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BREWERY AND WINERY QUESTIONNAIRE Date       
Producer: 
      

Insured Name and Mailing Address: 
      

Website Address       
Code       Subcode       Effective Date Expiration Date Policy/Account Number 
                      

 
SECTION I – GENERAL INFORMATION 

Yes No  
   Barrels/gallons produced prior year?        Barrels/gallons projected current year?        
   Size of brewing/winemaking system?       
  1. How many years of experience does the head brew master or vintner have?       

  2. Are you a member of any national, state or local trade associations or organizations?  If yes, please identify: 
         

  3. Which states are your products distributed to?       
  4. Do you distribute: 

   a. Your own products? 
    (1) Percentage of trips in each radius category: 
     Less than 50 miles     % 50-199 miles     % Over 200 miles     % 

    (2) Is there a formal fleet safety program that includes MVR checks and driver hiring/training procedures? 
    (3) Are refrigerated vehicles used?  If yes: 
     (a) Are refrigeration maintenance agreements in place for all refrigerated vehicles? 

    (4) Please describe load securement procedures: 
           

   b. Using a third-party distributor? 
   c. By hiring for-hire carriers to transport your products?  If yes: 
    (1) Do they assume liability for loss of goods during shipping? 
    (2) Do you require a certificate of insurance? 
  5. Do you export any products?  If yes:  

   a. What percentage of sales?     % 
   b. To which countries?       
 

SECTION II – POLICIES AND PROCEDURES 
  1. Do you comply with Good Manufacturing Practices (GMPs) per FDA requirements? 
  2. Do you have a formal quality control program in place?  If yes, please describe or attach a copy: 

        

  3. Do you maintain product records on the following?    
   a. Raw material quality checks?      
   b. Raw materials suppliers’ information?      
   c. Quality control records?      
   d. Customers’ information?      

   e. How long are these records maintained?       
  4. Is a batch code system utilized?  If yes:      
   a. Is this system able to trace back to raw materials?  
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Yes No   

  5. Do you have a formal product recall plan in place?  If yes, please attach a copy. 
  6. Have you ever had to recall a product?  If yes, please provide details, including cost of the recall: 

         

  7. Please provide details of your sanitation procedures: 
         

  8. What type of housekeeping program is in place?  Formal written  Informal  As needed 
  9. Do you have a formal written safety program that is shared with employees?  If yes, please attach a copy. 

   a. Does your safety program include: 
     Lockout/tagout  Confined spaces  Machine guarding  Employee safety training 
     Chemical storage  Forklift operation  Compressed gas storage  
     Hot surfaces/steam  Electrical safety  Hazard communication  
  10. Please mark all personal protective equipment (PPE) used by employees:  
     Slip-resistant footwear  Safety glasses  Face shields  Gloves  Ear protection 
     Respirators  Other       

  11. Do you have a program to comply with federal and state labeling requirements? 
  12. Are trademark investigations done prior to finalization of new products and labels? 
  13. Do you obtain a certificate of insurance from all your suppliers, contractors, and vendors, such as maintenance 

companies or food trucks? 
  14. Do you have a contract with a licensed pest control firm at all production and storage locations?  If no, please 

explain: 
      

  15. Do you perform any contract brewing or winemaking?  If yes: 
   a. How are your products identified as produced by you?       

   b. Do you have a written contract in place?  If yes, please attach a copy. 
  16. Do others perform any contract brewing or winemaking for you?  If yes: 

   a. How are the products identified as produced by the contractor? 
         

   b. Do you have a written contract in place?  If yes, please attach a copy. 
  17. Do employees travel outside of the U.S. for business? 
  18. Do you transport guests on or off the premises in any way?  If yes, please explain: 

      
 

SECTION III – PROPERTY AND PREMISES INFORMATION 
  1. Are any buildings on a historical registry? 

  2. How many boilers are used at each location to provide process steam?       
   a. Are required permits in place and up to date? 
  3. Are there service agreements in place for all brewing, winemaking, and refrigeration equipment? 

  4. What types of safety devices are used?   
     Pressure relief valves 
     Pressure monitoring alarms 
     Gas detectors and alarms 
     Temperature sensors and alarms 
     Liquid levels sensors and alarms 
     Explosion-proof electrical connections 
     How often are these safety devices checked and serviced?       

  5. Are all electrical equipment and appliances properly grounded and up to code?  
  6. Is there a power outage contingency plan in place?  If yes, please explain: 
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Yes No    

  7. Do you mill your own grain?  If yes:  
   a. Is there a separate milling room/area? 
   b. Is there special ventilation in the milling area?  If yes, please explain: 

         
   c. Is grain handling and electrical equipment in compliance with NFPA codes? 

   d. Describe static electricity and dust control and cleaning methods: 
      

  8. Do floors in the production area have slip resistant surfaces and built-in drains? 
  9. Are weather mats used at entrances during inclement weather (rain/snow)? 
  10. Is there a documented snow/ice management plan with weather triggers and removal scheduled before patrons 

arrive? 
 
 

SECTION IV – RESTAURANT (IF APPLICABLE) 
  1. Indicate types of cooking equipment (check all that apply): 
    Commercial ovens  Deep fat fryers  Open flame grills  Broilers  
    Pizza ovens  Other (explain):       

  2. Are cooking areas protected by a UL300 wet chemical system? 
  3. How often is the suppression system professionally inspected and serviced?       
  4. How often is the hood and duct work professionally serviced?       
  5. How often are grease filters cleaned?       

  6. Do cooking appliances have automatic fuel shut-off valves activated by the release of the automatic extinguishing 
system? 

  7. Is there a manual release/shut-off switch away from the cooking area? 
  8. Are all deep fat fryers equipped with high temperature shut-off switches? 
  9. Are vapor tight globes used for lights over cooking equipment? 
  10. Are there Type K portable fire extinguishers in the kitchen and are employees trained on their use? 
  11. Have you ever been closed down by the public health inspector or cited for a violation of local health regulations?  If 

yes, please explain: 
      

  
  

  12. Are employees certified in food handling and storage? 
  13. What safe food handling training have employees received?  Please explain: 

        
  14. Are there hand washing sinks apart from food preparation and sanitization sinks that are shielded from food 

preparation areas? 
  15. Do you offer delivery? 

 
 

SECTION V – LIQUOR LIABILITY (IF APPLICABLE) 
  1. Has your liquor license ever been revoked or suspended?  If yes, please provide date(s) and details: 

         

  2. Have you ever been fined or cited for violation of a law or ordinance related to the sale of alcohol?  If yes, please 
provide date(s) and details: 

         

  3. Have you had any liquor liability claims (whether insured or not) during the past five years?  If yes, please provide 
claims details: 
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Yes No   

  4. Are there direct-to-consumer sales (e.g. on-premises consumption, on-premises sales for off-premises 
consumption)?  If no, skip to Section VI. 

  5. Is there an enforced written policy for employees to follow when selling or serving alcoholic beverages? 
  6. Is there a posted policy for serving alcoholic beverages for customers to see? 
  7. Are all customers’ ID’s checked on all purchases of alcoholic beverages?  If no, please explain: 

         

  8. Is an electronic age verification device used? 
  9. Do all employees who sell or service alcohol have alcohol sales or server training?  If yes, check which apply: 

     TIPS  Alcohol Safety Institute of America  ServSafe  TAM  CARE 
     Other, please specify:       

  10. Is there on-premises consumption of alcoholic beverages?  If no, skip to Section VI. 
  11. What are the hours of operations?       
  12. What controls are there to prevent overserving? 
         

  13. What are the procedures for handling an intoxicated patron, including preventing them from driving? 
         

 
SECTION VI – ENTERTAINMENT AND SPECIAL EVENTS 

  1. Do you offer tours? 
   a. Are they always guided? 
   b. Are tours allowed on the production floor during production? 
  2. Is there a dance floor on the premises? 
  3. Is there any live entertainment, such as trivia night, live music, or karaoke? If yes, please explain type and frequency: 

        

  4. Do you hold any special events on premises, such as festivals/fairs, athletic events, or beer olympics?  If yes:  
   a. Please list and describe the event(s) including frequency: 

        
   b. What safety/security controls are there? 

         
  5. Do you participate in or host special events that are not on your premises?  If yes: 

   a. Please list and describe, including your responsibilities such as if you plan, manage, set up or supply employees 
for the event and event frequency: 

      

   b. What safety/security controls are there? 
         

  6. Are your facilities rented out for special events (e.g. weddings, private parties)?  If yes: 
   a. What is the average number per year?        

   b. Do you utilize a standard contract?  
   c. Do you require proof of insurance for each event? 
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