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Clanek si klade za cil ekonomicky zhodnotit stavbu minipivovaru v jiz zab&hnuté a funguijici restauraci. Pivovar ma o¢ekavanou roéni
produkci 700 hl a mimo vlastni provozovnu je produkce jesté prodavana v PET lahvich. Cela investice je financovana stoprocentnim
uvérem. Jako podkladova data slouzily nabidky firem, které stavi minipivovary.

Maier, T. — Fabidanova, A.: Economic aspects of setting up a microbrewery restaurant. Kvasny Prum. 57, 2011, No. 9, p. 330-336.

This article sets as its goal the provision of an economic assessment of the construction of a microbrewery in an already established
and working restaurant. The brewery will have an expected annual production of 700 hl and besides on its own premises, its production
will also be sold in PET bottles. The whole investment will be 100 % financed with a loan. The quotes of companies which build micro-
breweries were used for the base data.

Maier, T. — Fabianova, A.: Okonomische Aspekte der Gaststittenbrauereigriindung. Kvasny Prum. 57, 2011, Nr. 9, S. 330-336.
Der Artikel befasst sich mit der 6konomischen Auswertung eines Baus der Gaststattenbrauerei in einem schon existierenden Res-

taurant. Der kunftige jahrliche BrauereiausstoR ist 700 hl, und zum Bierverbrauch im Restaurant wird das Bier auch in den Plastflaschen

verkauft. Die gesamte Investition wird finanziell durch 100% Kredit bedeckt. Als finanzielle Unterlagen wurden die Angebote der Gast-

stattenbrauereilieferanten angewandt.
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Cilem tohoto pfispévku je ekonomicky kvantifikovat podnikatelsky
zamér zalozeni modelového minipivovaru v jiz fungujicim restaurac-
nim zafizeni.

METODIKA

Pro ucely tohoto ¢lanku se minipivovarem rozumi producent piva,
ktery splfiuje nasledujici podminky, respektive vétsinu z nich:
* vystav nepfesahuje 5 000 hl/rok,
* nema vlastni distribuéni sit,
* neexportuje,
e jeho produkce neni dostupna v zadném bézném obchodé vyjma
specializovanych pivoték,
* vétSina produkce je obvykle zkonzumovana ve vlastni provozovné
vefejného stravovani,
* neni ve vlastnictvi zadné nadnarodni spole¢nosti, vlastnikem obvy-
kle byva fyzicka osoba, pfipadné ,malopocetna“ pravnicka osoba,
e nestaci pivo do sklenénych lahvi s béZznym (nepatentnim) uzave-
rem,
* majitelé maji k danému sektoru nejen ekonomicky, ale i citovy vztah.
Naproti tomu priimyslové pivovary jsou ty provozy, které nesplriuiji
vétSinu vySe uvedenych podminek.

Pro Ucely této studie byl vybran takovy pivovar, ktery se v zadné
vlastnosti nijak zvlast neodlisuje. Mél by mit tyto vlastnosti:

e ro¢ni produkce by méla byt 700 hl, abstrahuje se od postupného
navySovani produkce, které je v praxi bézné,

e relativné mensi mnozstvi piva se sta¢i do PET lahvi o objemu jeden
litr, cena za vy€epni pivo je stanovena na 28 Ké/litr, za lezak pak
na 34 Kéllitr,

e pocet mist v restauraci je zhruba 807,

e za den projde restauraci celkem 100 navstévnika,

e pramér zkonzumovanych to¢enych piv na jednoho zékaznika byl ur-
¢en na 3 pullitrové sklenice, coz je roéni spotfeba zhruba 550 hl,
e cena pullitru to€eného vy€epniho piva je stanovena na 22 K¢, lezaku

pak na 26 K¢,

' Ekonom, http://ekonom.ihned.cz/c1-41193560-ptali-jste-se-na-minipi-
vovary <27.1.2010>
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The goal of this report is to quantify the setting up of a model mi-
crobrewery in an already working restaurant as a business plan in
economic terms.

METHOD

For the purposes of this article, a microbrewery is taken to be a beer
producer which fulfils the following conditions, or a majority of them:
* beer production does not exceed 5 000 hl/year,
¢ it does not have its own distribution network,
¢ it does not export its products,

e its production is not available in any standard store, with the excep-
tion of specialist beer shops,

» most of its production is normally consumed within its own catering
premises,

e it is not owned by any multinational company, the owner normally
being an individual, or a small legal entity,

e it does not bottle its beer into glass bottles with standard non re-
sealable cap,

 the owners have an emotional relationship to their sector, and not
just an economic one.

In contrast to this, industrial breweries are those operations which
do not fulfil the majority of the above detailed conditions.

For the purposes of this study, a brewery was selected which is un-
exceptional in all attributes. It should have these attributes:

e its annual production should be 700 hl, leaving aside a gradual in-
crease in production, which is usual in practice,

* a relatively smaller amount of beer is bottled in PET bottles of one
litre volume, the price for ten-degree (standard) beer set at 28
CZKllitre, for twelve-degree (premium) beer set at 34 CZK/litre,

* the restaurant seats roughly 807,

* a total of 100 visitors visit the restaurant over the course of one day,

e the average amount of draught beer consumed per customer was
ascertained to be 3 half-litre glasses, which equates to an annual
consumption of roughly 550 hl,

' Ekonom, http://ekonom.ihned.cz/c1-41193560-ptali-jste-se-na-minip-
ivovary <27.1.2010>
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* pomér vycepniho piva a lezéku je 3:7, a to jak v to€ené podobé, tak
v PET lahvi,

* PET lahve se budou prodavat i v nékolika specializovanych pivoté-
kach a restauracich, v priiméru bude za den prodano 82 PET lahvi,
coz Ize vzhledem k cené povazovat za realny predpoklad,

e produkce specialnich piv se neuvazuije, v praxi je minipivovary pro-
dukuji, nicméné naklad na né nelze brat natolik odli$né od bézné
produkce, aby tato skute¢nost vyznamnéji zasahla do ekonomiky.
SpiSe Ize uvazovat, Ze jejich realiza¢ni cena bude vy$si, takze jejich
produkce zlepsi ekonomické vysledky v porovnani s timto teoretic-
kym modelovym pfipadem?,

e abstrahuje se od sezénnosti, kterd pak mize znamenat ¢asovy ne-
soulad mezi pfijmy a vydaji, zakladni ¢asova jednotka je jeden rok,

e abstrahuje se od prodeje meziproduktll (zejména mlata),

e abstrahuje se od nakladl na propagaci.

Pro dany podnikatelsky zamér je velmi dulezité vymezit zakladni
technické aspekty. Podle spole¢nosti Brewia Technologies je opti-
malni pro minipivovar s kapacitou 1 000 hl ro€né vymezit prostor
0 90 m? a pro minipivovar o kapacité 500 hl za rok je potfeba 60 m?.
Pro dany konkrétni zdmér vybudovani minipivovaru o kapacité 700
hl/rok se uvazuje podlahova plocha zhruba 80-90 m?, a to hlavné
z dlvodu pfipadného rozsifeni kapacity minipivovaru na 1 000 hl.
20-30 m2této plochy bude potfeba pouze pro varnu. Vyska pro tanky
je stanovena na 3 metry, tudiz i potfebna vyska stropu musi dosahovat
minimalné takovychto rozmérd. Vymeéra restaurace spoleéné s ku-
chyni, socialnim zafizenim a skladem bude 250 m2.

Dale se pocita s tim, Ze minipivovar bude postaven v jiz existujici
a zabéhnuté restauraci, kterd ma nevyuzité prostory. Na strané na-
kladd Ize tedy identifikovat nasledujici polozky:

1) Strojni zafizeni minipivovaru v hodnoté 5 mil. K& bez DPH

(6 mil. K& s DPH).

Porovnanim nabidek rGznych dodavatelskych firem Ize dojit
k pfiblizné ¢astce 5 mil. K& bez DPH. Nejvyssi poloZzkou je varna
soustava. Uvazuje se varna o kapacité 5 hl. Dal$i polozky zahr-
nuji Srotovnik, scezovaci kad, chladi¢ mladiny, spilku, chladici
zafizeni, lezacké tanky, Cerpadla atd. Toto Ize v budoucnu roz-
Sifit.

2) Stavebni prace i zafizeni dodava jedna firma, a proto tato ¢ast
nakladl bude odepisovana spole¢né. Doba odepisovani bude
5 let a odepisovat se bude zrychlenym zpusobem.

3) Cela investice bude financovana uvérem s vysi Uroku 8 %, doba
splaceni je stanovena na 5 let,

4) Vyrobni naklady (bez odpisu, zaplacenych urok(i a nepfimych
nakladd®) byly vykalkulovany na 14,04 K¢ za lezak ana 13,15 K¢
za vyCepni pivo, oboji pro mnozstvi jeden litr.

5) Na PET lahev se uvazuji dodate¢né naklady ve vysi 3,9 Kg¢.

Anuitni splatky jsou spocitany nasledujicim zplsobem:
(-1 .q9"
-1

A je anuitni splatka (mésicni),

Sy je soucasna hodnota anuity (6 mil. K¢),

g je urocitel (1 + i), kde i je nominalni urokova mira (0,08)
n je pocet obdobi (mésict).

A=S, , kde (1)

SOUCASNA SITUACE V SEKTORU

Byt zemé Koruny ¢eskeé prosly z hlediska pivovarnictvi az do konce
druhé svétové valky velice podobnym vyvojem, jako probihal v sou-
sednim Bavorsku, tak pravé v dobé centralné planované ekonomiky
doslo k zasadnimu obratu a v Ceské republice byl zcela zlikvidovan
segment minipivovard. Pfezil pouze jediny, a to pivovar U Flekd. Jiz
ale v roce 1991 dochazi k otevreni tfi dalSich — pivovaru v Babicich,
pivovaru Meloun ve Svinistanech a pivovaru v Dobrusce, ktery jediny
pfezil do dnes$nich dnl (ovéem s vyrobni prestdvkou mezi roky
1996—2004). Nejvice minipivovar( bylo otevieno v roce 2010, kdy jich
zahdjilo svoji ¢innost plnych 18. Vyvoj po¢tu minipivovart pfehledné
zobrazuje obr. 1.

Nicméné je mnohdy velice problematické zahrnuti nékterych mez-

2 Nelze rovnéz nezminit, ze kvaseni svrchné kvasenych piv, které Ize také
chapat jako specialni piva, s sebou pfinasi onen problém, ze bezpro-
stfedné vedle nich nelze kvasit piva spodné kvasend, zejména z divodu
jejich kontaminace vzduchem kvasinkami svrchniho kvaseni.

3 Jedna se o naklady na provoz restaurace, ostatni mzdy apod.

* the price for a half-litre of draught ten-degree beer is set at 22 CZK,
and for a twelve-degree beer it is set at 26 CZK,

» the ratio of ten-degree to twelve-degree beer is 3:7 for both draught
and PET bottled beer,

» the PET bottles will also be sold in a number of specialist beer shops
and restaurants with an average of 82 PET bottles sold per day, which
can be considered a realistic expectation when considering the price,

» the production of specialist beer is not being considered; although
in practice microbreweries do produce it, the costs involved are not
so different from standard production that this fact would impact on
the economics to a major degree. It can be inferred that their sale
price will be higher, so their production will improve economic results
in comparison to our theoretical model case?,

¢ in order to eliminate seasonality, which can result in disagreement
between income and expenditure over time, the base unit for time
is one year,

¢ it does not take account of intermediate product sales (particularly
spent grain),

it does not take account of promotional costs.

For this business plan, it is very important to set basic technical
aspects. According to Brewia Technologies, for a microbrewery of
1 000 hl annual capacity, the optimal space to set aside is 90 m? and
for a microbrewery of 500 hl annual capacity, 60 m? is needed. For
a specific business plan to build a microbrewery of 700 hl/year ca-
pacity, floorage of around 80-90 m? is needed, mainly in order to
cover for any expansion in the microbrewery capacity to 1 000 hl.
20-30 m?2 of this space will be needed solely for the brew kettle. The
height of the tanks is set at 3 metres, meaning ceiling height must be
at least this size. The size of the restaurant including kitchen, sanitary
facilities and cellar will be 250 m2.

It is also assumed that the microbrewery will be built in an already
existing and working restaurant which has rooms which are not used.
In terms of costs then, the following items can be identified:

1) Microbrewery equipment with a value of 5 million CZK, plus VAT

(6 million CZK incl. VAT).

By comparing the offers of a number of suppliers, a price of
roughly 5 million CZK plus VAT can be reached. The most ex-
pensive item is the brew kettle. A brew kettle of 5 hl capacity is
considered. Other items include the milling equipment, filter tank,
heat exchanger, fermentation equipment, cooling equipment,
lager tanks, pumps etc. This can be extended in the future.

2) Construction work and equipment is supplied by one company,
meaning these costs will be depreciated together. The depreci-
ation period will be 5 years and it will be depreciated in an ac-
celerated mode.

3) The complete investment will be financed using a loan with an
8 % interest rate, and a repayment period set at 5 years,

4) Production costs (not including depreciation, interest paid and
indirect costs®) were calculated at 14.04 CZK for twelve-degree
beer and 13.15 CZK for ten-degree beer, both these applying to
a volume of one litre.

5) For PET bottles, additional costs are considered to amount to
3.9 CZK.

Annuity payments are calculated using the following method:

(g-1).q"
A=S,———  , where (1)
g1
A is the annuity payment (monthly),
So is the current annuity value (6 million CZK),

g istheinterest quotient (7 + i), where iis the nominal interest rate (0.08)
n is the number of periods (months).

CURRENT SITUATION IN THE SECTOR

Although the Lands of the Bohemian Crown underwent a very sim-
ilar development as neighbouring Bavaria did in brewing until the end
of the Second World War, it was during the period of a centrally
planned economy that a major turnaround occurred and the micro-
brewery sector was totally obliterated in the Czech Republic. Only

2 It should also be stated that top-fermented beer, which can be consid-
ered a speciality beer, brings with it the problem that bottom-fermented
beer cannot be fermented directly beside it, mainly as a result of con-
tamination of the air with top-fermentation yeasts.

3 For example the cost of running a restaurant, other personal costs etc.
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nich pivovard do kategorie minipivovard. Na jedné strané se jedna
o pivovary, které jiz maji nékteré vlastnosti primyslovych pivovar(;
jako pfiklad Ize uvést pivovar Tambor ve Dvore Kralové nad Labem,
ktery svoji produkci lahvuje do NRW lahvi a pfesto je zahrnut mezi
minipivovary, zatimco Pivovar Hubertus Kacov je pocitan mezi pra-
myslové pivovary. Nestaci svoji produkci do NRW lahvi, jiz je ale po-
¢itan vzhledem k roéni produkci kolem 20 tisic hl mezi prdmyslové
pivovary. Na protipdlu pak stoji producenti, které Ize nazyvat pikopi-
vovary, a ty maji vesmeés velice blizko k domacimu vareni piva — tzv.
homebrewingu. Pfikladem Ize uvést Pivovar Svaty Jan z Polep u Ko-
lina, ktery ro¢né vyprodukuje maximalné desitky hektolitrl piva.

PFedstupném minipivovaru velice ¢asto byva homebrewing.

Homebrewing (domaci vafeni piva) je hnuti nadSenc, vyrabéjicich
pivo v domacnosti a v rekreaénich chalupach vétsinou pouze pro
vlastni potfebu a potéSeni rodiny a pratel. K pfipravé se pouziva
bézné kuchynské nadobi, cedniky nebo sitka, kvasi se v PET-lahvich
nebo malych soudcich. Vyrabéné mnozstvi se pohybuje v litrech az
hektolitrech. Vyjimkou neni ani vafeni piva z komeréné dodavanych
mladinovych koncentratd, coz zna¢né snizuje pracnost pfipravy [1].

V USA jsou pomérné strikiné definovany minipivovary (microbre-
weries) a pivovarské restaurace (brewpubs). | minipivovary a pivovar-
ské restaurace produkuji piva a piva typu ale tradiénimi zplsoby. Pro-
dukty minipivovarll jsou dostupné v bézné distribuéni siti, zatimco
produkce pivovarskych restauraci je dostupna pouze na strané pro-
ducenta [6].

Ceska odbornd literatura se doposud minipivovarim nijak zvlast
nevénovala. Snad jedinou vyjimkou je popularné nau¢na publikace
Restauraéni minipivovary v Ceské republice. Minipivovarem rozu-
mime podnik s ro€nim vystavem nejcastéji 500—3000 hl. V této knize
definujeme hranici minipivovaru maximalni vyrobni kapacitou 10 000
pivovar muze byt postaven samostatné a své pivo prodavat, nebo —
coz je pfipad CastéjSi — je spojen s restauraci, a proto mluvime o res-
tauraénim minipivovaru. Pivo vyrobené v tuzemskych restauraénich
minipivovarech je pfevazné spotfebovavano pfimo v restauraci, ome-
zeny je prodej v KEG sudech a lahvich [4].

Ro¢ni vystav v téchto restauraénich pivovarech se pohybuje v roz-
mezi 1 000 az 10 000 hl piva [2].

Diky restauraénim minipivovardm se dafi zachovat tradi¢ni prvky
pivovarské vyroby, které se v modernich provozech pozvolna vytra-
ceji. Modernizaci, tlakem na prodluzovani trvanlivosti a snizovanim
nakladi dochazi postupné k chutovému pfiblizovani piv z velkych pi-
vovar( a k vyraznému prohlubovani chutového rozdilu mezi pivem
z minipivovaru a pivem z velkého pivovaru. ... Jinou vyhodou minipi-
vovaru je moznost produkce piv specialnich, nékdy az extravagant-
nich [5]. Je zde enormni variabilita u minipivovar( [10].

Varna byva umisténa vétSinou pfimo v restauracnim sale, zéakaznik
muze sledovat sladka pfi praci [8].

Této problematice se rovnéz dosti do hloubky vénuje publikace His-
torie piva v Americe (The History of Beer in America). Plivodni definice
minipivovaru byla takova, Ze se jedné o pivovar s kapacitou mensi nez
3 000 barell (4769,61 hl), ale na konci 80. let se tento prah zvysil na
15 000 barell (23 848,05 hl) pro mikropivovary, kdyZ se poptavka po
pivech z mikropivovarl nejprve zdvojnasobila a poté ztrojnasobila [11].

Vznik minipivovar( je velice ¢asto davan do souvislosti s narlistem
koncentrace na trhu s pivem a naslednou unifikaci produktu, ktery

Obr. 1 Vyvoj poétu minipivovarii v CR / Development of microbrewery numbers in the CR

one microbrewery remained, this being the U Flekl brewery. As early
as 1991 however, three further microbreweries were opened — a brew-
ery in Babice, the Meloun brewery in Svinistany and a brewery in Do-
bruska, the only one to survive to the present day (with, however,
a break in production from 1996—2004). The largest number of mi-
crobreweries were opened in 2010, when a total of 18 began opera-
tions. Graph 1 gives a clear picture of the development in number of
microbreweries over the years.

Nevertheless, there are significant issues in including a number of
borderline breweries into the microbrewery category. These breweries
in some cases have some attributes of industrial breweries, an ex-
ample of this would be the Tambor brewery in Dvir Kralové nad
Labem, which bottles its beer in standard half-litre glass bottles (NRW
bottles), but yet is included in the microbrewery category, while the
Hubertus Kacov brewery is considered an industrial brewery. Al-
though it does not bottle its beer in NRW bottles, due to its annual
production of around 20 thousand hl, it is considered an industrial
brewery. At the other end of the scale are what might be called pico-
breweries, which are overall quite close in nature to home-brewing.
An example of this is the Svaty Jan brewery in Polepy u Kolina, which
produces a maximum of a few dozen hectolitres of beer annually.
Many microbreweries start off in home-brewing.

Home-brewing is undertaken by enthusiasts, who produce beer at
home or at their holiday cottages mostly purely for their own con-
sumption and for the enjoyment of family and friends. Ordinary kitchen
utensils, sieves or screens are used in its production and it is fer-
mented in PET bottles or small barrels. The amount produced is in
the range of litres to hectolitres. It is also common for beer to be
brewed from commercially supplied wort concentrates, markedly re-
ducing the labour intensity of preparation [1].

In the USA are strictly defined microbreweries and brewpubs. Both
microbreweries and brewpubs produce ale and beer by traditional
processes. Microbrewery products are available through regular dis-
tribution channels, whereas brewpub products are available only at
the site of production [6].

Specialist publications in the Czech Republic have until now not re-
ally looked at the microbrewery sector. The only exception appears
to be the popular specialist ‘Restauraéni minipivovary v Ceské repub-
lice’ publication. A microbrewery should be understood as a facility
with an annual output of usually 500—-3000 hl. In the book, we define
a microbrewery as producing up to maximum of 10 000 hl a year,
which corresponds to the lowest excise duty level. A microbrewery
can be set up separately and sell its beer to various outlets, or — as
happens more often — it has its own restaurant. The beers brewed in
restaurant microbreweries in this country are mostly consumed di-
rectly at the restaurant; sales in kegs and bottles are limited. [4].

The annual production in these restaurant breweries are of the or-
der of 1,000 to 10,000 hl of beer [2].

As a result of restaurant microbreweries, traditional elements of
beer production which are gradually being lost in modern brewing
have been able to be preserved. Modernisation and pressure to ex-
tend lifetime and reduce costs have over time have resulted in the
taste of beers from large breweries becoming ever more similar and
the taste difference between beers from microbreweries and beers
from large breweries becoming ever more pronounced. ... Another
benefit of microbreweries is the ability to produce speciality beers,
sometimes even outlandishly
so. [5] There has been enor-
mous variability in the perfor-
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nastava zejména diky tlaku na mnohem vyssi efektivitu vyroby. Pfiz-
nivé na vznik minipivovard plsobi oligopolni struktura trhu.

Pro analyzu struktury a chovani trhu je nezbytné zkoumat vliv spo-
le¢nosti na blahobyt a prosperitu (spotiebitelt a producenttl). Struktura
trhu je odvisla od typu trhu, na kterém firma plsobi. Pivovary se nepo-
hybuji na dokonale konkurenénich trzich, protoze pocet konkurenénich
firem je dost nizky (zvlaté co se tyka segmentu lezak). Jednoduchy
ukazatel pro méfeni potencialni trzni sily je koeficient koncentrace
(CC). Napfiklad CC3 (obrat za tfi nejvétsi podniky jako procento z cel-
kového obratu sektoru) na belgickém pivnim trhu v roce 2000 byl 84
%, coz ukazuje na oligopolni strukturu trhu [9]. Obdobné Ize najit oli-
gopolni struktury na vétsiné ostatnich trhii na celém svété [3].

Lze konstatovat, Ze segment minipivovar(i tvofi z hlediska produkce
a i z hlediska podnikatelského nesmirné heterogenni skupinu produ-
centl. Existuji minipivovary, které bézné produkuji jeden &i dva druhy
piva, naproti tomu existuje nékolik minipivovart, které Ize oznacit za
prikopniky a propagatory u nas bézné nedostupnych a pfipadné ne-
znamych druht piv. Jako pfiklad Ize uvést Pivovar Kocour ve Varns-
dorfu, pivovar Matuska v Bromech a nékteré dalsi. Produkci svrchné
kvagenych piv se v CR vénuje asi 15 minipivovard.

Malé podniky, v tomto pfipadé minipivovary, maji oproti vétsim pra-
myslovym pivovarim z ekonomického hlediska mnoho vyhod, ale
také nevyhod. M. Synek v knize Podnikova ekonomika uvadi tyto vy-
hody a nevyhody:

Vyhody

¢ jednoducha fidici struktura,

* vétSi pruznost,

e v&tSi citlivost na pozadavky trhu,

e (Cast na inova¢nim procesu,

¢ podnécovani ekonomického rlstu vytvarenim novych pracovnich
mist,

* lepSi moznosti pfi vyplfiovani okrajovych oblasti trhu,

* podnécovani podnikatelského ducha spole¢nosti.

Nevyhody

* nizky trzni podil znamenajici nizsi rentabilitu®,

* nedostatek kapitalového vybaveni,

e zhorSeny pfistup ke kapitalu — bankovni sférou jsou povazovany za
rizikovou skupinu,

* Spatnéa orientace v legislativnich, pravnich a danovych pfedpisech
a jejich zménach,

* problémy se zapojovanim do naro¢nych vyzkumnych projektu,

* zhorSené moznosti pro samostatné pronikani na zahrani¢ni trhy,

e dodrzovani technickych predpisu u nich ¢asto vyZaduje zvySené na-
klady [7].

VYROBNIi NAKLADY

Byt presna kalkulace nakladd na jeden litr piva neni cilem tohoto
¢lanku, tak je zadouci se u tohoto problému zastavit. Napf. spole¢nost
Brewia uvadi naklady na litr desetistupriového piva 6 K¢ (pfi kapacité
2 000 hl za rok), spole¢nost Mini Brewery System uvadi néklady na
litr dvanactistupfiového piva 7,37 K¢&, kapacitu pivovaru ¢i produkci
ale tato spole¢nost neuvadi. Obéma spoleénostmi uvadéné naklady
Ize ale povazovat za podhodnocené, nicméné velmi zalezi na velikosti
vysledné produkce a tedy priimérnych fixnich nékladech. Pfi veske-
rych personalnich nakladech 0,5 mil. K& na rok (tj. hruba mésicni
mzda 27 083 K¢) a pfi celkové roéni produkci 700 hl je primérny per-
sonalni naklad na jeden litr piva 7,14 K¢®. Celkové provozni naklady®
na produkci litru desetistuprfiového piva byly vy€isleny na 13,15 K¢,
dvanactistupriového piva pak na 14,04 K¢&. Rozdil je dan mnozstvim
pouzitych surovin, néklady na energii (delSi doba kvaSeni a dokva-
Sovani) a v neposledni fadé vyssi spotfebni dani.” U piva prodava-
ného v PET lahvich je jeSté vysledny naklad navySen o 3,90 K&.

“Toto rozhodné vzdy neplati.

5 Kalkulovano ze superhrubé mzdy.

8 Provozni naklady Ize také chapat jako variabilni naklady.

7 Uvazuje se, ze vy€epni pivo ma stupriovitost tésné pod 10 EPM, lezak
pak tésné pod 12 EPM. Pokud by vySe EPM byla mirné pfes 10 a pfes
12, tak se spotfebni dan zvysi celkem o 11 200 K¢ za rok.
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VYSLEDKY

Produkce

Produkce byla stanovena na 700 hl piva roéné a pro zjednoduseni
se abstrahuje od postupného navySovani produkce, které je v praxi
bézné. Tab. 1 uvadi dil¢i roz¢lenéni produkce ohledné stupriovitosti
a typu obal(.

Tab. 1 Rozdéleni produkce dle stupriovitosti a typl oball (hl) / Pro-
duction division according to beer strength and type of packaging

(hl)

Pivo celkem / | vy€epni pivo /| lezak /
Beer total 10 °P beer 12 °P beer
100 % 30 % 70 %

Pivo to¢ené /

Draught beer 550 165 385

Pivo v PET /

Beer in PET

bottles 150 45 105

Zdroj: Vlastni odhady po konzultacich s pracovniky vybranych minipivo-
var(, které staci pivo do PET lahvi

Source: Own estimates after consultation with workers of selected mic-
robreweries who bottle beer in PET bottles

Naklady

Primarni kalkulace provoznich néklad( dle jednotlivych polozek
neni cilem tohoto pfispévku, néklady na jeden litr obou druh( piv byly
jiz uvedeny. Celkové provozni naklady v SirSich souvislostech jsou
prehledné uvedeny v tabulce 2.Vazeny provozni naklad na pramérny
litr vyprodukovaného piva je pak 14,61 K¢.

Nejvétsi polozkou v provoznich nakladech jsou persondlni naklady,
které tvofi 49 %. Je to dano i tim, ze minipivovar si je naprosto védom
nutnosti odlisit se od segmentu primyslové vyradbénych piv kvalitou.
Kvalitni a zku$eny sladek je toho zakladem. Mnoho minipivovar( sice
jde kvUli uspofe nakladu spise opacnou cestou, takze pozici sladka
mnohdy zastava pouze proskolena osoba, ale v tomto modelovém
pfipadé je toto feSeni zamitnuto.

Odpisy

Cela investice ma hodnotu 5 mil. K& bez DPH a spada do druhé
odpisové skupiny, a proto se bude odepisovat pét let. Byla zvolena
metoda zrychleného odepisovani. Tabulka 3 pfehledné popisuje ode-
pisovani v jednotlivych letech.

Uvér

Cela investice bude realizovana formou Uvéru, ktery ¢ini celkem
6 mil. K& (v€etné DPH). Byt banky zpravidla neposkytuji Uvér na celou
investici, tak zde bude od této skute¢nosti abstrahovano. Pfi irokové

The beginnings of the microbreweries are often put into the context
of a growth in market concentration for beer and the subsequent uni-
fication of product which results, mainly as a result of pressure to
have a higher production efficiency. The oligopolistic market structure
also has a positive impact on the growth of microbreweries.

In order to analyse the market structure and behaviour, it is nec-
essary to examine the impact of companies on affluence and pros-
perity (consumers and producers). Market structure is independent
of the market type on which the company operates. Breweries do not
operate in perfectly competitive markets, which is why the number of
competitors is quite low (especially in the twelve-degree beer seg-
ment). A simple indicator for measuring the potential market strength
is the concentration co-efficient (CC). CC3 for example (turnover of
the three largest businesses as a percentage of the overall sector
turnover) on the Belgian beer market in 2000 was 84 %, which rep-
resents an oligopolistic market structure. [9] An oligopolistic structure
can similarly be found for most other markets worldwide [3].

The microbrewery segment can, in terms of production and in terms
of enterprises, be said to be formed of an extremely heterogeneous
group of producers. There are microbreweries which normally pro-
duce one or two types of beer, and in contrast there are a number of
microbreweries which can be considered prospectors and propaga-
tors of types of beer which are normally unavailable or even unknown
in the Czech Republic. Examples of this type of brewer include the
Kocour brewery in Varnsdorf, the Matuska brewery in Broumy and
a number of others. About 15 microbreweries in the Czech Republic
produce top-fermented beers.

Small businesses, in this case microbreweries, in comparison to
large industrial breweries, have many advantages, as well as disad-
vantages from an economic perspective. In the book, Podnikova
ekonomika (Business Economics), Synek notes this advantages and
disadvantages:

Advantages

* simple management structure,

* greater flexibility,

e greater sensitivity to market demand,

e participation in the innovation process,

e stimulating economic growth by creating new jobs,
* better possibilities in filling outlying market niches,
e stimulating the company’s entrepreneurial spirit.

Disadvantages

* low market share meaning lower profitability*,

* lack of capital,

* reduced access to capital — perceived by banks as a risk group,

e difficult to find way around legislative, legal and tax requirements
and any changes which may occur to them,

4 This definitely does not always apply.

Tab. 2 Kalkulace celkovych provoznich nakladu na produkci piva (KE&) / Calculation of total operating costs for beer production (CZK)

Provozni naklady na vyrobu 1 | toéeného vycepniho piva / Operating costs for producing 1 | draught ten-degree beer

13.15

Provozni naklady na vyrobu 1 | to€eného lezaku / Operating costs for producing 1 | draught twelve-degree beer

14.04

Provozni naklady na nakup PET lahvi 1 | s uzavérem (K¢) / Operating costs for purchasing 1 | PET bottle with cap (CZK) 3.9

Provozni naklady na vyrobu 1 | PET — vy&epni pivo / Operating costs for producing 1 | PET — ten-degree beer 17.05
Provozni naklady na vyrobu 1 | PET — lezak / Operating costs for producing 1 | PET — twelve-degree beer 17.94
Provozni naklady ro¢né na pivo to¢ené / Annual operating costs for draught beer 757 672
Provozni néklady ro€né na pivo — PET / Annual operating costs for beer — PET 265 138
Provozni naklady celkem roéné / Total annual operating costs 1022 810

Zdroj: Vlastni vypocty / Source: Own calculation

Tab. 3 Odpisy v jednotlivych letech (K&) / Depreciation expenses for each year (CZK)

Sazba Pocatecni hodnota v roce / Odpis / Koneéna hodnota v roce /
| Rate Book value for year Depreciation expense Book value at end of year
1.rok/ Year 1 5 5 000 000 1 000 000 4 000 000
2.rok / Year 2 6 4 000 000 1 600 000 2 400 000
3.rok / Year 3 6 2 400 000 1200 000 1200 000
4.rok / Year 4 6 1200 000 800 000 400 000
5.rok/ Year 5 6 400 000 400 000 0

Zdroj: Vlastni vypocty / Source: Own calculation
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mife 8 % bude uvér splacen mésicnimi anuitnimi splatkami, casové
tedy bude splaceni korespondovat s délkou odepisovani. Cely splat-
kovy kalendaf po mésicich neni uvadén, vSe je uvedeno pouze po
letech.

Na urocich tedy bance bude zaplaceno 1 299 502 K¢, tj. 21,66 %
z vypujcéené castky.

Tab. 4 Splatkovy kalendar uvéru (K&) / Loan repayment plan (CZK)

Splatka / Urok / Umor /

Repayment Interest Debt paid
1.rok/ Year 1 1459 900 443 260 1016 641
2.rok/ Year 2 1 459 900 358 879 1101 021
3.rok / Year 3 1 459 900 267 495 1192 406
4.rok/ Year 4 1 459 900 168 526 1291 375
5.rok / Year 5 1 459 900 61 342 1 398 558
CELKEM 7 299 502 1299 502 6 000 000

Zdroj: Vlastni vypocty / Source: Own calculation

Vysledek hospodareni a cash-flow
Vysledek hospodareni je rozdil mezi vynosy a naklady, cash-flow
je rozdil mezi pfijmy a vydaji, vSe pfehledné uvadi tabulka 5.

ZAVER

V tomto modelovém pfipadé Ize provozni vysledky povazovat za
mimoradné dobré, nicméné je nutno zduraznit, ze se jedna o ab-
straktni pfipad. Ve sledovaném obdobi ani jeden z vyslednych uka-
zatelt nedosahl zapornych hodnot. Rozsifeni stavajici restaurace
0 minipivovar Ize tedy jen doporucit.

Potencialni ekonomickou hrozbou pro minipivovar je téchto pét sku-
te€nosti:

1. dodate¢né naklady pfi realizaci celé investice s uvazovanou celko-
vou ¢astkou 6 mil. KE s DPH, coz je velice €asta nabidka spolec-
nosti dodavajicich toto zafizeni, nicméné tato ¢astka zdaleka ne-
musi byt kone¢na. Didvodem mohou byt néktera specifika prostor,
kam se zafizeni bude montovat, pfipadné muze jit i o umysl doda-
vatelskych firem nezahrnout do nabidek vSechny nakladové po-
loZzky a zahrnout je tam dodatec¢né,

2. rast cen vstupnich surovin a zejména pak rust cen elektrické ener-
gie,

3. do kalkulace nejsou zahrnuty pfipadné obnovovaci investice a pfi-
padné naklady na opravy, servis apod.,

4. v kalkulaci nejsou zahrnuty rezijni (nepfimé) naklady. Jedna se ze-
jména o provoz restaurace, ostatni mzdy apod.,

5. v kalkulaci nejsou zahrnuty naklady na propagacéni pfedméty, jako
jsou sklenice, ubrusy apod., které zpravidla restaurace dostavaji
od primyslovych pivovard za vytog.

Davody, pro¢ vysledky tohoto podnikatelského zaméru vykazuji
takto dobré hodnoty, jsou rovnéz dané relativné vysokou cenovou hla-
dinou piva v Ceské republice, ktera je dana obchodni politikou ceno-
vého vidce, kterym je Plzefisky Prazdroj. Bézna velkoobchodni cena
za litr sudového piva Pilsner Urquell je 42 K¢, za litr piva Gambrinus
vyCepni pak 27,2 K&8. Pokud se tyto hodnoty porovnaji s vykalkulo-
vanymi provoznimi néklady modelového pivovaru (14,04 K¢ a 13,15
K¢), tak je zfejmé, Ze minipivovar by mél byt konkurenceschopny.

8 Bez mnozstevnich slev apod.

e problems linking with difficult research projects,
* less opportunities for penetrating foreign markets independently,
* keeping to technical regulations often requires higher costs [7].

PRODUCTION COSTS

Although a precise calculation of costs for one litre of beer is not
the goal of this report, it is necessary to consider this issue. Brewia,
for example, state the costs for one litre of ten-degree beer to be 6
CZK (for a capacity of 2,000 hl per year), Mini Brewery System state
the costs for a litre of twelve-degree beer to be 7.37 CZK, although
this company does not state the brewery capacity or production. The
costs stated by both these companies, however, should be considered
underestimates, although costs do depend to a great degree on the
size of production and average fixed costs. For total personnel costs
of 0.5 million CZK per year (i.e. a gross monthly salary of 27,083 CZK)
and total annual production of 700 hl, the average personnel costs
for one litre of beer come out at 7.14 CZKS5. Total operating costs® for
the production of one litre of ten-degree beer has been calculated at
13.15 CZK, and for twelve-degree beer at 14.04 CZK. This difference
is due to the amount of ingredients used, energy costs (longer fer-
mentation and secondary fermentation times), and last but not least
higher excise duty.” For beer sold in PET bottles, the resultant cost
is further increased by 3.90 CZK.

RESULTS

Production

Production was determined at 700 hl beer annually and for simpli-
fication, any gradual increase in production, which is normal in prac-
tice, will not be taken into account. Tab. 1 presents the breakdown of
production in terms of beer strength and type of packaging.

Costs

A primary calculation of operating costs according to separate items
is not the goal of this report; the costs for one litre of both kinds of
beer have already been stated. Total operating costs in a wider context
are summarised in Tab. 2. The weighted operating cost for an average
litre of beer produced is 14.61 CZK.

The largest item which makes up operating costs is personnel
costs, which makes up 49 %. This is also as a result of the fact that
microbreweries are fully aware of the need to differentiate themselves
from the industrially produced beer segment in terms of quality. Qual-
ity and an experienced brewer are the basis for this. Although many
microbreweries are taking an opposite path to save money and often
only have a person who has had basic training in the position of
brewer, in this model case, this solution is rejected.

Depreciation

The total investment has a value of 5 million CZK plus VAT and falls
into the second depreciation group, which is why the depreciation pe-
riod will be five years. An accelerated depreciation method was se-
lected. Table 3 summarises the depreciation for each year.

5 Calculated from so-called super-gross salary.

8 Operating costs can be considered variable costs.

7 It is considered here that ten-.degree beer will have a strength of just
below 10 degrees Plato, and twelve-degree beer of just below 12 degrees
Plato. Should these Plato scale values be just over 10 and over 12, then
excise duty increases by a total of 11 200 CZK per year.

Tab. 5 Provozni vysledky hospodareni (K&) / Operating business income (CZK)

Roky / / Year 1 2 3 4 5

naklady / costs 2 466 070 2981 689 2 490 305 1991 336 1484 152
vynosy / assets return 3211 000 3211 000 3211 000 3211 000 3211 000
vysledek hospodareni / operating results 744 930 229 311 720 695 1219 664 1726 848
vydaje / expenditure 7 482 710 2482 710 2482710 2482710 2482710
pfijmy / income 9211 000 3211 000 3211 000 3211 000 3211 000
cash-flow / cash-flow 1728 290 728 290 728 290 728 290 728 290

Zdroj: Vlastni vypocty / Source: Own calculation
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Nicméné segment minipivovar( je ponékud odliSny od segmentu pru-
myslovych pivovard, cozZ je pro segment minipivovart také nejvétsi
konkurenéni vyhoda. Pokud primyslové pivovary, respektive pivovar-
nické skupiny jsou rozdéleny na velké (Plzerisky Prazdroj, Pivovary
Staropramen, Heineken, pfipadné Budvar, PMS Prerov, nové pak
KBrewery), stfedni (nap¥. LIF, Bernard apod.) a malé, tak je z hlediska
ekonomické teorie zfejmé, Ze diky rostoucim vynosum z rozsahu vy-
roby za podminek ceteris paribus na tom budou velké pivovary eko-
nomicky Iépe nez ty mensi. Z hlediska distribu¢nich kandll je tato
ekonomicka sila patrné nejmarkantné;si. V pfipadé off-trade se jedna
zejména o vyjednavani s rozlicnymi obchodnimi fetézci a naklady na
zalistovani, v pfipadé on-trade pak o rozli¢né pobidky® pro provozovny
vefejného stravovani. Obrovskou vyhodou minipivovar(l je ona sku-
te€nost, Ze se jich tento konkurenéni ring vibec netyka. Proto Ize
usuzovat, Ze minipivovary maji na rozdil od malych pramyslovych pi-
vovar( obrovsky prostor k rdstu.

Podékovani
Poznatky prezentované v Clanku jsou vysledkem feseni projektu
IGA PEF CZU 11110/1312/3108 ,Vybrané aspekty trhu s pivem*.
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Loan

The total investment will be made using a loan of a total sum of 6
million CZK (including VAT). Although banks generally do not provide
loans for 100 % of an investment, this fact will not be taken account
of here. For an interest rate of 8 %, the loan will be paid back with
monthly annuity payments, with the repayment period corresponding
to the period of depreciation. The full monthly repayment plan is not
presented here; instead it is presented year-by-year

Interest payments to the bank will total 1,299,502 CZK, i.e.21.66 %
of the borrowed amount.

Operating results and cash flow

The operating results is the difference between assets return and
costs, cash-flow is the difference between income and expenditure,
with Table 5 summarising all these results.

CONCLUSIONS

In this model case, operating results can be considered exception-
ally good; however it should be stressed that this is only an abstract
case. Over the monitored period, none of the resultant indicators
achieved negative values. Extending a current restaurant to include
a microbrewery can thus be strongly recommended.

There 5 facts represent a potential economic threat for the micro-
brewery:

1. additional costs to the total investment of the total sum of 6 million
CZK including VAT considered, a price which is very often the offer
given by companies supplying this equipment. However, this sum
may be far from final. This could be due to specific properties of
the space in which the equipment will be fitted, or the suppliers
may deliberately not include additional costs in their offer, instead
charging for them subsequently,

2. a growth in the price of raw ingredients, and in particular a growth
in the price of electricity,

3. the calculation does not include any investment in replacements
or costs for repairs, service etc.,

4. the calculation does not include indirect costs. These costs relate
particularly to restaurant operations, other wages etc.,

5. the calculation does not include the cost of promotional items such
as glasses, tablecloths, etc., which usually give industrial breweries
to restaurants for sold beer.

One of the reasons that the results of this business plan exhibit
such good values is due to the relatively high price level of beer in
the Czech Republic, a result of the business policy of the price leader,
Plzensky Prazdroj. The standard wholesale price of a litre of barrelled
Pilsner Urquell is 42 CZK, and for a litre of ten-degree (real Plato de-
grees is 9,7 after HGB) Gambrinus it is 27.2 CZK&. If these values
are compared with the calculated operating costs of the model brew-
ery (14.04 CZK and 13.15 CZK) it is clear that the microbrewery
should be capable of competing. However, the microbrewery segment
is somewhat different from the industrial brewery segment. This is the
most important competition advantage for microbreweries. If the in-
dustrial breweries, or brewing groups, are divided into the categories
of large (Plzerisky Prazdroj, Pivovary Staropramen, Heineken, as well
as Budvar, PMS Prerov, and now KBrewery), medium-sized (e.g. LIF,
Bernard etc.) and small, economic theory makes clear that increasing
revenue as a result of greater production means that, all other things
being equal, large breweries will do better than smaller ones. From
adistribution channels perspective, this economic strength is yet more
marked. In the case of off-trade, this mainly involves discussions with
various chain stores, and in the case of on-trade, it involves providing
various incentives® for bar operators and the catering industry. Micro-
breweries’ great advantage is the fact that this ring of competition
does not apply to them at all. For this reason, in contrast to small in-
dustrial breweries, microbreweries have a great potential for growth.
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8 Not including discounts for large quantities etc.
® These kinds of incentives are often very aggressive and even illegal.
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