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How Costanzo Brewing Consultants Can Improve Profitability in Microbreweries

 

Profitability can be improved by producing good beer of consistent quality at reduced costs. 

 

Achieving this goal requires specialised knowledge and advice, and a realistic level of investment in time and capital equipment. 

 

Quality Control (QC) is the starting point but knowing how to relate this back to the process and plant capabilities is vital to achieving this goal. Vincent Costanzo, Principal of Costanzo Brewing Consultants, has over 20 years experience in analysing brewing problems and has supervised and controlled both large and small breweries.

 

Vincent Costanzo spent 10 years improving profitability for Carlton & United Breweries at Abbotsford, Kent Brewery in Sydney, and Matilda Bay Brewery in W.A. by applying QC, Research and Development (R&D) in association with plant trials. The combination of QC with production outcomes forms the basis for improved profitability. This knowledge can be applied to small microbreweries as well. 

Of course, correctly marketing the beer is of outmost importance but this comes to nil if the consistency and quality of the beer is lacking.

To take advantage of the opportunities to increase profitability through improved quality and reduced running costs, a plant audit should be conducted to highlight these relevant areas.   Setting up a QC program and a tasting program will enable a brewer to improve consistency and hence profitability.

The result of these simple, but essential steps is good quality, consistent beer at reduced production costs.  

 

For micro-brewers setting up a new brewery a turnkey operation can be sourced and installed and the services detailed above can then be included. This total service is offered as a package, or as individual items to suit the brewer.
Fees are competitive and value for money is offered. The investment in knowledge and little capital can result in long term and continuing profits. All work is guaranteed.
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Analytical Requirements
The following points summarise some of the analytical requirements appropriate to breweries of any size. Most of the following analytical analyses can be carried out by NMIT at competitive pricing.
 

1.     Quality Control

    Alcohol analysis. o  A requirement by the ATO. 

    Bitterness o  This analysis is often overlooked and can change from one batch of hops to the next

    Colour o   Often overlooked the colour of beer can set the first impressions on presentation and offers the drinker a promise of flavour to come

     OG, FG, & LG

o  These are important parameters that allow the brewer to monitor the fermentation and allow the determination of the end of fermentation. It is important that primary fermentation is “complete” before proceeding to secondary fermentation in the bottle to avoid over carbonation and possible loss of product by explosion. It also gives the brewer an approximation to calculating alcohol level
 

    It is important that oxygen levels in beer are controlled at every point after fermentation. A plant audit can reveal points of oxygen ingress.

 

       Carbonation levels in beer should be measured and controlled to achieve consistent tasting beer. Inadequate plant equipment can lead to variable carbonation levels. Again, this can be checked by a plant audit. 

·  Taste Testing (Organoleptic analysis)

o       This is in some ways the most important overall parameter that should be performed on all stages of beer production. A taste panel is available, to augment the brewer’s tastings, and can be provided when requested. Taste test training can also be organised. 
 2. Brewery Audit

     A service is offered for those that require an independent third party assessment of their brewery or unit operation. A brewery audit can very often reveal shortcomings in the process which can often be rectified. This service is offered as a totally confidential service with a report and recommendations for improvement. Follow up visits can be arranged.
     3. Brewery Equipment 

· Brewery or laboratory equipment can be supplied for any start up operation or to upgrade existing plant. Training of plant personnel is carried out with any new installation. For those wanting to filter their beer you have access to one of Australia’s most experienced filtration and stabilization experts.
    4. Beer design

    Any type of beer can be designed to achieve the parameters required by the brewer.
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Vincent Costanzo B.Sc., M.Sc.

 

Graduated in 1979 in chemistry at Monash University and went on to successfully complete a Master of Science degree at Monash in organic chemistry.

 

 24 years experience in the food and beverage industry, the majority in the beverage industry.

 

In 1986 joined Foster’s Brewing Group as a brewer and worked supervising the production of beer at the historic Bouverie St. brewery at Carlton.  In 1987 transferred to the largest brewery in the Southern Hemisphere, Abbotsford Brewery. Appointed Shift Manager before moving to the process profitability area of the laboratories in 1990.
 

For 10 years worked on process improvements in order to improve profitability of the Fosters Group. The work included increasing shelf life of beer and optimizing diatomaceous earth filtration. As an acknowledged world leader in beer particle formation control, was invited to make a presentation at the Victoria Falls Institute of Brewing (IOB) International Conference in 1995. 

 

Recognised as having been responsible for increasing shelf life of beer at CUB. This assisted materially in opening up new markets domestically and around the globe for CUB. It meant that Fosters could be exported to Japan and Asia. In addition, shelf life of Fosters was improved in the Middle East, Great Britain and the Americas. The concept of Carlton Cold beer in clear bottles was brought into reality as a consequence of the stabilization work done by Vincent Costanzo.

 

In 2001 joined craft brewery Stockade and played a significant part in this brewery being built from the ground up to become the largest microbrewery on the east coast.
 

Set up the Stockade laboratory, brewed the well received and awarded Stockade Pilsner and was instrumental in setting up and running the filtration and stabilization unit. Appointed Head Brewer in 2004. Brewed some famous brands of beer under license, such as St. Arnou, Brewtopia, Pikes and Matilda Bay brands and in addition designed Chopper Heavy Lager.
 

Appointed Production Manager in a beverage company, LZ Beverages, then moved to Cellar Plus Group, advising on brewery and wine installations. Recently, involved in setting up the Flying Horse Brewery in Warnambool.
 

In 2007 was invited to teach a brewing course at NMIT TAFE College in Epping, Victoria, which will extend to a more advanced course in 2008.

In 2008 set up Costanzo Brewing Consultants to advise Australian microbreweries how to improve the processing and consistency of their beers, their quality and their bottom line. Please request for references. 
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VINCENT COSTANZO  Director 0408 104 176

22 Westgate Street, Pascoe Vale South VIC 3044

Email: vince@costanzobrewing.com

Skype: vincent.costanzo

Web: www.costanzobrewing.com
ABN 43 635 138 584

