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rﬂ-r =_ City of Madison Liquor/Beer License Application

AN AR On-Premises Consumption: Ef Class BBeer O Class B Liquor X[ Class C Wine
Madizos. Off-Premises Consumption: O Class ABeer [ Class A Liquor O Class A Cider

Section A = Applicant A Z
1. If needed, a qualified interpreter can be provided at no charge to you. Would you like an /> 4/ 07/
interpreter?
O Yes (language: )
O No (If you answer no and you do require an interpreter, the ALRC will refer your application
to a subsequent meeting and this mage delay your application process)

Si usted requiere o necesita un/a intérprete, nosotros podemos proveer un/a intérprete sin
costo alguno. ¢ Le gustaria tener un/a intérprete?

O Si, lenguaje
O No. Si usted escoge “no” en la solicitud/aplicacién, y usted si requiere un/a intérprete, el
comité remitira su solicitud para una nueva junta y esto puede atrasar el proceso de su

solicitud.

2. This application is for the license period ending June 30, 2017

3. List the name of your O Sole Proprietor, O Partnership, O Corporation/Nonprofit Organization or
"5 Limited Liability Company exactly as it appears on your State Seller's Permit.

tue Art &2l m/\ | LC

4. Trade Name (doing busmess as) M&’L//ka [LA ('ﬁw)/f mu
5. Address to be licensed_ 92% . Tulusy. Styeet 44’ [7 M?w wl S303
6. Mailing address ¥2% E,CDM%/ Sheet (5 Maditaon Wi S%705

7. Anticipated opening date @i@»_d’ 9 (212Z4Q -0 F% W ZOI L

8. Is the applicant an employee or agent of, or acting of behalf of anyone except the applicant
named in question 27?
K No O Yes (explain)

9. Does another alcohol beverage licensee or wholesale permitee have interest in this bus'iness?
B No O Yes (explain)

Section B—Premises

10. Describe in words the building or buildings where alcohol beverages are to be sold and stored.
Include all rooms including living quarters, if used, and any outdoor seating used for the sales,
service, and/or storage of alcohol beverages and records. Alcohol beverages may be sold and
stored only on the premises as approved by Common Council and described on license.

Seoo WH%.A’\QJ
1100 eq.f@f




11. JZI/ Attach a floor plan, no larger than 8 2 by 14, showing the space described above.

12. Applicants for on-premises consumption: list estimated capacity Yo

13. Describe existing parking and how parking lot is to be monitored.

Slreet ?d/t/‘(/f\'tj ) lu,;

14. Was this premises licensed for the sale of liquor or beer during the past license year?

,Eﬁ No [ Yes, license issued to (name of licensee)

15. | Attach copy of lease.

Section C—Corporate Information
This section applies to corporations, nonprofit organizations, and Limited Liability Companies only.
Sole proprietorships and partnerships, skip to Section D.

16. Name of liguor license agent 74’24“7‘7/1/%//) V/L{‘lm’!ﬁ[/
17. City, state in which agent resides A A/l/i % W]

18. How long has the agent continuously resided in the State of Wisconsin? _L{Z, 17/4/1’5

19. @ Appointment of agent form and background check form are attached.
20. Has the liguor license agent completed the responsible beverage server training course?

[ﬁ No, but will complete prior to ALRC meeting O Yes, date completed

21. State and date of registration of corporation, nonprofit organization, or LLC.
Wiman |14 | 2oy
22. In the table below list the directors of your corporation or the members of your LLC.

& Attach background check forms for each director/member.
Title Name ) City and State of Residence

D er '/ et [Lpdpe] Verball— Madion W
@M{z[ Vitubec /ﬁm“f%m Verbnile il adrz Syl

AN

23. Registered agent for your corporation or LLC. This is your agent for service of process, notice or
demand required or permitted by law to be served on the corporation. This is not necessarily the

samﬁs your liquor agent.

(j/? A V&V‘awﬂ(/




24. Is applicant a subsidiary of any other corporation or LLC?
& No O Yes (explain)

25. Does the corporation, any officer, any director, any stockholder, liquor agent, LLC, any member,
or any manager hold any interest in any other alcohol beverage license or permit in Wisconsin?

‘;d No [ Yes (explain)

Section D—Business Plan
26. What type of establishment is contemplated?
O Tavern 0O Nightclub [ Restaurant O Liquor Store [0 Grocery Store

O Convenience Store without gas pumps [ Convenience Store with gas pumps

K Other _\\o. are 4 tza redmlec ad L}dc&f?
27. Business description See w‘ﬁt%ul

¥ 28. Hours of operation Wed - ﬁnm i 7PWA QW H’& §W\é€ﬂ‘4 -5

29. Describe your management experience 77 /M/A/j \lox bv’)(ﬁ/é WW@{ M r\DW a/

thae At é?d/(m Lo Job— 2007 . Lashed wd 74%% \/MLMC
e dpud ﬂwfn( M czxa Tea trom Tob 7 unhl ijé&«f

30. List names of managers below, along with city and state of residence.

Kﬂ/jﬂd’ \(orbvrde adiZm i
AH/IWZ) \erbod WNodizn, W]

> 31. Describe staffing levels and staff duties at the proposed establishment W(?/ 5‘}’7/ ﬂ/l,uéf'

\/M’\A(\ {ﬂ;y%ﬁ@(/gs /mﬁ)%\ \/)Lf:fL Mf\/ﬂ?&f/fe/ }/)MM S"l’hélé’ —-@T
sl A novin lmmw oAzt /Mmf prd ’1({\/ S nw;l e/\/wﬂ%

32, Descnbeyouremployeetrammg All @Mm@meas ,fx/u, Frained A« _unse
\"m ste-, (FWM Tea //&\/W M Aea /éze,m%wza/ LBL@




33. Utilizing your market research, describe your target market.
G C Wap;(/mmfw# 0o ‘{” 24 aMchrs X 25 -70 %94/*4
m%‘r Lell e/w m»%e%%mﬂ and Fﬁmﬂ@(

34. Descnbe how you plan to advertise and promote your business. What products will you be
advertising?

W aé Uophse frn and /M/////m 'J)rb/fu/)(’! MAQU%W@&» ‘Qwﬁv\ﬂj
N eza%\m lovselest tpm {or WmM% i ovne M s -
([l ‘o I\A //Wl//!u [Me AVM;@ W!uéWL/m 0 éoaéﬁ /I/LM&%

35. Are you operating under a lease or franchise agreement? }'4 No [ Yes

36. Private organizations (clubs): Do your membership policies contain any requirement of
“invidious” (likely to give offense) discrimination in regard to race, creed, color, or national origin?
O No O Yes N/A

Section E—Consumption on Premises
This section applies to Class B and Class C applicants only. Class A license applicants (consumption
off premises) may skip to Section F.

37. Do you plan to have live entertainment? 0 No [ Yes—whatkind? _ Dn sccasiin
e hive M2$ o Jroyshe W{or manaes  but pot Qé\wﬁwﬁa

38. What age range do you hope to attract to your establishment? Z5- 70

39. What type of food will you be serving, if any? A2 seve Lpalrom imlzm l uMA w F'd ans
[0 Breakfast [ Brunch EI Lunch & Dinner g d somebvire) on reet
[op- w[; Aness an pwé%
40. Submit a sample menu if applicable. What will be inclu our operational menu?
%Appet:zers & Salads B} Soups [0 Sandwiches [ Entrees KI' Desserts
O Pizza K Full Dinners foam{w?m&@«)

We serfe la,;o(% + Siader all day.

41. During what hours of operation do you plan to serve food? _ [,y

42. What hours, if any, will food service not be available? __N|A

43. Indicate any other product/service offered.

44. Will your establishment have a kitchen manager? O No X Yes We Ao @mr@ffvﬂb
45. Will you have a kitchen support staff? 8 No O Yes ([)L&%,M

46. How many wait staff do you anticipate will be employed at your establishment? -3

During what hours do you anticipate they will be on duty? Auﬁg, leeg‘gl eamj: . Msmj@
X b -lo

47. Do you plan to have hosts or hostesses seating customers? }ﬁ No 0O Yes o me




48.

49.

50.

51.

52.

93.
54.

55.

56.

57.

58.

ﬂ No O Yes, capacity of that area

Do your plans call for a full-service bar? !ﬁf No 0[O Yes
If yes, how many barstools do you anticipate having at your bar?
How many bartenders do you anticipate having work at one time on a busy night? Z

Will there be a kitchen facility separate from the bar? [0 No fﬁ Yes - &X (lélti ek W{j

Will there be a separate and specific area for eating only?

What type of cooking equipment will you have?
0O Stove X Oven 0O Fryers 0O Gril K1 Microwave

Will you have a walk-in cooler and/or freezer dedicated solely to the storage of food products?

K/ No O Yes we wwe wmal Pridse and_ st Ereezor.

What percentage of payroll do you anticipate devoting to food operation salaries? 0% ov (e/,s

If your business plan includes an advertising budget: N / A

What percentage of your advertising budget do you anticipate will be related to food?

What percentage of your advertising budget do you anticipate will be drink related?

Are you currently, or do you plan to become, a member of the Madison—Dane County Tavern
League or the Tavern League of Wisconsin? [ No [I Yes

Are you currently, or do you plan to become, a member of the Wisconsin Restaurant Association
or the National Restaurant Association? X No O Yes

All restaurants and taverns serving alcohol must substantiate their gross receipts for food and
alcohol beverage sales broken down by percentage. New establishments estimate percentages:

&~ % Alcohol %S % Food SO o 0ther S0 abached

Do you have written records to document the percentages shown? 3 No(E fes\D
You may be required to submit documentation verifying the percentages you've indicated.

Section F—Required Contacts and Filings

99.

60.

61.

62.

63.
64.

I understand that liquor/beer license renewal applications are due April 15 of every year,
regardless of when license was initially granted. [0 No ﬁ Yes

| understand that | am required to host an information session at least one week before the
ALRC meeting. 0 No KX Yes

| agree to contact the Alderperson for this location to discuss my application and to invite the
Alderperson to my information session. O No [ Yes

| agree to contact the Police Department District Captain for this location prior to the ALRC
meeting. O No K] Yes

| agree to contact the Alcohol Policy Coordinator prior to the ALRC meeting. [ No ¥ Yes

| agree to contact the neighborhood association representative prior to the ALRC meeting.
O No %Yes



Section B- Premises

10. We plan to store all alcoholic beverages in our main serving area behind the
tea bar, in our kitchen, and/or in our storage area in the basement. We don’t
plan to have a lot of alcohol inventory at any given time as tea is our primary
business and takes up most of our storage space.



823 E. Johnson Street, Madison Wisconsin 53703

Macha Tea Company is a retailer of high-quality looseleaf teas, teaware and
accessories. In addition to retail sales, our shop at 823 E. Johnson Street offers
seating for in-house tea and bakery, and occasional lunch and dinner offerings.

We would like to obtain a license to offer beer and wine for some of our dinner
events, and to also showcase the versatility of tea as an ingredient that can be
steeped into wine for sangria or used to create other beverages that are tea-focused.

Our shop is an intimate, community-focused space, and we’d like to be able to have a
small range of alcoholic offerings for our neighbors who come to Macha to relax and
enjoy the atmosphere.



Section D- Business plan

27. Macha Tea Company is a retailer of high-quality looseleaf teas, teaware, and
accessories. Our retail and café location on E. Johnson Street also serves in-
house tea and bakery and offers occasional Friday lunch and special pop-up
dinners in coordination with other local chefs. Our goal is to educate our
customers about tea by offering tastings at the tea bar and hosting special
events that are tea-focused to showcase its versatility.

28. HOURS: Current hours are Wednesday-Friday from noon-7pm; Saturday 11-
6; and Sunday 11-5. If we are approved to serve beer & wine, we would
initially extend our hours on Thursday-Saturday to end around 10 or 11 pm.
Itis not our intention to operate a bar and remain open until bar time.



Section D- Business plan

31. We will be hiring additional staff if we extend our hours into the evening,
as we mostly staff the hours we currently have ourselves. Staff duties will
include all aspects of customer service: selling and serving looseleaf tea
and retail, maintaining the cleanliness of the café and bar area, taking
care of dishes and cleaning up the kitchen.

32. Employees will be trained to attend to customers promptly and
respectfully, use the register to handle sales, prepare all beverages
properly, maintain a clean café area, and clean up dishes and the kitchen
area.



57. Currently, our sales can be broken down by the following averages:
Bulk tea: 30%
In-house tea: 25%
Accessories/Gift/Other: 25%
Food/Bakery: 20%

We believe serving beer & wine will increase our in-house beverage %, but
our primary goal is to grow the bulk tea & teaware categories and have those

be the dominant receipts overall.
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823 E. Johnson Street
General floor plan
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