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“&  City of Madison Liquor/Beer License Application

On-Premises Consumption: [, Class B Beer ,&/Class B Liquor O Class C Wine

7:; Off-Premises Consumption: Class ABeer [ Class A Liquor [ Class A Cider

Section A — Applicant

1.

9.

If needed, a qualified interpréter can be provided at no charge to you. Would you like an

interpreter?
[1 Yes (language: : )
No (If you answer no and you do require an interpreter, the ALRC will refer your application

to & 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? - :

[ Si, lenguaje . )

[0 No. Si usted escoge “no” en la solicitud/aplicacion, 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.

This application is for the license period ending June 30, 20 l é .

List the mame of your [ Sole Proprietor, O Partnership, O Corporation/Nonprofit Organization or

/D’(Limited Liability Company exactly as it appears on your State Seller's Permit.

\Winedowm  LLC
Trade Name (doing business as) \/\)\\ﬂedﬂ/\) A
Address to be licensed \\\ﬂ( %’\ﬂ*? %\’YPQZ“ MOK F&\S(;V\ \M\ 573_7 OS

7 ‘
Mailing address YLD el |9.% ;\AX"Z“'{ ’/(/I&CJ[SCV{, Wl 77

Anticipated ope’nirig date CZME a_({/ (A O\‘of/V\,

s the applicant-an employee or agent of,"or acting of behalf of anyone except the applicant
named in question 27 '

Q%lllo O Yes (explain)
Does another alcohol beverage licensee or wholesale permitee have interest in this business?

%
/IZ\ No [ 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.
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11. O Attach a floor plan, no larger than 8 %2 by 14, showing the space described above.

12. Applicants for on-premises consumption: list estimated capa0|ty é) ? "Zéfb[

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

Mo mu(\/( WG 26 \(LHE‘ fomci <k ok SQ[(Se&L i VW(M(J@M@/
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14. Was this premises hcensed for the sale of liquor or beer during the past license year?

[0 No ,lé( Yes, license issued to \/\ /\»@dﬂw\/\ L/LC/ (name Qflicénsee)

15. )iAttach copy of lease.

Section C—Corporate Information
This section applies to corporations, nonprofit organizations, and Limited Llablhty Companies only.

Sole propnetorshlps and partnerships, skip to Section D.

16. Name of liquor license agent | \@/\\mp g’ﬁ\ g’ﬁ/(/”\’

17. City, state in which agent resides MM\\SGV\ \/\)\
18. How long has the agent continuously resided in the State of Wisconsin®? %)Tu /e

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

1 No, but will complete prior to ALRC meeting E(Yes date completed /SUWQ Z0\S”

21. State and date of registration of corporation, nonprofit organlzatlon, or LLC.

\Wiscons N, Mau, 2ol

22. ln the table below hst the dlreclors of your corporation or the members of your LLC.
[0 Attach background check forms for each director/member.
1 Title ‘ Name City and State of Residence

Owingr” \onne ShFodk Madusar, Ll

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

same as your liquor agent.

\nC 0o <QN((QS, \nl -




24. |s applicant a subsidiary of any other corporation or LLC?

™~ %No [0 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?

— t\S(No [0 Yes (explain)

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

0 Convenience Store without gas pumps [ Convenience Store with gas pumps

O Other

27. Business description \NO Al (R Wigre. un<ale \enup Wm‘,ﬂﬂ/\ *‘6 Jle¥ad
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28. Hours of operation

29. Describe your management expenenceC\_)((QﬂHbl V\/lDU/‘OLCM, O lOC“v ’Z’CW’
donee sucko & Winedown. @r\r\o el (b, W&J&\ @mgd@%ong
for gy S\&Q? o ( ’s(us&@muka@m &% hove o \,/cyzﬁ\/\c\‘/l&%

30. LQst names of managers below, along with and state of residence. | d

31. Describe staffing levels and staff duties at the proposed establishment /\/\/& NJ@”IOI %
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32. Describe your émployee training 'E\,Q,{/\J\ QAM(d&/\JZﬁ Com W ~H’/\0 \)?/\)(0/\0;64
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33. Utilizing your market research, describe your target market.

(v sz} wouA MMW@A e somy %fﬂrcj @ro@g@am//
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34. Describe how you plan to advertise and promote your busmess What products will you be
advertlsmg?
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35. Areyou operatlng under a@ase or franchise agreement? %/No [0 Yes

36. Private organizations (clubs): Do your membership policies contain any requiferﬁent of
“invidious” (likely to give offense) discrimination in regard to race, creed, color, or national ongm'?

E’No O Yes

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. Doyou plan to have live entertainment? [ No. Yes—what !_(ind?
W wig oo eslciammendt  iiens?—

38. What age range do you hope to attract to your establishment? Z Slé 3

39. What type of food will you be serving, if any? %l/vta/(/{ bb‘z)\
O Breakfast [ Brunch O Lunch [ Dinner

40. Submita sample menu if applicable. What will be included on your operational menu?
ERAppetizers [0 Salads [ Soups [ Sandwiches @O Entrees [ Desserts

0 Pizza 0O Full Dinners

41. During what hours of operatioh do you plan to serve feod? 6‘ ;

42. What hours, if any,'will food service not be available? % /("\()5&

43. Indicate any other product/service offered. ‘

44, Will your establishment have a kitchen manager? ;IE( No 0O Yes
45; Will you have a kitchen support staff? /ﬁ'l No [ Yes
46. How many wait staff do you anticipate will be employed at your establishment? QV

During what hours do you antICIpate they will be on duty?

47. Do you pl‘an to have hosts or hostesses seating customers? ‘g No [ Yes




48. Do your plans call for a full-service bar? [0 No Ef Yes ?Z
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?

44

49. Will there be a kitchen facility separate from the bar? [ No % Yes

50. Will there be a separate and specific area for eating only?
%No O Yes, capacity of that area

51.  What type of cooking equipment will you have?, UL
O Stove O Oven 0O Fryers O Grill ﬁMicrowave ’}CQW N

O No Yes

52. Will you E%e a walk-in cooler and/or freezer dedicated solely to the storage of food products?
53. What percentage of payroll do you anticipate devoting to food operation salaries? d@

54. If your business plan includes an advertising budget:

What percentage of your advertising budget do you anticipate w1II be related to food? @_2,6

What percentage of your advertising budget do you anticipate will be drink related? @@l 5

55. 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 [ Yes

56. Are you currently, or do you plan to become, a member of the Wisconsin Restaurant Association
or the National Restaurant Association? AN No [ Yes '

'57. 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:

2 Y % Alcohol Z { % Food % Other

58. Do you have written records to document the percentages shown? [ No L1 Yes
You may be required to submit documentation verifying the percentages you've indicated.

Section F—Required Contacts and Filings
59. | understand that liquor/beer license renewal apphcatlons are due April 15 of every year,
regardless of when license was initially granted. '[0 No Yes

60. | understand that | am required to host an information session at least one week before the
ALRC meeting. [ No AYes

61. |agree to contact the Alderperson for this location to discuss my application and to invite the
' Alderperson to my information session. . No g,qes :

62. | agree to contact the Police Department Disfrict Captain for this location prior to the ALRC.
meeting. O No D)Qes

63. | agree to contact the Alcohol Policy Coordinator prior to the ALRC meeting. O No /Q\Yes

64. |agree t%ci)ntact the nelghborhood association representative prior to the ALRC meeting.
[0 No Yes '




Winedown LLC Abbreviated Business Plan

Objective/Mission Statement:

To serve a community that seems under reached by the existing taverns and restaurants on
State Street. We will be a lounge serving drinks made out of wine and beer only, and create a
space that feels like you are going into a friends "living room." We will strive to be a place where
patrons are greeted by name, and there is no pressure to consume as much alcohol to "keep
going." Patrons will be invited to hear the talents of local acoustic and jazz artists, play board
games upstairs with new and old friends, and come in and just be able to relax. We want to be a
place where people come to converse and connect, and are able to enjoy a drink if they choose,
verses being a place where people just go to drink and converse if the space is conducive.

Target Audience:
Our goal would be to bring in young professionals, graduate students, Capitol square
employees, and theatre goers from the nearby overture center. Target ages are between.

Marketing Plan and Competitor Analysis:

Winedown LLC will utilize their window space prior to opening to let patrons know of their
upcoming opening/arrival. Winedown will pair with local popular groups such as Paint Nite,
speed dating, and other groups that have a similar demographic that the lounge is targeting. We
will also be present on social media, and contact local news outlets to announce the opening of
Winedown, which is run solely by a female entrepreneur. Winedown will advertise through
community involvement (donations to events, etc.), and hopefully grow largely based on word-
of-mouth and recognition that there is something that sets us apart from our fellow tavern
neighbors. There isn't a lounge that exists on State Street (yet) that will be of our unique design
and reach our targeted audience. Furthermore, Winedown will not be a lounge that is open until
"bar time" but rather an establishment that will close prior to when the evenings tend to get more
"rowdy" downtown.

Execution of Plan:

Through experience of owning a healthy business in downtown Madison, personal management
experience, and understanding the public's desire to have a place such as this concept, will
come the tools to help make this lounge a success. Winedown will ensure all staff are properly
trained, that we maintain a clean and comfortable establishment for patrons to frequent, and
that we stay up to date with all necessary licenses and permits required to keep in operation.
We will operate in a fashion that keeps our costs low (through conserving energy, working
effectively, etc.). We are lucky enough to be entering a space where the majority of necessary
equipment and furnishings to operate a business such as this are already provided.
Furthermore, Winedown LLC's owner is already a tenant of the landlord she will be renting from,
and have a good, and solid, working history and relationship.
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drawing of State Street entrance
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Winedodn B)

State Street delivery entrance
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rendering of the bar at State Street entrance
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Menu:

Crunch mix- a blend of chocolate bits, nuts, fried fruit, and sweet/salty accompaniments...perfect
for something small to munch on! '

Vegetable crudités- seasonal vegetables with dip

Cheese plate: cheese, olives, pickles, crackers

Family board: hard salami, prosciutto, dry sausage, Gouda, cheddar, Brie, blanched almonds,
Kalamata olives, pickled vegetables, grapes, dried fruits, sesame flats, baguette, raspberry
preserve - :

Cheese and sausage assortment: sliced cheeses and seasonal meats with crackers -

Baguette and spreads: 1/2 baguette served with an assortment of preserves and spreadable
cheeses -

Hummus assortment with pita crisps (or fresh pita)
Assorted Chocolates - (possibly offering)

Bagels & Booze Brunch: Saturday and Sunday only from open until 2pm
Fresh bagel w spread, and mimosa




