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Executive Summary:


This research is based on a Pembrokeshire microbrewery and the triple bottom line. The social nature of how the organisation communicates with the surrounding society is studied. The effect and consequences on the environment and Financial implications. It will illustrate how a rural company can diversify. How the organisation was influenced by COVID, how they helped through the pandemic, and how this unfolded. The way the business overcame any problems and any advice the business might benefit from.
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Introduction:

Craft drinks have been a crucial part of the pub market, with many calling the brewing industry 'a' boom 'in recent years ("How pubs have changed – British Beer and Pub Association", 2021). Consumers wanting beers of diverse backgrounds, types, alcohol by volume and tastes, who are particularly drawn to unique, natural, and unconventional beers, have continued to push up the selling of craft beers. Although the number of breweries and microbreweries to conform to this craft beer movement has grown dramatically, long-standing brewers have already started to evolve, with several large-scale breweries undertaking rebranding to produce innovative and unusual beers to appeal to the new consumer. The number of new breweries opened in the UK rose to more than 300 in 2016. About 2,250 breweries are now based in the UK. ("How pubs have changed – British Beer and Pub Association", 2021)
Bluestone brewery is based on a working farm, within the Pembrokeshire National Park. Using natural ground water and a reed bed filtration drainage system, Bluestone Brewery is very much working with the environment. The brewery is housed within traditional farm buildings. The ten-barrel brewery is situated in the front yard of Tyriet Farm in Pembrokeshire. The buildings were used for dairy and stables until the buildings for the brewery were converted. They are very much community orientated. Bluestone Brewery obtained funds from, The Coastal Communities Fund, in 2018 and used the funding to build an on-site bottling facility. That helps them to keep all manufacturing on site, to reduce their carbon footprint and to provide local jobs. The Coastal Communities Fund is funded by the government with proceeds from the maritime reserves of the Crown Estate.("The Welsh Government Coastal Communities Fund | The National Lottery Community Fund", 2021) In Northern Ireland, Scotland, and Wales, it is delivered on behalf of the UK Government and the devolved administrations through the National Lottery Community Funds. Since Bluestone Brewery opened in 2013, they have won several awards. These include Specialist/Niche Business of the Year, Outstanding Rural Diversification Project at the Rural business awards , Best sustainable tourism and Regional keg category at the SIBA independent beer awards. The business employs 4 members of staff at present which are two brewers, sales, driver and two directors.

Main content: 

The main business output of the Bluestone Brewing company is producing a variety of cask, bottle, and keg real ales, the company caters to all types of outlets, including trade, retail, wholesale, and hospitality. It’s not only not densely populated, but rural and comparatively isolated, therefore it's imperative that they produce a quality product to pitch against their competitors that are closer to the cities. There are a few positives and negatives to having a business in a rural location rather than an urban location for Bluestone Brewery. Being rural can bring problems with delivery especially in bad weather, there are also possibilities of communication disruptions because of poor quality internet connection. Pembrokeshire council news say’s “In Pembrokeshire, while more than 88% of households and businesses have access to internet speeds of at least 30Mbps, only around 6.6% of premises have access to Ultrafast broadband (100Mbps) and 2.5% of county households are still struggling with less than 2mbps” ("Major step forward for flagship broadband project", 2021) Also urban businesses will have bigger overheads than a rural business due to business rates and utility cost. Bluestone Brewery can make the most of the tourist influx during the summer and exporting during the quieter periods of the year to maintain a level production rate throughout the year. In a survey completed by gov wales in 2018 there were 22.2 million visitors in wales. ("visitors to tourist attractions 2018", 2021) As a small business, Bluestone Brewery customers are incredibly important and valued. They contact out trade, wholesale, and direct customers via Chimp Mail. Keeping them informed of news, products, and any changes. They regularly visit their trade customers in person to discuss contracts, sales, and needs.  With a small rural population, it's vital they keep their local customers happy and value them as the backbone of the business success. Pre Covid, Bluestone Brewery was doing “very well”, they say although as a brewery supplying 75% of the output to hospitality, they have not fitted into the Hospitality funding sector which is the government support for the tourism sector. This is because the government have only given grants to pubs and bars who have had to close. ("Government Support for the Tourism, Hospitality and Leisure Sector | GC Business Growth Hub", 2021) Therefore the longer the' Lock down' continues, the harder it will be to regain the business strength they had prior to COVID. Also, how many of Bluestone Brewery’s hospitality sector customers will survive Covid. The results could have a profound effect on the businesses finances. Proof of falling pub numbers and beer demand is prompting microbrewers to pursue new routes to the market. Between 2001-2018 pubs declined by 25% in wales. ("Last orders? The decline of pubs around the UK", 2021). The ways to diversify revenue away from a shrinking pub industry are supermarkets, specialty beer stores, online sales, farm shops and farmers' markets. This change was powered by a mixture of heightened Competition and promotions around the market for the promotion of genuine ale. ("Unboxing the Beer Industry: How Brands Are Evolving in the ‘New Normal’ | DMI", 2021). While the need to look further afield was acknowledged by some microbrewers, local areas continued to be relevant as the reputation attached to many microbreweries is highly localized and a strong market picture was created by being seen as a 'local product.' (Ellis & Bosworth, 2015)

Summer Open air events Venue.

During the Summer Newport, Pembrokeshire/ West Wales has a large influx of tourist around 22.2 million in 2018. By hosting up to 10 live events from Comedy, Charity, banquet, and live music events with up to 500-person capacity, selling their own beer at ticketed events, allows them to maximize their profits while the tourists are there. They collaborate with the local food traders (pop-ups) to go along and sell their foods at the events, adding value to the local economy.
The visitor facilities and shop are where Bluestone Brewery say they can make their biggest sales margin. Seasonal sales are extremely profitable, summer, bank holidays, easter, and Christmas. They can educate visitors on the practices and the brewing process; people then go away and talk to others about it and spread the word. The brewery serves as a community base. They hold a regular quiz night (pre Covid) and a monthly gardening club. Also, a funded music community programme is run by the local community and the brewery is used as a venue free of charge to host the events. The brewery is also used as a drop off point for Syrian refugee clothing donations. Since COVID, the brewery has been a drop off point for local food producers and brewery staff have delivered food parcels door to door to those who have ordered. 

Sustainability.

As a business inside the Pembrokeshire Coast National Park. Bluestone Brewery aim to look after the environment as much as they can, whilst providing a space for community activities. They were the first brewery in the world to be given the Green Key Accredited, in 2018 which is an international award that recognizes environmentally sustainable businesses. It is the leading benchmark for excellence within the tourism industry in environmental responsibility and sustainable service. (Green Key, 2021) This coveted eco-label is a pledge on the part of organisation’s that their premises conform with the stringent guidelines laid down by the Foundation for environmental education which is a non-governmental, non-profit organisation promoting sustainable development through environmental education. ("Foundation for Environmental Education Foundation for Environmental Education", 2021).  A Green Key reflects the pledge to its visitors, that they are helping to make a difference on an environmental basis. Through detailed reporting and regular audits, the high environmental quality demanded of these institutions are preserved. (Green Key, 2021) The Green Key accreditation was awarded to Bluestone Brewery in March 2019 just as Covid hit the UK, due to this they cannot estimate what being awarded this will mean to the business. Nevertheless, they expect that it will set a precedent for the future for other businesses and be highly environmentally sustainable for prospective customers. They have also been awarded several other awards over the past 7 years. 
They use reed bed drainage as part of their environmental impact.  In a gravel bed, the common reed has the capacity to transfer oxygen from its stems, down through its stem and out through its root system. This facilitates the invasion of the region by micro-organisms that ingest the toxins in sewage.  Sewage groundwater passes into this region and is treated by the micro-organisms. ("Reed Bed Sewage Systems, Reed Bed Filtration, Wastewater Treatment", 2021). Solar Panels are used at Bluestone Brewery to produce their own energy for the brewery which further reduces their carbon footprint. Due to their geographical location, in the foothills of the Preseli Hills in North Pembrokeshire, they use the local water filtered down through the Bluestone Hills which collects into a well on the farms land. The brewers’ grain and yeast that is used, any bi- product from this is then fed to the farm animals and the spent hops is given to the community gardening club, minimising any waste products.

Challenges: 

In 2020/ 2021 a global pandemic hit the UK effecting many businesses including microbreweries. For fear of seeing beer sat unsold in their cellars of pubs, the circuit breaker shutdown announced by the government forced pubs to put a stop on orders from small independent breweries, and the announcement of a lockdown meant no orders on the horizon for small brewers around Wales who survive on sales via pubs. When pubs are ordered to shut the independent breweries that supply them, are therefore essentially forced to mothball their practices, because despite 80% of the beer of small brewers being sold by pubs. When pubs were forced to close, they did not receive any government funding. ("Coronavirus (COVID-19): Latest advice & guidance for brewers - SIBA - The Voice Of British Brewing", 2021)  Small breweries cannot just shift production on and off so, that could mean that more small breweries will opt to throw in the towel during this pandemic, rather than carry on during an increasingly uncertain period, when other industries have received full financial support. ("Financial support your business might be entitled to - Find coronavirus financial support for your business - GOV.UK", 2021)
Bluestone Brewery, however, has stepped up during Covid and secured an order of 20,000 bottles of a range of beers to go to Sweden, increasing their overseas market. However, post Covid the plans for Bluestone Brewery are to carry on where they left off which was being on the verge of starting a new 'joint venture business'. A pizza and beer bar in St Davids. In collaboration with The Canteen they can open their very own spot. The Canteen are a pizza restaurant who sell Bluestone Brewery beers at present in Newport Wales. The courtyard area behind the Twr y building in St Davids is the area that they will be taking over. Bluestone Brewery will be going ahead with installing a canning line and will be increasing export interest and demand which has been made clear to Bluestone Brewery that cans are more desirable through the trends in market. ("How pubs have changed – British Beer and Pub Association", 2021) They will continue to increase the popularity of the summer events. Securing 500 tickets sold for every event.
Securing staff is a challenge for Bluestone Brewery because it’s hard to find suitable staff.  According to Bluestone they say, “they need to be passionate about the business and committed to helping it succeed”. The solution to this could be to offer staff incentives, offer shares or sales bonuses. One of the directors of
Bluestone Brewery Amy Turner stated, when questioned that, “their employees are treated all as equal, everyone is respected for their input, and they are proud of the team they are”. Predominantly Bluestone Brewery is a family business and therefore are still proud to carry on doing what they have always done between all family members and staff which is to be proud of the business and to respect one another. 
 
The location and logistics side of the business is quite costly, taking the product to the population, due to  Bluestone brewery being a long way from the M4 Corridor approximately just over an hour ("Google Maps", 2021) therefore there is a cost implication to the delivery of the product in fuel and maintenance cost. To overcome this, they may make the most of the space they have and bring the customers to them when possible. For example, the events venue, shop, and visitor facility which can all draw the customers in.
  
Another challenge Bluestone Brewery face is with large competitors, who will always be able to produce at a fraction of a microbrewery’s production costs, making it uncompetitive in some markets. Bluestone Brewery do have a social media platform so they can reach more people and engage with their followers. Bluestone Brewery also have a web site, where anyone can go on and place an order. However, this may not be enough to compete for customers against their larger competitors and should investigate alterative advertising if affordable? For example, radio. Getting people to believe in the product is a challenge it is time consuming and incurs a cost with marketing. 

Consumer demand is what influences the product development. The number of new breweries opened in the UK rose to more than 300 in 2016.  About 2,250 breweries are now based in the UK. ("How pubs have changed – British Beer and Pub Association", 2021) It's important to understand the customer trends in certain pubs so they can get the correct product to them. They do this by hosting an event called 'Meet the brewer’ through which they engage directly with the customers, present the products, and learn from the feedback.

They are continuously seeking ways to improve on their environmental practices. They are currently trying to put a financial plan together to install a canning line, as this is the way the market is going due to packaging. The delivery of the glass bottles is to volatile when being transported and the trend appears to be in cans now in pups, as well as bottles. ("2020 vision: which craft trends will take off in pubs?", 2021) At present all Bluestone Brewery beers are offered in bottles only, having installed a bottling line 2 years ago. They have also investigated using aluminum bottles for the very same reasons. However, no one in the UK at present can supply this product and they would have to seek it from overseas. Having researched this, at present, it is too much of a financial implication. The trends and customer demands change, and it's expensive to keep up with that for a small microbrewery. 
Solutions could be to follow consumer patterns, engage with wholesale buyers, and listen to what they want. Bluestone Brewery’s Director say’s “they never let a product leave the factory unless they are 100% happy with it.” This should always happen to keep customer satisfaction. They should make the most of the help offered by the welsh government food and drink department, total food marketing and any other grant schemes. Build a brand, keep it updated, be proud and passionate about it, and seek out the gaps in the market.("Food and Drink Wales - Growing together", 2021) Try gaining recognition through wining 'Great Taste Awards' who are the best and most trusted accreditation scheme for food & drink, Which helps and encourages large and small food & drink manufacturers, and provides comprehensive suggestions for fantastic tasting food and drink to consumers in the UK and overseas, ("What is Great Taste? - Guild of Fine Food", 2021) and any other commended awards. 

2020/21 has been hard for Bluestone Brewery due to COVID. Also, BREXIT, this has brought even more challenges due to extra paperwork and new practices. Unfortunately, the only opportunities that they have worked on since COVID is their online sales platform and offering a direct to door, local delivery service. However, their online platform has been significantly updated and improved.
They are continuously adapting and updating the brand to keep it current. Changing beer flavor to satisfy customers and are currently designing a 'craft' sub range to fulfil the demands of the craft market as well as the real ale market.

Conclusion:

With a sewage filtration facility, natural water supply, waste products fed to livestock, and the use of solar panels for electricity, the Bluestone Brewery has a positive environmental impact. They could arguably further decrease their effect with transport by using an electric vehicle. Bluestone's positive involvement incorporates the community in local festivals, hires local people and contributes back to the community and society by providing drink during COVID food distribution options and a drop-off service. Bluestone seems to be stable financially right now. They have learned to adapt and continue to trade through online purchases through COVID and have also been able to secure a major order overseas. They still have plans to extend post-COVID in St David's in cooperation with (The canteen). Arguably, owing to several public houses closing in Carmarthen alone, would this be a smart decision with the risk of lack of custom? (Harries, 2021) 


 
















References:

2020 vision: which craft trends will take off in pubs? (2021). Retrieved 16 February 2021, from https://www.morningadvertiser.co.uk/Article/2020/01/31/2020-vision-which-craft-trends-will-take-off-in-pub
Coronavirus (COVID-19): Latest advice & guidance for brewers - SIBA - The Voice Of British Brewing. (2021). Retrieved 15 February 2021, from https://www.siba.co.uk/coronavirus-covid-19-latest-advice-guidance-for-brewers/
Ellis, V., & Bosworth, G. (2015). Supporting rural entrepreneurship in the UK microbrewery sector. British Food Journal, 117(11), 2724-2738. doi: 10.1108/bfj-12-2014-0412
Financial support your business might be entitled to - Find coronavirus financial support for your business - GOV.UK. (2021). Retrieved 15 February 2021, from https://www.gov.uk/business-coronavirus-support-finder/y/wales/0_to_249/under_85k/yes/under_51k/retail_hospitality_or_leisure/local_1
Food and Drink Wales - Growing together. (2021). Retrieved 16 February 2021, from https://businesswales.gov.wales/foodanddrink/
Foundation for Environmental Education Foundation for Environmental Education. (2021). Retrieved 15 February 2021, from https://www.fee.global/
Google Maps. (2021). Retrieved 15 February 2021, from https://www.google.co.uk/maps/
Government Support for the Tourism, Hospitality and Leisure Sector | GC Business Growth Hub. (2021). Retrieved 16 February 2021, from https://www.businessgrowthhub.com/coronavirus/greater-manchester-s-tourism-hospitality-and-leisure-business-support-service/government-support-for-the-tourism-hospitality-and-leisure-sector
Harries, R. (2021). Four pubs shut down in one weekend 'for breach of Covid regulations'. Retrieved 16 February 2021, from https://www.walesonline.co.uk/news/wales-news/carmarthenshire-council-coronavirus-pubs-closed-18929414
How pubs have changed – British Beer and Pub Association. (2021). Retrieved 13 February 2021, from https://beerandpub.com/passions/how-pubs-have-changed/
Major step forward for flagship broadband project. (2021). Retrieved 16 February 2021, from https://www.pembrokeshire.gov.uk/newsroom/major-step-forward-for-flagship-broadband-project
Reed Bed Sewage Systems, Reed Bed Filtration, Wastewater Treatment. (2021). Retrieved 11 February 2021, from https://www.wte-ltd.co.uk/reed_bed_sewage_treatment.html
The Welsh Government Coastal Communities Fund | The National Lottery Community Fund. (2021). Retrieved 13 February 2021, from https://www.tnlcommunityfund.org.uk/funding/programmes/coastal-communities-fund
Unboxing The Beer Industry: How Brands Are Evolving in the ‘New Normal’ | DMI. (2021). Retrieved 15 February 2021, from https://digitalmarketinginstitute.com/blog/unboxing-the-beer-industry-how-brands-are-evolving-in-the-new-normal
visitors to tourist attractions 2018. (2021). Retrieved 16 February 2021, from https://gov.wales/visits-tourist-attractions-2018
What is Great Taste? - Guild of Fine Food. (2021). Retrieved 13 February 2021, from https://gff.co.uk/awards/great-taste-awards/what-is-great-taste/





2

2

