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What is co-op?

A co-op is a member owned business controlled democratically by its members. Whereas private or
investor-owned businesses exist to make money for their owners/shareholders, co-ops exist to provide products
and services to their member-owners . By coming together, members can leverage their buying and people power
to best meet their diversity of needs.

Who will own it?

The short answer is that members will own it -- that is what makes it a co-op! More specifically, members will
be brewers (or groups of brewers) and consumers who purchase a stake, or equity, in the co-op. Brewer and
consumer memberships will come at very different costs and will provide different types of access to the co-op.
While all members will have a say in the direction of the co-op, brewers will have access to professional,
stainless steel, industry-standard equipment, whereas consumers will have access to tasty beer made fresh on the
premises.

Who will brew at the co-op?

Brewer-members will brew at the co-op. They will be aspiring commercial brewers looking to offer their beers
to the commercial market. While many of the brewers have roots in homebrewing, the brewers at the co-op will
have the ambition of opening their own commercial breweries and the skills to successfully undertake such a
venture.

What is a business incubator?
Remember earlier when we said co-ops serve members by providing products and services? Well, beer is our
product. Business incubation is one of our main services to brewer members.

Opening a commercial scale brewery isn’t cheap: even a small brewery, just large enough to be profitable, can
cost well over a million dollars to launch. These costs can be a big hurdle to opening a brewery. By bringing
aspiring brewers together and developing a community of consumers excited to support them, we can serve as a
stepping stone to brewery ownership. Our goal is to ‘incubate’ brewers while they build the market and the
capital to support their own brewery.

Who will drink the beer? Where will it be available?
You will drink it! It will be available at local bars in the Philadelphia area. We also hope to be able to open a
tasting room and explore bottling our brews.

Why a co-op? Why here? Why now?

Thanks to amazing brewers and visionary bar owners, Philly is the greatest city for beer in the country and

maybe the world. Yet our thirst for new and exotic beers means draft lists are dominated by beers produced
outside of Philadelphia. It is our hope to add more Philadelphia-produced beers to the draft lists of bars and



shelves of stores across the city.

We also want to train and educate new and underrepresented brewers and beer consumers. We believe that the
broadest, biggest and most inclusive beer scene will produce the best beer and serve the most consumers. To that
end, we hope to provide training and support to all brewers but with the goal of engaging women, people of
color, and other individuals underrepresented in the beer industry. Further, we hope to educate consumers to
understand and appreciate beer in a comfortable, inviting venue.

Ultimately, we feel that a cooperatively-owned, brewery incubator is the perfect entity to allow more people to
make tastier beer for a larger community of consumers -- and Philly is the perfect city for it.

What are are specs of this brewery e.g., capacity of brewery ?
We are currently exploring systems between 7 and 15 barrels (BBL) in size -- about 100 to 200 cases per batch.

How can I get involved?
There are several ways you can be involved with the co-op.

1) Brewer: Brewer-owners will be the heart of the co-op because they will be the ones brewing the beer. In
addition, brewers will have more at stake because the success of the co-op, and their individual brands within the
co-op, will determine their ability to launch their own brewery in the future. For both reasons, their initial equity
payment and control over co-op operations will be proportionally larger. Ultimately, the former will depend on
the exact specifications of the system involved, but could range between $15,000 and $25,000. Brewers
interested in becoming brewer-owners should be strongly committed to the project and have many years of
homebrewing experience or experience working in a commercial brewery.

2) Consumer: Consumer-owners will be the body of the co-op. They will be people who invest time and money
into the co-op because they value the things it will produce: breweries, beer and community. The initial equity
for consumer ownership will be much lower, between $150 and $250, but will still come with a number of
privileges. Most importantly, consumer ownership will mean representation in the decision-making process of
the co-op, but might also include a vote in determining what styles of beer are brewed, the chance to participate
in discount growler of the month programs, and the opportunity to brew with the brewers. Ultimately, the
benefits of consumer ownership will be determined by the co-op as a whole. If you want your ideas included,
join now and make them known.

3) Volunteer: There's a lot of work to be done before this project gets up and running. For now, that work is done
by volunteers who are dedicated to seeing this idea become a reality. Volunteering requires no equity payment,
just a commitment to the project. Get involved now with a committee and have the satisfaction of watching our
C0-0p grow.

Where will the coop be located?
Within the city of Philadelphia. A space has not yet been chosen.

When will it open?
The sooner you become involved, the sooner the co-op will open!





