INVEST IN SHIPPINGPORT BREWING CO.

Crafting beautiful beers and
atmosphere for the myriad of life

Featured Investors

Investors include

Larry Snyder ’ gill holland

Larry Snyder @

Syndicate Lead

Female Founder Alcohol & Vice

| invested with Amelia when she was
starting up the brewery and was happy
to help her in this next phase of the
company. Her industry experience and
knowledge as well as her vision for
Shippingport is why | initially
committed to the project and my
experience over the past two years has
confirmed all my expectations.
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Highlights

@ Over 40% sales growth year-over-year to date.

@ Quarter million overall revenue in 2022, boot-strapped.
Over 20,000 pints and 8,000 sandwiches served in 2022,
Google review 5-star rated brewery.

Currently distributing in 2 states with plans to expand regionally within 12 months.

®
@ Owner/Brewmaster & Lead Brewer have 18+ years industry experience with Odell, Hopworks & AtG.

Amelia Pillow

13+ years in the brewing industry. GABF award-winning brewer

Craft beer is tangible and accessible art. It can be as complex or simple as any painting but can easily be enjoyed by the
average person. | love making something that delights people and brings people together. Qur vision is to make beer,
food and atmosphere that fosters comfort, curiosity and joy for everyone.
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Better beer culture.

The industry is catered to a small group of people both in production and
consumption.

Craft beer is meant to be consumable art and shouldn’t exclude anyone from
enjoying it.

Solution

Our commitment is to craft and culture. We're committed to serving a myriad of people,
creating community, craft beer and comfort food.

Creating a culture both for our beers but also for our business and nurturing it into
something truly complex, inviting and outstanding.



We believe in finding the best of what's around us and brewing something amazing with it.
From foraging ingredients for beers, to hiring staff, to establishing a 3rd space for our
neighborhood and city. We are devoted to the creation of an atmosphere and beer that
are for and from our community.

As art, craft beer should have a tapestry of different styles that both feel comfortable and
affirming, but also exciting and engaging.

Team

Traction

Amelia

A Lovisville native, Amela
began lzarming to brew
beer in 2007 while living
in Fortland, OR, She
mped home in 2043

where she took a position

as head brewer for @ local
brewery. She cultivated
anexpertise for making
wild and batte
conditioned bear, a5 wel
a3 Brews Lhal incorparate
Iocally foraged Ingredients
like ayster mushrogms,
sassafras, and creeping
Charlie. Her favorite beers

include classic Saison and
Belgian beers.

Sue

By the time she got her
start in the industry in 2013
working in Odell's tapraom
kocared in Fort Calling, CO,
Sue already had six years of
homebrewing under her
belt. She ralocated to
Lovisville in 2007 and
began brewing undes
Amedia a short time Later
Collaborating with other
breweers is one of har
faworite things about
making beer because she
EELS tD experienoe what
wothers are doing and share
wleas, One af the best
bears sha aver made was a
coffes Kol sch but has a
great love for IPAs.

Serving over 200 people per week, with total of over 5,500 served 6/21-6/22

Core offerings: Over 5,000 pints of Eddie (flagship Kolsch) and 4,500 Marge (flagship IPA) poured in
2021

Over twa dozen unique beers brewed on site in our first year; Over 20 collab beers on tap

Q1 of year 2 sales trended 40%+ aver previous year; Q2 of year 2 sales trended 40%+ over previous
year

Partnered with The Frazier Museum as a sponsor for their Summer Beer Festival. Only blocks away
from the museum at 9th & W Main St., we hosted the official after-party with great success.

Participated in Tailspin Ale Festival, Nulu Fest and The KY Craft Bash. These festivals help us to
engage with craft beer drinkers from all over the state and introduce our brand to an ever-growing
audience.

Currently distribute to 8 accounts in the Louisville area. By keeping beer on tap at these well-
; cted locations we're able to use our limited distribution as a marketing tool.
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How it Works

Diversity of
people &
partnerships

Variety of Commitment to
styles & + serving the +
ingredients place we love
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Brewery buildout, equipment purchase and installation, patio

improvements

2 All brands brewed onsite = 600% increase in production, increased
hiring, increase in foot-traffic due to increased performances on

patio

3 Expansion of draft distribution, beginning of bottle-cenditioned
packaged beer production and distribution, increased hiring

4 Expansion of participation in offsite events & festivals regionally

and nationally

Why we're a good bet

Established industry veteran already into second year of operation.

Continually building more and stronger relationships with our local community and

partnerships with our beer community.

Brewing onsite, award-winning beers, like we have done for other breweries for

decades.



.

h

anks
!

“fH
i
P
I:r
NG
P
OR




