
This confidential document, and the thoughts, ideas and expressions contained herein, is  
the property of Doejo, LLC. /Aquanaut Brewing Company and is intended strictly for 

discussing potential investment by the named individual on this page. Distribution of 
this document without Doejo's /Aqunaut’s prior consent is strictly prohibited.



business Description

Aquanaut Brewing Company produces fresh, locally brewed beer that is well balanced and 
full of character. Inspired by traditional ales from England, we produce beers that are 

engaging to the palate and also compliment a wide range of foods. Continuous collaborative 
efforts with leading chefs and local producers estabishes our commitment to to carving 

out a place for English inspired brews in the Chicago craft scene



the Brewer

the Agency

Aquanaut Brewery is the creation of  brewer and graphic artist, Eric McNeil.  Embracing the entire 
craft, he has gained attention by concocting unique beer styles wrapped in equally original label art. 
Eric started brewing with the intent to create unique, complex beers that would seemlessly compliment 
food. Collaborating with like minded food producers, he has brewed for numerous dinner pairings 
tasting events and private parties thoughout the city. Most recently his Blood Orange Pale ale recieved 
best in show at the inagural Chicago Beer Fest      

Doejo is a digital agency based in Chicago that's been entrenched in budding businesses for over a 
decade. Sprouted from a network of coffee shops and currently led by founders Phil Tadros and 

Darren Marshall, they're a start-up incubator, think tank and digital production house. They've 
worked with industry leaders like Groupon, Umbra, and Swingline, as well as start-ups like Greater 
Than, Pawsley, and TinyVox to publications like Consequence of Sound and Today’s Chicago Woman. 



the Beers {draft Portfolio} 
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Citrus and tropical fruit aroma. Rye malt adds a touch of creaminess 
and white pepper character. Followed by a sweet citrus finish



 

the Beers {draft Portfolio} 

Earthy English hops, toasted malts and mild caramel aroma.
a medium bodied ale with balanced flavors of warm caramel and bready malts



MoonRay Porter

the Beers {draft Portfolio} 

Dark Chocolate and raisin aromas. Chocolate sweetness 
blends with toasted grains and a pleasent finish.
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stock ale

Malt:  
Marris Otter, 120o Crystal, 

Special B & Victory

Hops:  
Fuggle and Kent Golding

Additional:  
Fresh brewed carmel
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This enlightened ale is made to age and travel with 

you through eternity. The paths of Ennis Martin and 

equation. Together it symbolizes the essence of the 
deep mahogany color, thick carmel, and vanilla bean 
aromas, and a full rich mouthfeel ready in a moment 
to share during an encounter with a cosmic traveler. 
It makes no difference whether its by land, sea, or 

air. However, we all know, space is the place. 
      

Where Pathways Meet

Ingredients

Limited release



Limited release



 

 
 

In addition to serving our draft portfolio on CO2 and Nitro, Aquanaut is committed to producing and 

educating consumers about cask ale. Cask ales are typically unfiltered and unpasteurized, and served from a 

cask without additional pressure provided by beverage gases.  This production method exposes drinkers to 

a more traditional experience that emphasizes the freshest possible beer. Additionally, serving beers from a 

cask creates unique opportunities for collaboration as cask beers can be conditioned with a variety of 

ingredients. This allows for one-off, special productions of beers in Aquanaut’s portfolio.

Commitment to tradition



the system {15 BBL Brewhouse}

mash in / lauter tun

Plate Chiller

MAsh out

kettle/whirlpool

Hot liquor tank



the system {15 BBL Fermentation }

Three uni-Tank 
Fermentors

One bright beer
conditioning tank

Four head keg 
washer/filler



   Events/tap Room

Aquanaut has the resources to host large and small scale events.
Providing an additional source of income to help production grow

 
Additionally we will have a public Tap room inviting the 

community in to discuss and learn more about the company
 



    Distribution

Four head keg 
washer/filler

Aquanaut has a contract with a local craft brewery keg rent to own service. 
We will be self-distributing to start, securing a solid relationship with local 

craft beer buyers at bars, restaurants and stores. 

All deliveries will be made in our 2013 Ford E-350 (pictured above)
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Bars

Restaurants

Liquor stores

Grocery

Private companies that keep bars for employees

Brewing equipment and space rental

Festivals

Educational events

Aquanaut is currently pouring in 
140+ accounts throughout Chicago. 

Revenue Streams:



Production

 

 
 

Current fermentation capacity :
 

1,680 barrel’s / year

  



 

 
 

  

Sales Growth (2015)
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*Note: Data only includes one week of can sales. Rate of sale for cans proves to be significant to increasing sales number.

Brewers association Q3 report shows that a majority (around 60%) 
of craft beer consuption takes place off-site

Margin’s on canned beer 72% vs. 52% for craft beer
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Bars

Restaurants

Liquor stores

Grocery

Private companies that keep bars for employees

Brewing equipment and space rental

Festivals

Educational events

Aquanaut is currently pouring in 
60+ accounts throughout Chicago. 

Revenue Streams:



Accounts
 Andersonville Wine 

and Spirits
Bucktown Pub Feast Inner Town Pub MASH Range The Barrel Vas Foremost 

Liquors

Bangers and Lace Capone’s Fireside Restaurant Jake’s Pub Merkle’s Red Lion Pub The Barrelhouse 
 Flat

Village Tap

Bangers and Lace 
Evanston

Ceres’ Table First Draft Jerry’s Sandwiches Monk’s Pub Revel Room The Beer Temple Warehouse Liquors

Bar Deville City Winery Five Star Bar Kaiser Tiger Moreno’s Liquors Riverview Tavern The Betty West Lakeview 
Liquors

Bar on Buena Clark St. Ale House Fountainhead K’s Dugout Nico Osteria RJ Grunts The Blind Robin Wilde

Beermiscuous Crew Bar & Grill Gentile’s Kuma’s Korner Northdown Cafe Sheffield’s The Bristol World of Beer

Billy Sunday D & D Food and 
Liquor

Gideon Welles Lemmings Old Town Pour 
House

Simone’s The Drinking Bird Xoco

BInny’s-
Lincoln Park

DMK Burger Bar Gilt Bar Link’s Taproom Olivia’s Market Skylark The Grafton

Binny’s-
South Loop

Doc B’s Fresh 
Kitchen

Goddess and 
Grocer

Lion Head Pub Owen and Engine Small Bar The Green Door 
Tavern

Binny's-Grand Dusek’s Hackney’s Liquor Park Paramount Room Spoke & Bird The Green Lady

Binny’s-Arlington 
Heights

Easy Bar Handlebar Lockdown Bar Parlor Pizza Sportsman’s Club The Noble Grape

Blarney Stone Pub Elephant and 
Castle

Haywood Tavern Lone Wolf Pastoral Stella Barra The Owl

Bodega Ramos Emporium Arcade 
Bar

Headquarters 
Beercade

Long Room Pub Royal Tapworks The Publican

Bohemian House Farmhouse Hopleaf Lucky’s Sandwiches Puerto Rico Food 
and Liquor

Templestowe Pub The Red Lion-
Lincoln Square

Bottlefork Fat Cat Hopsmith Tavern Lush Quencher’s The Aberdeen Tap The Smoke Daddy

Bottles and Cans Fat Pour Humboldt Haus Map Room R & F Liquors The Bad Apple The Twisted Spoke



brewing inquires contact:
Eric@aquanautbeer.com

Investment inquires contact: 
phil@doejo.com

@aquanautbeer @aquanautbrewing




