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Stone G
roove Stillhouse w

ill be O
range C

ounty’s p
re
m
ie
r 

ingredient-driven, grain-to-glaÃÃ]�¸

Ýp
e
rie
�
Ìi>�¸��

iVr�
�

D
istillery�*

Õ
L.  The founders, C

hrista and Jeff D
uggan, 

created the Third W
ave coffee m

ovem
ent in O

range 
C

ounty in 2011 and grew
 it into a m

ulti-unit, 
internationally aw

arded com
pany. The founders are 

building on the enorm
ous w

ealth of experience gained in 
experiential retail beverages and w

ish to replicate their 
successes via a new

 cutting-edge ¸m
Õ
ÃiV>��Þ�i�

v�Õ
e
�
Ve
`
¸

m
icro-distillery concept based on the successful brew

 
pub m

odel, w
ith additional m

arket opportunities in sales 
through distribution and private label deals. The 
am

bition is to take it nationw
ide and global in short 

order.



LOCATION DEM
OGRAPHICS. 

The M
A

KE is a three-tenant project; 
all alcohol m

anufacturers.  The 
trifecta includes: Stone G

roove 
Stillhouse and our neighbors to the 
left and right w

hich are the 
distinguished Pali W

ine C
o. and 

U
nsung Brew

ery, respectively. 
A

cross the street from
 the M

ake is 
the A

naheim
 Pakcking H

ouse w
hich 

is an iconic food hall in SoC
al that 

draw
s on average 7500 visitors a 

day.  
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CONCEPT. 

d
is

tiller
y P

u
b

Spirits aren’t new
…

but, the m
anner in 

w
hich Stone G

roove creates and presents 
them

 is.  From
 sourcing farm

-level craft 
m

alts, to creating proprietary yeast strains 
through our in-house yeast lab, there are 
m

any opportunities in our m
odel for us to 

produce spirits that are not only W
orld-

Class, but truly innovative.  

O
ur cutting-edge distillery pub concept is 

designed to m
ake spirits approachable.  By 

creating an im
m

ersive, educational, fun and 
energetic venue for people to learn about 
and partake in craft spirits, our m

ission is to 
em

ulate the successes of the craft beer 
industry by inviting custom

ers into the 
process.  Recently m

ade legal in California 
in 2016, the tim

ing is perfect for this 
distillery pub concept.  Being at the infant 
stage of an industry about to explode in 
grow

th, the opportunity to define a space 
such as this has never been better. 

Stone G
roove is a brand rooted in m

usic.  
To such a degree that w

e are developing a 
proprietary barrel aging process the uses 
sonic energy in the form

 of m
usic to 

influence the interactions betw
een the 

spirits and barrel.  

W
h
o
les

ale an
d
 O

n
lin

e
W

ith Portola Coffee, the D
uggan’s realized 

the value that retail brings to a brand.  Retail 
exposure 

is 
the 

secret 
w

eapon 
w

hen 
it 

com
es 

to 
quick 

propagation 
and 

m
edia 

coverage.  The beauty of this m
icro-distillery 

concept 
is 

the 
sym

biotic 
relationship 

betw
een retail and w

holesale.  Retail w
ill 

create that early recognition and consum
er 

dem
and w

hich w
ill set the stage for our 

w
holesale distribution plan.  

W
holesale 

is 
essential 

for 
volum

e 
sales.  

W
hile 

our 
distillery 

pub 
concept 

w
ill 

be 
duplicated 

in 
m

ajor 
M

etropolitan 
Service 

Areas through the U.S., it is our w
holesale 

program
 that w

ill get our spirits on the 
shelves of retail, bars, and hom

es across the 
country.  

Stone 
G

roove, 
w

ith 
its 

Type 
74 

alcohol 
license w

ill sell direct to consum
er for a high 

profit m
argin through its distillery pub.  But 

our w
holesale program

 w
ill act as a force 

m
ultiplier providing access to our spirits in 

territories not occupied by a Stone G
roove 

distillery pub.  

P
r
ivate lab

el
AU

d
io

 Ag
in

g
This is our stage.  M

usic is pow
erful.  N

ot only 
from

 
a 

scientific 
perspective, 

but 
an 

em
otional 

one. 
A 

song 
is 

a 
harm

ony 
of 

frequencies 
 

spanning 
a 

w
ide 

bandw
idth 

w
here 

no 
tw

o 
songs 

are 
alike. 

 
If 

a 
com

parison 
could 

be 
m

ade, 
m

usic 
is 

as 
unique as D

N
A.  The age-old tradition of 

barrel aging has created several “know
ns.”  

O
ne being the notion that agitation affects 

the aging process and characteristic of the 
spirit.  

M
uch of the data suggests that by varying 

the 
m

ethods 
of 

agitation 
you 

create 
different 

flavor 
profiles 

w
hen 

all 
other 

variables rem
ain constant. By applying this 

concept of agitation to m
usic as the source 

of 
energy, 

w
e 

can 
create 

a 
D

N
A-like 

flavor signature in our spirits. M
usic 

has 
a 

near universal 
appeal. 

 
N

ot 
m

any 
people 

haven’t 
form

ed 
som

e 
sort 

of 
passionate 

affinity 
for 

a 
particular 

song, 
band, 

or 
genre of m

usic. 
 

O
ur 

proprietary aging 
process w

ill allow
 people to actually taste 

the 
m

usic 
they 

have 
grow

n 
to 

love 
and 

appreciate.  

A vast num
ber of spirits brands are not 

distillers.  They contract w
ith w

holesale 
distillers such as M

G
P in Indiana to provide 

the spirits that are then private labeled.  
W

ith our unique branding and m
usical 

aging process w
e can create appeal.  W

ith 
private labels, the options are lim

itless.  
Potential private label custom

ers include 
fully capitalized start-up brands, airlines, 
rail transportation, elite cocktails bars 
around the w

orld, and  alcoholic beverage 
conglom

erate looking to fill a void in their 
portfolio.

Private labeling is an extension of 
w

holesale sales that capitalizes on a unique 
opportunity that exists in the m

arket w
hich 

is to fulfill the needs for w
ell executed 

brands that w
ant to jum

p on the craft 
spirits w

ave w
ithout having endure all of  

the requirem
ents for becom

ing a bono-fide 
distillery.  

Stone G
roove Stillhouse is a spirits brand 

that is w
ell suited to partner w

ith record 
labels and independent m

usical artists to 
license products associated w

ith the w
orlds 

m
ost talented artists.  
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PUB. 

Visual th
eater

W
ho has actually w

itnessed the production 
of spirits?  The average consum

er is in the 
dark.  N

ot only do they not know
 how

 spirits 
are produced, they have no idea w

here to go 
to solve this problem

.  It is a problem
!  Craft 

spirits grow
th has outpaced craft beer and 

the target m
arket is m

ystified.  The sam
e 

problem
 

w
as 

realized 
by 

the 
craft 

beer 
industry 15 years ago and they did an epic 
job solving it.  W

e only have to look to 
Ballast Point and its $1B selling price to 
realize how

 w
ell craft beer executed this 

m
odel. Spirits is w

here craft beer w
as prior 

to that boom
.  

The Stone G
roove value proposition is high.  

It em
bodies m

any unique facets that in-and-
of-them

selves, 
create 

separation 
in 

the 
m

arket.  That said, this distillery pub concept 
is 

craft 
spirits' 

answ
er 

to 
the 

increasing 
dem

and by the largest consum
er m

arket of 
craft spirits to know

 about w
hat they are 

consum
ing.  

sh
ow

Fase b
ar

W
hile, the spirit aficionados w

ill likely enjoy 
our spirits neat, w

e realize that the m
ajority 

of spirits consum
ption in Am

erica is cocktail-
based.  

A 
w

ell designed, 
and 

properly 
assem

bled 
cocktail can 

be 
a 

truly 
epic 

experience. 
So, 

w
e 

w
ill 

build 
an 

elite 
ingredients-to-glass cocktail bar program

 to 
provide that m

echanism
 for our patrons to 

enjoy. 
Everything 

is 
m

ade 
 

 
in-house, 

including 
the 

distilled 
spirit! 

 
Being 

a 
distillery, w

e have the unique ability to craft 
spirits around the cocktail, 

w
hich 

is 
the 

opposite 
of 

the industry standard w
here 

bartenders have to w
ork around the spirit.  

This 
capability 

w
ill ensure 

an 
elite 

level 
cocktail 

program
 

and 
 com

petitive 
edge.

O
ur cocktail program

 w
ill create a high-

profit 
center 

and 
act 

as 
a 

gatew
ay 

to 
enjoying our spirits in a broader form

at.  
Additionally, 

our 
cocktail 

program
 

w
ill 

support our high-profit direct-to-consum
er 

bottle sales

Cr
eative Cuisin

e
Traditionally, food takes center stage and 
the beverage is the "com

plim
ent."  W

e 
intent to upend that notion by using our 
chef driven m

enu to elevate our spirits and 
cocktails.  W

e w
ill create a m

enu of cocktails 
and 

spirits 
w

ith 
dishes 

recom
m

ended 
as 

"pairings."   This w
ill be a collaborative 

effort betw
een our Bar D

irector and Chef to 
ensure the flavors of the beverages and 
food create a culinary experience not found 
elsew

here.  

The m
enu w

ill be internationally influenced 
and tapas style.  The idea behind our food 
program

 is to offer dishes that if ordered 
individually 

can 
act 

as 
sm

all 
bites, 

or 
collectively as a full m

eal.  Food supports 
higher alcohol sales so executing it properly 
and strategically is a cornerstone of our pub 
m

odel.  Jason Q
uinn is a chef w

ith a cult 
follow

ing, national accolades and a style that 
is uncannily a great m

atch. 



DISTILLERY

The Process.

The production of our spirits w
ill be a com

bination 
of hum

an expertise, the best equipm
ent available, 

and m
eticulous care. O

nce distilled, the spirit w
ill 

be exposed to our proprietary audio  influenced 
aging process w

hile in barrel from
1 to 5 years 

before being bottled.

BARRESTAURANTCAFE

Product
PROCESS

Ingredient

Incredibly 
unique, 

sonically 
aged, 

single-m
alt 

w
hiskey, brandy, bourbon, and rum

. O
ther spirits 

not requiring barrel aging, such as gin, vodka, and 
liquors w

ill also be m
ade using the best grain, fruit 

&
 botanicals.

W
orld 

class, 
seasonally 

changing, 
seed-to-glass 

cocktail 
program

 
that 

w
ill 

satisfy 
all 

of 
your 

senses on par w
ith Ì�e�m

�ÃÌ�e�iÌe�Vr>vÌ�V�V�Ì>i��L>rÃ
i��Ì�e�V�Õ�ÌrÞ°

W
e take these ingredients and create seasonal 

dishes that pair w
ith our cocktails. 

 M
any tim

es, 
those liquors, am

aros, and bitters that are used in 
our cocktail program

 are also used by our Chef!

W
orld class farm

-to-plate food program
 that is 

designed to be paired w
ith our cocktail program

.  
Serving brunch and dinner, our Chef w

ill introduce 
you to a variety of extraordinary flavors inspired by 
w

orldly cuisine.

Expertly crafted alcoholic &
 non-alcoholic coffee 

beverage 
program

 
that 

is 
on-par 

w
ith 

the 
international 

aw
ard 

w
inning 

Portola 
Coffee 

Roasters products that our founders are so w
ell 

know
n for.

O
ur 

grain, 
corn, 

and 
fruit 

that 
m

ake 
up 

Stone 
G

roove’s m
ash bills are carefully sourced from

 hand 
selected farm

ers and craft m
altsters by our M

aster 
D

istiller.

Stone G
rooves craft spirits are the m

ain ingredient. 
W

e w
ill also w

ork w
ith local organic farm

ers to select 
from

 a w
ide variety of seasonal produce grow

n right 
here in our hom

e state.  CA is abundant in its diverse 
harvests.

W
orking w

ith local, quality-driven farm
ers, w

e are 
able to hand pick from

 a w
ide variety of seasonal 

produce grow
n right here in our hom

e state.  CA is 
abundant in its diverse harvests.

O
ur 

founders’ 
extensive 

international 
farm

 
level 

relationships give us access to m
any unique &

 lim
ited 

top-tier coffee beans.

H
arnessing the know

ledge and experience gained 
through Portola’s success in coffee, Stone G

roove 
w

ill source, roast, and brew
 its coffee using the 

very best of equipm
ent and technique. W

hether a 
coffee beverage or an ingredient in a cocktail, the 
quality of flavor w

ill be exem
plary.

W
e 

take 
these 

ingredients 
and 

create 
unique 

house-m
ade am

aro’s, bitters, verm
ouths, liquors, 

and fernets to be com
bined w

ith our house m
ade 

distilled spirits.
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Prior to entering the hospitality industry, Christa w
as Chief O

perations O
fficer for EFund Capital 

M
anagem

ent, LLC w
here she helped to m

anage the day-day operations of num
erous portfolio com

panies.  It 
w

as during her tenure that she learned how
 to identify m

anagem
ent team

s that w
ere com

m
itted financially 

and em
otionally to partnering w

ith a results-oriented investor.  She becam
e an expert at identifying strategic 

and operational benchm
arking to im

prove operating perform
ance and create shareholder value.  H

er goal 
and personal philosophy is to alw

ays m
ake good sm

all com
panies even better by im

parting her know
ledge 

and guidance to im
plem

ent positive, grow
th-producing changes.

JE
F
F
 D

U
G
G
A
N

F
O

U
N

D
E

R
 / A

C
M

Jeff’s educational accolades began in high school w
hen he graduated the Salutatorian of his class. H

e 
im

m
ediately attended the University of California at Riverside the follow

ing sum
m

er as a chem
istry m

ajor. H
e 

continued his study in chem
istry for the next 3 years before being hired by the City of Los Angeles. Shifting 

his focus aw
ay from

 natural science to com
puter science, Jeff attended Cham

plain College w
here he obtained 

his Bachelor’s of Science degree in Com
puter and D

igital Forensics.  H
e spent the next 20 years in a high-

stakes position in the public safety sector. D
uring this long and prosperous career, he reached the highest 

level of trust and w
as tasked w

ith creating and m
anaging new

 sections and capabilities w
ithin his agency. It 

w
as from

 this experience that he gained skills in personnel m
anagem

ent, project m
anagem

ent, risk 
m

itigation, and cultural diversity. In N
ovem

ber 2014, he retired in good standing.

It w
as w

ith Christa's passion for business and Jeff’s passion for coffee that they opened Portola Coffee Roasters. Portola Coffee Roasters has grow
n from

 1 sm
all location into x thriving locations. 

In fact, Portola Coffee received the 2016 Best Fam
ily O

w
ned M

edium
 Size Business Aw

ard by the O
range County Business Journal. D

uring the sam
e year, Christa w

as personally recognized as a nom
inee 

for Best Fem
ale Entrepreneur by the O

range County Business Journal as w
ell. But, not only has Portola Coffee been recognized in O

range County, but they also received the 2015 Roaster of the Year 
aw

ard by Roast M
agazine. This is by far the m

ost sought-after coffee industry aw
ard in the W

orld. Continued grow
th is still on the horizon for Portola Coffee Roasters thanks to the hard w

ork, 
dedication, business savvy, and tenacity of Christa and her team

. 

M
EET THE TEAM

. 
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