Become a part of the Siren story...
#SIRENSAWAKEN

PINT SIZED PITCH

WE ARE SIREN

WHAT'S NEXT?

Siren Craft Brew was born in 2013 with a
simple idea in mind: to introduce exciting,
full-flavoured and adventurous beers
to as many people as possible.

Celebrating five years of growth at the
beginning of this year, we have transformed from
a few people in an industrial unit to a brewery
that will produce over 2 million pints this year.

We believe that beer is still vastly underestimated
in the UK. There's a beer for everyone, a whole
host of aromas, flavours, colours and textures to
enjoy.

We are proud to have grown the business
through direct and national distribution,
export and national retailers.

Our mission is to get everyone on that
journey of discovery.

We have the momentum, the demand and
the passion to step things up to the next level,
and we have the plan in place to get there.

We've established six flagship beers to draw
people in all year round, worked with countless
leading breweries around the world and have
released upwards of 250 individual beers.

As we hit this exciting next
phase of our expansion journey,
we're asking you to get involved by
equity crowdfunding on Crowdcube.

We're a Ratebeer.com Top 100 Brewer in
the World (with over 25,000 to choose from),
and were recently awarded CAMRA's
Supreme Champion Beer of Britain.

SIRENS AWAKEN
This is your opportunity to:
Own equity in Siren Craft Brew
&
Access exclusive investor rewards

With your support, we will:
Package Siren into Cans
Installing a top-class canning line will allow
us to take advantage of growing demand
for drinking at home in this format.
Strategically Expand
To complement this we'll be investing in new
equipment, more capacity and improvements
to our systems and processes.
Open New Bars
If we are lucky enough to overfund and
raise £1.5m, we will accelerate plans to roll out
our Tap Yard experience in two city locations.
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INTRODUCTION

We have a huge opportunity to take our
business to the next level - and we’re
inviting you to help us make it happen

Late 2011, Darron Anley left the comfort of the IT industry to
chase a dream. To create a brewery that excites and entices
drinkers into a world of adventurous, full-flavoured, modern beer.
Based just south of Reading, Siren Craft Brew’s first batch of beer
landed in 2013. A flagship range of four brands that were
approachable to new drinkers, and yet flavoursome enough to
come back to time and time again.
It’s been one hell of a journey since then. In our first year we were
awarded Best New Brewery in England (and 2nd Best New Brewery
in the World) by industry aggregator Ratebeer.com. We have been
listed among the Top 100 Brewers in the World ever since. In 2018
alone, we’ve picked up a highly coveted World Beer Cup medal for
one of our barrel aged blends, and have been awarded CAMRA’s
Supreme Champion Beer of Britain for our flagship Breakfast Stout
- Broken Dream - at the Great British Beer Festival.
Built on the passion, skill and efforts of a dedicated team, and the
finances of the founders, Siren has grown to a business employing
28 people with £3.6m forecast Turnover and ~£156k forecast
EBITDA for 2018. Unusually for a brewery, we’ve been profitable
each full year since foundation.
As the craft beer sector continues to grow, we’re performing
ahead of the curve, and currently that’s without capitalizing on
some huge trends and opportunities.
We’re about to hit the exciting next stage of our expansion
journey, and for the first time, are inviting you to get involved.
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OUR ETHOS
Our philosophy is always to make the beer we want to make. This means sourcing the best ingredients,
regardless of cost, and refusing to let anything out of the door that doesn't meet our standards. It's an
unconventional approach, but one that is key to everything we do.
Take our Breakfast Stout 'Broken Dream' for instance, we felt that to get the complexity of flavour we were
looking for we needed to work with a specialist in their field to pick the right coffee, the right quantity and
used in the right way. In this endeavour, our coffee costs more than many breweries spend on hops in a
hoppy beer. But is it worth it? Absolutely!
We believe that beer is still vastly underappreciated in the UK. There's a beer for everyone, a whole host of
aromas, flavours, colours and textures to enjoy. Our mission is to get everyone on that journey of discovery.

A BRAND WITH A STORY...
The Sirens of Greek mythology would entice mariners with their magical songs. Their voices would entwine into
a complex, layered melody. At Siren Craft Brew, we work in a similar way, combining beautiful ingredients that
interact together in magical ways to create our ales.
The concept stemmed from founder Darron, specifically his passion for the modern, flavour-forward beers that
were coming to the fore back around 2010. Despite his best efforts to resist, the call of starting up a
brewery persisted. He eventually succumbed in 2013 and Siren Craft Brew was born.
Next came the challenge of elegantly telling our story on each and every bottle of beer we created. With the
help of a talented illustrator, the story started to come alive. We brew beers with a story to tell and want our
artwork to be part of that journey. We don't use design to shout the loudest, but instead seek to draw people in
with intrigue.
The famous Siren "S" even has a subtle barb at the end - now you're hooked! Our storytelling has helped to build a
community of 78,000+ engaged fans across Twitter, Facebook, Instagram and Untappd, in addition to a growing
local following around our brewery in Berkshire.
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OUR STORY
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2013
• Our Maiden voyage - the
anniversary beer brewed
for barrels was our
first brew.
• The Sirens came alive - four
flagship recipes that are
still key today. And
Limoncello IPA, of course.
• We brewed the world’s first
‘worm beer’ for good
measure!
• Awards included 2nd Best
New Brewery in The World
- Ratebeer.

2014
• New beers included the
famous ‘Caribbean
Chocolate Cake’ and ‘Tickle
Monster’.
• We took the Rainbow
Project International for
the first time.
• We ran our first homebrew
competition alongside
Omnipollo, with the winner
flying out to Sweden for a
three-way collaboration!
• Awards included ‘Best
Brewery in England’ by
Ratebeer.com & Top 100
Brewer of the World.

2015

2016

• Calypso, an adventurous
Berliner weisse, joined our
flagship range.
• We gained our first
national pub listings.
• Bottles sold in regional
M&S stores for the
first time.
• Top 100 Brewer of the
World - Ratebeer, Liquid
Mistress secures Gold at
SIBA awards.

P
I
N
T
S

• New beers included ‘Ten
Dollar Shake’ - a fruit
smoothie IPA that started
a trend.
• The Sirens were calling as
we took on a 2 week long
pub takeover in North
London.
• Kyle Larsen came over
from Oregon to join us as
Head Brewer.
• Awards included ‘Top 100
Brewers in the World’.

T
E
A
M

1ST
AWARDS

2017
• We welcomed ‘Yu Lu’ into
our flagship range, and as
it’s brewed with Earl Grey
Tea, we launched it with
National Tea Day!
• We replaced our brew-kit
with a brand new system
that allowed us to brew up
to three times a day, plus a
4,000 sq ft cold store.
• We opened a new Tap
Room at the brewery to
serve the freshest
possible beers.
• Awards included ‘Winter
Champion Stout of Britain’
- Ratebeer Top 100 Brewer
Of The World.

2018
• We went national with our
flagship beers in Waitrose.
• Project Barista went big in
its second year alongside
the esteemed ‘Uppers
& Downers’ beer &
coffee festival.
• We gained recognition for
our barrel project with a
World Beer Cup medal.
• We picked up the
legendary CAMRA
‘Supreme Champion Beer
of Britain’ trophy.
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OUR CUSTOMERS
Our business is varied, with routes including self distribution to key
markets, national coverage through wholesalers, specialist distribution,
national pub groups, online retailers, independent retailers, national
supermarket listings and export to 17 countries worldwide and counting.
You’ll find our beer in your local pub, the nichest of boutique shops, your
favourite Michelin star restaurants and some of the biggest names in
food & drink. We're now stocked in over 1000 UK venues.
Our intention is to make sure that our flagship range is available in as
many places as possible, this is the best way we can turn customers into
craft beer lovers and more importantly - passionate Siren fans!
We have a dedicated sales team of 6 people that supports our customer
base from Newbury to New Zealand.

It’s been a pleasure to work alongside Siren for the
past five years. The brewery has consistently
represented just how ambitious British brewing can
be with a wonderfully diverse, quality packed and
consistently boundary pushing array of beers.
We’ve worked closely with Darron and the team on
projects such as The International Rainbow Project
and their yearly Maiden blend releases.
Furthermore, we’ve witnessed Siren’s thirst for
collaboration and efforts to strengthen the craft
beer community’s ties around the world firsthand.
Most importantly, Our customers love drinking their
beers, and so do we
ANDREW REEVE, CO-FOUNDER & CEO, HONESTBREW

STOCKISTS INCLUDE...
This is just a snapshot of some our brilliant stockists.

SIREN WORLDWIDE
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THE BIG PICTURE
The craft beer market grew by 24% in 2017, and Siren have tracked that
trend. In fact we have seen 30% growth in on-trade (pubs and
restaurants) so far in 2018.
But on-trade isn’t the main driver behind craft beer’s growth. Two years
ago, for the first time ever, more beer was bought to drink at home than
in the pub. This gap is growing wider every year, but with bottles being
our only small pack option, we’re not yet taking advantage of that
market.

By capitalising on the demand for craft beer
in cans, we can increase the proportion of our
beer going into small-pack vs other formats generating a higher price per litre
DARRON ANLEY, FOUNDER

Through independent research, which is backed up by research from
CGA & Nielsen, we believe that packaging our beer in cans will allow us
to make our overall split in favour of small pack (can/bottle), which
carries a much higher price per litre potential than cask or keg.
With our growing network of national supermarkets, bottle shops and
online stores, we are perfectly placed to take advantage of this opportunity.

£3.60 CAN/BOTTLE
£2.70 KEG
£2.06
CASK
Data from Nielsen shows that the
proportion of craft beer sold in
UK off-licenses and multiple
grocers increased by 327% from
January-August 2017.

20:1 Average Can vs Bottle Sales
according to our top 3 online partners.

The advantage of packing into bottle
or cans is shown here by our average
selling price per litre in 2018 to date.
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FLAGSHIP BEERS
Having a core, flagship range has always been important to us. We brew
these recipes week in, week out. We know every nuance, and have been
able to perfect them over time to reach the exact flavour profiles we’re
looking for. Having a core range also allows us to commit to national
listings with some of the bigger players in the sector. But it also allows
us to build brands that stand the test of time, that people can trust, look
out for and return to time and time again.

We don’t think a core range of beers needs to
be boring! Our flagship range is a journey in
itself - from a 3.6% sessionable pale ale with
Earl Grey tea, through to a mouth-puckering
sour beer, to an indulgent breakfast stout with
coffee and speciality malts
ANDY NOWLAN, MARKETING MANAGER
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BARRELS & BLENDS
Our Sirens are just the start of the journey.
Dare to venture further and you'll find a barrel cellar full of secrets. Our
love affair with barrels began with our first ever brew - Maiden - which is
now the first brew each year. Our American style Barley Wine is aged in
a variety of spirit and wine barrels, before being blended back together
with a percentage of fresh beer, to create that year’s vintage. The barrels
that have been used are left with 10% aged beer in them before being
topped up with fresh Maiden, in what is a form of the Solera system. This
means every vintage can be a totally different creation, despite coming
from the same base recipe. We believe that the beer improves each and
every year because of the additional depth and complexity we're able to
call on from the barrels as time goes by.

More than 8,000 entries from 66 countries
competed at the ‘Olympics of Beer’, held every
two years. 295 expert judges were appointed
to call the shots. We truly value this
recognition, no other competition has such a
high standard of entrants and such a strict
criteria of judging
STEVE HOILE, BARREL MANAGER
ON PICKING UP A WORLD BEER CUP MEDAL

In addition, we have a whole range showcasing the art of blending called
Odyssey. Barrel aged beers add a level of complexity and mystery to
beer, whether it’s about the flavour imparted from the former liquid, the
interaction, type of wood or time spent in barrel, each variable can have
a huge impact on the final beer. Siren has become a leader in the UK in
this field, and with over 430 filled barrels ageing at the moment, it
represents a strong position in a highly premium product category.
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BENEATH THE SURFACE

SPECIALS & COLLABORATIONS
We’re perhaps best known for experimental, creative
and boundary pushing brewing. In fact, at last count
we had put out around 250 unique beers!
We’re proud to have worked with more than 50 of our
friends, contemporaries and brewing heroes over the
past five years, including an incredible 20 in this year
alone (so far). Currently we allow for around 40% of
our brew schedule to be seasonal, one-off or
collaborative beers. These slots can be anything from
returning crowd-pleasers such as our draught-only
hazy pale ‘Suspended in…’ range, through to our
team-favourite dry-hopped lager, SANTO, to
beautifully obscure and genre-bending one-offs like
Uncle Zester - a Sour Citrus Braggot brewed with a
world class meadery in the USA.
By investing in a canning line, we’ll be able to get even
more of these creations out to even more people, and the
designs will be spectacular.
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PROJECTS & ADVENTURES
International Rainbow Project

Project Barista

We began this back in 2013 and it has since grown into a key fixture in
the beer calendar. We pair up 7 UK breweries with 7 counterparts from
a different region, each pairing is then assigned a randomly drawn
colour of the rainbow to theme their collaborative beer around. We’re
immensely proud of the connections this has helped forge, the
exposure it has afforded and the amazing beer that it has helped to
inspire. To date, it has involved 38 different breweries from all over the
world and produced 6,000 mixed cases (along with ~50 launch parties
all over the UK), with a totally fresh line up in place for 2019.

We’ve been big fans of using coffee in beer since we started out five
years ago, in fact we have a beer that uses coffee in our core range –
Broken Dream. Project Barista aims to take the relationship between
beer and coffee in new directions. First started in 2017, each year we
team up with different independent roasters to brew creative, innovative
and unique coffee creations.
Some of the brilliant companies we have worked with include:
Tamp Culture (Reading) | Quarter Horse (Birmingham) | Climpson & Sons (London).
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MEET THE TEAM

Darron Anley

Andy Nowlan

Patrick Thompson

Kyle Larsen

Steve Hoile

Darron’s background is in
the IT industry where he has
had two very successful
companies over the past 22
years. Selling his IT Security
business in 2011 was the
starting point for Siren.
Looking for an opportunity
to create and make
something, Darron brings
enthusiasm and energy,
along with plenty of years of
experience in running
profitable business’.

Andy has been with Siren
for more than 3 1/2 years,
joining after successful
stints in marketing &
communications across a
range of industries including
property, electronics and
leisure. Bringing experience
in digital, design and
copywriting, Andy is the
beating heart of a team that
oversees events, packaging,
merchandise and social
media - plus our online shop
and tap room.

Patrick joined us at the
beginning of 2018 after 4
years working for craft beer
giants, BrewDog, where he
specialised within the
National On-Trade. He
currently heads up our
awesome sales team of 5 as
well as looking after UK
Distribution, Export and
Retail. He is no stranger to
working for an ambitious
business that delivers
fast-paced growth across
multiple channels.

The process, creativeness,
the joy that it brings others
and the community it helps
build and maintain are just
some of the reasons Kyle
has pursued a career in
brewing. He completed an
MSc in Brewing Science and
Engineering from Heriot
Watt University while
working for Double
Mountain brewery in
Oregon, and brought his
experience to the UK for a
new challenge with Siren 2
years ago.

Steve is the longest serving
member of the team, having
switched industries to follow
his passion for beer four
years ago. He quickly called
on his existing management
and organisation skills to
take the lead on making
sure our production
schedule is water-tight and
quality control is exemplary.
Steve’s exceptional palette
lead him to oversee our
barrel tasting, blending and
planning.

Founder & Director

Marketing Manager

Sales Manager

Head Brewer

Barrel Whisperer &
Packaging Manager

Jason Lodge

Operations Manager
Of course, none of what we
do is complete without the
finished product getting out
the door as fresh as possible
to our brilliant customer
base. Luckily for us we’ve
got Jason, who along with
getting the right beer in the
right places worldwide, also
has a hand in making sure
we have the right
ingredients, materials and
back-end systems for
everything to run smoothly.
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RECENT INVESTMENT
All of our profits since day one have been re-invested into the brewery and people here in Finchampstead.
Over the past two years, we’ve been doing a lot of work behind the scenes to set us up for the next stage of expansion. This puts us in a great position
now to expand sensibly, sustainably and without a drop in quality.
Please see below some of our most recent projects:

ITEM

OUTCOME

New Brewhouse & Centrifuge
ABE 40 Barrel Kit in 2017

We can now brew up to three times a day when needed, and have much tighter control over quality and consistency.

New On-Site Tap Room
Opened in December 2017

Our brewery tap room enables us to serve our beer in the best condition possible, fresh from the brewery and never going above 4°C.
It allows us to tell the stories behind the brewery and our beers direct to end customers, and is a valuable high-margin revenue stream.

New Lab Controls & Equipment
Various

Various equipment to control and report on all important parameters. Purchase of a DNA tester and
centrifuge to test for beer spoilage & contamination at all stages of the process.

New Team Members
Team grown to 28

We’ve invested in our team across brewing, packaging, warehouse, sales and marketing,
bringing in more passion, skills and resource to drive us through this next stage of expansion.

New Website & Online Shop
Launched August 2018

Our website is now a good representation of who we are in 2018. It can be scaled and
adapted to meet our plans in the coming years, and is already driving direct-to-consumer sales online.

New Barel Storage Space
4000 sq ft in 2017

The new space means we can access barrels a lot easier for regular tasting and testing,
along with better access when it comes to pack. It can also be used as a unique event space.

New Cold Storage Space
4000 sq ft in 2017

We now store all of our packaged stock below 4°C. Freshness is paramount to beer
quality and we give our beer the best possible chance of being served as it’s intended to be drunk.
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THE MASTER PLAN
We know that the UK Beer Market is worth £11bn and Craft Beer is
currently £782m (CGA 2017) and growing at 24%. Siren already has a
fantastic foundation with solid revenues, a strong customer base, a great
reputation and importantly a tribe of followers that love what we do.
We have identified that over the last two years the tide has changed and
more beer is consumed at home (53% - BBPA), our plans for investment
intend to capitalise on this change and take a step change into
increasing our volumes into the off-trade.
The momentum is there following two valuable awards this year. We’ve
only just started out with national retail and see huge potential there.
We’ve recently opened our first Tap Room, and despite the brewery
location, have seen an amazing response so far. And we‘ve been
investing heavily in our team, equipment, process and quality control,

We are now raising finance to hit three main objectives and take
advantage of the opportunities available to us:
• Packaging in Cans. We are excited about this format and the sales
volume it can give us, but will not compromise on quality. We have
identified a top-rate canning line that will meet our current bottling
standards, while being a future proof asset.
• Capacity & Efficiency. To take advantage of our growing demand and
the impact of cans, we’ll need to add fermentation capacity and
supplement our set-up with new and improved equipment.
• Bar & Retail. Should we be fortunate enough to over-fund, we’ll
accelerate our plans to offer the Siren tap room experience in new
locations.

The next step is where you come in.
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VALUATIONS
We’re keen to attract committed, passionate investors and want to offer a
fair and attractive proposition. We have valued the business conservatively,
with the sole aim of making sure that we retain value for the people that
invest in this exciting next phase.

For your reference we have detailed some recent crowd-funding
opportunities in our industry:

COMPANY

VALUATION

LAST FULL YEAR OF TRADING

REVENUE

VALUATION MULTIPLE OF REVENUE

Bedlam Brewery

1,438,300

187,000

7.7

Park Brewery

1,500,000

120,000

12.5

Loch Lomand Brewery

3,029,730

504,955

6

Wild Card Brewery

3,245,000

694,000

4.7

Redchurch Brewery

4,000,000

564,000

7.1

Red Squirrel

4,604,533

973,000

4.7

Left Handed Giant

7,050,000

755,515

9.3

Northern Monk Brewing Co.

10,000,000

2,007,000

5

Five Points Brewing Co.

12,500,000

2,600,000

4.8

Wild Beer Co.

25,000,000

2,100,000

11.9

Hop Stuff Brewery

25,000,000

950,000

26.3

Siren Craft Brew

11,000,000

2,850,000

3.85

DESCRIPTION

In terms of exits, Camden Town sold to AB Inbev for a reported £85m on a turnover of £9.9m, Meantime was sold for a reported £120m to SAB with a
turnover of £25m, and very recently it has been reported in various newspapers, though not confirmed, that Beavertown sold a 49% stake to Heineken
for £100m, with a turnover of £30m.
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Siren is all about taking beer on an adventure.
We're constantly driving innovation in recipes
and processes. Our brew team is intelligent,
passionate and committed to making the
best beer we can
KYLE LARSEN, HEAD BREWER

15

WHY WE'RE RAISING

WE'RE
RAISING

£750K

HERE'S HOW WE'LL BE INVESTING IT

NEW CANNING LINE

NEW CAPACITY & EFFICIENCY

We've identified a
top-of-the-range solution to
handle the whole process and
meet our current QC targets.

To capitalise on the new
format we'll be adding more
fermentation vessels, new
bright beer tanks, a new malt
silo and investing further in
our lab equipment. We'll be
able to brew more, without
increasing overheads.

This will add value and
revenue to our sales as we
take advantage of the format.

WITH YOUR SUPPORT IN HELPING US TO
OVER FUND TO 1.5m, WE WILL:

FAST TRACK PLANS TO
OPEN TWO NEW
CITY-CENTRE TAP ROOMS
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FINANCIALS
Below is our projection for the business based on meeting our minimum funding target.

2014

2015

2016

2017

2018

2019

2020

2021

Turnover

£1,118,569

£1,931,310

£2,343,526

£2,820,310

£3,610,000

£4,601,000

£5,787,280

£7,082,763

Cost-Of-Sale

£563,122

£935,686

£1,014,991

£1,344,635

£1,761,000

£2,300,500

£2,893,640

£3,541,382

Gross Profit

£555,447

£995,624

£1,328,535

£1,475,675

£1,849,000

£2,300,500

£2,893,640

£3,541,382

Admin Expenses

£350,734

£672,302

£940,104

£1,275,092

£1,693,204

£1,997,770

£2,297,124

£2,535,543

EBITDA

£204,713

£323,322

£388,431

£200,583

£155,796

£302,730

£596,516

£1,005,839

ACTUALS

PROJECTIONS
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INVESTMENT REWARDS
In addition to offering equity in Siren, we’ve also prepared a selection of unique rewards which vary depending on investment. As you can see, there are
some great opportunities, no matter what level you're looking to come on board at.

Sirens Awaken

Sirens Rise

£50

Sirens Calling

£100

Investor Odyssey

£500

£1,000

Become a Siren Funder and get an Investor

All the previous rewards but your loyalty card

All the previous rewards plus a Brewery Tour

All of the previous rewards plus a beautiful,

Certificate, Siren Loyalty Card with 5% discount

will get you 10% discount in Tap Yard* and we’ll

and Tasting for the investor +1.

exclusive Rastal Tasting Glass and an invite for

at the Tap Yard*, and be the first to get access

also offer a 10% discount on our Online Shop.

you plus one to an Annual Investors party.

to events and new beers with early bird
notifications.

Temptation is Calling

£5,000

Maiden Voyage

£10,000

Siren VIP

£50,000

All the previous rewards plus a personalised

All the previous rewards, plus you get to join

All the previous rewards, with the Tap Yard and

laser engraved growler (1l container to fill with

the team for our blending day for Maiden 2018,

Online Discount rising to 20%. On top of that,

beer) with a free first fill (from the Tap Yard).

our anniversary barley wine. Play a part in

you’ll get an invitation for you and 8 guests to

The discount is raised to 15% in Tap Yard* and

creating the next amazing vintage.

join the team for a brew day, and finish off with

Online Shop. You’ll also get a free ticket for you

a food and beer tasting event with our founder

plus one to any parties held at the brewery.

and a top chef.

*If we over-fund to £1.5m - Tap Yard discount would also be valid in bars.
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PRESS COVERAGE
We're making our voice heard in the media. Here are some examples...

DAILY MAIL

ITV

THE LONDON ECONOMIC

FOODISM

MORNING ADVERTISER

THE TELEGRAPH
THE GUARDIAN
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18 Alberto House | Marino Way
Hogwood Lane Industrial Estate
Finchampstead | RG40 4RF
www.sirencraftbrew.com/Awaken

Investments of this nature carry risks to your capital as well as potential rewards.

