THE BLOCK DISTILLING CO.

A Denver craft distillery using culinary and chemistry methods to create artful
unapologetic spirits. We make #everydamndrop in house,
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The forward-looking statements included in this Executive Summary constitute “forward-looking
statements” within the meaning of the Private Securities Litigation Reform Act of 1995. These
statements address the financial conditions, results of operations, business and initiatives of the
Company in the current year and beyond and are subject to certain risks and uncertainties that could
cause actual results to differ materially from such forward-looking statements.

Please refer to the Company’s subscription agreement for more information on the risks and
uncertainties that could cause results to differ materially from these forward-looking statements.
The Company undertakes no obligation to update or revise any forward-looking statements to reflect
events or circumstances that may arise after the date of the delivery of these materials.

Nothing said by the Company is, or should be relied on as, a promise or representation as to the
future performance of the Company. No person has been authorized to give any information or to
make representations in connection with the offering made other than the information and
representations made in the offering materials of the Company.

The information presented by the Company is confidential and proprietary to the Company, and is
being submitted to persons solely for their confidential use with the express understanding that,
without the prior express written permission of the Company, such persons will not discuss the
information presented by the Company for any purpose other than evaluating a potential investment
in the Company.
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WHY ARE WE DOING THIS?

B

What is it about a good drink? You sit down at the bar, order
your favorite, completely content in the solitude of your stool. A
stranger from a background one hundred and eighty degrees
from yours sits down next to you. They order their go-to and in
that moment there is a mutual respect, a similarity, a common
ground that wouldn't have surfaced without that bar, those
stools, and those drinks. That is why we do this. To create

spirits that help people find that space of relation and the
possibility of connection.
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CONSUMERS WANT QUALITY
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There is a growing demand for products that are local, high
quality, sustainable, and have a story. The consumer is willing
to pay more for products they can feel good about. They want to
know how the product was made. They want to know about the
people making it. They want to know the story of its’
development.

Entrepreneur.com: Millennials Want Transparency and Social
Impact.
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DENVER COLORADO

Why put a focus on
ingredients and then put it in
a subpar bottle? Our
packaging design ensures we
standout when sitting on the
shelf next to the competition.
Who hasn't made a purchase
due to a pretty label?




In 2023 we launched our Featherweights, low ABVY canned cocktails. These
are considered RTDs or ready-to-drink. This is a rapidly growing
category and allows the company to compete in another area of the store
adding additional potential. The branding is a playful animation of The
Block's brand statement that a good drink brings anyone from any
background together with the common ground of a delicious beverage.
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The distillery is located in the
River North Art District (RiNo).
This is one of the fastest growing
and hip'est neighborhoods in
Denver. This allows us to use foot
traffic and word of mouth to its’
fullest. The in-house tasting room
seats 50 inside and 25 outside. We

.M are allowed to sell cocktails and

bottles out of this space. We are

-g,, also working with our neighbor

businesses and the city to keep the

4 B street on our block closed which

" began as a part of the pandemic
assistance. We will be
transitioning into a trial permanent
closure at the end of this year. This
P adds additional patio space in the
street.



Patrons of the tasting
room can look upon the
distillery equipment
from multiple angles In
the tasting room
reinforcing that all of
the spirits are made in
house. With the push
towards craft, farm to
table, and local, seeing
the equipment helps
engage the consumer
iIn The Block's brand.
We are operating 6-7
days a week
maximizing our
production.



The flavor of the spirits comes
first. Starting with the highest
quality ingredients and
techniques attracts the highest
quality consumers.

70% our grains come from our
own dedicated acreage in
Missouri giving us another level
of control and authenticity. The
rest comes from Colorado farms.
We mill all of the grains in house
right before use, ensuring the
oils and aromas are as fresh as
possible. Our barrels are of the
quality of wine barrels not
whiskey barrels. Our yeast is
brewer’'s yeast, not distiller’s
yeast. We start with creating the
hightest quality spirit possible
and then working backwards to
achieve efficiency and quantity.
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We don't enter many spirit’s
competitions because a lot of
them basically give participation
trophies which we are not
interested in. The competition
most respected throughout the
industry is the San Francisco
World Spirits Competition.
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We entered our very first whiskey
batch ever and received a Silver
Medal. The definition of a silver
BATCH NO. 1 from the SFWSC is, "Outstanding
e romenn . spirits that show refinement,

spirit: STRAIGHT WHISKEY | . .
:::‘T'::s: ;:NE\:ZSA[ZIOTIU:: CHAR | TOASTED HEADS ‘-i f I n e 5 S e p a n d C 0 m p l e X I t y : t h e 5 e
e | winners are among the best

ferm: OPEN TOP

tochniaue, SINOLE RUN 4-PLATE COLUMN I j examples of their categories.”

alcohol: £7.5% ABV 195 PROOF
size: 750ml
bottle no.: _&2LZ— of X

S~ Mg VT ! Whiskey is half of The Block’'s
production and the fastest selling
spirit. Each batch sells out in two
weeks or less.
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In 2021 we received our second Silver

Medal from SFWSC but this time for our
Vodka. Why is that a big deal. Most
vodka's tout their filtering which means
“lack of flavor™. They are also typically
made from one grain, the cheapest one
available which explains the need for
filtering. Ours is made from 3 grains. 2 of
which are grown on our Missouri farm
(wheat and oats). We only distill it once
and it is completely unfiltered. That
means it contains earthy, creaminess from
the oats, soft sweetness from the wheat,
and delicate florals from the barley. To
take home a medal for such a unique
representation of Vodka is truly
validating. Especially when that spirit is
the base for the 4 gins and the liqueurs.
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In 2022 we received four medals from SFWSC! A silver medal
for our Summer Gin and a silver for our Winter Gin.

The big winner was The Night Sweats Straight Bourbon
received two gold medals, one for the spirit and one for the
packaging design. The bourbon is our collaboration with
local Colorado band, Nathaniel Rateliff & the Night Sweats
and their nonprofit, The Marigold Project.

THE BLOCK
DISTILLING CO.e




tAIG WEAVER MICHELLE WEAVER KAMERON WEAVER

THE DREAMER: THE BOOKIE: THE SMARTY PANTS:
branding, product budgets, staffing, spirit development,
development, socia inventory, daily equipment

media, growth books

opportunities




Cumulative Gross Sales

GROWTH 2019
GROWTH 2020
GROWTH 2021
GROWTH 2022
GROWTH 2023

Wholesale Growth
2023 YTD

39.3%
17.4%
25.9%
10.7%

9.3%

84.3%
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TIME TO GROW.
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for used distilling equipment
in SC. After double checking
the value and footprint we
moved forward.

We saved 40% on acquiring
this equipment used.

The lead time on new
equipment would have been
24mo so we also saved a
tremendous amount of time.

equipment will 6x our
rrent production with the
ntial for further growth
the future. Having 3
operable stills is extremely
beneficial to our large spirit
portfolio.

The equipment has
been purchased and
is in place.

New Equipment
Includes:

2 stills

6 fermenters

1 mash tun

12 spirit tanks
Boiler

Chiller

Pumps

Etc.




The 3 owners flew to SC to
disassemble and load the 3
semi trailers it took to get
the equipment transported
to Denver.

We gained invaluable
knowledge on how the
equipment works and of
course how to put it back
together in CO. It also
saved The Block a lot of

money.
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Of course the equipment
rrived in a freak October
olizzard. It is now unloaded
nd mostly pieced together,
itting pretty as
onstruction happens

round it.




additional space would
allow the buildout of a
son rooftop bar. It
a great and uni
expansion for the retail
of the distillery. We w
a more educationa
oncept at a slower pace
current bar. It would
allow for private party
vithout having to

the entire tas

would be our

expansion is anticipated
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Gross Sales
Cash Out
Net Income
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1,939.073

2,443,877

3,228,682

3,291,190

4,635,097

1,780,978

2,011,867

2,154,487

2,215,328

2,378,482

158,095

432,010
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2,256,615
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This assumes the advantage

adding an additional

We are permited 2 tasting
rooms under our license.
| tasting room a

ry with a h

facility which is a common

with

12,000

2026 2027 2028
Gross Sales $ 6,849.015($ 6,968,748 |$ 15,032,689

CashOut $ 4405044 |9 5343585($ 6,374,072
Net Income $ 2,443.971|$ 1.625,163|$ 8,658,617

Assumption is The Farm The Farm would be a true return The Farm opportunities:
comes online in 2026. This to the ground. It would show Greenhouse for vegetal
would mean only half the people spirits are :  Onsite restaurant

whiskey comes online in ral pro t. It would » Distilling, farming,

cooking
2028. So there is growth cement The Block's brand and

the table. authenticity. Get a tour see BnB in the farmhous
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Sales and Annual Distribution Example for $50k investment in Class AAA Shares

Gross Sales
Cash Out
Net Income
Potential Distribution Total
Class AAA distribution for $50k investment

rate of return

2024

2025

2026

2027

2028

1.93%.073

2.443.877

3.228.682

3.291.190

4,635.097

1.780.978

2,011,867

2.154.487

2,215,328

2.378.482

158.095

432.010

1.074.196

1.075.863

2.256.615

216,005

644.518

645,518

1.128.308

$
$
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1,501
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4,487

7.843
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PAST THIS PAGE
IS EXTRA
INFORMATION

THANK YOU
FOR THE
INTEREST!

WE LOOK
FORWARD TO
HAVING YOU
WITH US ON
THIS JOURNEY!




One of the silver linings of COVID and the shut downs has been the switch to table
service vs. bar service. We have seen the average ticket price increase by over 407%.
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A second positive of this crazy time was the closure of the street in front of the
distillery to allow street patios. During the pandemic it added back the seats that we

lost with the 50% capacity regulation.
s T . SR 1 1
With the help of the neighboring service industry businesses on our block and the RiNo

art district we are pretty confident the street closure will be made permanent. At full
capacity this would increase the tasting rooms max seating from 75 to 140 seats!
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This capacity will be beneficial on days and times we are hitting our lLimit and going on
wait times; Friday and Saturday from early afternoon till close and only for about 8-9mo
of the year since the bar industry always sees a slow down in the winter months.
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Accounting for slow times and non-full capacity times this increase in seats would still
result in an approximate increase in sales of 35% during slower months and 60% during
busy months. This adds a ton of growth potential to the tasting room that was not

available before COVID. This alone would put the distillery at breakeven without the
addition of the wholesale side of the business.




High West Distillery sold for $2,285 per 9L case.
“Because profitability can range wildly in the capital-intensive craft spirits sector, targets are often
A Forbes article stated: wvaluedatamultiple of about $1,000 per g liter-case in annual sales, the banker said. But High West,
with 70,000 cases in annual sales, sold for $2,285 per case.”
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Most acquisitions or minority stake deals within the spirits market are not made public.
High West has a strong brand with an operating distillery and tasting room which |
believe is the main difference in the bigger purchase price of $160M. The $1.000 per 9L
case comes from acquisitions of companies that did not manufacture the product in
bottle. They just built a brand and brought in the spirit from a factory.
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Taking a number in between these two, to be conservative bearing in mind The Block'’s
brand is set up more like High West than non-production brands, of $1,642 per 9L case
to value The Block would result in a valuation of $24.6M.
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Looking at a couple of the other acquisitions: Bulldog Gin sold to Campari in 2017 for
5.7x revenue. Black Velvet Canadian Whiskey sold to Heaven Hill for 8-9x gross profit.

Using these numbers and the proforma projections the valuation would be $23.6M and
$26.4 respectively.




The farm or other warehouse style expansion would allow for another large increase in
production. We would be able to design the equipment for whatever production number
we were seeking out. A different type of still that produces much more alcohol at a
higher efficiency would all for a further reduction of COGS.
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This facility and increase in production would mean an more barrel storage as well with
the assumption that whiskies will still be the most desired spirits. This seems like a
very safe assumption. With the knowledge of construction cost on two different scales
of projects and equipment cost the estimate for this project would be about $10-12M.
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This project could realistically put The Block’'s production between 50k and 80k cases.
Using the price per case of $1,642 the valuation at the full capacity of both locations
would be over $100M.
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Using a strategic partnership, minority stake deal right after this expansion gets
launched, letting the valuation increase and using the construction plans to help ink
the deal, The Block could offer an exit to any interest holders wanting to liquidate their
position. It would also allow distribution network and efficiency tools to help manage
the growth.




