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INTRODUCTION

Imagine, if you will for a moment, your sitting in a large, atrium-like

dining room, with tall, exotic palm trees and bright, colorful canopies

suspended from the ceiling. The place bristles with excitement,

there is a gentle hum of conversation mixed with laughter. Your

eyes are drawn to the glass and brick wall to your right. Behind the

glass are gleaming, stainless steel tanks and miles of brilliant white

tiles. The workman are busy behind the glass, going from tank to

tank, up and down the scaffolding, toiling at a fever pitch. You think

to yourself, "why are those people so intent "? and "what can be so

important, to be working so hard"? Just then the waitress sets down

in front of you a sizzling, aroma-filled plate of garlic shrimp tapas

and a tall, frosty pint of "Ogallala Lager", the million year-old beer

and it suddenly is all perfectly clear to you. This is what they are so

intent about, and it just doesn't get any better than that!

Fantasy? Not quite, because you have entered the home of the

Hub City Brewing Company and its Texas Glass Factory,

Brewpub and Restaurant. The very first brewpub in the Hub City

of Lubbock, Texas. You have entered into a world that before hand
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never existed in Lubbock. A place that is destined to become a

one-of-a-kind operation that will be both a place known for fine food

and great beer and a tourist draw. The Texas Glass Factory will

become one of the hottest restaurant and bar in the developing

Depot District. The pages following in this prospectus will take you

on a step by step tour of this exciting opportunity. The facts and

figures will be presented that will make it very easy indeed to see

past the dream, the fantasy right up to where you can taste the

shrimp and quench that thirst with an "Ogallala Lager".
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WHAT IS A BREWPUB ?

A recent phenomenon of the late 1980's was the sudden

appearance of Microbreweries and Brewpubs throughout the United

States. It was estimated that in 1990, there were over 50 such

operations in some 30 states. Since that time legislation has been

passed in 48 of the 50 states that has either legalized or made more

it more attainable to operate a Brewpub. A Microbrewery is different

from what we commonly know of a brewery. this type of operation

will make about 15,000 barrels of beer of less per year and is more

of a local or regional novelty. A Brewpub is the latest hybrid of the

microbrewery, in that it will brew than 15,000 barrels per year and

does so at its own facility, usually a restaurant, directly from tap to

customer.

Beer making has a long history and much tradition attached to it.

Almost every civilized nation in the world makes some type of

home-brew. Many nations, such as Germany and England, have

very strict rules and laws governing the making of beer. Almost

ever culture has a time for celebration that revolves around beer.

America is no stranger to beer itself. Since the time of the pilgrims
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and the Mayflower, beer has been brewed in the homes and in

professional breweries. The world's largest beer producer is

Anheuser-Bush of St. Louis which makes and sells over 90 million

barrels a year. The influx of european immigrants in the early days

of America brought with a influx of beer recipes and the talent and

knowledge to brew some of the best beer in the world.

America is a nation of beer drinkers and budding connoisseurs. It is

estimated by the Brewers Almanac that Americans consume some

23.4 gallons of beer per capita annually. They drink six and half

times more beer than wine and liquor combined. There has been a

proliferation of beers and beer types in recent years. We have seen

the addition of Light beers, Imported beers, Clear beers, Ice beers,

Draft in a bottle, and even pseudo beers. Major breweries have

made marketing efforts to broaden beer's appeal to both sexes.

One area that has enjoyed phenomenal growth has been the small

regional beers that find national markets, like Rolling Rock, Anchor

Steam, Samuel Adams and Shiner Bock. What basically started out

as a local home brew has now become major selling tools for the

Brewery and the local restaurant or bar that stocks those labels.
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Americans are always looking for that next great fad or the next

"hot" beer. The simplicity of the brewpub is that you can readily

satisfy both the crave for new "flavors of the month" while exploiting

the hands-on, home brew image that true beer aficionados look for.

You can do all of this in an exciting Brewpub where the combination

of high energy, good food, great beer and a fantastic atmosphere

bring the best of all worlds to your customer. The best part is that

you can be making a lot of money while having fun.
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THE FINANCES OF BEER MAKING

To say that all you have to do is open a Brewpub and it is like a

license to print money is not exactly true. The typical Brewpub

requires a sizable initial investment for the purchase of the Brewing

equipment. This can be as little as $100,000.00 or as high as

$275,000.00r depending on the size and style of equipment you

purchase. We are talking just about the Brewing equipment alone.

Those costs do not include any remodel or renovation needed to the

building, nor does it reflect the cost of the restaurant operation.

When you put everything into the formula, you can conceivably be

talking about a Brewpub and Restaurant that will cost anywhere

from $350,000.00 to a stunning one million dollars! Why then

would anyone want to pursue this idea?

Well, for the very reason that the Return on Investment (ROI) is

extremely high, once the capital has been laid out. A brewing

operation can have operating profits as high as 700/0 after costs (see

appendix). The basics of beer are: malts, hops, water and yeast,

with heavy emphasis on water. None of those ingredients are heavy

cost items. When you add in the cost of the Brewmaster, additional
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labor, chemicals, utilities, cleaning compounds and taxes, you come

away with costs that are 15-20% of income. A conservative

estimate of all those cost factors when compared to the yield per

barrel at an average selling price of $2.95 per pint shows that it

costs roughly .30 cents per pint to brew the beer. That is a mere

10% of the selling price, thus giving the brewer a profit of $2.65 per

pint of a 900/0profit margin. Sell enough pints every year and you

can make quite a profit while paying off that initial investment for

equipment. Granted starting up a Brewpub is not for the faint-

hearted but the long term financial gains or ROI will give courage to

anyone with the resources and right plan to make it work.

WHAT IS HUB CITY'S PLAN ?

On September 1, 1993, Texas became the 48th state in the United

States to authorize Brewpubs. The first significant changes in

Texas's archaic Alcohol Beverage Laws were enacted after a tough

battle in the legislature (see appendix). The gist of the Texas law

was to make Brewpubs a legal entity with two major stipulations.

The first being the limitation of capacity to only 5,000 barrels per

year per brewpub of production. The second limitation was that no

Brewpub can produce beer at its facility for resale at any other

licensed facility. The overall effect of the first limitation is

immaterial, for 5,000 barrels of beer will produce some 1,240,000

pints of beer per year. That breaks down to having to sell 3,397
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pints a day! It is unrealistic to think any establishment could sell

that much beer in a day. The Brewpubs in Texas can make all the

beer they can sell on premise and never fear hitting the limit before

the year is up. What makes that true is the second limitation. By

making it illegal to sell the beer for resale, the TABC code effectively

has short-circuited the marketing of your locally brewed beer to

other establishments. Certainly one way to sell you brewing

capacity is to have the beer you make on as many taps in as many

other establishments that you can. while this is certainly legal in

some states, it is not in Texas. So what a brewpub makes it must

sell to its own customers, through its own taps. If a brewpub is

located in a "wet" area, then it may apply for and receive a liquor

retailers license as well as the mixed beverage permit it holds for

the brewpub restaurant. In effect this will allow the Brewpub to

bottle or keg the beer and sell it directly to its customer from its own

premises. This avoids the resale aspect, for it is only sold once and

it is direct to the consumer.

Hub City Brewing Company plans to open and operate the first

Brewpub and restaurant complex in Lubbock, Texas. This operation

will be a collaborative effort of two of Lubbock's leading experts in

hospitality and brewing families, the Thompsons and the

McPhersons.
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THE LOCATION

The Texas Glass Factory will be located in the newest entertainment

area in Lubbock, the Depot District. The Depot District is the

designation for the part of Original Town Addition of Lubbock,

located just off the newly completed 1-27at 19th Street and Ave G.

The entertainment district being planned encompasses the former

F.W. & D. railroad station, which since 1976 has been the Depot

Restaurant and Bar as well as the surrounding blocks north of 19th

Street on Avenues F, G and H up to 16th Street and south of 19th

Street on Ave G down to 22nd Street (see map). The precise

location of the Texas Glass Factory Brewpub is in the former Ave H

Glass building, Block 231 , lots 1 thru 5 of Original Town Addition.

This is between 19th and 18th Street of Ave H.

The current status of the Depot District development is one of slow

growth. The district currently consists of The Depot Restaurant with

its popular Beer Garden, Stubb's Legendary BBQ and blues cabaret,

the 19th Street Warehouse, which is an musical venue and catering

hall. The Depot District proponents have worked closely with city

and county officials to provide incentives for development. In

cooperation with government officials, two components of the

development plan were adopted. The first was the creation of two
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Enterprise Zones, which together cover all phases of the Depot

District development. The designation of an Enterprise Zone allows

this area to qualify for Federal, State, County and City incentives to

anyone who invest in development or renovation of the area ( see

appendix for outline of enterprise zone pian).

The second component of the development plan was the adoption of

new zoning for the proposed District. The Planning and Zoning

Commission approved and passed onto the City Council, who

subsequently voted in favor of the zoning, a new Interstate Highway

Commercial - Specific Use designation for Phases I and II of the

Depot District. This zoning allows for the concept of shared parking,

giving prospective developers more liberal off-street parking

guidelines. The new zoning also removes separation requirements

that currently exist for clubs. The new zoning is now in effect (see

attached). The final component of the development plan, the

creation of a Public Improvement District (PID), is now being drafted

for adoption in the early spring of 1994. This last piece of legislation

will set up the mechanism by which the public area improvements,

such as landscaping, antique street lights, benches and trees along

with some street bricking and much more, can be done by the City

of Lubbock in cooperation with the private developers. The creation

of the PID will insure the consistency of a common theme

throughout the district and the upkeep of the common areas.
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THE DESIGN AND LAYOUr

As you look over the architectural drawings on the preceding pages,

you can see that the total complex of the Ave H Glass building

consists of three (3) individual buildings. Two of those buildings are

connected with a common passage, the south and center. The

smaller building on the north end has an attached courtyard which

can be accessible to all three buildings (see drawing of floor plan-

A). The total square footage of the three buildings is 13,503 sq. ft.

with another 1,980 sq. ft. of outside courtyard. The part of the

complex which will house the Texas Glass Factory is the south end.

It has a total of 6,222 sq. ft .. The center building and the north end

will be leased out to other tenants, possibly another restaurant and a

retail/coffee house operation. The courtyard will serve as a common

area, served by all three operations for food service but the liquor

concession will be under the Hub City Brewery's Liquor License.

This will avoid potential TABC problems while making the courtyard

a potent selling tool in leasing the other space.

If you will examine the floor plan B, you will notice the efficient use

of space of the 6,222 sq. ft in the south building. The layout allows

for adequate kitchen, storage, bar and brewing tank space. It also

creates an interesting but unique visual line by de-accentuating the
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linear space and long narrow look of the building through the use of

several curved walls, counters and dining areas. The plan allows for

a total of 35 four-top tables, and 26 two-top tables. This provides a

total of 192 seats in the dining areas. There is also 15 bar stools

along the curved bar rail and directly in front of the glass wall

showing the brewing area. The grand total of seating is 207 seats.

this makes the space a moderate sized establishment which can

easily accommodate enough guest to generate a minimum sales

revenue of 1.6 million dollars annually. The diagram also clearly

shows the courtyard beer garden which during good weather can

accommodate another 150 people.

The artist rendering (diagram C) shows the oasis that is described in

the first page of this document. The high vaunted ceiling with ample

skylights, the suspended canopies and bright awnings will give this

Brewpub the high energy, warm ,vibrant look it needs. Yet the brick

walls and arches along with the iron girders will remind everyone

that this was a factory warehouse, the glass factory. The brewing

tank area will have high visibility from all parts of the facility. the

location of the bar directly in front of the glass viewing wall will only

emphasis the freshness of a direct tap from finished product to

thirsty guest. The food service pick-up counter which will offer a

brick oven and open display kitchen will also be highly visible from

all parts of the restaurant. The activity and aromas of this area will

only add to the "show" like quality the entire facility brings to the

dining experience. As a total package, there will be no other facility
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in the city of Lubbock that could offer what the Texas Glass Factory

and Brewpub will provide. You add the little extra touches, such as

a motif and furnishings that revolve around the arts of glass making

and beer making, and you have a sure winner.

THE MENU DESIGN

A place that is as unique as the Texas Glass Factory in ways of

design, concept and layout needs a menu that is just as unique.

What is proposed is one that is based on the spanish tradition of

Tapas. What are tapas? Well it really isn't a type of food as it is a

style of eating. The practice originates in Spain, where it is common

place to eat an early lunch and then a very late supper. To hold the

person over between the long span in these two meals, a variety of

dishes, which we would liken to "heavy hors d'oeuvres", was

created. These dishes involve all varieties of meat and fresh fish

but have in common the bounty of flavors and spices. It has

become a way in life in Spain where every town and village has a

multitude of Tapas bars where a person can step in for a quick bite,

a little liquid refreshment and great conversation. This tradition has

become popularly transplanted to America with a proliferation of
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tapas bars popping up in all the major cities. The menu in a

brewpub that serves home-brewed beer which is stouter than most

packaged beers calls for hearty, spicy foods rich in flavor and taste.

Tapas fit the bill perfectly, the bill of fare that is!

The menu for the Texas Glass Factory will be designed to serve

lunch and dinner while offering a broader selection of appetizer

foods because of the tapas style of foods. This style of cooking also

lends itself to the display cooking kitchen and the brick oven.

Prepared plates of taps can be rapidly heated in the brick oven,

providing the flavors from the wood burning oven. Some of the

items you would see on the menu are:

Shrimp in spicy tomato sauce
Clams with pine nuts
Garlic shrimp
Salmon in saffron sauce
Quail w/pearl onions
Veal meatballs in brandy
Sausages with figs
Marinated olives
Stuffed empanadas
Grilled meat sandwiches

Shrimp & mushrooms w/almonds
Sauteed mussels

Squid in beer sauce
Seafood medley
Chicken Paella

Pork ribs in paprika sauce
Beef tips in garlic
Marinated pork loin
Chicken & pork turnovers
assorted banderillas
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This type of menu will also be complimented by a variety of hearty

meat and sausages. There will be a offering of items that will be

cooked in or with beer as part of the recipe. Desserts are not to be

overlooked. Surprisingly chocolate is actualty a good

accompaniment to beer. Since everyone seems to be hooked on

chocolate, there will be a wide variety of dessert items to tempt even

the most strong of wills.

When it comes to the beverage menu, this will be limited. Research

of other Brewpubs, shows that by far the best success is a limited

bar menu. What this will translate to in the Texas Glass Factory is

the offering of only our brewed on premises beers, local Lubbock

and Texas wines but no bottled beer or mixed beverages. This

menu will be limited to the interior restaurant, the courtyard beer

garden will offer a full bar service because of the joint use of the

facility by all three tenants. The Hub City Brewing Company is the

thing, its the main point, so the beer being brewed must be the main

stay of the bar menu. The fortunate fact that Lubbock has three

award wining wineries only adds to the featuring of locally produced

products, beer and wine. It is a natural to feature these two unique

beverages. The offering of a variety of beers and styles along with

a "taster's" sample special will further focus interest on the main

purpose of this venture, the brewery.
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OPERATIONS MANAGEMENT

The day to day management of the restaurant and brewery will be

handled by the General Partners, Ronnie Thompson and Kim

McPherson along with his brother Kit McPherson, who will serve as

the Brewmaster. The General partners will be responsible for the

total operation, from brewing the beer to operating the restaurant,

hiring and training the employees, supervising food preparation and

service and complying with all laws, regulations and codes

pertaining to a foodservice, liquor service and brewing

establishments. The General partners will be considered the

Operating Partners who will be subject to following generally

accepted restaurant and accounting practices.

Mr. Thompson has been a successful restaurantuer in Lubbock,

Texas since 1976. He is responsible for the creation and operation

of the Depot Restaurant and Bar, the Beer Garden, Stubb's BBQ

and the 19th Street Warehouse. He has run a consistently

profitable and high quality collection of hospitality enterprises,

including catering and banquet services. Ronnie Thompson has

been a prime motivator behind the overall Depot District Project. He

and wife Caroline take a hands on approach to ownership. They

have two children, Megan and Josh.
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The McPherson clan has been a integral part of Lubbock for many,

many years. The patriarch and matriarch of this group of talented

offspring are the two PhD's, Clara and Clint McPherson. Together,

these two individuals have provided Lubbock and Texas Tech with

over 100 years of service. Dr. McPherson was one of the principal

individuals with introducing grape growing and wine making on the

South Plains. The McPherson's were pivotal in starting both of

Lubbock's premier wineries, Llano Estacada and Teysha ( now

known as Caprock). Kim McPherson has been the chief winemaker

for Llano Estacada, several west coast wineries and is currently the

chief winemaker for Caprock Winery. His brother Kit also followed a

path in Viticulture and has served as a winemaker for several

wineries, more recently in Southern California dealing with

sparkingly wines. He is currently making plans to return to Lubbock

and take on the full-time duties as chief Brewmaster for Hub City

Brewing. He will be aided in this by his brother, Kim, who will serve

as a consultant and General partner.
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PROJECTED EXPENSES & REVENUES

For the Hub City Brewing Company and its Texas Glass Factory to

become a reality it will take a substantial investment of cash. The

areas of expense will be:

Renovation Costs -
Structural revisions & additions
Landscaping
Architectural services

$ 50,000.00
5,000.00

12,000.00

Brewing Equipment -
Total package $ 175,000.00

Restaurant Costs -
Furniture, fixtures & equipment
Interior decor
Audio/visual equipment
Register system

$ 100,000.00
18,000.00
12,000.00
10,000.00

Misc. Cost-
Legal fees
Permits
Accounting costs

$ 5,000.00
5,000.00
2,000.00

Opening Costs -
$ 50,000.00

This would include items such as advertising, training,
opening inventories, liquor license and bonds, printing,
insurance and miscellaneous expenses.

GRAND TOTAL: $ 444,000.00
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In order to calculate the revenue potential of the Brewpub operation,

there are several factors that need to be determined. It will be

necessary to have determined, as best as possible, the following

figures:

1. Guest counts for the meal segments.
2. The average check per guest per segment.
3. The sales dollars for the meal segment.
4. The weekly revenue from food sales.
5. The weekly revenue from beer & bar sales.
6. The percent of bar sales to food sales.

When you take into consideration the type of restaurant and bar

operation that a Brewpub represents, the location it will be in and

the hours of operation, you can arrive at the following figures:

1. Meal segments - Lunch - Dinner - Late nite/Happy hour

2. Average guest check - Lunch = $ 6.50
Dinner = $12.00

LN/HH = $ 4.50

3. Percent of bar to food - Low sales = 40%
Med. sales = 43%

High sales - 46%

This information allows us to assemble the following chart which will

show potential revenue for food, beverage and total sales based on

three different scenarios. The first for low volume of sales, the

second for a medium sales volume and the last represents a high

sales volume.
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Low sales:

Segment Guest Cnt. Avg. Chk. Sales $

Lunch 807 6.50 $ 5,245.50
Dinner 625 12.00 $ 7.500.00
Ln/HH 500 4.50 $ 2,250.00
Beverage $ 9,848.50

Totals weekly 1932 $ 24,844.00
Annual $ $ 1,291,888.00

Medium sales:
Segment Guest Cnt. Avg. Chk. Sales $

Lunch 903 6.50 $ 5,875.00
Dinner 699 12.00 $ 8,392.00
Ln/HH 559 4.50 $ 2,518.00
Beverage $ 12,661.00

Totals weekly 2161 $ 29,446.00
Annual $ $ 1,531,200.00

High sales:
Segment Guest Cnt. Avg. Chk. Sales $

Lunch 1066 6.50 $ 6,935.00
Dinner 825 12.00 $ 9,909.00
Ln/HH 660 4.50 $ 2,970.00
Beverage $16,885.00

Totals weekly 2551 $ 36,703.00
Annual $ $ 1,908,520.00
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Projected P&L's for Brewpub

P&L Items Low sales P&L Medium sales P&L High sales P&L
$ % $ % S ~1.

Sales:
,0

Food 775199.40 0.600 872795.40 0.570 1030600.80 0.540
Liquor 25839.98 0.050 32921.23 0.050 43895.96 0.050
Beer 413439.68 0.800 526739.68 0.800 702335.36 0.800
Wine 77519.94 0.150 98763.69 0.150 131687.88 0.150
Total Bar 516799.60 0.400 658424.60 0.430 877919.20 0.460

TOTAL SALES: 1291999.00 1.000 1531220.00 1.000 1908520.00 1.000

Cost of Sales:
Food 237986.22 0.307 267948.19 0.307 316394.45 0.307
Bar 4651.20 0.180 5925.82 0.180 7901.27 0.180
Beer 49612.76 0.120 63208.76 0.120 63210.18 0.090
Wine 20155.18 0.260 25678.56 0.260 34238.85 0.260

Total cost sales: 312405.36 0.242 362761.33 0.237 421744.75 0.221

Grass Profit 979593.64 0.758 1168458.67 0.763 1486775.25 0.779

EXPENSES:
Mgt labor 75000.00 0.058 75000.00 0.049 80000.00 0.042
Hrly labor 236435.82 0.183 278682.04 0.182 343533.60 0.180
Labor taxes 38759.97 0.030 45936.60 0.030 57255.60 0.030
Bonus 9043.99 0.007 10718.54 0.007 13359.64 0.007
Emp. benefits 9043.99 0.007 10718.54 0.007 13359.64 0.007
Camp food/drink 54263.96 0.042 64311.24 0.042 80157.84 0.042

TOTAL EXPENSES: 422547.73 0.327 485366.96 0.317 587666.32 0.308

Operating cost:
Advertising 51679.96 0.040 61248.80 0.040 76340.80 0.040
Background music 1200.00 0.001 1200.00 0.001 1200.00 0.001
Bad debts 1292.00 0.001 1531.22 0.001 1908.52 0.001
Cash +/- 0.00 0.000 0.00 0.000 0.00 0.000
Dues & subs. 420.00 0.000 420.00 0.000 420.00 0.000
glassware 1292.00 0.001 1531.22 0.001 1908.52 0.001
Janitor 9600.00 0.004 9600.00 0.004 9600.00 0.004
Laundry/linen 3876.00 0.003 4593.66 0.003 5725.56 0.003
Maint. service 6460.00 0.005 7656.10 0.005 9542.60 0.005
Menu expenses 2584.00 0.002 3062.44 0.002 3817.04 0.002
Note payment 'Ilf l(iP." ..) 0.057 44400.00 0.029 44400.00 0.023
Paper. film.foil 6460.00 0.005 7656.10 0.005 9542.60 0.005
Pest control 2100.00 0.002 2100.00 0.001 2100.00 0.001
Plant care 6460.00 0.005 7656.10 0.005 9542.60 0.005
Repairs 7751.99 0.006 9187.32 0.006 11451.12 0.006
Supplies- total 15503.99 0.012 18374.64 0.012 22902.24 0.012
smallwares 5168.00 0.004 6124.88 0.004 7634.08 0.004
Trash removal 2400.00 0.002 2400.00 0.002 2400.00 0.001

TOTAL OPERATING: 198247.92 0.153 188742.48 0.123 220435.68 0.116

Aministrative cost:
Bookkeeping 18000.00 0.014 18000.00 0.012 18000.00 0.009
Credit card disc. 9043.99 0.007 10718.54 0.007 13359.64 0.007
Equipment rent 15300.00 0.006 15300.00 0.006 15300.00 0.006
Interest 0.00 0.000 0.00 0.000 0.00 0.000
Insurance 6460.00 0.005 7656.10 0.005 9542.60 0.005
Legal/pratt. 2584.00 0.002 3062.44 0.002 3817.04 0.002
License/ permits 6120.00 0.005 6120.00 0.004 6120.00 0.003
Postage 1292.00 0.001 1531.22 0.001 1908.52 0.001
Rent 51679.96 0.040 61248.80 0.040 76340.80 0.040
Security 840.00 0.001 840.00 0.001 840.00 0.000
Taxes-TABC 28423.98 0.022 33686.84 0.022 41987.44 0.022
Taxes 9043.99 0.007 10718.54 0.007 13359.64 0.007
Telephone 1292.00 0.001 1531.22 0.001 1908.52 0.001
Utilities 46000.00 0.036 46000.00 0.030 ~.OO 0.024

TOT AL ADMINISTRATIVE: 196079.92 0.152 216413.70 0.141 248484 20 0.130

OPERA TlNG INCOME: ,Cf L. ~,~ .c '6 0.126 277935.53 0.182 ~30'89 05 0225

EqUIty (20%) ). 8' ..1.((. ~,~ '- 0.20 55587.11 0.20 66C3731 0.20



Proiecteo P&L's for Brewpub
First three years - projected 3.5% growth in sales per year

P&L Items Year one Year two Year threes % s % $ %
Sales:

Food 872795.40 0.570 903342.84 0.570 934960.17 0.570
Liquor 32921.23 0.050 34073.46 0.050 35266.04 0.050
Beer 526739.68 0.800 545175.33 0.800 564256.66 0.800
Wine 98763.69 0.150 102220.37 0.150 105798.12 0.150
Total Bar 658424.60 0.430 681469.16 0.430 705320.83 0.430

TOTAL SALES: 1531220.00 1.000 1584812.00 1.000 1640281.00 1.000

Cost of Sales:
Food 267948.19 0.307 277326.25 0.307 287032.77 0.307
Bar 5925.82 0.180 6133.22 0.180 6347.89 0.180
Beer 52673.97 0.100 54517.53 0.100 56425.67 0.100
Wine 25678.56 0.260 26577.30 0.260 27507.51 0.260

Total cost sales: 352226.54 0.230 283459.47 0.179 293380.66 0.179

Gross Profit 1178993.46 0.770 1301352.53 0.821 1346900.34 0.821

EXPENSES:
Mgt labor 75000.00 0.049 75000.00 0.047 80000.00 0.049
Hrly labor 280213.26 0.183 288435.78 0.182 295250.58 0.180
Labor taxes 45936.60 0.030 47544.36 0.030 49208.43 0.030
Bonus 10718.54 0.007 11093.68 0.007 11481.97 0.007
Emp. benefits 10718.54 0.007 11093.68 0.007 11481.97 0.007
Comp food/drink 64311.24 0.042 66562.10 0.042 68891.80 0.042

TOTAL EXPENSES: 486898.18 0.318 499729.62 0.315 516314.75 0.315

Operating cost:
Advertising 61248.80 0.040 63392.48 0.040 65611.24 0.040
Background music 1200.00 0.001 1200.00 0.001 1200.00 0.001
Bad debts 1531.22 0.001 1584.81 0.001 1640.28 0.001
Cash +/- 0.00 0.000 0.00 0.000 0.00 0.000
Dues & subs. 420.00 0.000 420.00 0.000 420.00 0.000
glassware 1531.22 0.001 1584.81 0.001 1640.28 0.001
Janitor 9600.00 0.004 9600.00 0.004 9600.00 0.004
Laundryllinen 4593.66 0.003 4754.44 0.003 4920.84 0.003
Maint. service 7656.10 0.005 7924.06 0.005 8201.41 0.005
Menu expenses 3062.44 0.002 3169.62 0.002 3280.56 0.002
Note payment 74000.00 0.048 44400.00 0.028 44400.00 0.027
Paper,film.foil 7656.10 0.005 7924.06 0.005 8201.41 0.005
Pest control 2100.00 .0.001 2100.00 0.001 2100.00 0.001
Plant care 7656.10 0.005 7924.06 0.005 8201.41 0.005
Repairs 9187.32 0.006 9508.87 0.006 9841.69 0.006
Supplies- total 18374.64 0.012 19017.74 0.012 19683.37 0.012
smallwares 6124.88 0.004 6339.25 0.004 6561.12 0.004
Trash removal 2400.00 0.002 2400.00 0.002 2400.00 0.001

TOTAL OPERATING: 218342.48 0.143 193244.21 0.122 197903.60 0.121

Aministrative cost:
Bookkeeping 18000.00 0.012 18000.00 0.011 18000.00 0.011
Credit card disc. 10718.54 0.007 11093.68 0.007 11481.97 0.007
EqUipment rent 15300.00 0.006 15300.00 0.006 15300.00 0.006
Interest 0.00 0.000 0.00 0.000 0.00 0.000
Insurance 7656.10 0.005 7924,06 0.005 8201.41 0.005
LegaVproff. 3062.44 0.002 3169.62 0.002 3280.56 0.002
License/permits 6120.00 0.004 6120.00 0.004 6120.00 0.004
Postage 1531.22 0.001 1584.81 0.001 1640.28 0.001
Rent 61248.80 0.040 63392.48 0.040 65611.24 0.040
Secunty 840.00 0.001 840.00 0.001 840.00 0.001
Taxes-TABC 33686.84 0.022 34865.86 0.022 36086.18 0.022
Taxes 10718.54 0.007 11093.68 0.007 11481.97 0.007
Telephone 1531.22 0.001 1584.81 0.001 1640.28 0.001
Utilities 46000.00 0.030 46000.00 0.029 46000.00 0.028

TOTAL ADMINISTRATIVE: 216413.70 0.141 220969.02 0.139 225683.89 0.138

OPERA TING INCOME: 257339.10 0.168 387409.68 0.244 406998' , 0.248

EqUity (20%) 51467.82 0.20 77481.94 0,20 81399.62 0.20



INVESTMENT REQUIREMENTS
&

RETURN ON INVESTMENT

The investment in the Hub City Brewing Company and subsequent,

Texas Glass Factory Brewpub is a substantial one, but so are the

rewards. The structure of this investment opportunity provides a

Return on Investment (ROI) of some 35% annually. The capital

being sought is $400,000.00. This money will be in a buy-in

payment of $100,000.00 and the arrangement by the investor{s) of

an additional $300,000.00 loan or line of credit. Another $65,000.00

for Opening and Initial Operating Costs will be secured by the

General partners through a promotional program.

The buy-in payment will secure the Limited Partner(s) a 30% equity

in the rental property described in the location section of this

proposal. The equity share would make the Limited Partner(s) a

joint landlord with Ronnie Thompson which will lease the building to

the Hub City Brewing Company, as well as the other two sections of

the complex to other tenants. The lease arrangement for all

properties will be a Base rent against a Fixed Percentage. The

Investor(s) will receive a 30% of a rent payments.
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The second part of the investment by the Limited Partner(s) will be

for the an equity position in the Hub City Brewing Company and

Texas Glass Factory Brewpub. A loan of $300,000.00 will be made

to the Hub City Brewing Company for a period of Ten Years at the

Interest rate of 8.5%. In return for the loan, the Investor(s) will

receive a monthly note payment from the Texas Glass Factory

Brewpub of approximately $3,700.00 or $44,000.00 annually.

Additionally the Investor{s) will receive a 20% Equity position in the

Brewpub operation.

Let's review - The Investor(s) will secure $400,000.00 in cash and/or

financing to Hub City Brewing Company. Of this amount,

$100,000.00 is for an initial buy-in and $300,000.00 is financing to

be repaid over a 10 year period at 8.5% interest. The Investor(s)

becomes a Limited Partner in both the realty holding company and

the Brewpub operation. The Investor will receive equity in both as

well as the note repayment. Broken down that is:
____________ ~I~T~E~M~ ANNUAL~

$300,000.00 Note repayment
30 % Equity in Real Estate

Brewpub rent
Other tenants

200/0 Equity in Brewpub

$ 44,400.00

$ 18,375.00
$ 22,500.00
$ 55,587.11

TOTAL R.O.1.
%

$ 140,862.11
35.2%

* The figures quoted are based on the medium range for Sales
revenue of $1,531220.00 .
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PRO FORMA
SALES AND COST PROJECTIONS

FOR A 10 BBl BREW
FULL GRAIN

PRO FORMA
SJ.\LES t\ND COST PROJECTIONS

FOf~ A 10 BBl BREW
MALT EXTRACT

SALES
10 BBl's @ $2.00 per pint

S %
4.960.00 100%

SALES
1C SBl's @ S2.S0 per oint

S
.1.960.00

o o

~cro-
, '" -

COST OF GOODS SOLD
Malt: 500 Ibs.
Hops: 5lbs.
Filter sheets: 20
Water: 1000 gallons
Electrical: 193 KWH
Natural Gas: 11 Therms
CO2

Cleaning Chemicals
Taxes: Federal $7.00/ bbl x 10 bors

State $6.50 / bbl x 10 bbl's

3.00
15.00
70.00
65.00

COST OF GOODS SOLD
Malt: 500 Ibs.
HODS: 5lbs.
Filter sheets: 20
Water: 1000 gallons
Electrical: 193 KWH
Natural Gas: 11 Therms
CO2

Cleaning Chemicals
Taxes: Federal $7.00 / bbl x 10 bbl's

State $6.50 / bbl x 10 bbrs

@ $.90 / lb. 450.00
@ $2.00/ lb. 10.00
@ $1.00/ sheet 20.00
@ $.005 / gallon 5.00
@ $.062/ KWH 12.00
@ $.64/ Therm 7.00

@ $.30 / lb. 150.00
@ $2.00 / lb. 10.00
@ $1.00/ sheet 20.00
@ $.005 / gallon 5.00
@ $.062 / KWH 12.00
@ $.64/ Therm 7.00

3.00
15.00
70.00
65.00

Labor 400.00
TOTAL COST OF GOODS SOLD 757.00 15%

labor 350.00
TOTAL COST OF GOODS SOLD 1007.00

CONTRIBUTION TOWARD PROFIT
AND OVERHEAD (GROSS MARGIN) 4.203.00 85%

CONTRIBUTION TOWARD PROFIT
AND OVERHEAD (GROSS MARGIN) 3,953.00

ASSUMPTIONS:

• Sales of $2.00 / pint assumes beer is sold in a brew pub type

retail establishment.

• State taxes are an average of all 50 states.

• Labor rate is based on a full time brewer and part-time assistant

brewing 1000 bbl's per year.

• Energy costs are for California.

28120 SW BOBERG ROAD • WILSONVILLE, OREGCN ~;C;;O • (503) 682-2596 • FAX (503) 6aZ-8C60
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BREWERY SIZING*

ASSUME: Total Investment
Desired ROI 0/0

Desired ROI $

ASSUME: Overhead $40.000.00/month
Total Overhead and Profit
Food Costs

labor 20%
Food 350/0

Total 55~~

$600.000.00
30%

$180.000.00

$480.000.00
$660,000.00

Food Contribution Margin 45%
Beer Cost

labor. Material. Taxes 15%
Beer Contribution Margin 85%

ASSUME: 50% Food Sales
50% Beer Sales

Food Contributin Margin
Beer Contribution Margin

45% x 50% = 22.5%
85% x 50% = 42.5%

Weighted Average Contribution Margin 65.0%

OH + Profit 660,000.00
= Sales

Weighted Average 65%
Contribution

Sales = $1.015.384.00
Food Sales = $ 507.692.00
Beer Sales ... 507.692.00= ~

ASSUME: $2.00/Pint

507.692.00 253.864 Pints
= 253.864 Pints ~ = 31.730 Gallons

2.00 8 Pints/Gallon

31.730 Gallons
= 1023 BBl's ~ 1023 + 52 = 20 BBl's, Week

31 Galions/BBl

RECOMMENDATION 7 BBl System - 3 Brews/Week
10 BBl System - 2 Brews/Week

* This is an example of a typical pro-forma. But. remember there are many varieties that anec: actual
performance. Fill in your own figures to estimate projected revenues and margins.

-- 28120 SW BOBERG ROAD· WILSONVILLE. OREGON 97070· (503) 682-2596· FAX (5031682-8060 ~



MICROBR'EWERY PERFORMANCE PARAMETERS

SPACE REQUIREMENTS UTILITIES

Complete Brewery .5 - 1 square footlbbl of yearly
capacity

Sacked Malt Storage .15 - .25 square feetlbbl of
yearly capacity

Electrical 20-35 KWH/bbl
Natural Gas 2 -3.7 Therms/bbl
Water 6-8 bbls water/bbl beer produced
Refrigeration 10-20 BTU chiller caoacitwbol yearly caoacity
Direct Fired Brew Kettle 25.000-30.000 BTU/bbl Cast Wort

MANPOWER REQUIREMENTS BREWHOUSE YIELD

.5 - 1.5 workers/1 000 bbls yearly capacity
Average.75 workers/t 000 bbls

Single Temperature Infusion 50-68%
Step Infusion 65-72%
Single Decoction 70-75%

IAAL T STORAGE &. UIUING

SQUARE ~OOTAGE
II

IAALT STORAGE IZO I'
IlAB / OFFICE 100 Ii

BREWHOUSE 308 -I

FERJ.IEN T A TlON zeo
WALK-iN 15&

TOTAL 975

us .' CfFICE

I
I,

WALK-IN REFRIGERATION lJ~T
/

------
-HOIAT
_ I'Llof'

,"'ILDSTnL
'. eReWIHG PL" TFO.....

, I

I I

-r,

NOT SHOWN: GtYCOL REFRIGERATION ~IT
PORT A8Lf i'\.Iof'
F/L TER

i,o seL ~ULL GRAIN BREWE~Y ...~ YOL.;-
,1sCIoL.E 1/8' • Il'f~~vU) IT ,OIt ...- !IT ~ ..
I OAr! ~- ..o 'CAD' "-'-"'our
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JVN\V, INC. URE\VPUll SUiVII'.'li\H. Y 51IEET

Space Brewerv Size
7 BBL Brewpub
10 BBL Brewpub
14 BBL Brewpub

Annual Capacity

Unitank Size
7 BEL/per Brew
10 BBL/per Brew
14 BBL/per Brew
20 BBL/per Brew

Production Ranges

5q Ft Required
500-1,000 sq ft
600-1,100 sq ft
600-1,200 sq ft

14 Day Ale
182 BBLS/yr
260 BBLS/yr
364 BBLS/yr
520 BBLS/yr

21 Day Lager
119 BBLS/yr
170 BBLS/yr
238 BBLS/yr
340 BBLS/yr

7 BBL System
10 BBL System
14 BBL System

50% 14 Dav Ale
'"

50 % 21 Day La2er
140 BBLS/yr
200 BBLS/yr
280 BBLS/yr
400 BBLS/vr

J

700-1,700 BBL'S
1,000-2,500- BBL'S
1,000-3.5Qr) BBL'S 7 7

Manpower .5 - 1.5 Workersll ,000 BBL 'S' yearly capacity

Electrical
Natural Gas
Water

20 - 35 KWH/BBL
2 - 3.7 Therms/BBL
3 - 5 BBL'S Water/BBL Beer produced.

(f)

-l
CD
CD

Z-~
>- ~ OOSBl
1--
UtI«~
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BUILD DEPOT DISTRICT

•.Showplace For Lubbock?
INVESTORS THINK Lubbock is

: ready for a clone of Dallas' West End
: district, according to some reports.
: Now, the trick is to get the people of
: Lubbock thinking along the same line.
· The handful of Lubbock entrepre-·
neurs who are proposing the project

· call it the Depot District, and the Depot
Restaurant would be an appropriate

, landmark around which to focus an en-
· tertainment area that would lure tour-
ists as well as local and area residents.

To begin, promoters are suggesting
· the Depot District extend to Interstate
: 27 on the east. Avenue H on the west.
· 16th Street on the north and 19th Street
on the south. Within those boundaries,
they hope to attract other restaurants,

: clubs, arts and crafts shops.

PROMOTERS ANTICIPATE the
, district's becoming. an attractive, invit-
ing area where people can go for a
pleasant afternoon or evening of enter-

· tainment and good food.
, According to reports, B.J. Stubble-
· field has agreed to reopen Stubb's Bar-
B-Q in the district.

Those who fear people might not
want to drive downtown in the evenings

: should sift through their memory
: banks and recall how popular Stubb' s
· establishment was for years. Serving
delicious foods and providing a show-

-case for entertainers, Stubb's earned a

well-deserved reputation of being the
place to go in Lubbock.

The Depot and other excellent res-
taurants would attract an extensive eli- I

entele as well.
The Depot District provides Lub-

bock with an opportunity to create a
unique asset.

Many Lubbock citizens, Texas Tech
students, regional residents and the
thousands of conventioneers who come
to the city each year would enjoy the
ambience of trolleys moving along
brick streets and being able to relax on
baggage benches under antique street
lamps in a park-like setting.

PROMOTER BILL D'Alessandro
admits the project is ambitious. "It's
going to take investment by a lot of dif-
ferent people," Mr. D'Alessandro said.
Most of the investment would come
from private sources.

CenterCorp, an organization of busi-
ness people seeking to redevelop down-
town, has indicated an interest in the l

project. which is worth considering.
According to city officials, the city

could provide such items as old-fash-
ioned street lighting and shrubbery.

This is an excellent opportunity for
Lubbock to polish its image, to provide
economic growth and to demonstrate
its vision, without imposing a signifi-
cant cost to the city treasury.



LUBBOCK AVALANCHE-JOURNAL
Thursday, June 11, 1992

Entrepreneurs ponder plan
for city entertainment area

By JOHN WALLS
Av.lanctt.Joumal

Some Lubbock entrepreneurs
want to lure couples, singles, visi-
tors and residents back into the
heart of the city for a night on the
town.

Bill D'Alessandro, project pro-
moter. said plans are underway
for a downtown entertainment
area known as the Depot District.
The proposed area would be a
smaller version of Dallas' West
End entertainment district.

The West End is a popular area
for tourists and young profession-
als for dining and musical enter-
tainment.

"They (potential investors)
think Lubbock is ready for a West
End project on a smaller scale,"
0'Alessandro added.

The proposed boundaries for
the Depot District are Interstate
27 on the east, Avenue H on the
west, 16th Street on the north and
19th Street on the south, D'Ales-
aandro aatd.

..We feel it can develop past
that area, but we need to .tart
somewhere," he said.

Lubbock's downtown area al-
reldy provides clinic touchel,

such as brick streets, 0'Alessan-
dro said.

Combined with antique street
lamps, baggage benches, flower
cars, trolley service and closed off
streets, the district would become
a central spot to shop, eat and
spend an evening, he said.

Hal Schauer, project architec-
tural consultant, said businesses
might have architecture represen-

. tative of the 1930s and 19408and
the art deco style that has become
popular again.

"We want to enhance the heri-
tage of the area," Schauer said.

Other touches would include
shrubbery and trees in the area to
make it a "people place," he add-
ed.

The project is ambitious, 0'Al-
essandro acknowledged. "We
can't do it alone," he said. "It's
going to take investment by a lot
of different people."

Four potential tenants already
have been in touch about opening
club. and restaurants in the area,he said.

Ronnie Thompson, who owns
and operates the Depot Restau-
rant and Bar and the Depot'l 19th
Street Warehouse, also is backing

the project. C.B. Stubblefield has
agreed to reopen Stubb's Bar-B-Q
in the area, Thompson said.

The first noticeable changes in
the Depot District are expected
this summer, he said.

Private, investors are being
sought for the district, hoping that
the surrounding businesses will
benefit from clustering in the
area, Thompson added.

"That's what we really want to
get out of it," he said.

The potential success of the
project rests on having a mixture
of elements in the area, including
restaurants, clubs, arts and crafts
stores, a marketplace and maybe
some retail stores, 0'Alessandro
said.

The project has been in the
works for about a year, he said.

Jim Shearer, CenterCorp exec-
utive director, laid his organiza-
tion has met with Thompson and
city representatives to develop the
proposal. CenterCorp Is an organi-
zation of business people seeking
to redevelop downtown.

Shearer notes that the proposal
falls in line with the plan drawn by
RTKL Associates Inc., which was
hired in 1988to develop a use plan

for downtown. "It has a lot of p0-
tential for downtown. We believe
that will be a segment of the new
development that we would antlci-
pate downtown," he added ..

Jim Bertram, assistant city
manager for development, said
the city has offered to work with
developers once the plan Is solidi-
ned. The city possibly could offer
street closures to enhance the area
or old-fashioned street llghtlng or
shrubbery, he said.



-Depot District's draft
::-wms zoning board OK
~:_~.By MELISSA SHARP
-- Avalanche..Journal:= Depot District Associates can
:---take its plan to create an enter-
. tainment district near 19th Street
.. ,~nd Interstate 27 to the City Coun-
--ell with the Planning and Zoning

Commission's approval.
- The commission recommended
7-0Wednesday that the area be re-
zoned to allow studio apartments,
lofts, glass blowing, ornamental

-. iron works and microbreweries to
- .. coexist with businesses currently

permitted under interstate high-
... way commercial guidelines.
---=-. In a presentation to the com-

mission, restaurant consultant Bill
····D' Alessandro said his group plans

'to model the Depot District after
the Third Street Promenade in

..~Santa Monica, Calif., which in-
-:-::-.Cludestrees, fountains and antique

lampposts.
- "One of the things that we al-
.ways get knocked at in Lubbock is

.' that there is no entertainment," he
said. "We have the three M's:

.-' malls, meals and movies. This will
bring in some different types of
entertainment. "

.. . The Depot District is feasible,
he said, because the city has many
of the same features as other cit-

~- Ies that support entertainment dis-
: .-tricts. Those features include uni-

versities with at least 20,000 stu-
dents, regional medical centers,
convention centers, coliseums and
arenas, military bases, interstate
highways, major hotels and
unique transportation.

D'Alessandro said Depot Dis-
trict Associates has spoken with
members of the Public Transit Ad-
visory Board about using Citibus
trolleys in the downtown area
when the district begins to devel-
op.

The City Council's move to cre-
ate enterprise zones was the rtrst
step in the Depot District project,
D'Alessandro said. Rezoning is the
second, and creating a public im-
provement district will be the
third.

The public improvement dis-
trict plan would put the Depot Dis-
trict under the quasi-governmen-
tal control of the Parks and Recre-
ation Department and a property-
owner advisory board .

Depot District Associates hopes
to convince the Lubbock Police
Department to open a substation
in the area and will provide pri-
vate security, maintenance and
litter control.

At the Aug. 4 Planning and Zon-
ing Commission meeting, several
area property owners spoke
against rezoning the district. Most

Zoning requests
The Planning and Zoning

Commission will meet at 7 p.m,
today In City Council chambers
in the Municipal Building, 1625
13thSf.

Members will hear zoning
change requests for the follow-
ing areas:

• About three acres north of
19thStreet and west of Alcove at
790419th Street for mini-ware-
houses, RV storage and portable
building sales

• South of 92nd Street and
east of Slide Road for garden
homes

.6701 University for trail-
er/truck rentals

• South of 24th Street and
west of Slide Road for garden
homes

• Southwestcorner of Fourth
Street and Quaker Avenue for
Benton 011 Co.

• North of 82nd Street and
east of Frankford Avenue for
mini-warehouses

.3601 82nd Street for Rain-
tree Christian Church

• 24 Brlercroft for church
and office uses

• West of Frankford Avenue
and south of 69th Street for a
child care facility.

differences were ironed out at a
Monday meeting when proponents
agreed not to close Avenue F and
Avenue G immediately and re-
vised their request to allow exist-
ing businesses to expand or
change ownership.
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Depot District to be modeled after Dallas' West End

members are Planning
expected to Bill D'Alessandro displays some of the plans for
revamp the revitalization of the Depot District in Lubbock.
zones at a Planners hope to revitalize the area and tum it into

meeting Wednesday, 0' Alessandro said. an entertainment center similar to the West End
He said the physical development of the Depot Marketplace in Dallas.

District will begin after the legislative steps are
complete. The building of Interstate 27 has made it
easier for Lubbock residents to visit downtown,
D'Alessandro said.

''We wantto build a family oriented entertainment
center," he said. ''We want to broaden Lubbock's
entertainment outlets."

D'Alessandro said the Depot District will cover
the area between Interstate 27 and Avenue Hand
from 16th to 19th streets.

Ronnie Thompson, owner of the Depot and
Stubb's restaurants, said the Depot District would
consist "primarily of restaurant and bar operations."

He also said other businesses would be built in
the Depot District, including retail stores, apartments,
and a performing arts theater.

"OnAvenue H, the Cactus Theater was purchased
by Don Cald well, who is planning on turning it into
a perfonning arts theater," Thompson said.

He said the Depot District will be built in three
phases, starting with the development of Avenue H.

by JAYSON BALES
1HE UNIVERSTTY DAILY

Fun, food, and spirits may soon be a part of
downtown Lubbock with the development of the
Depot District, bringing a big city atmosphere to the
South Plains.

Local businessmen Bill D' Alessandro and Ronnie
Thompson have unveiled plans to develop an
entertainment district similar to Dallas' West End
Marketplace.

D'Alessandro, promoter and developer for the
Depot District, said the three pieces of legislation
involved in the project are establishing an enterprise
zone, revamping the area's zones and creating a

pub 1 i c
improvement
district that
allows the city to
form a
partnership
with the
developers.

Lubbock
Housing and
Zoning
Committee

WE WANT TO BUILD

A FAMILY-ORIENTED

ENTERTAINMENT

CENTER. WE WANT

TO BROADEN

LuBBOCK'S ENTER-

TAINMENT OUIlETS.
Bill OJAlessandro

:.. .,
•
"<,;... ...... ,.

WALTER GRANBERRY: TliE UNIVERSITY DAILY

Thompson said work has begun on Avenue H
for two projects this fall.

0' Alessandro said building the Depot District
should increase property value and tax base in
downtown Lubbock.

"Right now the property value is about $4.5
million and the taxes are around $110,000 in that
area (Depot District)," D' Alessandro said.

''We feel that we can double and triple those
amounts." .

0' Alessandro said building the Depot District
financially will help everyone involved and will
bring more money to Lubbock.

Stubb's restaurant was the first step in
developing the Depot District.

"It (Stubb's restaurant) is providing jobs and
paying taxes," D'Alessandro said.

D'Alessandro also said developers are working
with Citibus on a public transit system in the Depot
District.
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First hurdle looms
for Depot project
By BOB SECHLER
Avelanche.Journal

While drinking beer at The Depot
in 1991, some Lubbockites say they
witnessed surrounding warehouses

.and machine shops suddenly trans-
formed into a downtown entertain-
ment district complete with restau-
rants, theaters and nightclubs.

The vision wasn't alcohol-in-
duced. Two years later, a plan to
make it reality is near completion.

"Lubbock is maturing to a stage
where it needs something like this,"
said Bill D'Alessandro, who helped
hatch the idea for the Depot District
over beers with Depot owner Ronnie
Thompson.

"We're trying to get people to do
it piece by piece," said D'Alessan-
dro, a restaurant industry consul-
tant. "We anticipate that the project
is going to take three to five years to
come to fruition."

But a main inducement for pri-
vate development of the downtown
district may be in place as early as
next month. A Planning and Zoning
Commission public hearing over
proposed zoning changes for the first
two phases of the project tentatively
is set for Aug. 5.

Under the proposed zoning. new
businesses would be restricted to re-
creational-type enterprises such as
eating facilities, bars and gift shops.
Bookstores, museums, apartments
and offices also would be allowed.

The new zoning wouldn't. affect
existing district businesses because
It would kick in only if a property's
land use changed.

But as the district develops, the
A..J GraphldJoe landin plan calls for two blocks of Avenue F

and Avenue G to be closed, creatlng
a pedestrian walkway. Separation
restrictions on businesses serving .
alcoholic beverages also would be
relaxed, allowing them to be clus-
tered together .

"This kind of thing works as far .
as drawing people in," Thompson
said, citing the popular West End In
Dallas. "Having more to do in an
area makes It so you don't have to
hop in your car and drive some-
where else" in a single outing.

Carolyn Aliamus, executive di-
rector of the Lubbock Convention
and Visitors Bureau, said the dis-
trict would be "a really strong prod-
uct for us to sell. "

"That could be a real hot spot
here," Aliamus said. lilt all goes
back to product development and
having something to offer the travel- .
log public."

Completion of· Interstate 27
makes the Depot area an Ideal loca-
tion for a self-contained entertain-
ment district, organizers say, be-
cause it provides convenient access
from all sectors of the city.

In addition, lilt's one of the few
places in Lubbock that has (historic)
character," D' Alessandro said.

The region is within the bounda-
ries of both enterprise zones being
created by the city and county. Or-
ganizers also are working to have
the area designated a Public Im-
provement District.

A microbrewery, a sports bar
anti a fine arts center are among the
initial businesses considering locat-
ing in the district, D' Alessandro
said. Details ~f.those projects should
be fleshed out by December.
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Office of
Planning

City of Lubbock
P.O. Box 2000

Lubbock.Texas 79457
806-767-2102

October 22, 1993

Bill D'Alessandro
1703 13th street
Lubbock, TX 79401
RE: ZONE CASE NO. 2709 (Located North and South of 19th Street

and East and West of Avenue G for Depot District Associates)
Dear Mr. D'Alessandro:

This is to notify you that your request for a change of zoning
was granted by the City Council on october 14, 1993 subject to
the conditions as set forth in Ordinance No. 9656.

The change will be advertised for two consecutive weekends and
will become effective November 3, 1993.

For your convenience, we have enclosed a copy of the ordinance.
Sincerely,

;/.. ~"H. David Jones cretary
Planning and Zoning Commission

HDJ/nn
Enclosure



Sec:Jr.d :\.ca.c.:r.~
October 14, 1993
Item #7

ORDINANCE NO. 9656

AN ORDINANCE AMENDING ZONING ORDINANCE NO. 7084 AND THE OFFICIAL MAP OF
THE CITY OF LUBBOCK MAKING THE FOLLOWING CHANGES: ZONE CASE NO. 2709; A ZONING
CHANGE FROM IHC AND IHC DESIGN HISTORIC TO IHC SPECIFIC USE AND IHC DESIGN
HISTORIC SPECIFIC USE FaR ALL OR PART OF BLOCKS 214, 215, 216, 230, 231, 232,
AND 233, ORIGINAL TOWN ADDITION; LOTS 6-10, BLOCK 1, HART ADDITION; AND ALL OR
PART OF BLOCKS 1 AND 43, MERRILL ADDITION, LUBBOCK, TEXAS; SUBJECT TO CONDI-
TION; PROVIDING A PENALTY; PROVIDING A SAVINGS CLAUSE AND PROVIDING FOR
PUBLICATION.

WHEREAS, the proposed changes in zon ing as here; nafter made have been
dul y presented to the Pl ann ing and Zon ing Commt ss ;on for ;ts recommenda tion
which was received by the City Council and, after due consideration, the City
Council finds that due to changed conditions, it would be expedient and in the
interest of the public health, safety and general welfare to make those pro-
posed changes in zoning; and

WHEREAS, all conditions precedent required by law for a valid amendment
to the Zoning Ordinance and Map have been fully complied with, including g;v-
ing notices in compliance with Section 29-29 of the Code of Ordinances, City
of Lubbock, Texas, and the notices provided by the Texas Local Government Code
§211.007 (Vernon, 1990), and notice was duly published in the Lubbock
Avalanche-Journal more than fifteen (15) days prior to the date of the public
heari ng before the City Counc i1 on the proposed amendment, and the pub 1ic
hearing according to said notice, was duly held in the City Council Chamber of
the Municipal Building, Lubbock, Texas, at which time persons appeared in sup-
port of the propos a1; and, after sa id heari ng, it was determi ned by the City
Counc i1 that it would be in the pub 1ic interest, due to changed cond itions,
that the Zoning Ordinance and the Zoning Map be amended in the manner here-
inafter set forth in the body of this Ordinance and this Ordinance having been
introduced prior to first reading hereof; NOW THEREFORE:
BE IT ORDAINED BY THE CITY COUNCIL OF THE CITY OF LUBBOCK:

ZONE CASE NO. 2709
SECTION 1. THAT Ordinance No. 7084 and the Official Zoning Map are

amended as follows:
A change of zoning under the provisions of Section 29-24(c)(24) of
the Code of Ord inances of the City of Lubbock from IHC and IHC
Design Historic to IHC Specific Use and IHC Design Historic Spe-
cific Use on all or part of Blocks 214, 21S, 216, 230, 231, 232,
and 233, Original Town Addition; Lots 6-10, Block 1, Hart Addi-
tion; and all or part of Blocks 1 and 43, Merrill Addition, City



of Lubbock, Lubbock County, Texas, located North and South of 19th
Street and East and West of Avenue G, subject to conditions, and
being further described as follows:

City of Lubbock, Lubbock County, Texas, location and 1ega1
description for proposed change:

1. Between 17th & 18th Street of Avenue H:
Block 214 of Original Town
Lots 11-20
Block 215 of Original Town
Lots 1-10

2. Between 17th and 18th Street of Avenue G
Block 215 of Original Town
Lots 11-20
Block 216 of Original Town
Lots 1-10

3. Between 18th & 19th Street of Avenue H
Block 230 of Original Town
Lots 13-24
Block 231 of Original Town
Lots 1-12

4. Between 18th & 19th Street of Avenue G
Block 231 of Original Town
Lots 13-24
Block 232 of Original Town
Lot 1-24

5. Between 18th & 19th Street of Avenue F
Block 233 of Original Town
Lots 7-12

ZONE CASE NO. 2709
•. PAGE 2 ••



6. Between 19th & 22nd Street of Avenue G
Block 1 of the Hart Addition
Lots 25-48
Block 43 of the Merrills Addition
Lots 6-10
Block 1 of the Merrills Addition
Lots 2, 4, 6, 8, 10, 12, 14, 16

SUBJECT TO THE FOLLOWING CONDITIONS:
Change from IHC and IHC Des ign Histori c to IHC Spec ific Use and
IHC Design Historic Specific Use subject to the general provisions
of the City of Lubbock Code of Ordinances, Interstate Highway Com-
mercial District, Section 29-23.2, and the following conditions:

1. That permitted uses include:
a. All IHC permitted uses.
b. The following residential uses:

1. Studio apartments
2. Loft or similar living quarters as a part

of a cOrTlTlercialstructure.
c. The following M-1 District permitted uses:

1. Glassblowing
2. Ornamenta 1 iron works
3. Microbrewery

2. That development requirements shall be consistent with
IHC standards for front, side and rear yards; projec-
tions into required yards; lot width; lot area; lot
coverage; floor area ratio; height; except that there
sha 11 be no mi nimum separat ion requ irements for any
bar, cocktail lounge, private club, night club or
dance property on any other bar, cocktail lounge, pri-
vate club, night club or dance hall.

3. That off-street parking requirements shall meet the
provisions of the City of Lubbock Code of Ordinances,
Interstate Highway Convnercial District, Section 29-
23.2, except that gamerooms and bars or night clubs

ZONE CASE NO. 2709
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shall meet a 1:100 parking ratio. All required
parking spaces shall be located on the same lot with
the building or use served, except that where an
increase in the number of spaces is requ ired by a
change or enlargement of a permitted use or building,
the required additional spaces may be located a
di stance not to exceed 1100 feet from the property.
Off-site parking shall be either owned or secured with
a letter of agreement on file in the City of Lubbock
Planning Department.

4. That new development and/or redevelopment shall be ac-
cording to guidelines established within the City of
Lubbock Code of Ordinances, Interstate Highway Commer-
cial District, Section 29-23.2; for site plans Section
29-23.3(m); for site plan review process Section 29-
23.4(n); for development standards Section 29-23.3(0);
and for vision clearance Section 29-23.2(p).

5. That existing nonconforming businesses shall be
allowed to expand within the guidelines of the Inter-
state Highway Commercial District.

SECTION 2. THAT the granting of this specific use zoning is hereby made
subject to compliance to all provisions of Zoning Ordinance No. 7084, as
amended, including particularly, but not limited to, Section 29-24 of the Cod-
ified Zoning Ordinance, which provides that a Building Permit shall be applied
for and secured within thirty (30) months of the effective date of the zone
change or all undeveloped property shall automatically revert back to the pre-
vious zoning classification, which in this case is the IHC and IHC Design His-
toric zone district; and if such reversion occurs, the Director of Planning is
directed to remove from the Zoning Map the legend indicating such specific
use. The Specific Use authorized by this Ordinance is permitted under provi-
sian of Sect ion 29-24 (c) (24) of Cod ified Zon ing Ord inance No. 7084 on the
property described as all or part of Blocks 214, 215, 216, 230, 231, 232, and
233, Original Town Addition; Lots 6-10, Block 1, Hart Addition; and all or
part of Blocks 1 and 43, Merrill Addition, City of Lubbock, Lubbock County,
Texas.

SECTION 3. THAT violation of any provisions of this Ordinance shall
be deemed a mi sdemeanor pun ishab 1e by a fine riot to exceed Two Thousand and
No/lOa Dollars ($2,000.00) as provided in Section 29-31 of the Zoning Ordi-
nance of the City of Lubbock.

SECTION 4. THAT should any paragraph, sentence, clause, phrase or word
of this Ordinance be declared unconstitutional or invalid for any reason, the
remainder of this Ordinance shall not be affected thereby.

ZONE CASE NO. 2709
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-SECTION S. THAT the City Secretary is hereby authorized to cause publi-
cation of the descriptive caption of this Ordinance as an alternative methodprovided by law.

AND IT IS SO ORDERED.
Passed by City Council on
1993.
Passed by City Council on
1993.

23rd day of September

ATTEST:

B~ ,*i~ Secretary

APPROVED AS TO CONTENT:

annlng
APPROVED AS TO FORM:

~-·~~cL ~
Linda L. Chamales, Assistant City
Attorney

LLC:ja/ZC-2709.0RD
D2-A&enda/Septamber 13, 1993

ZONE CASE .,. 2709
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18 license has all of the rights, privileges, and duties of a holde:
19 of a retail dealer's off-oremises license.

20 SECTION 57. Subtitle B, Title 3, Alcoholic Beverage Code, ~s
21 amended by adding Chapter 74 to read as follows:

22 CHAPTER 74. BREWPUB LICENSE

23 Sec. 74.01. AUTHORIZED ACTIVITIES. (a ) A holder of a

24 brewpub license for a brewpub located in a wet area, as that term
25 is defined by Section 251.71 of this code, may:
26 (1) manufacture, brew, bottle, can, package, and label
27 malt liguor, ale, and beer:

C.S.H.B. No. 1445
1 (2) sell or offer without charge, on the premises of
2 the holder's breweries, to ultimate consumers for consumotion on or
3 off the premises, malt liguor, ale, or beer produced by the holder,
4 in or from a lawful container, to the extent that the sales or
5 offers are allowed under the holder's other oermits or licenses:
6 and
7 ( 3 ) sell food on the oremises of• the holder's
8 breweries.
9 (b) The holder of a brewpub license may establish, operate,

10 or maintain one or more licensed brewoubs in this state under the
11 same general management or ownership. The holder shall pay the fee
12 assessed by the commission for each establishment. For the
13 purposes of this subsection, two or more establishments are under
14 the same general management or ownership if:
IS (1) the establishments bottle the same brand of malt
16 liguor, beer, or ale or bottle malt liguor, beer, or ale brewed by
17 the same manufacturer: or
18 ( 2) the person, regardless of domicile, who
19 establishes, operates, or maintains the establishme~:s lS

20 controlled or directed bv one manaopm~~~ ~r h.. ~~ ~~~--~--!--_c



1 the establishments bottle the same b:and 0: ma~t

16 liouor, beer, or ale or bottle malt liquor, beer, or ale brewed by
•

17 the same manufacturer~ or

18 ( 2) the person,.. reoardless of domicile, who

19 establishes, operates,.. or maintains the establishments ~s

20 controlled or directed by one management or by an association of

21 ultimate management.

22 ( c) A holder of a brewpub license must also hold a wine and..
23 beer retailer's permit, a mixed beverage permit,

•
or a retail

24 dealer's on-premise license.
(d) The holder of a brewpub license may not hold or have an25

26 interest either directly or indirectly or through a subsidiary,
27 affiliate, agent, employee, officer, director, or other person, in

1 months after the date of issuance of the original license. If the
2 applicant is a corporation, the statement must be signed by a
3 principal corporate officer. A county judge may not issue a
4 brewpub license to an applicant who does not submit the reguired
5 statement with the application for a license.
6 Sec. 74.06. QUALITY STANDARDS. Manufacturing or brewing
7 equipment used by a holder of a brewpub license, and orocess,.
8 labeling, and packaging conducted by a holder of a brewpub license,
9 shall conform to the standards imposed by the code and the

10 commission's rules for the manufacture of beer and the brewing of
11 ale and malt liguor and shall conform to any standards that may be
12 applied by the agency of the United States charged with supervising
13 and inspecting the manufacture and brewing of alcohc,lic beverages.
14 SECTION 58. Section 101.46, Alcoholic Beverage Code, ~s
15 amended by amending Subsection (a) and adding Subsection (d) to
16 read as follows:
17 (a) Except as provided by Subsections (b), [ane) (c), and
18 1£l of this section, no person may import, sell, or possess with
19 intent to sell any liauor in a containe~ with a capacity of ~ess
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