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EXCLUSIVE DISTRIBUTION 
AGREEMENT

This Exclusive Distribution Agreement (the
"Agreement") is made as of the 17th day
August, 2021 (the "Effective Date"), by and
between BrewBilt Brewing Co., a Florida
Corporation doing business in California,Corporation doing business in California,
further referred to as ( the “Company”)
and South Pacific Traders Oy, an
Australian Corporation doing business
Finland, further referred to as ( the
“Distributor”); the Company and
Distributor to be individually referred
herein as a " Party" and collectively as the
"Parties."
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RISK FACTORS RISK FACTORS 



Persistent Environmental Challenges

An issue of concern to many craft breweries relates to the vital importance of 
maintaining adequate, clean local water supplies. By its very nature, this 
industry depends extensively upon regional environmental conditions. Many 
fine craft beers require the use of water containing specific mineral 
combinations. Reportedly, every gallon of craft beer results incombinations. Reportedly, every gallon of craft beer results in
gallons of water during the production process.

The distinctive flavor of a craft beer, therefore, owes much to the quality of 
water. Small breweries specialize in regional beers due to this aspect of the 
manufacturing process. Environmental disasters that threaten the purity of 
drinking water in a particular locale potentially heavily impact nearby craft 
brewing businesses’ survival.
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Addressing Production Concerns

The variety of craft breweries in the United States results in
section of small businesses in this field. Some companies serve the same 
selections of beers in conjunction with dining facilities or brewery 
showrooms. Other firms modify this model and produce different beers on 
a variable schedule. Increasingly, many craft brewers have started 
marketing their products to local restaurants and retail outlets, also.marketing their products to local restaurants and retail outlets, also.

The variety of craft beer production schedules contributes to daily 
operational challenges for some of these enterprises. During 2018, in the 
United States alone, more than 6,000 craft breweries
20,000 brands. The limited production of some lines limits the ability of 
marketers to disseminate these products widely on a predictable schedule. 
This result, in turn, in some cases depresses potential sales.
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The Importance of New Product Development

Yet even while the wide variety of craft beers poses operational 
challenges in terms of consistency of production, consumers in this 
market often enjoy casually sampling different beers
of customers do not display long
products. Some analysts have commented on the pressure placed 
upon craft breweries to develop new, original beer flavors 
continuously.

In this respect, craft brewers appeal to a different market than 
larger beer producers marketing their well
national audiences. While customers may express a strong 
preference for Budweiser, Miller, or Coors brands, reportedly, most 
craft brewery customers prefer to sample products from a cross
section of breweries. This tendency places a requirement upon 
these small businesses to introduce trendy new products to local 
markets.
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Resolving Point-of-Sale Issues

Competition within the $26 billion
in the United States prompts a growing number of small 
brewers to seek point-of-sale venues
restaurants. Yet this trend also creates new challenges. 
One of these issues relates to
wholesale sales.
One of these issues relates to
wholesale sales.

Additionally, craft brewers may need to invest in 
attractive packaging and sales displays when they 
market within a larger geographic area. These materials 
help introduce prospective buyers to their brands. This 
requirement increases the costs of production,
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The Heavy Demands of a Saturated Marketplace

The proliferation of craft beer companies since the 
late 1980s poses one of the most significant 
challenges today. Brett Joyce serves as President of 
the thirty-fourth largest U. S. brewery. He recently 
noted heightened competition within the craft beer 
industry.industry.

He observed one consequence that includes 
increased competition for talented employees. 
Additionally, competition increased even as the 
number of beer distribution firms declined from 
4,595 in 1980 to 3000 in 2015. Today, steep 
competition makes it imperative for brewers to 
distinguish their brands.
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Preparing For a Successful Year

Today, craft breweries in the United States vary 
widely in terms of business operations and 
financial stability. Companies capable of 
addressing challenges during the coming year will addressing challenges during the coming year will 
likely survive and prosper. Other firms in this 
currently saturated marketplace may find 2022 a 
trying period.
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BEER INDUSTRY: ENVIRONMENTAL 
CONCERNS AND REGULATIONS
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ENVIRONMENTAL IMPACT OF BEER PRODUCTION

Despite there being substantial improvements over the years, 
water consumption and wastewater disposal continue to create 
environmental hurdles that directly impact breweries and the 
brewing process. This is because the brewing process is 
extremely energy intensive, and uses substantial volumes of 
water.

As water scarcity intensifies throughout the world, stable water 
supplies for businesses such as breweries decrease. This is a 
particularly critical issue for breweries located in already waterparticularly critical issue for breweries located in already water
stressed areas. At the same time, beer making relies heavily on 
agriculture (as its main ingredients are hops, barley and yeast). 
These key ingredients are sensitive to subtle changes in 
temperature, which can limit the ability to deliver produce of 
consistent quality and quantities.

These critical issues are often attributed to climate change. To 
help alleviate them, many breweries are finding innovative 
solutions to integrate sustainability into their business practices. 
Equally, many breweries are 
adopting energy-saving and water management strategies.
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LOOMING GOVERNMENT LEGISLATION

Breweries are not only battling environmental issues, they 
also have to face stringent government regulations. The US 
in particular has significant obstacles that need to be 
overcome. In particular, there is sweeping legislation under 
the FDA Food Safety Modernization Act (FSMA)
considerable implications for both food and beverage 
companies.
Before the FSMA was introduced, the brewing sector 
historically had minimal food safety regulation.

Breweries instead were regulated by the Alcohol and 
Tobacco Tax and Trade Bureau (TTB). The cohesive 
agreement was that, because beer was not a food item, it 
should not be subject to the same types of food safety 
regulations imposed on food.

However, this mindset has been jolted
inclusion of beer (and other alcoholic drinks) as products 
covered under the FDA’s most recent
beer is an intrinsically safe product, it may, nonetheless, be 
contaminated at various stages of the brewing process.

LOOMING GOVERNMENT LEGISLATION

Breweries are not only battling environmental issues, they 
also have to face stringent government regulations. The US 
in particular has significant obstacles that need to be 
overcome. In particular, there is sweeping legislation under 

Food Safety Modernization Act (FSMA). This has 
considerable implications for both food and beverage 

Before the FSMA was introduced, the brewing sector 
historically had minimal food safety regulation.

Breweries instead were regulated by the Alcohol and 
Tobacco Tax and Trade Bureau (TTB). The cohesive 
agreement was that, because beer was not a food item, it 
should not be subject to the same types of food safety 
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GOOD MANUFACTURING PRACTICES

The FSMA includes a number of new requirements, with 
breweries now required to comply with the FDA standards. 
What’s more, breweries must implement Good Manufacturing 
Practices (GMPs), which will then be audited by regulatory 
agencies.

GMPs represent the standards that brewery operations must 
follow in order to ensure their facility is clean, hygienic and safe. follow in order to ensure their facility is clean, hygienic and safe. 
These precautionary measures mitigate risks and help prevent 
contamination. They also serve as a foundation for
assurance programs.

Beer firms that fail to comply with the FSMA face the looming 
prospect of penalties, fines, prosecution and a threat to their 
credibility. Therefore, it’s fundamental that the beer sector 
obliges with the specific requirements under FSMA.
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INNOVATIVE PIGGING SOLUTIONS

Many breweries are already committed to reducing 
their impact on the environment and ensuring high 
sanitation processes. Nevertheless, there are 
arguably more gains to be had by improving the 
processes and efficiency of beer production even 
further.

More so than ever, breweries in the US are 
implementing pigging systems
That’s because the benefits of piggingThat’s because the benefits of pigging
substantial.
HPS Product Recovery Solutions have worked with 
a number of beer manufacturers in both the US and 
UK to improve their production efficiency, reduce 
contamination and help improve their carbon 
footprint. For instance,
solution in one transfer line of
estimated to save around 23,000 
aerated water per week, and 1.2 mega 
year.
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HPS Product Recovery Solutions have worked with 
a number of beer manufacturers in both the US and 
UK to improve their production efficiency, reduce 
contamination and help improve their carbon 
footprint. For instance, implementing a pigging 
solution in one transfer line of a UK brewery is 

save around 23,000 litres of de-
aerated water per week, and 1.2 mega litres per 



HOW EXACTLY CAN PIGGING TECHNOLOGY INCREASE 
EFFICIENCY?

Many breweries waste a large proportion of product. They 
also use large volumes of deaerated
That’s where HPS Product Recovery Solutions can help, as 
our pigging systems for beer eliminate the need for flushing 
throughout the majority of the brewing process. This is a 
significant benefit as the product is recovered.

As HPS pigs recover up to 99.5% of product, this reduces 
the risk of products merging or contamination at the 
beginning of a batch run. Water usage is also reduced beginning of a batch run. Water usage is also reduced 
considerably, and this can also have an impact on reverse 
osmosis water costs.

Pigging goes hand in hand with Clean In Place (CIP), which 
many breweries often implement to
pipework clean. Using pigging technology before CIP 
significantly improves overall processing efficiency, and 
provides a better foundation for cleanliness after each 
product run. Therefore if implemented correctly (by an 
experienced pigging provider), pigging considerably lessens 
the time and resources used by CIP systems.
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