JILDING A BREWERY FROM THE
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Our biggest

goal was to build a
strong foundation
before the chaos
of opening day —

SBS helped make
that happen.”




GETTING A NEW BREWERY
UP AND RUNNING

When Kat Huff, Director of Operations and Hospitality, was
tasked with getting Lark Brewing’s sprawling 7,000 square
foot taproom up and running in Aldie, VA last year, she knew
the team needed to have all their ducks in a row before
officially opening their doors. And although they had extensive
experience in the restaurant industry, the brewing world was
entirely new to them.

All of us being new to the brewery world,
we had a lot to learn.

With the brewery learning curve and the rest of their pre-
opening laundry list, Kat wanted to have accounting and
finance dialed in from the start.

With this type of business, getting
information as early as possible is crucial so
that we can make adjustments for the next
month. That was our main concern coming
into it.
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GETTING A NEW BREWERY UP AND RUNNING

The problem was, they needed a firm they felt confident
could deliver what they needed without having to
micro-manage the setup or waste time teaching them
the business. No stranger to doing their homework on
vendors, Kat and her team took to Google and found SBS.

At that point in time, the team at SBS
looked like they knew what they were
doing—but we didn’t take things at face
value. We did our homework, researched
what they did, and after speaking with
them, it was clear they truly specialized
in breweries.

For any team opening a new brewery, until doors are open,
budgets are tight and sales are far from guaranteed. Even
so, Lark decided to bring on SBS, with the confidence that
they’d fill the expertise gap and help them navigate the
process.

They not only handle the accounting
piece, but also are the experts at what
they do in their industry. You could
find another accountant that does
restaurants or small businesses, but
having a partner that is hyper-focused
on what we do...that was the biggest
gap for us. That gave us the confidence
to bring SBS on from day one.
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FROM DOORS OPEN TC Lok
SMUUTH SAI“NG “l always look

forward to
After partnering with SBS, Kat and the team at Lark made it gettlng the
through opening and their early days of operation, even with a
few curveballs thrown in. Compass
Report every

Even though we were delayed in getting

open, SBS did a great job. Everything was month to see
less. Th hi )

seamless. They made sure everything was how we're

as clean as possible prior to the madness

happening. And a lot of the help that StaCking up

they provided was specific to the best etother
practices for the brewing industry. And against othe

we were able to lean on Allie, Amanda, breweries.
and the rest of the team to guide us

through all of it. Coming from

the restaurant

Since then, they’ve continued to gain momentum and

have leaned on the SBS team to provide guidance on their WOl‘ld, belng
financial performance, benchmarked against their peers and .
armed with that

And beyond the numbers, the team at SBS has been a reliable ]nforma’tlon and

extension of their team, available as a day-to-day resource to benChmarkS
support the brewery, down to the smallest details.

brewing industry best practices.

has been really

Like I mentioned before, we're still helprI-”
learning things every day. | appreciate
Amanda working with such patience. |
can be extra and pesky with my questions,
but she’s always willing to sit down and
show me every single last calculation and
process. That’s been a huge help.




Srall Batss

— STANDARD —

READY TO SEE IF

SMALL BATGH STANDARD

CAN SUPPORT YOUR BREWERY?

Schedule a short exploratory call with
the SBS team to learn more about our
Numbers Powered Growth service.

BOOK A CALL


https://sbstandard.com/contact/

