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Prior to you taking over one of our premises
we will ensure that you have the following
details:

Details of the Premises You will receive a full description of the licensed and unlicensed areas.
You will be given full opportunity to view the property prior to agreeing terms.

The rateable value will be provided. You can also access this by following the link www.voa.gov.uk The
Company has also appointed Lawrence Tattersall, a firm of specialist rating advisors who will act on
your behalf in respect of any rating queries or appeals. There is a modest charge that is paid by all our
tenants for this service.

Provided that the Company have been made aware, you will also be given information on any tie
enforcement action/notices that may have had an adverse effect on volume sales data with the previous
2 years.

You will be made aware of any commercial and/or material changes relating to developments in the
immediate vicinity of your pub.

This would include any capital expenditure at other Robinsons owned premises that may affect the
trade at your pub.

Restrictive Covenants There are occasions when there are conditions and restrictions attached to the
Premises Licence which influence the way in which the business operates. Equally we have some
properties with ‘Head Leases™ . This is where we lease the property from a landlord. This landlord may
have laid down conditions for us using their building. You will be made aware of any conditions at an
early stage of the letting process in the event that it affects your business plan.

If the Company decides to sell the property at a later date, it does retain the right to impose restrictive
covenants on the sale in accordance with the law pertaining at the time.



Details of Ingoing Costs We will ensure that the prospective tenant has full details of
what costs that will need to be met as part of taking over the tenancy (the changeover
day). These costs include:

* Rent — You are required to pay one quarter of the annual rent in advance.
* Security Bond.
NB. These two payments are required in advance of the changeover date

* Stock and Glassware - The actual figure is determined on the changeover day, however,
an estimated figure will be provided.

* Fixtures and Fittings - The actual valuation is undertaken on the day by an independent
trade valuer. An approximate figure will be provided prior to the changeover day.
Upon receipt of our offer of a tenancy, you need to advise the Company whether you
are agreeable to be represented by a valuer nominated by the Company. You do have
the right to appoint your own valuer to act on your behalf. This will mean that you will
bear the whole cost of your valuers service rather than it being divided equally
between parties. There must be no private agreement, unknown to the Company
between yourself and an outgoing tenant.

Valuer's Fee - A fee for the services of a valuer will need to be paid. The levels are % based and the
amount payable will depend on the total valuation of the fixture and fittings. At interview stage you
will be given an estimate of the likely fee.

Training Fee - This will depend on the extent to which you and your BDM agree training is required.
We have a standard 5 day induction course. There is a charge for this training and it will
be fully discussed with you during the letting process. You will be required to do, as a
minimum, the Bll ABCQ cellar management before taking over the premises.
We also consider; as a minimum requirement, that you have the level 2 food
hygiene and the NCPLH* qualification. If you have evidence that you already have these
qualifications you must supply copies of the certificates to show us.

* Working Capital - in addition to all the above a tenant will require a quantity of readily available cash
to float’ his business and meet short term financial demands.

Trade Information This will include the previous 3 years volumes and any other relevant data we may
hold on the premises. Our tenants are not obliged to supply any financial details of their business as it
is classed as confidential to them. Historic figures may not truly reflect the full trade potential of the
business.

Local Knowledge We will share our knowledge of the trading environment with our prospective tenant.
We would expect you as an ingoing tenant to conduct your own research on the trading area. This
should include visiting competitors at different times of the day.

Price List A current price list for all our ‘tied’ products will be supplied to the tenant as well as a guide
to retail pricing and associated margin guide. This price list is regularly updated and is available via ‘the
Pubtoolkit’

Ordering The process for ordering and your designated delivery day will be explained to you by your
BDM.

Training We wish to ensure that our tenants and staff receive access to training courses. These are held
at the Brewery and sometimes local to the premises.

Business Plan A pro forma Business Plan* will be provided for all tenants to complete. This contains a
framework for tenants to share their vision for the business with us.

TUPE*: A full explanation on your obligations in respect of the employment rights of existing staff will
be provided. This is embedded in employment law and as such applies to the transfer of all businesses.

(*See Glossary on page 28-29)
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We promote vacancies through various channels including
the internet.

Prospective tenants can make contact with the Company, through a dedicated
Recruitment Co-ordinator; the application is assessed and processed.

The Recruitment Co-ordinator will establish contact and carry out interviews in order to present the
BDM and Tied Trade Manager (TTM) with a short list of applicants for each vacancy.

There are occasions when the BDM/TTM will act independently of the Recruitment
Co-ordinator by using his/her local knowledge.

At the initial interviews the applicant will be given and sent in
advance if required

Jonathan Booth of The Castle, Manchester; commented
on the letting process:

. Full details of the ingoing costs
. Property information
. An information pack about Frederic Robinson Limited

“We found applying for a tenancy at Robinsons really . An application form

straight forward, John (Recruitment Co-ordinator) met us o
) . A sample product price list.
and gave us a good overview of the agreement and

process. Wayne (Tied Trade Manager) & Tom (BDM) then

o L A W N

. A summary of terms of the tenancy agreement
interviewed us and discussed in more detail our (a copy of the full tenancy agreement is available upon request)

application and business plans for The Castle. We were
7. A copy of our Code of Practice

delighted when they confirmed we had been offered the
pub.”’ 8. A pro forma Business Plan

9. Details of our training programme and costs

Applicants will be asked to submit their completed application form and business plan.

If a written offer is made to you, a full explanation of how we arrived at our rent will be discussed.

This offer and all the associated terms will be confirmed to you in writing. This will contain all the
details on which the letting was agreed, and you will be asked to write back and confirm your acceptance
those terms. The written offer is valid for 2 weeks from the date of the letter  The Company will
request a minimum of 3 references, (one of which should be your bank or an independent financial
referee). Referees will not be contacted without your consent.

You will then be invited to a meeting prior to the changeover day to sign you tenancy agreement.

At this meeting you will be expected to pay one quarters rent (3 months) in advance rent, and security
bond. Your training fees will also be expected to be paid if not already settled.

Bank details should be provided to the Company so that Direct Debit payment arrangements can be
set up.

Arrangements will be made for the transfer of Designated Premises Supervisor (DPS).

Prior to any prospective tenant being asked to sign a tenancy agreement, you will be required to
undertake the BII* |3 Pre-Entry Awareness Training programme (PEAT*) to ensure you fully understand
your obligations and the contractual terms that you about to enter into. This is a web based ‘E-Learning’
package and is available through the BIl website www.bii.org there will be a standard cost to you of
£20 plus VAT for this programme.

[t must be emphasised that all prospective tenants should seek independent professional advice before
signing the agreement.

Our standard tenancy agreement does not incur any administration, legal, land registry or stamp duty
fees. However if you have signed an agreement and you then withdraw your interest, the Company
reserve the right to levy an admin charge for work undertaken in the preparation of documents etc.
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TAKING POSSESSION

A timetable will be agreed between parties for formal
possession of the premises.

Normally the outgoing tenant will provide vacant possession.

The incumbent tenants will have prior knowledge of the current staff status and the implications for
TUPE. They are required by law to provide all staff details and related information to you.

On the changeover day, the incoming tenant will be required to pay the exiting tenant for his stock on
hand and glassware etc. and the value of his/her trade fixtures and fittings.

Under the terms of your tenancy agreement you are obligated to purchase the trade fixtures and fittings
at a value that is provided by an independent trade valuer(s).

You must ensure that you have cleared funds for the transfer to be concluded.

Both parties following the completion of the transfer will also need to settle any stocktaking and valuer's
fees.

Dependant on the amount of wet stock purchased on the day of transfer it may be necessary to agree
with your BDM an initial order: The BDM will establish delivery details with you and whether the stock
on hand is sufficient to trade the business prior to your scheduled next delivery.

You will be provided with a contact list of telephone numbers for key personnel and departmental
contact details such as accounts, cellar services, property, distribution and order office together with
details of outside suppliers needed for the effective running of your business.

THE WINDMILL
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Our relationship with our retailers is based on a partnership
approach, which means we both have key responsibilities that we
need to fulfil in order to make sure that you get the most from
your investment and pub business opportunity. There are a
number of areas that you need to focus on:

Your Application Form You should complete the Robinsons application form. It is
essential that you are open and honest. This will help us to provide you with the
appropriate support and enable us to identify the right opportunity for you.

Discuss all Relevant Information You should discuss all the main facts about your
application form with your partner or any other person involved in the business process.
You should discuss your trade experience, funding and any matters that may be relevant
in applying for a personal licence.

Business Plan* It is essential that you produce a business plan, you will be given a blank
pro forma business plan which is designed to make this process more straightforward for
you. You may wish to, and we would encourage you to seek independent professional
financial advice to assist you with cash flow forecasts and estimated profit and loss
information.

Funding You need to ensure that you have the necessary funds to cover the estimated
ingoing costs at least seven days before you sign your Agreement and before you take
possession of the premises.

Personal Licence* You must ensure that you either have a personal licence or have with
our agreement made arrangements to appoint a DPS.

Purchase Agreement You must honour ‘the tie’ provisions as specified in your agreement.
This includes the purchase of all draught and bottled beers, lagers, ciders, stout, wines,
spirits and minerals from Frederic Robinson Ltd. and no other source.

In the event of a breach of agreement regarding ‘the tie', the Company reserve the right
to recoup a loss of profit and apply an administration fee.

Condition of the Premises You are required to keep the interior of the premises in a
reasonable decorative condition throughout your tenancy. You are required to redecorate
at least every 5 years. In addition it is your responsibility to replace, repair and maintain
the fixtures and fittings.

Although we are responsible to repair and maintain the property, there are some repairs
we do expect you to carry out as required. (A full list of items specifying who is
responsible for what repair can be found in the appendix, Brewery and Tenant
Responsibilities, Summary.)




Payment Terms Your rent account is payable fortnightly in advance by direct debit and your trade
account again fortnightly but in arrears. All other goods and services must be paid for within the
stipulated period. To assist you with your first statement, your BDM will deliver it by hand and the
statement will be discussed with you to ensure that you understand your payment terms and obligations.

Insurance You will be required to insure your business. This will include contents, stock, money, glassware,
loss of profit, public liability, employer’s liability and loss of licence. The extent of your obligation is defined
more precisely in your Agreement. You must ensure that your business is comprehensively insured from
day one of taking over your pub. Your insurance policy must be maintained and kept up to date
throughout the term of your tenancy. The necessary cover is usually available as a package policy from
a variety of insurers.

Through our tenancy support package, we are able to introduce you to insurance brokers who are able
to assist you in this respect.

You will be required to provide us with details of your insurance arrangements when your agreement
commences and annually thereafter or at other times when requested to do so.

As previously mentioned under the terms of our standard tenancy agreement, you are not required to
insure the structure of the building as this is the responsibility of the Company. As such there are no
excesses or charges that are applied.

Certain leases within our pub estate have full repairing obligations and as such, you are contractually
obliged to take out buildings insurance. If you are taking over a leased property we strongly advise that
you seek independent legal and professional advice before entering into any agreement.
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Pam Shotton of The Airport, Manchester,
commenting on our support package:

“The transfer from manager to tenant was quite daunting really,

We understand your needs; setting up in business is daunting and we will
assist you through the minefield of forms and administration necessary when
starting up.

We have a number of people who are dedicated to help you and your business.
Business Development Managers (BDM's)
When you take a tenancy with Frederic Robinson you will have the support of a dedicated BDM.

When you first take over your pub and to help you to get started and develop your business plan you
will probably need to see him/her quite frequently, however, once you have settled in the
BDM will conduct regular business review meetings with you.

The average call cycle for our BDM's is 4-6 weeks. During these meetings they are able to
provide you with commercial advice, assistance and support on the operation and
development of your business.

Your BDM will be available for guidance and to answer your questions at all reasonable
times both inside and outside office hours.

but the support we have received has been excellent and made the

process much smoother than it would otherwise have been.

David (tenancy support manager) was great helping with Utilities,

The BDM also expected to carry our periodic house inspections including the domestic
quarters.

sourcing good accountancy & payroll support. Tom my BDM has As a minimum these are undertaken bi-annually initially or as required.

followed this with regular meetings with my accountant to look at

ways to reduce my costs and improve my profit margins, all of

which has made a great difference to me.”
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The BDM is you first point of contact between you and the Brewery not only to support
you with the business but to ensure that the reciprocal obligations of our agreement with
you are fulfiled.

Your BDM is both experienced and trained having undertaken internal and external training
qualifications.

Each of our BDM's has NCPLH, level 2 Food Hygiene and BIl ABCQ cellar management.

In addition they will have regular training updates to help provide you with support for your
business.

Tenancy Support Manager (TSM)

When you take over one of our houses we want to ensure you receive the best possible level of help
and support. To this end you will have the services of a Tenancy Support Manager: We consider this to
be a unique facility that other companies do not offer.

* At an initial meeting with the Tenancy Support Manager he will outline for you how we can help you
and discuss your pub and the level of support you may need to set up in business before you move in.

* The support package can be tailored to your individual needs and your businesses requirements.

* He / She will discuss setting up you business including HM Customs and Revenue, dealing with a good
accountant, payroll, gas & electric contracts, refuse collections etc., etc.



Other areas we offer support to your business are:

Sales and marketing

Stocktaking

Rate assessments

Banking and credit/debit streamline payment systems
Group purchasing scheme

Gas and electric pricing and management
Trade refuse

Pest control

Washroom services

Fire extinguishers

Light bulb supplies

Bar supplies & cleaning materials etc

Some areas of the Tenant Support Package are chargeable, costs can vary dependent
on the size etc of your business. These will be discussed with you.

David Jones of Breeze Hill, Benllech,
commenting on food support.

“As newcomers to the catering trade, Christian (in-house catering
consultant) came along and we experimented with different dishes
in the kitchen, trying to highlight local ingredients. He introduced
us to a new local butcher and the resulting menu offers a range of

popular; appetising and manageable dishes featuring Welsh produce,

which is just what we wanted. Recently we received a coveted food
hygiene award from Anglesey County Council which demonstrates

how far we have come in such a short time.”
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Training

Running a successful and profitable pub requires a broad range of
professional, financial and marketing skills. Training is obviously a critical part

of this process. We expect all prospective tenants to attend our 5 day

induction course. Our Licensed Trade course is recognised by the British

Institute of Innkeeping Awarding Body (BIIAB) and provides a full and

comprehensive training in Public House Management in preparation for
running or being involved in the running of a successful business.

They are run on a regular basis over a five day period, during the months
where the full course is not available the Brewery operates the NCPLH,
level 2 food safety and the ABCQ cellar management as separate modules.
The course is designed so that you or your staff could attend some of the
sessions only if you have relevant previous operational experience and
qualifications.

This training must meet qualification curriculum authority accredited
standards and is available through the BIl web site.

Qualifications offered by FREDERIC ROBINSON LIMITED

* BIIAB Level 2 National Certificate for Personal Licence Holders

* BIIAB Level 2 National Certificate in Licensed Retailing

* BIIAB Level 2 National Certificate for Designated Premises Supervisors
* BIIAB Level | Award in Responsible Alcohol Retailing

* BIIAB Level | Essentials in Catering Award

* BIIAB Level 2 Award in Beer and Cellar Quality (ABCQ)

* Professional Barperson's Qualification (Customer & Drinks Service)

* BIIAB Award in Conflict Management

Level 2 Food Safety

It is important that all staff in licensed premises are properly trained in Food Safety. Anyone preparing or handling food must be trained ‘commensurate

with their work activity’ and they must also understand the HACCP* system.

Deliveries

You will be contacted on a weekly basis by our Telesales dept, requesting your stock requirements. They will be able to advise you on new products and

promotions.

You will be allocated a set delivery day and we make weekly composite deliveries for all your tied products. During Bank Holiday periods delivery
cycles/days may be changed and you may be required to bring your delivery forward. If your business is affected by this situation you will be advised in

writing of any changes.

-
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From time to time you may require an emergency delivery. In those
exceptional circumstances the Company reserve the right to place
an additional deliver charge to your account. Typically this will be
between £30 and £50. This will be quantified and you will be advised
of this cost prior to the delivery taking place.

In the unlikely event that we are unable to deliver due to any reason,
the Telesales dept. will contact you as soon as possible to inform you
of alternative delivery arrangements.

There is a provision for you to collect small quantities of stock direct
from our distribution centres; however, this must be done by prior
arrangement with our Telesales dept. This may involve the payment
of cash upon collection.

If you run out of any products because of a delivery failure or out of
stock situation, under no circumstances should you break your ‘tie’ by
purchasing goods from an alternative supplier: In those circumstances

you should contact your BDM who will make alternative arrangements.

Cellar Services

You will have the benefit of the services of our beer quality
team.

Again, within the first month of you taking over, you will
receive a visit from the beer quality team. The purpose of
this is to establish a contact and discuss any beer quality or
cellar issues that you may have at your premises.

Dispense equipment for Robinson'’s products are owned and
maintained and, when required, replaced by the tenant at
the tenants cost. This includes temperature controlled beer
lines, in line coolers and cleaning equipment. These are also
classified as inventory items. From January 2011 and at
changes in tenancy, the brewery will be taking over
responsibility for the cost or installation, ownership and
repair to beer dispense equipment.

Dispense heads and secondary cooling equipment that is
provided for non Robinson's draught products will be fitted

and maintained free of charge by the individual supplier such as Coors or Heineken UK.

The actual items that are included in your inventory may vary slightly from tenancy to lease. As such you should always refer to your terms

of your agreement or discuss it with your BDM.

The cellar cooling equipment is Brewery owned, however the maintenance is your responsibility and we have arranged a group servicing
scheme to cover this. The costs associated with this scheme are borne by the tenant. Tenants cannot opt out of this scheme. From 201 |
it will be the responsibility of the Brewery for the cost or installation, ownership and repair to beer dispense equipment.

Ullage* Policy

There will be occasions when you will need to return beer to the Company. This beer will be unfit for sale and as such will be destroyed
at your premises and samples taken for analysis. We do accept returns providing it has been authorised by a member of the beer quality
team and that it meets criteria set by the Company, such as ‘best before dates’ and minimum volume levels etc.(this is the reason why samples

are taken). Full details of the policy are explained on the cellar management course undertaken prior to you taking over the pub.
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Shaun Devaney of Burlton Inn
commenting on the Pub Toolkit:

“Since | first logged on to the Pub Toolkit | have
found it to be a vital resource supporting the
day to day running of my business. The support
area is full of ideas on how to market and
develop all aspects of my business, as well as a
helpful legal section.The on-line printing is easy
to understand and simple to use and all this is
available at whatever time suits me 7 days a
week. It has been a great help to me in moving

my business to the next level.”
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OUR SUPPORT FORYOU

The Pub Toolkit

We have developed an on-line support system package for marketing and tenancy support known as The
PubToolkit'. Currently we are the only Brewer in the North West to offer this bespoke support package.
We feel that the information and advice it provides is a very valuable asset to your business.

[t is a website designed and developed as a one stop shop for all our licensee's needs. You will be provided
with a unique password and user name in order to access amongst other things;

The site provides:

* ‘Web to print’ service for posters, banners, wine lists and menus.

* Information on how to create your own website with links to social and trade network sites.
» Staff employment advice with links to sample staff contracts/job descriptions etc.

» Staff incentive schemes.

* Licensing and legal help & advice.

* Marketing hints and tips with links to appropriate templates to help you promote these ideas.
* Promotional activity advice.

¢ Cellar management hints, advice and fault finding analysis.

* Insurance help and advice.

» Comprehensive catering section including food suppliers within your region and equipment providers
which all give a discount to Frederic Robinson's Licensees.

The site is constantly evolving and being updated and we believe will become an in-valuable resource for
both experienced and new tenants.

Business Recovery Support

There may be occasions when you will require more assistance than is normally provided by
your BDM, TSM or even your own financial advisor.

If you are in this situation you may wish to approach the Company for some financial help. If this is the
case the Company will try to agree a strategy and plan to help you recover from your short term
difficulties. We will always have a positive and co-operative approach to business recovery and we
seek the same from our tenants.

In order for us to assess your difficulty the following procedure will assist both parties in identifying the
best and most appropriate course of action:

* A full and open discussion relating to your problem should take place with your BDM.

* Have as much financial information available as possible to illustrate the extent and nature of the
problem. This could include business accounts, VAT returns, stock reports, etc.

* The BDM and/or the Tied Trade Manager will then be in a position to assess the whole situation and
condition of the business. There assessment will not only include the financial information you provide,
but also sales, barrelage, cost control, profitability and pub standards and any other relevant factors such
as competitors activity.

* A business recovery plan will then be agreed between parties as well as timescales for actions and
reviews.

* Any agreed plan of support may need to be sanctioned by a Director of the Company.
When matters are beyond the control of the tenant, by nature, these may be more long term and outside

the scope of a business recovery plan. In these circumstances, the Company may offer support or advice
based on the needs of the person and the business.
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Once you have signed your Agreement, we will continue to provide
you with support and advice at all times, to help you to succeed and
maximise your business opportunity.

You must read and fully understand your Tenancy Agreement as it is a legally binding document.

As part of our commitment to total transparency, we strongly recommend that you take independent
professional and financial advice before signing.

We will do all we can to be honest in our dealings and we expect this to be reciprocated.

While we do our very best to ensure that the information we give you is accurate, you must complete
athorough due diligence exercise and use your own commercial judgment before deciding whether to
enter into an Agreement with us and start a pub business. In all cases, the wording contained in your
agreement is definitive and takes precedence over all other material, whether written or spoken.

We have produced this Code of Practice to make clear the service and standards you should expect
in deciding whether to take on a pub with us and, should you proceed, doing business with us thereafter:

Some elements of this code may change from time to time in response to changes in regulatory
requirements or market conditions. You will be notified of any amendments, a date stamped version
will be maintained and BIIBAS will be informed of (and will approve where necessary) any changes.

We will never make any changes that fall below the minimum standards laid out by the Industry
Framework Code and you will be able to rely on the date stamped version relating to the date that
you received this Code of Practice.

Disputes If you believe that the Company has not adhered to this Code of Practice in its dealings with
you and having failed to obtain a resolution through reasonable channels, you should contact in the first
instance the Tied Trade Manager or a Director of the Company. If all the normal company channels still
cannot resolve matters, you may contact the Bl or BIIBAS at Wessex House, 80 Park Street, Camberley,
Surrey. GUI5 3PT. Tel 01276 684449 or www.bii.org They will use their good offices to ensure that
there are no misunderstandings or personality issues that have prevented constructive dialogue between
parties.

This Code of Practice does not affect your statutory rights or your rights under the Landlord and Tenant
Act 1954.

A signature is required for the sole purpose of signifying receipt of the code.

By / On Behalf of Frederic Robinson Ltd

Signed

Print

Position

Date

By the tenant / applicant

Signed

Print

Date







Under the terms of the tenancy agreement, the following maintenance
contracts are arranged by the Brewery and paid for in full by the Tenant
(including all consumable items).

Central Heating Boiler
Cellar Cooling Plant (this does not include the in-line python system)

I
2.
3. Air Conditioning Plant (where fitted by the Brewery)
4. Sewage Treatment Plant / Septic Tanks & Associated Supplies / Grease Traps &
Pumping Stations where fitted
. Water Treatment Facilities to Private Supplies
. Cellar Hoists / Goods and Passenger Hoists
. Natural Timber Floors

ITEMS FOR RECHARGE — BREWERY AND TENANT RESPONSIBILITIES (SUMMARY)
The Company will:

|. Make all repairs to the structure and fabric of the building(s) — walls, roofs, floors etc. All boundary walls, fences, gates, paths and car parks

N

. All external paintwork and corporate signage to be undertaken by the Company

3. Repair and replace electrical wiring and fuse boards including sockets, outlets, isolators etc  (using nominated contractors)

4. Repair and/or replace defective wiring from panels to outlet positions with regards to fire alarms and emergency lighting

5. Ensure compliance with legislation and arrange the issuing of NICEIC certificates where required

o

. Replacement and major repairs of windows and doors where appropriate due to wear and tear

~

Repair/replace defective or broken urinals, toilets and wash hand basins. Attend to leaks, bursts and overflows  (using nominated contractors)

[ee]

. Repair and replace defective/collapsed underground drains, down pipes and gutters

9. Provide catering sink, taps, base unit and wash hand basins in catering kitchen

[0. Provide sink/taps and base unit to private kitchen

I'l. Where appropriate, supply and fit hard floor covering eg. wood, stone, vinyl etc

[2. Installation or replacement of the boiler; major parts and pipework (where such items may expire through normal wear and tear and have
been subject to regular maintenance)

I3. Installation and repair of cellar cooling plant systems

[4. Ensure compliance with relevant legislation and arrange the issuing of the landlords gas safety certificate annually

I'5. Buildings Insurance of the property

BREWING EXCELLENCE
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The Tenant will:

. Repair, maintain and replace where appropriate the fixtures and fittings inventory. To keep and maintain the premises in a clean, tidy condition.
To keep car parks, yard areas, delivery access and drop areas unobstructed. Maintain lawned areas, gardens and open land in a well cultivated
state and prune trees and climbing plants as required. Keep the exterior and curtilage of the property clean, tidy and weed free. Some
amenity signage and A-Boards are recharged

2. Interior decorating to both domestic and commercial areas are required once in each tenancy term and no less than five years. Colour
schemes and specification should be approved and agreed by the Company prior to any works commencing

3. Maintain in good working order all light fittings, fluorescent lights, emergency lights, sign lighting whether internal or external. Provide, maintain
and pay for electrical repairs due to overloading or simple fuse failure

4. Maintain in good working order fire/burglar alarms, emergency lighting and fire detection and fire precaution equipment. Ensure fire risk
assessments are undertaken and maintain the means of escape in case of fire free from obstruction at all times

5. Ensure compliance with statutory legislation, check and carry out testing of all portable appliances annually and to surrender certificates at the
end of the tenancy. Certificates must remain current at all times

6. Repair and maintain door fastenings, hinges, locks and window fastenings and any minor repairs, ie. refix door handles, kick plates etc. Where
appropriate repair and maintain joinery items in the private accommodation

7. Maintain in clean and good condition all toilets, urinals, wash hand basins, sinks, draining boards etc. Replace as appropriate lavatory seats, toilet
roll holders, soap dispensers, plugs and chains as necessary. Maintain and replace all washers, ball valves and promptly report all pipe leaks and
bursts and overflows

8. Ensure that all internal/external drains, gutters, spouts, traps, waste pipes, soakaways, septic tanks and sewage treatment
plant etc, chimneys and flues are property cleaned and free from obstruction

9. Ensure that all kitchen and catering equipment is safe, compliant and appropriately tested. That fixtures and fittings are free from obstruction
(this includes hoods, fans, filters, ducting and kitchen extract canopies)

10. Provide, fit and maintain all other units and fixture and fittings in the private kitchen

I'l. Keep in good order and clean regularly all hard floor surfaces

12. As part of the annual maintenance agreement, keep the heating system maintained and operated correctly

I3 Ensure that the cellar cooling system is kept in good working order and maintained in accordance with the Company servicing requirements

[4. In accordance with the Company maintenance arrangements, service and test all gas appliances annually and have certificates available for
inspection if required and to surrender certificates at the end of the tenancy (certificates must remain current at all times)

I5. Insure at the Tenant's own cost, in the name of the Tenant all the windows, goods, stock fixture and fittings, decoration and all effects belonging
to the Tenant. Insure against damage by fire, flood for the full reinstatement value. Insure in the Tenant's name against third
party or public liability together with Employee Liability Cover. Each house will have its own specific needs and these
should be discussed with the Insurance Provider. Service/maintain all Tenant owned equipment within the premises.

Retain all CERTIFICATES for inspection by the Environmental Health Officer; Fire Officer or Company

|6, Pest and vermin control and extermination

I'7. Ensure that the beer dispense equipment is kept in good working order and maintained
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Rent Calculation Example (Pub A):

I. Calculate Annual Gross Profit - Note: All figures are exclusive of VAT

SALES FMT ANNUAL TURNOVER EXCLVAT (£ )

Drinks 265,543
Food 44,257
Accommodation nil
Other Items (crisps & nuts) 3319

Total Sales 313,119

2. Calculate Annual Overheads - Note: All figures are exclusive of VAT

Gross Profit 148,371
Total Sales 313,119
GP Margin 47.38%

3. Calculate Annual Overheads - Note: All figures are exclusive of VAT

FIXED COSTS % OF COSTS TO TURNOVER

Rates

Water Rates

Insurance

VARIABLE COSTS

Wages including NI

Heat & Light
Repairs/Decoration
Entertainment & promotions
Sky/Cable TV

Telephone

Printing, Stationary & Postage
Cleaning
Glassware/Crockery

Training

Equipment Hire

Professional Fees

Bank Charges & Interest
Miscellaneous

Depreciation

TOTAL COSTS 88,000

4. Calculate your estimated Net profit

Gross Profit 148,371
Overheads 88,000
Total net profit before rent 60,371

5. Market rent 50% of profit before rent

Net profit before rent
Market rent 509
Rent % of turnover

6. Barrellage

FMT* BRLS
Current MAT* BRLS
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GP (%)

Total Gross Profit

GROSS PROFIT (£)

148,371




INCOME
Turnover 364,920 en

Draught Lager 38,000
Ale (Kegs) 36,000
Ale (Cask) 37,620
Cider 7,000
Packaged Beer 2,600
Cider 3,000
RTD's 1,800

Wines 24,000
Spirits 12,500
Minerals 20,200
Food 128,700
Accommodation 49,500

Other (Crisps & Snacks) 4,000

Total Turnover

Draught 15,960
15,840

Ale (Cask) 16,176

Cider 3,010

Packaged Beer 910
Cider 1,260

RTD's 792

Wines 12,000
Spirits 8,625
Minerals 14,350
Food 77,220
Accommodation 49,500
Other 2,400

Bottled Gas & Wastage 3,000

Total Gross Profit

EXPENDITURE

Overheads
Staff
Business Rates
Utilities

Repairs / Maintenance
Insurance
Entertainment
Interest

Other

Total Expenditure 150,000

30,000
4,000

Estimated Net Profit 45,043

Rent Proposal

Machine Income

£0,000s

Gross Profit

% of Turnover

Gross Margin

42%

8.2% of Turnover

Wet - 186,720 Dry - 128,700 Acc - 49,500

% of wet T/O

% of total T/O
% of total T/O
% of wet T/O

Comments

Overall wet GP inc nuts and snacks 49%
Food 60%

Sundries, admin, laundry etc

Excludes are ‘Personal Drawings'

B Er
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ABCQ
Award in Beer and Cellar Quality.

AWP

Amusement with Prizes (AWP) Machines.

So called 'fruit machines’ that give customers the
opportunity to win prizes for a small stake.

ALMR

This is an organisation made up of pub operators who have
a number of outlets that may be tenanted, managed or free
houses. www.almr.org.uk

Assignment

This is when a lessee sells his lease to another party. The
lease is a legal document and as such requires solicitors
from the company as well as the ingoing and outgoing
lessee involved.

Benchmarking

This is an assessment of the relationship between turnover
and costs. It is usually expressed as a percentage of
turnover and will vary on the style, character.

The BII
The British Institute of Innkeepers. This is the recognised
industry trade body.

BIIBAS
The Bll Benchmarking and Accreditation Services Ltd. Itis a
non profit making wholly owned subsidiary of the Bll.

Beer Line Cooling System

A cooling temperature unit located in the cellar: It is used
to maintain and control beer temperature from the cellar
to the point of dispense (bar area).

BRLS
These are figures where quoted are in brewers bulk barrels
(36 gallon or equivalent).

Wt
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Business Plan

When you have had your initial interview you will be asked to
put your vision' for the pub into a format that becomes a plan
of how you will operate the business if you were offered the
pub. The business plan will demonstrate your knowledge of the
area and a full appreciation of what you will be taking on. It is
an important document and a blank form is supplied to you to
assist you. The plan can take the form of a description of your
ideas and a financial plan with profit & loss and cash flow
forecasts.

Capital Expenditure

This is where money is spent either by the company or the
tenant on the structure of the building to improve the
facilities in the premises. It does not include money spent
on repairs and maintenance.

Cooling Off Period
This is period of time that either party to an agreement
have to withdraw from the agreement without penalty.

Fair Maintainable Trade (FMT)

This is the volume and subsequent profit realised from a
business operated by what is assessed to be a hypothetical
pub operator that is used in calculating rents. As such it
should ensure that assessments do not penalise good
operators.

Free Houses
These are owned and operated by a licensee who owns
the freehold of the pub.

HACCP

Hazard Analysis Critical Control Point — a systematic
approach which identifies and controls hazards in food
safety.

Gross Profit Margins (GP)

This is usually expressed as a percentage. It is the difference
between takings and the cost of goods purchased net of
VAT

Head Lease

This is where the company operates a premise that is
owned by someone else. In theses circumstances the
company will pay a rent to the owner of the property
under the terms of document that is called a ‘Head Lease’.
We in turn will then let the premises under one of our own
agreements.



Inventory
This is a list of fixtures and fittings that is compiled by an
independent trade valuer usually upon a change of tenancy.

Licensed Trade Valuer

This is a professionally accredited person who will assess
the value of the fixtures and fittings in a premises. They may
also value other items form time to time such as tenants
improvements.

Managed Houses

These are pubs owned by a brewer or pub company where
you may be employed as a salaried manager or member of
staff to operate the pub on the companies behalf.

Moving Annual Total (MAT)
This is the actual volume and subsequent profit realised
from the business as currently operated.

NHCPH
National Certificate for Person Licence Holders.

PAT Test

Portable Appliance Test — this is a safety test that is carried
out by a qualified electrician on items that have a wire and
plug attached that are used as part of the business.

PEAT
Pre Entry Awareness Training — an e learning package
available through the British Institute of Innkeeping.

Personal Licence

This is a licence that is also issued by the Local Authority to
an individual. You require a personal licence in order to
appear on the Premises Licence as the Designated Premises
Supervisor. (DPS)

Premises Licence

This is a legal document that is issued by the Local
Authority that is in the name of an individual(s) or company.
It is related specifically to that pub and dictates how the pub
operates, the opening hours, where activities take place
within the pub and any other conditions of use the council
may place on the operation.

RPI

The Retalil Price Index that is issued by HM Government
that indicates the rate of increase or decrease in the price
of goods and services.

RICS
Royal Institution of Chartered Surveyors is a professional
body that oversees the activities of the property business.

SWP
Skills with prizes machines. These are commonly known as
‘quiz machines'.

Tenanted/Leased Pubs

These are owned by the brewery or pub company.

A licensee operates and manages the pub on a self
employed basis for which the brewery or pub company
receive a rent.

TheTie
This is a list of specified products that the company insist
you purchase form them.

Tied Trade

This is the name of the department within the company
that deals specifically with tenants and leases that have a ‘tie’
to purchase certain company products and pay rent to us
to operate properties that are owned by the company.

TUPE

Transfer of Undertakings Protection of Employees. This is
employment law that protects the rights of employees
when business's change hands.

Ullage
This is beer that has become unfit for sale.

Working Capital

When you take over the pub you will require funds not
only to pay for fixtures & fittings, stock, etc., but money to
float' the business. This extra money provides you with the
ability to trade and pay bills, put a float in the tills, etc.,
before you have made profit from the business.

1 Ly,
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Notes:
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