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. | = The beer industry has always held a special ,
P iy m B Horaohe 80,0 place in the fabric of Australia... from farmers, 5 y
: T U n TR e process technology, packaging innovations,
g design and marketing and through to some

BR'CK lA"E ls P o k of the greatest, freshest and exciting beers
e A el ST available for all occasions. B
* ‘ R ~ At Brick Lane we take the responsibility of
L3 - ik continuing to develop our heritage in brewing
B“'lbl"G A D'"AM'C and importantly advance the industry through

;3 . an unwaivering commitment to invest in and
develop Australia’s leading independent
sustainable brewer.

APPROAC" 'o S j\ it KD We can only achieve this outcome with the full -

commitment of our team, our suppliers, the
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BRE"'"G A"D Is oy “ ¥ Q'L.. : industry and importantly the support of our -
INVESTING IN AND = |
SHAR'“G ""“ '"E ‘ SN ,f Sk sustainability as a non-negotiable. Not only
e G s - | for our own business, but also to pass on and
BEER couuuultv s e support those in our community, including
BRI RN  our suppliers and others in the industry
GlOBAllv lEAD'"G ey B e e that use our brewery for their own
‘ BT O production.
- , e B ey el S e R Brick Lane has a genuine goal of building and

i , , g } ] supporting a like minded community dedicated L
~ A s e A I R e to sustainability and continuing to put the

- oo (ot L T e e e e , -~ Australian brewing industry at the forefront of e
e T e I SR innovation and sustainability.
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Since we began in 2018, every decision

and investment in the business has had

N

'




Brewing has traditionally been an
energy and water-intensive industry.

At Brick Lane Brewing, we are determined
to lead positive change and direct action,

to help Australia’s brewing industry do better.
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€ THE LARGEST WE ARE FIRMLY ALIGNED TO THE
"A “E lA : E R FOLLOWING UNITED NATIONS
BRE"ERY 'o BE B"|l' e SUSTAINABLE DEVELOPMENT GOALS
IN AUSTRALIA SINCE
OPENING IN 2018, s Sasue mLasITy o
BR'CK l A"E “ As > e - WATER AND ENERGY For ALL.
lED '"E l"b"s'kv . -  ij BUILD RESILIENT ;stﬁ:_iz'ﬁ:gzgzgé;zggore
l" 'AK'"G DlREC' lgg:gi'l\éi:ﬁmo FOSTER INNOVATION.
ACTION TO INNOVATE
AND INVESTINLONG
'ER“ S"SIAI“ABllltv\ | . - WE HAVE AMBITIOUS PLANS TO
PROJEC'S ron '“E Lt Ty DECARBONISE OUR PROCESS AND
et ey S S e S i TR O REDUCE OUR SCOPE 1%&2 EMISSIONS
'BENEFIT OF THE BROADER o e Sk o S5
BEER COMMUHITY wz UI-;_A\;_g 2;;%@252 OF iNITIATIVES ROLLING
z _ ety o
| A"D D'"ERS"' "“ll! e T:zglga.:*s 'ﬁﬁ'loucws ts'zPicL?(ng-?AIEAT ':Aill?svlso'ms
_REDUCING AUSTRALIA'S 7 o 1t oy e

| AND LOGISTICS OPERATIONS AND POLICIES To

BRE l“G r 'PR'“' < SUPPORT REDUZTION OF EMPLOYEE COMMUTES.

ENSURE SUSTAINABLE CONSUMPTION
AND PRODUCTION PROCESSES.
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We understand that some parts of the economy
will need tools like carbon offsets. However, we
believe we can achieve ‘true zero’ emissions -
decarbonisation of Scope 1 & 2 emissions —in 2025
with direct investment in renewable technologies.

SINCE COMMENCING OPERATIONS IN
2018, WE HAVE MADE CONSIDERABLE
STRIDES IN EMBEDDING SUSTAINABILITY
IN EVERY PART OF OUR BUSINESS.

BASED ON INDUSTRY BENCHMARKS,
WE ARE LEADERS IN OUR SECTOR.

WATER TO BEER OF 3.7

(litres of water to litres of beer)

ELECTRICITY TO BEER OF 11.6
(kWh to hl of beer)

NATURAL GAS TO BEER OF 125:1
(MJ to hl of beer)

IN AUGUST 2022, WE RECEIVED B CORP
CERTIFICATION, ONE OF THE VERY
FEW BREWERS IN AUSTRALIA TO HAVE
ACHIEVED THIS INTERNATIONALLY
RECOGNISED MILESTONE.
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BRICK LANE
BREWERY

B CORP

BLOODY
BRILLIANT

Certified

®
I

Corporation

This company meets the
highest standards of social
and environmental impact




WE ARE
COMMITTED
TO DELIVERING:

PIRECT DIS TRIBUTION
| SupPpPLY CHAIN /¢ SCOoPE 3
Achieve c{irect distriby
REDUCTION
OF WATER
o‘y BEER RATIO To
10 ¥/ 3.4:1 IN 2023

R‘“E“ABL‘

REDU

T AL PACEAGING LANDFiL

MATEZ;¢L:Of;32£CY¢Lw BV 500/0 BV 2023
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_ . : _’, RO e W o S el T In 2018, we broke ground on the build of our
SRARE T A state-of-the-art breweryin Melbourne Victoria.

& e ; — ] We purposely designed the facility to reduce

A' BR.CK lA"E EIEae i, : the envircnmental impact of brewing, investing

S " o in world class technology and automation to

BRE"'"G "E ARE | increase efficiency and reduce energy and
PROUD OF WHAT NE

Initiatives such as improved passive
thermal efficiency and lower summertime

temperatures, to the optimisation of slab
thickness to reduce concrete consumption
in building construction. Our shift structure
means the plant never stops, maintaining

"E PlAv "l'“l“ R maximum thermal and process efficiency
R k| while reducing the ratio of commuting time to
. O"R tOMM""ITv e g working time by our frontline staff.
B ' Sustainability is built into the very fabric of our
' , , . g business.
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At Brick Lane Brewing, we are proud of what
we do, the brands we build and the role we play
within our community.

We know our goals would not be achievable
withoutourincredible people who are essential
to our mission.

Weinvestinindustry-leadinginitiatives such as
community giveback and volunteer programs,
and meaningful L&D programs, including key
accreditations, diplomas and the opportunity
for all team members to work across different
business functions, broadening their skills

further.

From day one, we built an ecosystem of local
partnerships to loop waste produce back into
the local supply chain. Importantly, we focus
on our team’s physical and mental wellbeing
through flexibility, a wide range of health and
wellness programs and our partnership with
Converge International.

Finally, we know the importance of recognition,
so along with our regular awards, we offer large
beer and gear allowances and an incredible
opportunity for employees with long tenure to
go on a company-funded overseas study tour.

L .y

L&D PROGRAMS INCLUDING KEY
ACCREDITATIONS, DIPLOMAS AND
THE OPPORTUNITY FOR ALL TEAM
MEMBERS TO WORK ACROSS DIFFERENT
BUSINESS FUNCTIONS, BROADENING
THEIR SKILLS FURTHER.

FLEKIBILITY

HEALTH & WELLNESS

COMMUNITY GIVEBACK
¢ VOLUNTEER PROGRAMS

LOCAL PARTNERSHIPS

REWARD ¢
RECOGNITIOM
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IN PACKAGING.

| G IS
LL PACKAGIN
'?oo% zecva,nai.e.

IN 2078, THE FIRST
CANS ROLLED OFF 0OUR
. PRODUCTION LINE.

At the same time, our circular
waste stream kicked into
gear when we transported
our first spent grain shipment
to farmers as a nutritious
source of stock feed.

[ ducing our CO2 ennssmns,
Whvlvl: ;Tso nesgd CO2 to bring our
brews to life. As of 2019, V\é:eo2
source 100% of purchased o
from sustainable/fermenta |oe
derived sources. We do not us
CO2 derived from na’Fural gas,
ammonia, or fossil fuel.

In 2020 we installed o
plant, reducing our CO

deaeration by 95

In 2022 we commenced the installation
of a 375kW solar project, the largest of
any independent brewery in Australia.
This supplies 27% of our total electricity In 2022, we introduced an in-
requirement and reduces CO2 emissions house designed co2 Vaporiser.
by 374 tonnes per year, the equivalent of SAVING 32 TONNES of ’
removing 81 cars from the roads. CO2E per year by recovering

energy from liquid CO2.

IN 2022 WE COMMISSIONED
OUR SECOND BREWHOUSE,
a 100hl line designed for 12
brews/day - this included
world-leading energy efficiency

ac oF JUNE 2022, WE
 BIERTED 4.31% OF SOLID
 WASTE FROM LANDFILE: -

and water saving measures,
including steam mass flow
control for measuring energy

use and a vapour condenser for

recovering thermal energy.

M{ 2021, we removed fregn
refrigeration from the site ang
Moved to naturg| refrigerants

only with zero 0zone depletion
incrand GHG potentia| while

of our refrigeration plant.

ur deaerated water

2 consumption in water
%, compared to oyr previously

manual method. Since installation,
THIS HAS SAVED 478 TONNES ofF Co02.

22 SUSTAINABILITY UPDATE ST ,"‘*_

easing the overa|] efficiency

In 2022 our water reduction
projects have saved 23.9
million litres of water.
Our Water: Beer ratio has
reduced from 6.1:1 to 3.8:1
- A 40% REDUCTION
from our 2019 baseline.

In 2022 we commissioned

consumer researc_h showmgdthat
45% of Australians alrea g/ :
consume no—and—lovx_l—aico 0
drinks, a valuable |n3|gntn i
shaping our future productiodS
line with consumer demands.

In August 2022, we installed

. Custom-designed thermal
Jackets on valves, filters and

steam traps in oyr steam

distribution Pipework, reducin

thermal loss, SAVING 30
TONNES oF CO2E per year,

and reducing natural gas
requirements by 5.2%

Our new onsite warehouse,
opened in 2022, ELIMINATES
880 TRUCK MOVEMENTS

PER YEAR, shorteningour

finished goods supply chain from

Brick Lane to our customers.
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NO GRAIN |
GOES TO

WASTE

Brewers’ spent grain is every brewer’s most
significant solid waste stream. However, this
waste product has a valuable future as stock
feed. Our upgraded spent-grain handling
system incorporates a new bunker with a

essential for a quality beer.

Quality water s
OUr and She\.f

dewatering press and blower for pneumatic erve freshness: flav ds to be
conveyance of spent grain to a spent grain To pres . the brewing nee _
il \ife, water used In d of dissolved oxygen
silo. ’ ippe
— or stripp
deaerated = ©
This means we can remove the water from the usually a carbon, ené rgy ar\:taued
spent grain, substantially reducing the weight This 1S sive process: We have In ot
before adding protein and hops from the t‘meTtir; the-art deaerated Wate;f\ca\\y cut
brewing process to increase the nutritional - St-aheuses a hot-column to c.iraThe best
value of the feed. V(\;’g;:usage while still producmglS \aturally
leve

o olved oxygen tes

Using air instead of water to push the spent in-world diss gen°rat‘0n »

high energy €

chieving over 90% thermal

we Spemf\ed
inthe machine, a

recovery:

grain into the outloading silo saves 0.55
million litres of water per annum. Of course,
reducing the weight of the spent grain means
fewer trucks on the road transporting our
product to local Victorian farmers, like Wesley
Webb, who has received over 1.5 million kgs
of spent grains to the delight his very happy
COws.
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MINDED
BRANDS MAKE
THE BEST

PARTNERS

er with Orora Beverages
a uses 60%

n their can manufacturing,
lectricity requirements
ewable energy sources.

We are proud to partn
for our aluminium cans. Oror
recycled contenti
and 80% of Orora’'s €
comes from ren

door neighbours in Dandenong,

[ k
atically reduced truc
our facilities. Our most

ted the use of pl‘e\stic
upply chain, saving

As virtual next-
we've also dram
movements betwee_n
recent project elimina
pallet wrap from our s

oF PLASTIC SAVED

] N OVER 12 MONTHS

)

1005kg of plastic over 12 months. °5KG o

At Orora, sustainability is our promise to the future.

Orora has proudly worked side-by-side with the Brick Lane team
to support their growth, while cultivating a partnership that is
based on a solid foundation of shared sustainability principles.

Our sustainability pillars of Circular Economy, Climate Change
and Community guide our passion, our energy and our future
investments. Our pillars have strong alignment with Brick Lane’s

sustainability goals as we share a strong focus on reducing
energy and water requirements.

Orora has committed almost $200m to capability and capacity
expansion for its growing cans business, including increased
sustainable capacity at its Dandenong and Ballarat facilities.
This will support the sustainability of the products delivered
to Brick Lane as we work towards reducing the impact of
transport across the eastern seaboard - with greater multi-size

can capacity located nearer to Brick Lane’s recently expanded
operations in Dandenong.

We are also working with Brick Lane on many initiatives to
improve our joint sustainability outcomes, including the removal

of plastic from our pallets to further reduce the environmental
impact of our products.
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Our ambition is to continy

ally push the boundaries as
the Sustainability leader of A

ustralia’s craft brewing industry.

The support we've received fro

M partners, suppliers and
consumers has been phenome
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