
Customers are required to perform the 
following steps:

• pay	for	all	ingredients	purchased	here	prior	to
starting	the	manufacturing	process

• pay	for	services	prior	to	starting	the
manufacturing	process	if	using	personal
ingredients

• sign	a	declaration	saying	the	product	is	for
personal	use

• combine	and	mix	ingredients

• add	any	yeast	or	enzymes	to	the	fermentation
container

• sterilize	bottles	and	remove	or	deface	any
commercial	labels

• bottle	the	product

• label,	cork,	cap	or	shrink-wrap	bottles

• remove	the	bottled	product	immediately	after
bottling

Liquor and Cannabis Regulation Branch

Provincial	liquor	laws	allow	staff	of	this	UBrew	
or	UVin	(Ferment	on	Premises)	establishment	
to	provide	customers	with	the	ingredients,	
equipment,	and	advice	they	need	to	make	their	
own	wine,	beer,	cider,	or	coolers	on	site.

This	establishment	is	not	licensed	to	manufacture	
liquor	for	sale	to	the	public	and	may	not	take	
orders	or	supply	customers	with	finished	product.

For	customers	physically	incapable	of	safely	
performing	some	of	the	production	steps,	staff	
may	provide	assistance.

Customers	may	sample	their	own	product	prior	
to	bottling	to	ensure	taste	acceptability	(up	to	a	
maximum	of	2	samples,	each	not	more	than	100	ml	
or	3	fluid	ounces).

NOTICE TO CUSTOMERS


