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Notes:
*The building does not have a security system.
*The building does not have an automatic fire alarm system
*The building does not have a sprinkler system.

Abbreviatins:
HLT = Hot Liquot Tank
MT - Mash Tun
Brew - Brew Kettle
BT = Bright Tank
CT = Conditioning Tanks
Ref - Refrigerator
Comp = Compressor
Maint. = Maintenance
FV = Fermentation Vessel
HX = Heat Exchanger
UV = Uni-Vessel
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Legend:
1.  Tables 
2.  Merchandise Dsiplay
3.  Lavatory
4.  Counter
5.  Sink
6.  Bench
7.  Tables
8.  Stools (17 total)
9.  36" man door, lockable 
10.  8' overhead door, lockable
11.  8' overhead door, lockable
12.  36" man door, lockable
13.  36" man door, lockable
14.  10' overhead door, lockable
15.  8' overhead door, lockable
16.  36" man door, lockable
17.  36" man door, lockable
18.  40" window, non-opening 
19.  40" window, opening, lockable 
20.  36"window, opening, lockable
21.  36"window, opening, lockable
22.  36"window, opening, lockable
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Portland, ME 04103 
(207) 878 - 2337

DL Geary Brewing
65 First Flight Drive

PMB

2-24-2016
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