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Plan

Boutique
• 8-10 acres
• 25 tons
• 1500 - 2000 

cases/year

Commercial 
• 15 acres and up
• More than 25 tons
• 5000 cases/year

What do you want to be?





First Steps

• Business Plan
• Does it make economic sense?
• Financing
• When to build



Boutique vs Commercial

• Boutique winery 
– 3000 sq ft (Alderlea) 

– 25 ton crush

• Commercial
– 150 ton crush winery  
– Area 8500 - 10,000 sq ft  

– Building, not including grape reception and 
crush pad



Building Type

• Multilevel vs One level winery
• Moutainside vs mechanical gravity-fed 

methods



Gravity-Fed Winery

4 Levels:
• Grape reception
• Crush pad/ferment floor
• Blending area (optional)
• Barrel room, bottling, and storage





Size

• Make sure you have enough room to start
• It is much cheaper to build from scratch 

rather than add on later!



Level 4

• Grape reception: 
1000 sq ft

• Room for destemmer, 
sorting table

• Should be covered 
with lighting and 3 
phase power, water





Level 3

• Crush pad:  2000 sq ft. 9ft 
down from grape reception

• Press, room to operate 
fork lift, ergonomically 
appropriate.

• Covered, lighting, 3 phase 
power, water







Level 3

• Ferment Floor:  2500-3000 sq ft
• Hot/cold water, 3 phase power
• Chiller systems
• Room for fork lift operation
• Lab/rest room
• Mechanical room





Level 2

• Blending floor 8 ft down and open to 
ferment floor

• Room for tanks, make sure access for 
installation of tanks is adequate

• Chiller system, 
hot and cold water, 
3 phase power







Level 1

• Storage 1200 - 1500 sq ft and 

Barrel room 1800 - 2000 sq ft
• 8 ft down, on the same level

• Hot and cold water, 3 phase power,
• Barrel Room: heat and humidity control

• Ideally, 2 rooms
– White and Red 
– Heat and humidity requirements are different during 

the year





Level 1

• Storage separate from barrel rooms
– used for bottle storage

– possibly for future bottling line



Completing the Package

• Remainder of space 1500-2000 sq ft, 
marketing and sales

• This can include:  tasting room, office, 
kitchen, dining room, etc

• This is the face of the winery and 
considerable thought should be given to 
the layout and appearance of this space















Mistakes I made

• Chiller capacity
• Enough room for bottle storage
• White and Red barrel rooms



Environment

• Green Building:  expensive
• Gray Water, rainwater, holding tank.
• Septic
• Floors
• Drainage very important





Key Points

• Pay attention to details
• Appearance

– make it a destination
– you have to sell your product

– think about landscaping and patios

• Does the winery work 
ergonomically and cost effectively



www.averillcreek.ca


