers.  
 
We will include a “mocktail” menu featuring non-alcoholic options for customers who 
are interested in the social aspect of our business but not interested in consuming 
alcohol. In addition will be a selection of locally roasted coffee, soda, juice, and water. 
 
Keys to Success 
 

• Though there are over 100 breweries in Arizona but less than 20 distilleries, with 
only a couple established breweries which also distill. We will satisfy curiosities 
and draw customers by being the only “brewstillery” in Arizona. 
 

• By having a brewery and distillery that customers can see without having to 
book tours and with employees able to explain the processes to our customers. 
 

• We will teach customers about whiskies from around the world by guided 
tastings that will give customers a variety of whiskies to try and learn about to 
see what matches their unique tastes. Our daily menu will have whisk(e)y flights 
with tasting notes as well as whisk(e)y flights that are paired with chocolate or 
cheese to appeal to many customers. 

 
• Salt River Brewstillery’s unique approach in appealing to many different 

demographics will make us a communal public house. We will be open to 
hosting charitable events for local charities that are directly involved in our 
community. 

 
• Having the largest whisk(e)y selection in Arizona (over 250 individual bottles) will 

draw consumers from around the state and will give us publicity in multiple 
publications such as Whiskey Advocate, Thrillist, and Mashed which compile 
and publish the whiskey bars from every state with the largest selection. 
 

• By not having a kitchen we save start-up costs and will attract customers to our 
brewstillery by advertising upcoming food trucks and local guest chefs. 
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• Our theme will be a modern taken on a traditional Scottish pub, that will draw 
customers since there are very few Scottish-themed pubs and none with 
breweries/distilleries. Our male employees will dress in traditional Scottish kilts, 
female employees will wear patterns of tradition Scottish tartan patterns. 
 

• A couple nights per week will have special events such as trivia, comedy (open 
mic and established comedians), guest bartenders, and local musicians.  

 
• Employees of Salt River Brewstillery from bartenders to servers will have 

extensive beer and whisk(e)y knowledge. They will be able to answer customer 
questions and guide them on their whisk(e)y selections. They must possess or 
acquire Level 1 Cicerone- Beer Server and Arizona Series 4 certification before 
starting. Salt River Brewstillery will reimburse costs associated with getting 
these certifications, if the potential employee passes. We will invest in our 
employees in order to retain quality employees. 

 
• Employees will have ongoing training including knowledge of brewing and 

distilling, they will be required to learn to brew within 30 days of hiring and 
participate in brewing at least once every quarter. 

 
• In addition to teaching people to brew beer, we will welcome and charge local 

homebrewers to come and brew their recipes on our equipment. We will serve 
their beer at Salt River Brewstillery but give them the recognition. This will draw 
them in along with in their friends/family to drink “their beer”. 
 

• We will have a laidback, relaxed, and communal atmosphere but will not 
cultivate a loud, party scene. 
 

• Monday and Tuesdays will be our “closed” days but will be focused on brewing, 
distilling, and duties that come along with running a bar. We will host our special 
tasting nights on Monday and Tuesday nights. We also plan to offer our venue 
to be staffed and rented on these days for receptions, private parties, and 
business events. 
 

• Salt River Brewstillery has a relationship with a Gibbs Brothers Cooperage to 
make whiskey barrels to our specifications. Unfortunately, there are no local 
Arizona coopers, but we already have an existing relationship with Gibbs 
Brother’s Cooperage. 
 

• Since we will not be distributing, customers will come to Salt River Brewstillery 
in order to try our beer and spirits. This direct-to-consumer model is more 
profitable and creates greater demand. 
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Sales and Marketing 
 

Pricing Strategy 
 
Salt River Brewstillery will have a large selection of high-end whisk(e)y, wine, and 
cocktails to attract the higher end customers. We will also be competitive and offer 
many lower-middle priced alternatives that appeal to everyone. Our whisk(e)y menu will 
be separated in to three (3) sections to cover price ranges for each particular whisk(e)y. 
They will be called: Modest, Memorable, and Extraordinary. Our “Modest” whiskies will 
be priced $7-$16. Our “Memorable” whiskies will be priced around $20-$35 per pour. 
“Extraordinary” whiskies will be priced over $35 and will be mostly be limited. 
Whisk(e)y that is extremely limited or priced over $100 per dram will be placed in a 
transparent locked “cage” behind the bar. Pricing for cocktails will be approximately 
$10-$18.  
 
Staff will be trained to “suggest” and up-sell whiskies to customers once they identify 
the customers’ tastes. Staff must understand the customer’s whisk(e)y preferences in 
order to make correct suggestions to gain customer loyalty and trust. 
 
Our brewed in-house beers will be priced to profit at industry standards of $1,000 per 
BBL. Most of our beers will be in the $5-8 range. Our whiskies will be priced at 
approximately $80-$100 per bottle depending on our initial cost and rarity of whiskey, 
which is in line with industry standards. When breweries and distilleries distribute they 
generally lose two-thirds of their profits, due to costs associated with distributors and 
retailers. By not distributing we will not have the “reach” that most breweries and 
distributors do, but we will have increased profits and customer demand. 
 
With the time needed to age whisk(e)y, Salt River Brewstillery will also distill clear 
spirits such as vodka, gin, and rum. Along with brewing beer, this will allow us to make 
a profit while our whisk(e)y is aging. Our cocktails will use our own clear spirits (when 
available), in order to draw customers to our brands and maximize profits since they 
are distilled in house. This will give employees an opportunity to sell bottles of our 
spirits if/when a customer gives positive feedback on a cocktail created with our 
spirits. Our clear spirits will be priced at approximately $30-$40 per bottle. 
 
Target Market 
 
Our target market will white-collared professionals, but to also have appeal to the 
middle and working classes. By using a tiered pricing system, we plan to appeal to 
customers no matter what level of income. Though we will specialize in beer, whisk(e)y, 
wine, and cocktails- we will offer numerous non-alcoholic options such as “mocktails”, 
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soda, water, juices, and coffee. We will work with a local coffee roaster in order to 
make a custom blend that will only be available at Salt River Brewstillery. 
 
We have the expertise to find a whisk(e)y for our customers no matter what they can 
afford to spend. By training bartenders and wait staff to accommodate and treat all 
customers respectfully no matter what they order or what they can afford will build 
customer loyalty and respect. With a focus on customer satisfaction we can assure 
positive feedback on review sites such as Yelp, Trip Advisor, Untappd, and Google 
Reviews which will in turn draw more customers. We will respond to most reviews and 
reach out to customers that had a potential negative experience to resolve any issues. 
 
Marketing Strategy 
 
Salt River Brewstilling already has a popular and quickly growing Instagram page 
dedicated to brewing and distilling. We showcase homebrew days and maintain 
relationships with other breweries and potential customers. Though we cannot 
currently sell beer, we give it away to customers for free. We have invited curious 
individuals over to our homes and taught them how to brew beer. We have sold Salt 
River Brewstillery merchandise through our Instagram and website including stickers, 
shirts, and hats. 
 
We will upload videos on to YouTube and Instagram every Wednesday called “Whiskey 
Wednesday”. The videos will be approximately 5-6 minutes long and cover weekly 
events at Salt River Brewstillery. The video will also cover our “Whisk(e)y of the Week”, 
a whisk(e)y that will be reviewed on the video and placed on special that week. This 
video will give us a chance to entertain and educated customers, as well as, draw in 
new customers. We have plans to monetize the videos once the business is 
established as another revenue stream. 
 
Salt River Brewstillery will have a presence at numerous beer and cultural festivals in 
the Phoenix area such as: The Strong Beer Festival, Real Wild & Woody, Arizona Street 
Food & Beer Festival, Arizona Barrels Bottles & Brews, KNIX BBQ & Beer Festival, 
Arizona Scottish Festival and many more. This will allow us to showcase our beer and 
advertise our business. 
 
The Salt River name is synonymous with the city of Phoenix, this gives us name 
recognition and SEO (Search Engine Optimization) for our website and Instagram.  
 
Community will be part of our fabric. Our mission in the community will be to create 
experiences that make our business and our hometown unforgettable. We will work 
with local charities to ensure that donations stay in our community. We will not be as 
concerned about our ROI (return on investment) when we can help out a local charity. 
This also means that our owners will take an active role in the community and with 
charities whenever possible. 
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Competitive Analysis  
 
Salt River Brewstillery will be different from every brewery/distillery in the area. By 
brewing beer and distilling whisk(e)y we already set ourselves apart. The breweries in 
the area that are noticing an increased trend in whisk(e)y have only recently moved in 
to distilling once being established as a brewery. There are no whisk(e)y bars in the 
state that also brew and/or distill onsite.  
 
One reason that there are very few distilleries in the area and that is preventing 
breweries from distilling is due to the lack of skilled and experienced master distillers. 
Salt River Brewstillery is being founded by a master distiller.  
 
We have researched and pin-pointed the following trends that are not being addressed 
by most breweries, distilleries, and bars: 
 

• Craft spirit and beer consumers state that they are drawn towards craft spirits 
and beer due to the trend of using local and "farm to table" ingredients. The 
consumer also wants to know where their craft spirits and beer came from to 
ensure freshness and quality. This also coincides with the popular “buy local” 
trend. 

• By using smaller format barrels, we are able to age whiskey faster than the 
larger distilleries. Though this comes at an increased cost, we can get our craft 
whiskey to market in less than half of the aging time of larger distilleries without 
a decrease in the quality of the spirit.  

• Studies from the American Brewing Institute and Craft Brewers Guild have 
shown that most failed breweries over the past 2 years all shared a common 
issue- they were quick to distribute without focusing on their taprooms. This 
represents a trend where the craft beer consumer prefers to purchase their beer 
direct from the brewery where they can be guaranteed to have a fresher and 
more distinct product. This trend benefits smaller craft breweries since more 
profit per barrel is earned since a distributor is not needed. 

 
Salt River Brewstillery will always use local ingredients and source from local suppliers 
whenever possible. This will draw in customers by advertising this usage. Customers 
will be able to see their beer and spirits being produced.  

Most distilleries use large 53- gallon barrels to age their whisk(e)y, the issue with that 
there is a lower “liquid to wood ratio” meaning that most of their whiskies will not be 
ready for the consumer unless they are aged 3-7 years! We are able to age whiskey 
faster than the larger distilleries by using 15-gallon barrels. Though this comes at an 
increased cost, we can get our craft whiskey to market in less than half of the aging 
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time of larger distilleries (generally 6 months to 1 year) without a decrease in the quality 
of the spirit. Since we already have a relationship with a cooperage, sourcing these 
barrels will not be an issue. Our barrels will get up to 3 uses for aging whisk(e)y and will 
have continued life by being used to age beer and other spirits. 

Salt River Brewstillery has no distribution plans due not only to the size of our 
brewhouse, but due to the fact that this draw will increase customer traffic and 
demand for our beer and spirits. Since most of our batches of beer will only yield 30-60 
gallons, we can insure a fresh product due to quick turn-over. This “direct-to-consumer 
model” and small yield will ensure a steady flow of customers eager to try our new 
beers as well as volume purchasing since the customer does not know how long the 
beer will be available. 

As most breweries and distilleries succeed, they focus on buying larger equipment 
which brings them increased profits but less costumer loyalty due to large supply and 
decreased quality. Salt River Brewstillery will instead seek to grow our locations, not 
our equipment. With success and stability, we will open more locations in the Phoenix 
area.  
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Operations 
 
Ownership 
 
Salt River Brewstillery is a subsidiary owned by Adamski Enterprises, LLC. We 
currently own our trademark shown on the first page as well as numerous names 
associated with our business through the Arizona Secretary of State and Arizona 
Department of Commerce, they are: 
 

• Salt River Brewstillery 
• Salt River Distilling Company 
• Salt River Brewing Company 
• Salt River Bar 
• Salt River Pub 
• Salt River Public House 
• Salt River Whiskey 
• Salt River Spirits 
• Salt River Tavern 
• Salt River Tap Room 
• Salt River Winery 

 
We also own and operate www.SaltRiverBrewstillery.com and the Instagram page 
@SaltRiverBrewstillery. 
 
Location and Facility Management 
 
Salt River Brewstillery requires a location that fits the following: 
 

• Zoned for restaurant or able to be rezoned for restaurant. 
• 240v single phase electric with 60-amp dedicated circuit to operate brewhouse. 
• 1/2" water meter. 
• Proper drainage to move heated water and waste water from brewing area. 
• 1500 sqft of bar and guest area plus 300 sqft of dedicated brewing and distilling 

area plus 100 sqft of cold storage and 100 sqft of non-temperature controlled 
storage. This will equate to a minimum property square-footage of 2000 sqft. 

• Minimum of 9 ft tall ceiling in the guest area and 10 ft tall ceiling in the 
brewing/distilling area with ventilation.  

• Property must have the ability to have a partial or full build-out. 
• Located near residential area or area with high “walkability score”. 
• Property preferred as a stand-alone building or under condos/apartments, if 

located in shopping center then it must be a corner or high visibility property. 
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Rough Floor Plan 
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Management Team 
 
Michael Adamski, Owner & Brewmaster / Master Distiller 
 
Michael has over 10 years of experience in brewing and distilling; he has over 10 years 
of law enforcement experience as well. He has traveled the world visiting breweries 
and distilleries in over 30 countries, learning new and old techniques and styles as he 
traveled. He recently spent time in Scotland and Ireland visiting old world distilleries 
and pubs in order to learn what it takes to open one in the United States. Michael is a 
Level 1 Beer Cicerone and currently working towards his Level 2 Cicerone Certification. 
He is a Certified Specialist in German, Irish, and British beers. He is a certified 
bartender and carries the Arizona Series 4 Management certification. Michael really 
enjoys learning about whisk(e)y and beer almost as much as he enjoys drinking them. 
 
Sue Adamski, Owner & Back End Operations 
 
Sue is passionate about beer, wine, and running a business. She has been brewing 
beer for about 7 years. Sue immigrated to the USA from China and graduated from 
ASU with her Bachelors in Math with honors. She currently works in the insurance 
industry as an underwriter. Sue feels as an Asian woman business owner it's important 
to help other women entrepreneurs succeed. Sue has a background and experience in 
business accounting and finances as well as backend operations. She is currently 
working towards being a certified bartender and her Arizona Series 4 Management 
certification. 
 
James “Sully” Sullivan, Owner & Front End Operations 
 
Sully is an experienced brewer, but his passion is more about whisk(e)y and distilling. 
He has a strong knowledge about beer and whisk(e)y; he enjoys sharing his knowledge 
by teaching people how to enjoy and appreciate whisk(e)y. Sully is a veteran of the 
United States Marine Corps and a retired law enforcement officer. Most of his career 
was spent in a supervisory and managerial positions. He recently spent time in 
Scotland and Ireland to learn more about the industry and what it takes to operate a 
successful distillery and pub. Sully is a Level 1 Beer Cicerone, certified bartender, and 
carries the Arizona Series 4 Management certification. He has never met a whisk(e)y or 
beer that he couldn’t appreciate. 
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FY2022 FY2023 FY2024
Revenue $519,990 $680,136 $696,736
Direct Costs $118,854 $144,982 $148,994
Gross Margin $401,136 $535,154 $547,742
Gross Margin % 77% 79% 79%
Operating Expenses
     Salary $83,200 $98,280 $103,194
     Employee-Related Expenses & Training $5,000 $5,000 $5,000
     POS $2,400 $1,200 $1,200
     Advertising $12,000 $12,000 $12,000
     Credit Card Fees $11,700 $16,153 $16,547
     Insurance $10,000 $10,000 $10,000
     Utilites $24,000 $24,000 $24,000
     Accounting Fees $3,000 $3,000 $3,000
     Assorted Bar Materials $2,000 $600 $600
     Entertainment $12,000 $12,000 $12,000
     Brewery Equipment $5,000 $5,000 $5,000
     Misc. Bills (garbage, Wi-Fi, license fees, etc.) $6,000 $6,000 $6,000
     Canning/Kegs/Barrels $12,000 $6,000 $6,000
Total Operating Expenses $188,300 $199,233 $205,541
Operating Income $212,836 $335,921 $342,201
Lease Payment $55,000 $55,000 $55,000
Profit Sharing at 5% $26,000 $34,007 $34,837
Depreciation & Amortization $20,000 $20,000 $20,000
Income Taxes 0 0 0
Total Expenses $408,154 $453,222 $464,372
Net Profit $111,837 $226,914 $232,364
Net Profit / Sales 21.5% 33.4% 33.4%

Salt River Brewstillery
Projected Profit & Loss


