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THE INFORMATION SET FORTH IN THIS BUSINESS SUMMARY IS FOR DISCUSSION AND INFORMATIONAL PURPOSES ONLY AND IS 
SUBJECT TO REVISION. THIS IS NOT AN OFFER TO SELL OR A SOLICITATION OF AN OFFER TO PURCHASE ANY SECURITIES OF 
THE INTERESTS of THE OLD MILL IN RHOME. ALL OFFERS AND SALES OF ANY SECURITIES IN THE COMPANY WILL BE MADE 
PURSUANT TO A FINAL OFFERING MEMORANDUM AND THE ORGANIZATIONAL DOCUMENTS RELATED THERETO.  
 
This Business Summary contains information that is non-public, proprietary and confidential in nature. By accepting this 
Business Plan, each recipient agrees to treat this Business Plan and the information contained herein in a confidential manner, 
and shall not divulge, reproduce, disseminate or disclose, directly or indirectly, such information, in whole or in part, to any 
person or entity without the written consent of THE OLD MILL IN RHOME. Each recipient further agrees that the foregoing 
confidentiality obligations shall apply to all other written or oral communications transmitted to the recipient by or on beh alf of 
The Old Mill in Rhome in connection with the recipient’s evaluation of the Company.  
Copyright © 2022 by The Old Mill in Rhome. All rights reserved. 



Our Development 
 
 
Description of The Old Mill in Rhome: 
 
Located at 311 Old Mill Road in Rhome, “The Old Mill in Rhome” (Old Mill) will be a 
multipurpose business development.  The property will have four primary 
enterprises/purposes with individual tenants contributing separately to the overall 
development.  Our goal is for those four enterprises to include a small brewery, a 
restaurant, an events space, and several short-term bed and breakfast units that will be 
leased by the landlord/developer.   
 

The Location:  
 

 
 
 

Ownership: 
 
The Old Mill is owned by Judge Brian Walker.  Judge Walker will be the initial developer 
of the property and the landlord for the various tenants who will operate at, and occupy, 
the Old Mill.  Judge Walker will not be the day-to-day operator of the various enterprises 
at the Old Mill.  Each separate enterprise will either be owned by, or managed by, 
separate entities and individuals.    
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The Brewery: 
 
The brewery will be led and managed by Peter Boettcher.  Peter, one of the principal 
owners of the brewery, is an award-winning Master Brewer with over 34 years of 
professional industry experience. In addition to serving with several well -known 
breweries such as Abita Brewery, Pacific Western Brewing Company, Miller Coors, Peter 
has served the past several years as a brewing consultant to breweries all around the 
world and has served as a part-time adjunct professor of brewing science at a Dallas 
College. Peter’s background in the industry is extremely impressive and quite unique.   
 
Because the brewery will only operate out of a total 10,000 square feet of the Old Mill 
property, (including brewhouse and fermenters, all tanks, dry storage, cold storage, small 
canning and kegging line, packaging, and offices) output production will be limited.  The 
Brewery plans to produce around 2400 bbl. of beer in the first year of operation which 
will be sold mostly in the tap room at the Old Mill.  Obviously, the goal will be to grow 
operations and distribution throughout the DFW Metroplex during the first several years 
of operation.  The end game for the small brewing facility will be to produce, at the most, 
20,000 bbl. of beer per year, and self-distribute what is not sold in our tap room 
primarily throughout north Texas.  However, due to limitations in square footage at the 
property, the most the brewery will probably be able to realistically produce per year at 
it’s zenith will be 15,000 bbl. per year (which is comparable to regional breweries such as 
Rahr & Sons and Martin House).   
 
The brewery will procure the necessary federal and state permits prior to beginning 
operations and it will adhere to all city, state, and federal laws and regulations during 
operations.  Additionally, the brewery, and the other enterprises at the Old Mill, will 
adhere to all FDA, EPA, and Health Department regulations.   
 
 
 

The Restaurant 
 
Judge Walker has been working with the owner of 331 Old Mill Road.  The owners of that 
next door property have plans to put in a brick oven pizza restaurant.  Additionally, Judge 
Walker hopes to include a commercial grade kitchen into one of the two current wings 
that were built adjacent to the original 1883 main old mill building in the front of the Old 
Mill property.  The hope is to potentially bring in a higher end restaurant to own and 
manage food service in the original old mill building.  The plan is to use the first and 
second floors of the original 1883 old mill building for food and drink service.   
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Event Space 
 
The third floor of the original 1883 main old mill building has a vaulted ceiling that would 
be perfect for corporate meetings and smaller to mid-size weddings.  The room should 
safely and comfortably hold about 200 guests.  Accordingly, our plan is to design that 
room specifically for that purpose during the overall renovations that will take place 
during development.  Judge Walker intends to bring in a wedding planner/events 
coordinator to manage that aspect of the Old Mill.   
 
 
 

B&B Lodging Rooms 
 
Currently the two silos at the Old Mill are occupied with quartering dividers.  The goal is 
to open those three-story buildings up and renovate them to include several separate 
living quarters that can be used for bed and breakfast lodging rooms and/or rooms that 
brides and grooms can rent for green rooms and wedding preparations.  Judge Walker 
will bring in someone to manage that aspect of the Old Mill.   
 






