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Administrative Review  
 
Date:   June 10, 2019 
 

To:   Steve Bonczar, Chair, Zoning Board of Adjustment 
 

From:  Lincoln Daley, Community Development Director 
 

Subject:  #2019-07 – Ogie Brewing, LLC - SPECIAL EXCEPTION;  
Map 26 Lot 157, 12 South Street 

 
The applicant is before the Board of Adjustment seeking a Special Exception Request from Article V, Section 
5.05.2.A.4 to permit the manufacturing and processing of materials for the production and distribution of craft 
beer products.  This application was continued from the June 6th meeting.  At that time, the Board was seeking 
additional information pertaining to the manufacturing and disposal process associated with its operations.  In 
reviewing the files for this property, I offer the following comments: 

1. Existing Conditions – The subject property consists of a mixed use 2.75 story building situated on 3,049 
square foot parcel that is owned by Vynas Realty, LLC.  

2. The brewing operations are associated with a proposed low-volume, nano-brewery and falls under the 
definition of manufacturing.   

3. Pursuant to Section 5.05.2.A.4 manufacturing is permitted in the Commercial Zoning District through the 
issuance of Special Exception.  Zoning Ordinance and as such are deemed pre-existing, non-conforming 
uses.   

4. The brewing system/process will be self-contained within the first floor space and utilize the existing 
kitchen space, propane rail, ventilation hoods and fire suppression for direct-fire kettle burners. There will 
be no exterior modifications required. In addition, no food will be sold and there will be not outdoor 
seating or outdoor consumption  

5. The brewing and manufacturing system would utilize the existing venting pipe exiting the building. 

6. Operations will use municipal water and sewer. Projected water consumption is 50 -100 gal/wk.  Product 
will be divided into bottles, sales, kegs sales, and tasting room.    

7. Applicant previously submitted information summarizing comparable operations and responses questions 
involving the management of waste (liquid and solid) from its operations.  

8. The applicant is currently working with the Town Water and Waste Water Management Department for a 
permit to discharge into the municipal sewer system.  

9. The applicant has stated that the physical waste material will be stored in large sealed containers in the 
rear portion of the space and removed shortly thereafter (no defined time).  Material would be used by the 
farming community.   

10. At the conclusion of the May 16th meeting, the Board requested the following: 
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a. Applicant would provide an engineering design to adequately mitigate the odors from the adjacent 
properties and explain the design was an adequate solution to this problem. 

b. Applicant would provide a written management plan regarding byproduct waste regarding removal, 
timing, storage location and removal details with a commercial contractor or hauler. 

 

Respectfully submitted 

Lincoln Daley, Community Development Director 



















 

 

 

 

 

Aerial View - Tax Map 26 Lot 157 



 

 

 

Street View 1 - Tax Map 26 Lot 157 Looking South 

Street View 2 - Tax Map 26 Lot 157 Looking East 

Street View 3 - Tax Map 26 Lot 157 Looking North 



Local Brewery Boil Kettle Venting 

I visited several breweries to see how their boil steam venting was addressed.  What I found was typical roof venting, 

some powered (fan driven) and some with natural draft.  Only one brewery differed, using a kettle condenser stack.  This 

is typically used on electric kettles that don’t need an exhaust flue, to reduce cost.  This system does come with the 

drawback of increased water usage (a fine water mist is sprayed into the column to condense the steam in liquid, which 

is collected and drained).  I also spoke with several of the brewers and owners.  None of them had any special 

requirements for their brewery vents, nor for their spent grain storage. 

 

Martha’s Exchange, Nashua NH.   

Mixed use zoning on Main St.  First floor commercial with apartments and/or condominiums above.  7BBL+ brewing 

capacity.  Boil kettle piped direct to the roof with very low exhaust stack, below the roof line. (see images attached) 

Odd Fellows, Nashua NH.   

Mixed use zoning on Main St.  First floor commercial with apartments and/or condominiums above.  7BBL+ brewing 

capacity.  Boil kettle piped direct to the roof. (see image attached) 

Liquid Therapy, Nashua NH.   

Mixed use zoning in downtown Nashua, one block behind Main St (the historic firehouse).  First floor commercial with a 

dance studio above and the Court Street Theater to the rear.  2BBL+ brewing capacity.  Boil kettle vented to small ceiling 

height collection hood and piped directly through the wall. (see image attached) 

NOTE:  Martha’s Exchange and Odd Fellows are only 2 blocks apart and across the street from each other.  Liquid 

Therapy is directly across the street from backside of Odd Fellows.  Residents and business patrons are subject to over 

4X as much brewing exposure than the maximum proposed OGIE capacity. 

 

Millyard Brewing, Nashua NH.   

Mixed use zoning in downtown Nashua (approx. 6 blocks from Martha’s Exchange).  2BBL+ brewing capacity.  Stand 

alone building with several small businesses and residential housing.  Boil kettle piped directly to roof through an 

exhaust system with return air. 

 

Post and Beam, Peterborough NH.  Downtown commercial district (historical GAR hall).  7BBL+ brewing capacity.  Stand 

alone building with many area businesses.  Boil Kettle piped through a condenser stack collector and the overall 

brewhouse ventilated with powered gable vents. (see image attached) 

 

Tree House Brewing, Charlton MA.  1000BBL+ weekly production.  Facility is in rural, wooded area with very few 

neighbors.  However, there is a nature sanctuary only 1000 feet away.  Boil kettles are all piped directly to the roof. 



Local Brewery Boil Kettle Venting 

Front view of Martha’s 

Exchange. 

 

 

 

 

 

 

 

 

 

 

 

 

 

Rear view of Martha’s 

Exchange.  Two vent 

stacks on the left of 

image are the kettle 

exhausts.  Note that 

they are well below the 

roof line. 

 

 

 

 

 

 

 

 

 

 

 



Local Brewery Boil Kettle Venting 

7BBL Boil Kettle at 

Martha’s exchange.  

Note two exhaust 

pipes, one double‐

wall for burner 

exhaust, and one 

single wall for steam 

venting. 

 



Local Brewery Boil Kettle Venting 

7BBL boil kettle at 

Odd Fellows.  Electric 

kettle requires only 

the single wall vent 

pipe for steam. 

 

 



Local Brewery Boil Kettle Venting 

 

Court St. side of Liquid Therapy.  Brew house vent hood is vented directly through the wall at first floor level.  Peacock 

players rehearsal studio is directly above.  Court Street Theatre entrance is to the left‐rear.  The Nashua American Legion 

is directly across the street and the Nashua Public Library neighbors on the left.   



Local Brewery Boil Kettle Venting 

7BBL Boil Kettle at 

Post & Beam.  Large 

“candy‐cane” shaped 

pipe is the steam 

condenser. 

 



Local Brewery Boil Kettle Venting 

I searched the online discussion forums of several Pro Brewing sites.  There are lots of questions and answers about how 

to adequately vent boil steam and burner exhausts… but only one that asked about a need to filter the steam for odor 

concerns.  So, I proposed the question myself.  I received very few responses.  Essentially, I am asking for advice to 

remedy an issue that has never been an issue for other brewers.  The one other brewer asked a very similar question as 

mine, and received the answer to look into a condenser stack (an option I presented to the ZBA previously). 

 (See attached PDF’s) 

 

Every equipment quote I have received [from multiple manufacturers] has included a burner exhaust outlet, a steam 

vapor condensate (a pipe to prevent condensed steam from dripping back into the boil kettle) and a steam condenser 

pipe.  The buyer decides whether to purchase the condensate or the condenser (only one or the other is required).  No 

quote has suggested any type of odor filtration device… which if was a common necessity would definitely be made 

available to increase sales to the equipment manufacturers.  (These quotes tend to include every nut, bolt, washer, and 

gasket that a system would use, but at an inflated cost). 

 

Excerpt from Bio Air Solutions: 

https://www.bioairsolutions.com/top‐4‐considerations‐brewery‐food/ 

“In the food and brewing industries, you can count on there being odors. And while some of the smells can be pleasant, 

foul smells can cause serious problems inside —and outside— a facility. 

Anyone who’s been near a brewery knows that the air around these facilities sometimes smells pleasant. Most of the 

smells aren’t troublesome to neighbors. But in breweries with wastewater treatment systems on‐site, unpleasant odors 

can form and cause problems. Hydrogen sulfide (H2S) and mercaptans are the most common; they form when brewing 

byproducts ferment in anaerobic conditions.” 

No craft brewery of the proposed size would ever have an on‐site waste water treatment system… period. 

 

The maximum production volume would be a 120 Kettle (3.5BBL), boiling 110 gallons for a maximum of 2 hours per 

brew session.  If I manage to brew two smaller (2BBL) sessions per weekend, that still equals only 4 hours maximum of 

boil time (not continuous).  Grain aroma tends to dissipate very quickly when it hits open air. 

 

SUMMARY: 

My proposal is that I am allowed to set up the brewing system per common design, utilizing the existing kitchen 

ventilation system, following all building codes and inspection requirements.  In the case of a substantiated claim of 

offense, OGIE Brewing would incorporate a condenser stack to reduce the aroma being dispersed through the 

ventilation.  In the case that the condenser stack did not reasonably satisfy the issue, a more aggressive solution would 

be engineered and implemented. 

 



Forum ProBrewer Message Board Brewery Operations

Brewery Venting Q&A (Available for sponsorship) Advice needed : Boil vent, aroma
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05-03-2019, 12:15 AM

Join Date:
Location:
Posts:

Sep 2018
Nashua, NH, USA

6

Advice needed : Boil vent, aroma

I'm starting a 2 - 3.5 BBL nano. Leased the "perfect" commercial space, ex-pizza shop with
propane rail, vent hood, replacement air, and fire suppression (although I've already begun to
question direct-fire). It's in a busy commercial/residential town center with several restaurants
(many of the buildings, including mine, have commercial on the ground level and apartments
above).

An abutter expressed concerns over "brewery stench", presenting multiple internet articles about
how the brewing process smells like rotten eggs or cow manure (uugh). While the town board
doesn't expect that to be the case, they've still asked me to find "an odor reducing element" to
incorporate into the system. They also asked me to show examples of functioning craft brewery's
solutions to odor management.

I've searched this forum and found only a suggestion to use a condenser stack. I mentioned this
option to the town board, but they seemed to prefer an activated carbon filtration system or equiv.
Does the condenser significantly reduce vent emissions?

I'm self-financing on a very tight budget, so hiring an engineer to present a study is not an option.
Does anyone know of reference material or articles? Or have any advice??

Thanks in advance 

#1

Registered User
Ogie

Edit Post Reply With Quote

#2

Advice needed : Boil vent, aroma https://discussions.probrewer.com/showthread.php?81356-Advice-neede...

1 of 3 5/10/2019, 2:30 PM



05-04-2019, 08:54 AM

Join Date:
Location:
Posts:

Dec 2017
Bloomfield, IN, USA

1

Everything I read in some brief research indicates that bad smells from breweries are related to
waste water treatment. Can you post any links from the complainer?

Sent from my iPhone using Tapatalk

Registered User
feedstoresteve

Reply With Quote

05-04-2019, 01:45 PM

Join Date:
Location:
Posts:

Sep 2013
Massachusetts

243

Bad smelling breweries are dirty breweries. Don't be a dirty brewery and you and the neighbors will
be fine. Find a farmer to get rid of grain daily, clean your floor drains, don't let mold grow all over
the place. Don't be a dirty brewery.

#3

Registered User
soia1138

Reply With Quote

05-05-2019, 10:44 AM

Join Date:
Location:
Posts:

Sep 2018
Nashua, NH, USA

6

Exactly. And the zoning board members caught that his articles were based on large commercial
breweries with onsite waste water treatment. His other articles referred to spent grains as "sticky,
smelly mush" like rotting oatmeal. I brought a zip-lock to show them spent grains after mash and
drain. They didn't bother to view it. They don't believe his claims, but the burden is on me to prove
that his concerns have been adequately addressed. I will present multiple examples of local
breweries using roof vent systems with no neighbor issues (hopefully I can get some brewers
and/or their neighbors to write statements of such).

Again, exactly! The zoning board is hoping that I could find a low-cost odor control solution being
used by other brewers... something that would squelch this noisy neighbor. But I can't find a
common solution to an uncommon issue.

#4

Registered User
Ogie

 Originally Posted by feedstoresteve

Everything I read in some brief research indicates that bad smells from breweries are related to
waste water treatment. Can you post any links from the complainer?

 Originally Posted by soia1138

Bad smelling breweries are dirty breweries. Don't be a dirty brewery and you and the neighbors will
be fine. Find a farmer to get rid of grain daily, clean your floor drains, don't let mold grow all over
the place. Don't be a dirty brewery.
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02-19-2018, 08:07 PM

Join Date:
Location:
Posts:

Sep 2017
Akron, OH

1

 Charcoal or Carbon filter for steam stack aromas ?

We are looking to put a 7bbl brewery in a location that has apartments on the floors above our
space. The landlord is asking that we place a charcoal or carbon filter on the steam stack from the
boil kettle to reduce the aromas from the beer production. The landlord is also wanted a negative
pressure to be maintained within the space to keep any aromas within the space. Has anyone else
encountered something like this?

I should make a note that the vent run would be approximately 100' (40' through the building, then
60' up through the roof), and would need to be powered by a roof mounted fan.

Thanks

#1

Registered User
SaintBernard

Reply With Quote

02-20-2018, 10:50 AM

Join Date:
Location:
Posts:

Sep 2005
Louisville, KY

951

I would look into a vapour condensers for your stack. No vent needed if you use one. I know
Specific Mechanical has made them for some brewers. Basically your stack runs into a small tanks
with water misters in it that condense the steam. the hot water can then use for other purposes or
dumped. Cheers

#2

Registered User
BrewinLou

Charcoal or Carbon filter for steam stack aromas ? https://discussions.probrewer.com/showthread.php?74625-Charcoal-or-C...

1 of 3 5/10/2019, 2:37 PM
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Joel Halbleib
COO / Zymurgist
Goodwood Brewing Co
636 East Main St
Louisville, KY
goodwood.beer

Reply With Quote

03-02-2018, 01:03 PM

Join Date:
Location:
Posts:

Oct 2014
Montrose, CO USA

1

Vapour Condenser

We agree, a vapour condenser would offer a simple and cost effective solution that would address
your needs.

We fabricate a condenser that has a unique design relative to many of the other solutions that are
offered in the US market today.

Most notably:
• Our solution works with the laws of thermodynamics to reduce the amount of cooling water
required (all else equal) to knock out steam and odors. This translates into savings.
• The design emphasizes the need to prevent undesirables from making their way back into the
kettle.
• Our customers achieve an excellent boil off.

Please let me know if you would like more information about our solution.

Sincerely,

Ralph Stellmacher
Rocky Mountain Vessels, LLC
5 Ponderosa Court
Montrose, CO. 81401

303-829-9428
Ralph@rockymountainvessels.com
http://www.RockyMountainVessels.com

#3

Registered User
Rocky Mountain Vessels

Reply With Quote
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OGIE Brewing; Additional Notes for ZBA 

I wanted to see where the objector’s misinformation about brewery odors had originated.  What I found 

was articles about large breweries that are required to have their own waste water treatment systems.  

These articles refer to large breweries, producing beer in 60BBL to 250BBL, or larger systems. 

MANY craft breweries exist in every state.  If brewery smell was as suggested, towns like Burlington, VT 

or Portland, ME would have town meetings flooded with angry citizens.  Martha’s Exchange in Nashua 

has operated since 1993, brewing regularly on a 7BBL system.  They have residents above, just as 12 

South St does.  My system will operate a 2 or 3.5BBL capacity per session, boiling only 70‐110 gallons at 

a time.  Boil loss is 10‐15%... 10 Gal loss typical, up to 16 Gal maximum, over 1‐2 hours. 

 

Primary waste from brewing is spent grains.  These are barely, wheat, oat, corn and rice which have 

been steeped in water.  The water is drained off for the beer, leaving damp grains.  Most competent 

brewers seek spent‐grain solutions which reuse (recycle)… i.e. feed for livestock and compost for 

fertilizing crops.  Secondary solution is a reliable garbage removal service, the same as any restaurant. 

Perhaps if a brewery left its spent grains unattended long enough to rot, then there would be an issue to 

address.  But that wouldn’t be any different from a restaurant leaving food waste in a dumpster 

unattended.  Grains do not rot any quicker than other perishables. 

I have contacted multiple local farms, in Milford, Wilton, and Hollis.  A couple of them have already 

agreed to take grain when it becomes available.  I am waiting to hear back from several others.  My plan 

is still to contact the Milford Agriculture Society to seek additional farms that would use the spent 

grains.  Arrangements would be made to place these grains into sealed food‐grade drums or portable 

container for pickup or delivery to farms.  Transfer of the grains would be weekly, preferably 1‐2 days 

after brewing.  The storage containers would be held in the garage bay that is used for receiving supply 

shipments. 
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