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Beer Church Brewing Company

® Craft Beer

i - <« New Buffalo, Ml
Craft brewery concept based in founder-purchased, civil-war era e

church

u n A Message o8 Share

€& Current Fundraise Summary

Beer Church Brewing Company is currently pursuing a revenue share fundraise. Please make your investment decision based upon the investment
terms that have been provided.

Summary Financials Funding Docs Perks O How it works
Fundraise Summary Current Activity
Security Type Revenue share @ $119,000 committed from $131,500 of interest
Rate LTarget $100 k Max $100 k <

Payment Frequency Monthly beginning whan the brewary Amounts listed may include commitments frem investors that have not yet

opens been verified or signed, or funds transferred. Learn more

Maturity 2020-09-30
Minimum Investment  $500
Investor Eligibility All Investors 7]

@ Learn about investing in revenue share loans

7~

s
Financial projections are subject to certain risks of the business and may not be achieved. Projections only contemplate projected cash flows, are
unaudited and may not be formulated in accordance with US Generally Accepted Accounting Principles. Consult the investment materials for more

information on business specific risks and a discussion of the key risks that may impede the achievement of the revenue forecasts presented. There
is no guarantee that an investment may achieve any level of return. Review our Risks of Investing before making an investment decision.

Explain your historical financial performance to date.

Opening: As of February 24, 2017, the business is now operational. The company has sold in excess of $13,000 of beer, inside sales only,
during limited business hours, in a 33 seat tap room, with only 4 beers on tap, all of which track with projections previously provided upon Spring
expansion to 100 seats, including outdoors, and then Summer restaurant expansion to 190 seats, including food items, along with expanding
beer selections to 12 on tap. The sales figures, given Phase | limitations in space, hours, and beer selection, have been remarked upon by fellow
brewers and brewery owners in SW Michigan as impressive and surpassing their larger inside sales operations. Company Team Members with
experience at various breweries verify the opening two weeks have surpassed any they have been involved with or heard of.

Liquidity: The Company has current liquid assets of $239,000 prior to the Closing of this Offering, consisting of: $125,000 of cash from $103,500
of additional contributions from founders and $21,500 of cash in the Operating Checking Account, along with $114,000 in Cash Equivalents,
which were also founder contributions. The Company has opened a $50,000 line of credit, of which $5,000 remains for use. This line of credit
can be used going forward for additional liquidity. Since the proceeds of this financing will be deployed soon after Closing, towards existing
liabilities and additional planned capital expenditures, these proceeds are unlikely to create additional liquidity for the Company.

Liabilities: The Company has currently disputed construction liabilities totaling up to $252,781.37, depending on the results of the disputes. The Company is
also currently paying $7,000 per month for the next 12 months to cover other remaining construction obligations. Management is unaware of any other
outstanding construction liabilities at this time and believes that all outstanding construction is fully paid for other than the three contracts where Hens have
been filed. The Company also has financing liabilities related to existing revenue share investment ($75k total obligation) and the line of credit. Management
feels strongly that the Company has access to sufficient capital resources to manage current operations and liabilities going forward.

Upload a copy of your tax returns for the past 3 years (if applicable)

Company is currently pre-revenue.



This is an overview of the previous and planned finansings of the business, insluding the sapital needs the business is [ooking to cover in the
current finaneing.

Funding Uses for Target Raise ($100 k) $163,600 from Cther Financings
B LocationBuildout $47,500 €% Founders (Founder Contributions) $113,600 &
Description The Louvre concept allows for larger Source Fourders

brewing tanks under glass on adjacent o
pastoral Beer Church Gardens, juxtaposed, Structure Founder Contributions
rmuch like the Louwred€ or Soldier Fisld in
Chicago for that mattera€ against the Date Closed January 1, 2017
historic old-world architecture of the
church. Patrons would be able to imbibe _ _
outside in the beer garden while gazing Levealstake (Privaie Gforiio) $50.000.0
upon the actual brewing happening before
them under modern glass, contrasting with Source Localstake
the aesthetics {and belll) of the Civil War in Structure Private Offering

has-relief. Add inthe backdrop of a resort
town on the shores of Lake Michigan and Date Closed March 21, 2018
you get the bucolic picture.

Timing A one-time payment when investments
close.
B PFay Down Existing Debit $47.500 &

Description Existing construction hills for location
buildout Phase |

Timing A one-time payment when investments

slose.

Femaining urassigned funding uses consist of cash buffer and
Localstake fess. See offering materials for full details.

B Offering Materials

B BBHC Introdustion and Disclosures.paf
By BEHC Feverue Sharing Agreement.pdf
B BEHC Officers Certificate_pdf

B BEHC Finansial Disslosurss pdf

Bi BBHC Subscription Agreement. pdf

Bi BBHC Form C (Copy).pdf

You may download these documents for your own use

Expires 06/30/2017 | $1,000.00 4 Expires 0B/30/2017 | $5,000.00 4 Expires 0B/30/2017 | $10,000.00 4

2 Tickets to Opening Night Faurding Member Incluslan In Roll of Your Own Party, Like [13€™s 1999
Beer Church Elders : :

Before we open the doors o the Private party with up to 25 of your best

urwashed masses we will roll ared carpet Your name commemorated in the Pulpit + friends &€" the place s yours for the night.

down the stairs and irvite you to walk up free birthday beers, along with drging in We will be your humble servant, cooking,

and bave abesror 5 and pizzas + small friom the belfry + 2 extra opening night brewing, and serving; everything is on the

plates on us. tickets. house.




Expires 06/30/2017 | $25,000.00 4 Expires 06/30/2017 | $50,000.00 4

A Beer Named After You! Sainthood and Immortality

Wea€™I| figure out what beer would best A stained glass window panel will be
befit you and put you on tap for a seasonal added in the Beer Church with you
round. Your beer is free to you as long as depicted, performing the miracle of your
it remains on tap! + 2 more opening night choice. + 2 more opening night tickets.
tickets.

Revenue share loan investing explained

How it works: Investors loan funds and share in a percentage of cash received from every sale made by the business until they earn a

maximum return.

Use this simplified calculator to become more familiar with the mechanics of a revenue share loan and how it compares to a more traditional

debt instrument.

How much do you plan to invest?

500

How many years until the loan matures?

1 year j

How much will investors be paid back?
(multiple of amount raised)

1.05x amount invested j

@ Learn about investing in revenue share loans at our Help Desk or get in touch with us.
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Beer Church

Brewhouse Louvre Concept with
Wynwood-style Art Installation Fencing



Beer Church by Day

The adjacent lot that would soon become
Beer Church Gardens.

Brewhouse Louvre Concept Closeup

Beer Church by Night

Beer Church by Night

Brewhouse Louvre at Night
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Pontius Pilate IPA, the first Beer Church
Signature Beer

First sight of our bell in the belfry! If you
hear it ringing, please commence beer

drinking.




e S S
oatmeal stout and the Swayze Crazy. For many beer lovers, Arclight's
highlights are the wood-aged sour beers.

Food: Bring your own.

Find it: 544 N. Main St., Watervliet, Mich.; 269-332-0718;
www.arclightbrewing.com

‘What's next: More breweries are on the way for Berrien County in 2016:
Beer Church Brewing (www.beerchurchbrewing.com) plans to open by
late summer in a Civil War-era church in New Buffalo with a focus on bigger
beers, especially IPAs, and with Tapistry's initial head brewer. Nate Peck at
the helm of the brewing operation: Watermark Brewing
(www.watermarkbrewing.com) targets a mid-June opening in
Stevensville; and Haymarket Brewing (www.haymarketbrewing.com),
one of Chicago's most popular brewpubs, aims to open its production
facility and taproom in a former Michigan State Police facility in Bridgman
in August.

Jjbnoel@tribpub.com
LTwiner @joshbnoel

The Chicago Tribune scooped our BIG
hire.

The great Drew Fox of 18th Street
Brewery giving Beer Church's two Owners
a whole bunch of advice.

Engraved right outside our door. We plan
to continue the streak with our reverence
for finest beer.

$100

Beer Card.

BREWING CO.

Beer Church $100 Gift Card, also The guys at Original Gravity give us a
available in $50 denominations. preview of our 7 bbl system.

Commercial Restoration legend Pat Lee
teaches us how to Open.

One of the first Beer Church models which E!‘.E!‘Pﬁ”"
illustrated the potential for Wynwood-style
Art Installation canvas on fencing. Father's Day Gift Card Ad on Facebook,

Art Installation Fencing and Huge Canvas
Interior Art inspired by Lee Companies'
environs.

Twitter, Instgram, and Pinterest



BREWING CO.

Pontius Pilate IPA T-Shirt Beer Church T-Shirt

Beer Church Menu Draft

@8 Business Plan

So, the question is clearly not whether New Buffalo, MI, can support its own local brewpub; the question is which concept is worthy of the New Buffalo
market which has the potential to drive tremendous demand for a high quality brewpub destination.

Our Beer Church Brewing Co. concept is the answer. Our beer pours only inside Beer Church proper or outside in good weather in pastoral Beer
Church Gardens, keeping the boutique, small batch, fresh, local, and rare libations a destination experience similar to anticipating the blue horizon of
Lake Michigan popping into view only as one drives far enough into town (the first contact of which, by chance, happens to begin at the horizon of Beer
Church itself). A Beer Church visitors will also be allowed to take home cans, bottles, and growlers of beer from a visit, along with logo'd merchandise.
A Of course, there is business method to such Beer Church rarity:A beer is most profitable poured closest to the brewing source. A All of our beers are
poured for our guests at a target of > 40% margin, tank-to-tulip-glass via this strategy.A

Yet, and this is where most craft brewers fail to fully monetize their market potential:A Beginning in 2017, we expect that beer will only ever top out at
34% of revenues in a full year of F&B operations at Beer Church.A The same captive audience that likely travelled for the boutique, small batch, fresh,
local, and rare libations will equally be seduced gastronomically by the boutique, small batch, fresh, local, and rare Neapolitan pizzas cooking in under
90 seconds in the 1000A° authentic wood-fired oven to be built by famed Italian pizzaiolo Roberto Caporuscio, he of world-renowned Keste on
Bleecker St. NYC and Don Antonio Atlanta famea€”to say nothing of Serious Pie Seattle and The Good Pie St. Louis, both of which he helped birth in a
consulting model similar to what he will undertake with us. Neapolitan style pizza is crafted with the finest ingredientsa€"Caputo flour, San Marzano
tomatoes, and buffalo mozzarella cheese.A The individual-sized pizzas measure a diameter of 11 inches, are slightly charred which adds a new layer
of flavor and texture, and are typically eaten with a knife and fork.A Our church ensures a spectacle with roaring fire all day and night juxtaposed by the
7 bbl Brewhouse in the Brewhouse Louvre within view.A

There is business acumen in this arrangement as well; we expect our individual-sized-only authentic Neapolitan pizzas will cost $5 to make, and sell for
$16, accounting for our highest revenue generator at a consistent 40%, which we project will eclipseA the $1M mark alone in the Fall of Year 4.A For
the sake of efficiency, because it makes business sense, and because they are the same boutique, small batch, fresh, local, and rare ingredients that
our customers would want on a small plate, our Small Plate selections will be driven by our current pizza offerings: A the burrata made fresh daily in our
kitchen, for example, would comprise the cheese for our pizzas but also make for a luxurious Small Plate, swimming in authentic olive oil from our friend
Pierluigia€™s hillside orchard in Tuscanya€”or, in another example, the Kobe Wagu beef cuts that flavor a Kobe Pizza would also make for a juicy,
delectable Small Plate, scorched for a few seconds just prior in the wood-firea€”and we expect that our Small Plates will contribute 25% of the revenues
at a consistent 50% margin.

The star of the show, however, may always be Beer Church itself. Our location will be the iconic Civil War era church lovingly overlooking downtown
New Buffalo, Michigan, its white bell-tower spire unmistakable from all major roads leading into the resort city. Our planned restoration will include A
stark juxtaposition will be struck by high-modern, eclectic furnishings to help convey the art that is eating and drinking well.

A most pastoral setting adjacent to the church will become Beer Church Gardens, with the green of the grass shadowed by the freshly whitened exterior
of the church, allowing one to refresh oneself outdoors while gazing at the cupola that keeps watch over the lake.A Here too a contrast will be provided
by high-modern outdoor furnishings upon green grass, complemented by an a modern outdoor bar, and modern outdoor sculptured Brewhouse Louvre.

Our Founders, a Notre Dame Law Professor and the Chairman of a Forrester Top 20 Digital Marketing Agency, having spent the previous decade
circling the globe in search of the worlda€™s finest wood fire Neapolitan pizzas and small batch handcrafted beers, have purchased the church and are
readying to open September.

Company Industry Product Marketing Team Customers Location Employees

Entity Big Brother Holding Company, LLC By Documentation



Entity Type LLC B aticles of incorporation
State Crganized Michigan B in good standing

Founded October 2014 B ein proof.pof

T 2 R 1
B dba document.pof

B cperating agreement.pdf

Describe your company's arganizational structurea

A parent company, Beer Church Hospitality Group Ire., {incorporated in M wholly owns and oversees two subsidiary LLCs relating to Besr
Chursh operations. One LLC, Big Brother Real Estate Holdings LLC is a Ml registered sompany and owns the real estate and the building.
Another LLC, Big Brether Helding Company LLC, is also a Ml registered sompany and will serve as the operating sompany for Beer

Chursh brewery and restaurant. In addition, Big Brother Holding Compary LLC owrs the liguor license. The owners of the parert sompany Beer
Chursh Hespitality Group Inc. are Johin Lusting, Jane Simon, and Beer Chureh Hospitality Greup Ined01k plan. The amourt of funding inv ested
to date by the owners in all 3 related entities mtals $745,803.22. These funds have been used for: the real estate purchase, architecturs design
and building rencovation costs, the 3-away liquorlicense purchase and permits, and opening inventory and supplies.

What are the lagal ard regulatory requirements Inyour Iniustry?

We nesded two liguor licenses to open - one from the federal government (TTE license) and one from the Michigan Liguor Contral Commission
{MLCC), both of which we now own. Additionally, the latteris a 3-way, which will also allow us 1 serve wing and spirits.

Comment oah and upload any Informatlon ragarding pravious, surrent, or antlicipated legal proceadings or regulatory lssues

Management is aware of threatened litigation against the Comparny by certain vendors of construction in conjunction with the buildout of the
brewery, as well as a trademark dispute;

1 Rolling Prairie Excavating Inc.: ongoing dispute with contractor, including a filed lien on the property of $100,681.43,

a. Management Commentary: Management intentionally withheld full payment from Rolling Prairie because they
feel the work completed did not fulfill the contractual abligation of the contractor. The Company plans to pay Rolling Prairie the
full amount upaon reaching an agreement,

2. Smith Custom Builders Inc.: ongoing dispute with contractor, including a filed lien placed on the property for
£152,099.94,
a Managerment Commentary: To date, the Company has paid Smith Custom Builders $136,692.02. The contention

by Smith Custom Builders that the additional amount owed as outlined in the lien is strongly disputed by Management.

= Reith Riley: ongoing dispute with contractor, including a filed lien placed on the property for $57,917. 20,
a. Management Commentary: The Company has agreed to a payment plan with the contractor to cover the
amount owed at $5,000 per month for the next 12 months, at which point the lien will be removed.

4, Lawrenceville Erewery, Inc.: pending litigation with a Fennsylvania brewery regarding use of the Eeer Church Brewing
Co. trademark.
a. Management Commentary: The Company was awarded the trademark and then a brewery in Pittsburgh

opposed it The Company is currently in settlement talks with them trying to work it out. This will likely happen but if not, the
company is confident it will succeed because the Pittsburgh brewery has not been properly protecting their mark in all instances,
which they are required to do to be able to claim exclusive usage,

Management intends to continue to pursue the expedited removal of these liens and the settlerment of the pending and threatened litigation, does
ret believe either case will effect the operations of the business, and belisves the Company bas suffisient capital available to adgdrass them.
Hewever, this pending litigation and any future litigation eould result ina material adverse effect on the Company’s business, financial condition
arnd results of operations.

Who owns your product'setrvice?

We fully and whoelly swn the building, grounds, soncept, and beer and food there produced. We have filed for trademarks surrounding our name,



sigrature beerlines, and merchandizing.

Do you have any employmeant contracts for key personnel?

Signed contract of award-winning Head Brewer Nate Peck is an example of key persormel protections we will require of GM, Executive Chef, and
Day arnd Night Managers to begin.

Privacy between parties precludes us from attaching it here.

What market({s) are you In?

Exit 1 onthe Mistigan Beer Trail presents a curently untappsd local brawpub Total Available Market (TAM) of 4 851,913, unigque in size inthe
craft-beer-leading state of Michigan due to its drivable proximity 1 the adjacent market segments of Northwest Indiana, South Bend, Mishaoaraka,
ard Elkhart, yislding an annual Share OF Market (SOM) of 53,001, expected to contribute over S10Min revenus in afirst full year of Food and
Beverage operations to a New Buffale Brewpub. Further, Exit 1 also uniquely offers the greater Chicage and Detroit sombination SOMs of
34,077 armually, further aceessible (sven walk-able) via quad-daily Amtrack runs, potertially bringing another $400K with them into a NB
Brewpub in first full year F&B cperatons (Please see included Appendix 1, Sear Church Market Patential).

Even more, this $1.40 adjacent market segment revenue potertial unique to a Mew Buffalo brewpub obtains even without yet having @pped its
owr Lnigque Surmmer Home market in the caleulations, nor Casing travel indirset revenues benefitting from nearby Four Winds, both of which
promise another $100K from the beginning year alone. This brings us to $1.5M in revenue in a first full year of F&B operations, without even
sourting revenues from New Buffale residents themselves, nor Berren County and what its 157,000 denizens would contribute. At litthe more
than a half-percent growth in Market Penetration per year, revenues will approact $3.5M in Year 5, closing in on a$1M EBITA.

Who are your compatitors?

Reastaurant Competliors

1. Brewster's Itallan Cafe: Brawster's purports to serve wood-fired pizza, but thers are several differanses between their product and our
planmed product. First, Brewster's is styled as a more formal Ralian restaurant, serving traditional style ltalian food. While their pizza oven may be
wood-fired, itis not atrue Neapolitan style. Brewsters pizza is cooked at a much lower termperature and the dough is more of & cracker style
than the spongy char of a Neapolitan crust. Further, Brewster's does not brew its own beer and has a limited selection of craft beer.

2. ¥llla Nova Plzzetla: This is atypical carry out pizza restaurant. Villa Nova serves up Sicilian style pizzaright out of the old country—a style
that is very diferert than Meapolitan pizza. VillaNova's pizzas are thincrust and come in a varety of sizes. Patrons seeking fresh craft beer and
Meapolitan style pizza would not visit Yilla Nova Pizzerda.

3. Stray Dog: The Stray Dog is a very popular restaurant and bar in New Buffalo. It bas a full bar senvics and also serves craft beer. Its food
menu is very diverse and includss sverything from fish tacos, to burgers, to pizza. It bas a moftop deck for outdosr dining. The Stray Dog,
fowever, is not a good option for patrons seeking fresh craft beer and MNeapolitan style pizza

4, Casey's Bar and Grill: Casey’s is a long-time New Buffalo standby restaurant that serves up items such as burgers, perch, and shicken. k has
a lirmited selection of craft beer. Patrong sesking fresh sraft besr and Neapolitan style pizza would not visit Casey's.

5. Stop 50 Plzzerla: Stop 50 Pizzeda is located in Michiana Shores, Indiana and it is e closest in style to our pizza. It is Neapolitan style,
cooked wood fired over a 800 degree flame. While Stop 50 pizzais very good, patrons will prefer soming to our restaurant because we will bave
a greater variety of toppings and specialty pizzas. We will offer fresh burrata and bufaling cheese as topping options. Further, we will have more
outdoor seating than Stop 50. Finally, while Stop 50 does have a few craft beers in bottles, they do not have any craft beer on @p.

Brawety Compatitors

1. Greenbush Brewlng Co.: Greenbush is losated in Sawyer, Michigan. Greenbush has an extensive list of beers all brewed on site. They also
feature BEQ food items and sandwiches. Although Greenbush is agood option for persons seeking craft beer, it is located 12 miles away from
Mew Buffals.

2. Shoreline Brewlng Co.: Shoreling is located in Mishigan Gity, Indianz It has a large selection of beers brewed on site, and a varied food
mendu. It serves burgers, fish and chips, and sandwiches. Its beer is not highly rated by beer aficionados. Shoreline is also located approximately
12 miles away from Mew Buffalo.

What |s your competltive advantage?

Our brewpub will serve world-class small bateh locally soursed craft beer, true Neapolitan style pizza, and [scally sourced small plate appetizers.
As a result, we will have a strateqgic advartage over all other competitors in the MNew Buffalo area. Our beer will be big, adverturous, and hoppy,
Pappily mastered by an award-winning brewing hire significant enough o be first amnounced by the Chisage Tribune. The pizza will be a true
Meapolitan style meeting the standards of the Naples, Italy, gods who invented and perfected it. The small plates will be seared over awonod fire
and are designed to serve as an additional source of revenue for the prime meats and Dppings we will use on the pizzas.
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B 1464815086-Appendix 1 Besr Church Market Pomntial pof

What Is your produst devalapment timelline?

WWe are expecting to begin initial oparatons insluding opening Bear Chursh and Beer Church Gardens in September 2018.

Provide us with some background on your products and servicas,

The restaurant sperations process beging with kalian spesialty suppliers secured through the Boberto Caporussio sonsulting relatiorship,
allowing for delivery of fresh produce, meats, cheeses and other imgredients specific to true Meapolitan style pizza, thouah supplemented by local
fresh produse, meats, and cheeses where guality, timing, pricing, and availability prove superior. A working blend of such is what will ultimately
become our invertory, which we expectwill be as fresh as possible, with a turnover every 4 days.

We will spend time prepaning our inventory ach moming before we open; we will make our own sauce from imported San Marzano tomatoes,
make ourown dough using imported Captuts "00" flour to VPN specifications, emploving a 1-5 day cold rise, and slice all the ingredients fresh.
All the food that gets prepped will go to the make ling for the day, ready to quickly become pizza or small plates. Upon order, the pizzas will

be made guickly, hard tossed, and placed in our special wood fire oven. Small plates will similarly be assembled for gquick seorehing in e wood
fire oven. Onee cooked in 90 seconds inall instanses, our servers will bring our customers their food.

We believe our operations will add value in our customers’ eyes because they will be able to view the spectacle of the pizza and small plate
production prosess fresh from start t finish, culminating inthe majgsty of the wood fire. They will see the effort, the hand ossed dough, and the
fresh ingredients, which go ino their pizza or small plates. Qur process is made to be watched and experenced where other places simply give
you A guisk slice or plats. Our prosess also involves using our inventory effisiently o keep food frash and freshly prepared while other restaurants
use highly processed ingredients, sauce from concentrate and generic recipes, along with frozen douagh. During our first year of operations, we
will serve an average of 9 pizzas and 11 small plates per hour.

The beer brewing process will be more behind-the-seeres, [ed by our award-wirming head brewer, Mate Peck, though the 7 bright beer eooling
tarks that flank the pulpit beking the bar will speak of the freshness of the beer to be poured straight from the source, having been brewed just
within view in our 7 bbl system in the Beer Chursh Louvre gracing Beer Chursh Gardens. Nate brings existing hops and yeast suppliers
relationships that are expected to turn weekly and grow from an intially one-to-two brews perweek schedule, allowing for 7 beers on tap at all
tirmes. During our first year of operations, we will pour an average of 17 beers per hour.

Our brewery restaurant will seat 75 people inside and 75 people outside for a total of 150 capasity, and we expact to serve an average of 17
guests perhourin a Noon to Midnight schedule, which will require an 112 capacity average April through Cetober and 23% November through
Marsh. We are expecting the special seasonality of New Buffals (4X in-seasen to off-season per Habor Courty Chamber of Commerse) o build
enough overage in high season to offset higher capacity needs during off-season, though our study of Stray Dog and Marina Grand Resort off-
season capacities assure us that even 23% off-season is not outsized, especially considering the unigue nature of our brewery and pizzeria.

DOCUMENTATION

B Beer Chureh Piteh

Jeck - Revised pdf. pdf

How do you market your product or service?

One of our swners, John Lustina, is the owner of a 16-year Forrester Top 20 organic search spesialist agensy that provides SEO, social media,
mobile and digital strateqgy to long-term clierts including Four Seasons Hotels and Resorts, Honda, American Express, and QVC. John has built
up an irvaluable network of clients over the years, including several food service sompaniss and restaurants, including ART Bestaurant Seattie,
Deca Restaurant + Bar Chicago, and TRIO Restaurant Austin, among many others, whose products he hag helped brand, bring to market, and
successiully market. We expect that his strategis influgnes bere will be invaluabls.

Additinrally, the sitelines Besr Chursh itself affords sitirg right in the beart of downtown MNew Buffale command attention upon every major
Brryway into the sity. I is in itself a valuable billboard that will be leveraged.

Cleary, this is not just another restaurant. Mor just another another brewery. And not only unique in New Buffalo, but unigue in the world.
Ultimately word-of-mouth, sutdosr and print advertising, Chicago and Detroit radio promotions, and sosial media will atract new visitors to what
will become a new destination in Mew Buffalo, and the ity will also berefit from the additional publicity afforded by the restoration of the historis
shiursh building.

How do you sell your product or sarvice?

Our Beer Chureh Brewing Co. concept pours only inside Beer Chursh proper or outside in good weather in pastoral Beer Church Gardens,
keeping the boutique, small batch, fresh, local, and rare libations a destination experience similar to antcipating the blue horizon of Lake
Michigan popping into view only as one drives far encugh into town (the first contact of which, by shance, happens w begin & the borizon of
Beer Church itselfy. Beer Church visitors will also be allowed to take horme cans, bottles, and growlers of beer from a vigit, along with logo'd
merchandise. Of course, there is business method to such Beer Church rarty: beeris most profitable poured clogest to the brewing sourss. All
of our beers are poured for our guests at a Arget of = 40% mangin, tank-to-tulip-glass via this strategy.



Yet, and this is where most craft brewers fail to fully monetize their market potertial: Beginning in 2017, we expect that beer will only ever top

out at 34% of revenues in a full year of F&B operations at Beer Chursh. The same captive audience that likely travelled for the boutique, small
bateh, fresh, local, and rare libations will equally be seduced gastronomically by the boutique, small bateh, fresh, Iocal, and rare Neapolitan
pizzasg cooking in under 90 seconds in the 1000% authentic wood-firsd oven to be built by famed ltalian pizzaiols Roberto Caporussio, he of
wordd-renowned Keste on Bleecker St NYC and Oaon Antoria Atlanta fame—to say nothirg of Serious Fie Seattle and The Good Fie 5t. Louis,
beth of which he helped birth in a consulting mode| similar to what be will undertake with us. Neapolitan style pizzais crafted with the fingst
ingredients—Caputo flour, San Marzano tomatoes, and buffalo mozzarella cheese. The individual-sized pizzas measure adiameter of 11 inches,
are slightly charred which adds a new layer of flavor and texturs, and ars typically eaten with a knife and fork. Our shureh ensures a spectacle
with roaring fire all day and mght juxtaposed by the 7 bbl Brewhouse in the Brewhouse Louvre within view.

Thers is business acumen in this arrangement as well, we expact our individual-gsized-only authents Neapolitan pizzas will sost 55 1 maks, and
gell for $16, accourting for our highest revenue generator at a consistent 40%, which we project will eclipse the 510 mark alone in the Fall of
Yeard, Forthe sake of effisisrcy, besauss it makes business sense, and becauses ey are the same boutique, small bateh, fresh, (seal, and
rare ingredierts that cur custormers would wart on a small plate, our Small Plate selections will be driven by our currert pizza offerings: the
Burrata made fresh daily in our kitehen, for example, would somprise the cheese for our pizzas but also maks for a luxurious Small Plate,
swirnming in avthentic olive oil from our friend Pierluigi's hillside orshard in Tuscany—or, in another example, the Kobe Wagu beef suts that
flavor a kKobe Pizza would also make fora juicy, delectable Small Plate, scorched for a few seconds just prior in the wood-fire—ard we expect
that our Small Plates will contribute 25% of the revenues at a consistert 50% mangin.

The star of the show, however, may always be Beer Church itself. Our losation will be the iconic Civil War erachureh lovingly overdooking
dowrtown Mew Buffalo, Michigan, its white belltower spire unmistakable fram all major roads leading irto the resort city. Our planned restoration
will inelude A stark juxtaposition will be struck by high-modern, eclectic fumishings to belp corvey the art that is eating and drinking well.

A most pastoral setting adjacent to the church will become Beer Church Gardens, with the green of the grass shadowed by the freshly whitenesd
exterior of the chursh, allowing one to refresh oneself outdoors while gazing at the cupola that keeps watsh over the lake. Here too a sontrast will
be provided by high-moderm outdoor fumishings upon green grass, complemented by an a modem outdoor bar, and modern outdoor seulptursed
Brewhouse Lowvre.

Provide detall on your hiring plans

Key members that will Be joining the team are a Head Brewsr with at [2ast 3 years head brewing experence (greatly surpassed in our recent firs
of Mate Peck, announced by the Chicago Tribune) and a seasoned restaurant Executive Chef, and General Manager.

The General Manager will be responsible for the day-t-day operations of the business, ineluding hiring, training, and cversesing the s@aff, making
sure that the restaurant is maintained in proper operating sondition and ensuring that thirgs run smoothly when the restaurant is open. The
General Manager is also responsgible for otaling up the daily receipts, making sure that the restaurant adheres to all [ggal requirements

and sommunicating with the Owners and CPA. The General Manager will be charged with setting the tone down through all reporting [svels of our
customer service philsophy, which is [ed by the "Four Seasons Hotels and Resorts experience.” a guality that our owmers know well from baving
worked with the company’s management for over 15 years and having visited 32 of their 94 lscations worldwide. The Owners will help teach this
“deeply instilled athic of personal service" that finds its ground in The Golden Bule to the General Manager so that together they can make sure it
besomes amaxim of Begr Chursh culture. Compeansation will be a salary of $80,000 per year.

The Exgsutive Chsf will be responsible for back-of-house operations. This includes hirng and training kitchen staff, creating creative, delectabls,
and fresh menu iterms that align with our wood fire and small plate coreept, implemerting beer pairng, sourcing and purchasing foods and
Pelpirg evaluate and determing the prices the estaurant should place an its meals. A direct report to the General Marager, sompensation will be
a salary of $80,000 per year.

The Head Brawer will be completely responsible forthe 7 bbl brewsry systermin the Brewhouse Louvrs, managing and condusting the complete
brewing process from grinding to filling the fermenters o tracking and recording key measursments during the whole process, yeast
management, cellar maragement, tracking fermerntations, filtering, cleaning tanks, ordering supplies, and reporting to appropnate state and
govEFMMENt agenties as requirsd. The Head Brewer is charged with continually inmevating boutique, small batch, fresh, [scal, and rars beers that
keep each of the 7 taps always full with unique and gourmet beer exceptional experiences. The Head Brewer 15 an independant dirgct GM -=
Dwners report.

What Is the composltion of your current team?

Although we have yet to open we have signed our Head Brewer so that e san begin creating our signature beers and brewing to be ready for
Fall 2018, We are actively interviewing forthe G and Executive Chef positons and plan to have them onboard in the upcoming Wirter season.

D you have surrent customars?
Although not yet open, we have 500 fans on Facebook begging us to.

Oree open, our target ongoing Lifetime Value of a Customer LTV} is $20.47 per year at full operations in our model, and our Cost to Acguire a
Customer (CAC) target thereafter is §5.54, yielding a healthy multiple approaching 4 each year.

Curforecasting mode| cortaing several key assumptions unique o our 87,078 beachbead market peretrating Surrounding Norttnaest Indiana,
South Berd, Mishawaka, and Elkbart, as well as follow-on market CHI + DET, prirmary being that for a beachbead and follow-on of such distance
we must only assume a single visit per yearin our caleulations. Even though this cortravengs standard practice of 4X annual repeat visitors in
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even MNew Buffalo Residerts and MNew Buffals Surmmer home owners, Where thers is repetition, which of course we will expect and sourt, such
additional revenues will accrue to balance where we may have unintentionally been off in a particular forecast arerma. This safety net of divisor 4
aflows for & first fulf vear guast range of 73,939 ~ 18485 without appreciably affecting forecasted revenues adversely, although we are quite
canfigent in the top end.

Additionally, the model agsumes that given this single visit forecast by segmert, beginning 2017 the purchase matrixz includes asingle beer, less
than balf of all guests ordering a pizza, and closer to half of all guests orderng a small plate, vielding an average spend of $20.47 per guest.

This Capture Rate allows for the assumptlon that whille every vislt Includes a single beer purchasa, only every other guest will
purchase an Individual plzza and a shared small plate. We feel again bere that & conservatve safety rnet bags been erected given the

expected overage and ultimate repetition of visits over time.

The gquestion is cleady not whether Mew Buffalo can support its own [oeal brewpub; the question is which brewpub coneept is worthy of the
massive Mew Buffalo market potential, and which concept can thus best become the next New Buffalo entertainment icon.

Who are your target customars?

Dur target will be surrently the untEpped local Mew Buffalo craft beer brewery Total Available Market (TAM) of 4,651,913, unigque in size in the
craft-beer-leading state of Michigan due to its drivable proximity 1 the adjacent market segments of Morthwest Indiana, South Bend, Mishawaka,

ard Elkbart, vislding an annual Share Of Market (SO} of 53,001,

Additinrally, our 3-way license we hold will allow us to serve those companions of beer lovers who would prefer equally fine wine or spirts.

Further, beer, wing, or spirts, our customers will be drawn to view the spectacle of the pizza and small plate production process fresh from

start to finish, sulminating in the majesty of the wood firs. They will see the effort, the band tossed dough, and the fresh ingredients, whish go int
their pizza or small plates. Our process is made to be watched and experienced where other places simply give you aquick slice or plate. Our
process alse invalves using our inventory efficisntly to keep food fresh and freshly prepared while other restaurants use highly prosessed
ingredients, sauce from concentrate and generic recipes, along with frozen dough. During our first year of operations, we will serve an average of

o pizzas and 11 small plates per hour.

Status Owned

Location Type  Special Purpose Space

Comments We purchased an iconic, historic church
overlooking downtown New Buffalo. We
are renovating the church to house our
brewing operations and retail activity
including a beer garden. lts our
expectation that phase one of renovations
will be complete, intial operations will
begin and Beer Church and Beer Church
Gardens will be open September 20186.

Documentation B |ocation docurment

Current Employees 3

¢ Management Team

John Lustina

Lo-Founder

John Lustina bas been the swner and shairman of Intrapromote, a
Forrester Top 20 organic search specialist agency that provides SEC,
social media, mobile and digital stratsgy 1 long-term clisnts including
Four Seasons Hotels and Resorts, Honda, American Express, and
QYC. John has built up an irvaluable network of clients over the
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Jane Simon, a legal writing and appelate advocacy professor at Notre
Dame Law School since August 2008, brings a legal and business
perspective to our verture. Professor Simon has served as legal
advisor to numerous start-up companies, including several
restaurants and food serviee companies. She is also the founder of



years, including several food service companies and restaurants,
including ART Restaurant Seattle, Deca Restaurart + Bar Chicago,
and TRIO Restaurart Austin, among many others, whose products he
has helped brand, bring to market, and successfully market.

Johr's role at Beer Chursh is to overses the overal| strategic direction
ard maragement of the business, a role he has served in since
founding the business in October 2014, He plans to maintain fis
position at Irtrapromots after Bear Church opens.

Mathan M Peck

Head Brewer

OurHead Brewer under sortract is the award-winning Nate Peck, as
first announced by Chicago Tribune Beer Seribe Josh Noel.
NatedE™s popular creations include Peckat™s Porter and the IPA
Feactor, and he is already at work on Beer Church recipes including
our first signaturs beer, Pontiug Pilats IPA.

Mate is & bom and raised Wisconsinite who started brewing, &s most
do, by leaming to brew at home in his spare time. This only fusled the
desire to make a career out of this newly found obsession, and he
snon was studying the craft at the farmed Siebel Institute in Chicago.

Upon graduating Siebel be started working at Sand Creek Brawery in
Black River Falls, Wisconsin, first as a Brewer, quickly promoted to
Lead Brewer. Within 5 years hewould be mnamed Head Brewer at
startup Tapistry in Bridgman, Michioan, where he would become a
force to be reckonsd with in the brewing industry.

At Tapistry be won & bronze medal in the Robust Porter category at
The Great American Beer Festival for his Peck's Porter and quickly
followed with the smash hit, widely-distributed IPA Reactor, and then
Mr. Orange, and forthe next 3 years further refined his brewing
kriowledge and technigues with a bevy of creative releases.

Hawing spent the [ast year working as Michigan Moebile Canning's
Michigan Regiormal Manager, a brief respite from brewing which
allmwed birm to can beer all over that great state, making great
relationships with many in the industry along the way, Nate realized
e that fe wasg missing his true passion, brewing, and was ready for
an ACT llwhere he yvows to &€celake the best beer in Michigan &€

Beer Church Brewing Co. i thrilled to have Mate inthe house (or
rather Church), and excited to be tuming his beer artistry [oose again
or the state of Michigan!

M Partners & Providers

Journeyman Distillery

e

Great Lakes Wine and Spirits

the web-based legal firm, LawiWriter, founded in Ostober 2009,
Lawiriter provides legal writing, estate planning, researsh and
business services to its olients.

Jare's role at Beer Chursh is to overses the overall strategic direction
and management of the business, arole she hasg served in sinse
founding the business in October 2014, She plans to maintain ber
positions at LawWriter and Notre Dame Law School after Beer
Church opens.

Roberto Caporuscio of Keste
Pizzeria, Bleecker Sireet, NYC

y
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Stefano Ferrara Plzza Ovens of The Coumry Mah Group Hops Dlrect LLC

Naples I1aIV,»r _ s, hups, and malt for o Purvey

Brewers Supply Group Brless Malt & Ingredlems Co Mlchlgan Hop Alllance
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Gordon Food Supply The Craﬂ Beer Aﬂorney Carlin Edwards & Brown,

ure our attorneys at law
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v} Updates

This business has no updates at this time. Check back soon!

®, Investor Forum

Topic Last activity
Quick guestion 11 days ago
2 comments

trademark lawsuit and debt 3 months ago
2 comments

Estimated Terms as compared io a traditional interest-bearing loan

Localstake Revenue Share Loan Comparable Traditional Loan

Eguivalent Annual Interest Rate !

Total Payback

Payment Methodelogy Fixed % of top-line revenues each Fixed payments of principal and
month irterest

Monthly Payments ? Yariahle based on business revenue

Amount Due at Maturity Any outstanding amount needing paid  {the final month's fixed payment)
to reach
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This comparison is for illustrative purposes only, to outline the mechanics of a how a revenue share loan works. It does not purport to contain all of the
material differences between investing in a hypothetical traditional loan and a revenue share loan or recommend a certain investment structure over
another. Please review the applicable Offering Materials for a full discussion of the risks, costs, expenses, liquidity, safety, guarantees, and tax features of
the revenue share loan before investing.

Offering Information and Disclosures

This business is conducting an offering of securities in reliance on the exemption from registration in Securities Act Section 4{a}(6} and in accordance with
Section 4A and Regulation Crowdfunding.

The offering is being conducted through Localstake Marketplace, LLC, a registered broker dealer and funding portal, and a member of FINRA and SIPC.
Check the background of this firm on FINRAZ€™s BrokerCheck (CRD #162726, SEC File # 008-69063).

Please review the Offering Materials for a full description of the risks to be considered when assessing an investment in this business. Also, review our
Risks of Investing before making an investment decision.
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