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Description of Organization and Proposed Business Offering

Description of the Montezuma Orchard Restoration Project
Montezuma Orchard Restoration Project (MORP) formed in
2008 as an informal partnership with the Montezuma County
Historical Society. Through conversations with descendants of
pioneer settlers, MORP founders and horticulturalists Addie
and Jude Schuenemeyer were excited to learn that fruit or-
chards featured prominently in the agricultural landscape of
southwestern Colorado during the early 1900s. Montezuma
County was known for its quality fruit and some 200 historic
orchard sites (primarily apple orchards) still exist today. Thou-
sands of heritage trees live in these orchards, and many of the
rare fruit varieties are more resilient, better adapted, and tastier
than commodity varieties grown commercially today. These
trees hold tremendous value not only in their history and genet-
ic diversity but in their potential in restored and new orchards
that serve as the foundation of a local fruit economy. MORP
envisions southwestern Colorado being renowned again for an
orchard culture and economy based on the legendary quality :
and diversity of Montezuma Valley fruits, and believes this JADE POSSIBE B A USDA SPECALTT ROP
possible through research, education, and preservation. Its g '
mission is to preserve Colorado's fruit growing heritage and
restore an orchard culture and economy to the southwestern
region.

Description of Business Structure

MORP formed in 2008 as an informal partnership with the Montezuma County Historical Society. To-
day, it operates under the fiscal sponsorship of the San Juan Resource Conservation and Development
Council. MORP’s founders, Addie and Jude Schuenemeyer work closely with MORP’s Board of Direc-
tors and in compliance with the organization’s by-laws. With this structure, MORP has implemented
projects with funding from the Ballantine Family Foundation, the Colorado Department of Agriculture’s
Enrich CO Ag, the Gates Family Foundation, History Colorado’s State Historic Fund Grant Award,
Kenney Brothers Foundation, Whole Foods Market and the United States Department of Agriculture’s
Local Food Promotion Program and Block Grants Awards for the State of Colorado. It plans to continue
to evaluate and update the business structure as the organization grows. The proposed business activity
of making apple juice will be an activity of the existing organization.

Summary of the Proposed Business Offering

As part of its commitment to rebuilding an orchard economy in the region, MORP proposes to purchase

and operate a mobile juice unit that will produce pasteurized apple juice for retail sale and unpasteurized
apple juice as an ingredient for commercial hard cider makers. Based on on-going orchard survey work,
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MORP estimates a potential supply of over 50,000 bushels of apples from existing but largely unmain-
tained, vintage trees in the region.!

Description of Products and Services

MORP will press the region’s apples into unpas-
teurized apple juices that can be used for both
pasteurized apple juice and hard apple cider pro-
duction. The mix of apple varieties used will dif-
fer based on the end purpose and, in some cases,
the specifications of the customer. MORP will be
able to pasteurize the juice with a piece of
equipment on the mobile juice press and package
it in five-gallon, pasteurized apple juice bag-in-
boxes (or other containers). MORP will general-
ly not pasteurize the juice to be used as an ingre-
dient in hard cider. Instead, it will pump this
product immediately into 270-gallon totes to be
shipped to the cider maker who will mix it with
other ingredients and ferment it into hard apple cider. As shown in the picture to the right, MORP piloted
this process with a mobile juice press in 2016.

As outlined below, MORP’s juicing business will sell both products and services:

Product or Service Customers

Retail Product = Pasteurized Apple Juice Local community and
(produced and sold by MORP) visitors to events

Retail Product = Pasteurized Apple Juice Hobbyists making hard
(produced and sold by MORP) cider

Wholesale Product = Unpasteurized Apple Juice

(produced and sold by MORP) Comnencin Clciestes

Service = Juicing and Pasteurization of Apple Juice

. . Farmers
for Consumption or Gifts (not for resale)
Service =Juicing of Apple Juice as Farmers or
Ingredient for Cider Commercial Cideries

NOTE: Retail businesses are interested in purchasing and reselling pasteurized apple
Juice from MORP. Given the requirements for a HACCP plan (and an approved
permanent building to house the press while doing such juicing), MORP considers this
wholesale juice market a future opportunity.

1 See the Montezuma Valley Apple Market Study (http://montezumaorchard.org/2016/09/22/montezuma-valley-apple-market-
study/) updated by MORP in 2018 for more details.
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For the product business lines, MORP will purchase apples from local growers, produce the pasteurized
apple juice or unpasteurized apple juice for cider and then sell the product to, respectively, retail cus-
tomers or commercial cider makers. See below for a representation of MORP’s role in the value chain of
producing pasteurized apple juice that it will sell to retail customers:

Model One {Product):

Apple Apple Juice Apple Juice
MORP buys apples from Production Production Storage and
farmer, presses them, ‘ Distribution

pasteurizes the juice and
sells apple juice retail.

Consumers purchasethe
apple juice at events and
on location. Hobby cider
makers also purchase the

Apples harvested

apple juice as an Apples grown on Apples juiced, Apple juice
ingredient for their Cider. over 100 different and sorted to meet pasteurized and boxes stored
orchards close to specifications boxed - and waste either onsite or
Montezuma County required for apple pulp spread as with buyer
A future potential market for this Juice e
juice would be online retail sales.
Farmer or
Farmers MORP MORP

Similarly, see below for a representation of MORP’s role in the value chain of producing apple juice as a
cider ingredient that it will sell to cider makers:

Model One (Product):

Apple Apple Apple Storage Apple Juice Apple Juice
Production and “Ripening" Pr i Storage and
: ¢ Distribution

MORP buys apples from
farmer, stores and ripens
some varieties in orderto
make apple juice for
cider from a mix of the
apple varieties.

\

Commercial cider makers
purchase and transport
the apple juice to their
facilities for fermentation.

* Commercial cider makers will be encouraged to attend the pressing day(s) and load juice into thelr truck for same-day delivery.

Apples harvested

Apples grown on Apples juiced (not Apple juice stored
over 100 different and sorted to meet Applesaggregated  pasteyrized) and briefly and then
orchards close to specifications and‘ripened” for  “oted'~ and waste  loaded into trucks for
Montezuma County required for cider cider production pulp spread as distribution to cider
production fertilizer on fields makers*
Farmer
Farmers or MORP MORP

or Cider Maker
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For the service business line, MORP will charge a fee for juicing the apples based on the volume of juice

produced. As outlined in the diagram below, a farmer might hire MORP to make pasteurized apple juice
for the farm and for gifts by paying MORP for the juicing services:

Model Two {Service):

Farmer hires MORP to
make apple juice that
the farmer consumes
or gives to others {not
to be resold).

A related version of this model
might be a farmer hosting an
apple picking event and
wvisitors "hiring" MORP to
make juice from the apples
they had just picked.

Finally, as outlined in the diagram below, either the farmer or the cider maker could order, define custom

Apple
Production

Apples harvested

Apple Juice
Production

Apple Juice
Storage and
Distribution

Apples grown on Apples juiced, Apple juice
over 100 different and sorted to meet pasteurized and . o
orchards close to specifications boxed — and waste T e gt
Montezuma County required for apple pulp spread as with buyer
juice fertilizer on fields
Farmer or
Farmers MORP MORP

specifications for juicing and pay MORP for the making the apple juice that would then be fermented

into a commercial hard cider.

Model Two {Service):

Farmer or commercial
cider maker hires MORP
to “custom-make” apple
juice for cider from a mix
of the apple varieties
providedby the farmer.
Commercial cider maker
transports the apple juice
to its facilities for
fermentation.

In this model, the cider maker
could contract with the farmer for
apples (and pay for the juicing
service) or the farmer could pay for
the juicing service and then sell
the apple juice to the cider maker

Apple
Production

Apples harvested

Apple Storage
and “Ripening"

Apple Juice
Production

Apple Juice
Storage and
Distribution

Apples grown on Apples juiced (not Apple juice stored

over 100 different and sorted to meet Applesaggregated | pasteurized) and briefly and then

orchards close to specifications and ‘ripened” for | “oted'— and waste |loaded into trucks for
Montezuma County required for cider cider production pulp spread as distribution to cider

production fertilizer on fields makers*
Farmer
Farmers or MORP MORP
or Cider Maker

* Commercial cider makers will be encouraged to attend the pressing day(s) and ioad juice Into thelr truck for same-day delivery.
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Technical Feasibility

Summary of Material, Labor and Equipment Requirements

As described above, MORP’s mobile juicing operations will include both a product-based business line
and a fee-for-service business line. The two diagrams below capture the chain of events needed to pro-
duce either pasteurized apple juice for retail sale or unpasteurized apple juice to be sold to cider makers.

Value Chain for Pasteurized Apple Juice

Apple Apple Apple Juice Apple Juice
Production Harvest Production Storage and
_ Distribution

Apples grown on Apples harvested Apples juiced, Apple juice

over 100 different and sorted to meet pasteurized and boxes stored

orchards close to specifications hoxed — and waste either onsite or

Montezuma County required for apple pulp spread as with buyer
juice fertilizer on fields

Value Chain for Apple Juice as Ingredient for Cider

Apple Apple Apple _Storgge Apple Juice Apple Juice
Production Harvest and “Ripening” Production Storage and
. ,I ~ | Distribution

7

Apples grown on Apples harvested Apples juiced (not Apple juice stored

over 100 different and sorted to meet Apple}_aggregated pasteurized) and briefly and then
orchards close to specifications and “ripened- for “toted"— and waste  loaded into trucks for
Montezuma County required for cider cider production pulp spread as distribution to cider
production fertilizer on fields makers”

* Commercial cider makers will be encouraged to attend the pressing day(s) and load juice into their truck for same-day delivery.

For informational purposes, the sections below detail the material, labor and equipment requirements for
each segment of the value chain: Apple Production, Apple Harvest, Apple Storage and Ripening, Apple
Juice Production and Apple Juice Storage and Distribution. They also identify the entity responsible for
these requirements. Please note, however, the financial feasibility for the mobile apple juice unit does
not include the costs associated for apple production or harvest (which, for purposes of the financial fea-
sibility model, are the responsibility of the farmer or the customer).
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Requirements for Growing and Harvesting Apples for Apple Juice

Apple Production

With a core mission to “restore an orchard culture and economy to the southwestern region,” MORP’s
ultimate goal aligns directly with the first stage of the value chain, apple production. For the orchard cul-
ture and economy to grow, the volume, variety and mix of apples being produced must fulfill the mar-
ket’s requirements. Some of the orchards with vintage trees need to be rehabilitated; other orchards need
to be planted with heritage varieties that support these market needs.

As noted in the comments from Colorado cider makers below, the value of apple juice as an ingredient
for cider is impacted by the availability of different varieties of apples to mix into the juice.

Comments from Colorado Cider Makers about Desired Apples for Cider Production

If you can find more fruit with tannin that would be helpful. We would like to use more Winesap juice in
the future.

For cider-making purposes, we'd need a more diverse mix of apples, with fewer Red Delicious apples in the
mix. As lovely as they are, they do not make good cider. The percentage was quite high and we were
required to blend it heavily with other more cider-specific apple juice.

In terms of numbers, being able to produce a juice blend in the range of 3.6pH and 13 brix / just under 7%
abv potential is a good goal if juicing for the larger cideries. For one-off or seasonal batches, those numbers
aren't as important, but you'll have stability issues with the juice if its pH is too high...which it often can be
with dessert varieties.

Nationally and locally, there is a limited number of trees with the varieties desired by cider makers (and
listed above), especially those high in tannin. The vintage trees currently found in Montezuma County
are dual-purpose varieties that are good as fresh apples and as a quality base juice for cider that is of
Colorado origin, naturally grown, and from heritage varieties. Cider makers have added tannins to this
blend to make award winning cider. In 2016, the Montezuma Valley Heritage Blend tested at a 3.2 PH.
According to author and cider maker Ben Watson, “a good acidity reading for juice is somewhere be-
tween 3.0 and 3.8.”

MORP and others recognize that, for cider makers, the value of the juice from Montezuma County can
be increased in the future by expanding the number of apple trees producing prized cider varieties.
MORP directly supports the rehabilitating of historic orchards and planting of new orchards with heir-
loom apple varieties to meet this need. MORP has P ry

a tree nursery where it grows and makes these - &
rare and desired apple varieties available to the
community (see: http://montezumaorchard.org/ -
2017/01/23/morp-tree-sale-late-spring-2017). Fur- |* g
thermore, thanks to a USDA Specialty Crop Grant
Award for the State of Colorado, MORP is work-
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ing in partnership with Colorado State University Extension Orchards on a Colorado Heritage Apple
Trials Initiative. Through propagation, orchard trials, information sharing and education, this initiative
will increase knowledge and availability of seedlings, scion and Colorado-grown apple trees.?

While MORP will continue to play an active role in making these varieties available to the community,

the farmers and landowners — not MORP — will be the ones ultimately establishing and cultivating (and
investing in) the apple orchards which provide the apples for the apple juice products.

Required Inputs for Apple Production

Stage of Production Input(s) Responsible Party
All Stages Land, Soil, Climate and Water for Growing Apples Landowner
Rehabilitation of Existing Trees of Desired Varieties Landowner
Existing Orchard (1x
Expenses) Tractors, ladders and hand equipment for initial Landowner or MORP
pruning
Labor for initial pruning Landowner
Planting of New Trees | New Trees of Desired Varieties Landowner
(1x Expenses)
Tractors and hand equipment for preparing soil, Landowner or MORP
digging holes and planting
Labor for preparing soil, digging holes and planting Landowner
Cultivation Fencing Landowner
Fertilizer Landowner
Pest and Weed Management Landowner
Labor for Farming and Pruning Landowner

2 Scion is a section of a tree stem with leaf buds (stem, branch) that is then grafted into the stock of another tree. MORP is

both making scion of vintage apple tree varieties available to the community to graft onto existing tree stocks as well as actual-
ly grafting the scion onto the rootstock to produce these apple tree varieties.
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Apple Harvest

Apples in the region are generally har- S
vested with by hand-stripping and tree- Fag&s
shaking methods. They are then loaded B
into large orchard bins for transport.
Some of the apple varieties desired
most by cider makers in Montezuma
County on the oldest trees; these trees
are not suited to tree-shaking as a har-
vesting method. This can potentially
make the cost of harvesting these vari-
eties of apples quite high.

Required Inputs for Apple Harvest

Stage of Harvest Input(s) Responsible Party
Picking and Sorting Tree Shaker (Depends on Variety) Landowner or MORP
Cherry Picker or Picking Platform (Depends on | Landowner or MORP
Variety)
Crates and Bins Landowner or MORP
Ladders, tarps and hand equipment Landowner or MORP
Forklift for lifting bins of apples Landowner or MORP
Tractor or Vehicle for transporting bins from Landowner or MORP
field
Labor for harvesting and sorting Landowner

Crates and bins for harvest and
storage are a significant cost (with
long payback periods) for individual
farmers. These costs can be
distributed across multiple farms if a
single entity like MORP owned and
recycledthe bins, across a season
that could last nearly six months
(between the harvesttime for different
varieties and the ripening periods for
some varieties for cider puiposes.

As noted above, while MORP will invest in bins and crates to reduce the cost of harvest for participating
orchard owners, we do not consider the cost of harvest part of the financial feasibility model for apple
juice production with the mobile unit. Either the farmer or the customer will be responsible for the costs
of the harvest; MORP will either provide the juicing of these apples as a service (for a fee) or will pur-
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chase the apples for a price that depends on whether MORP or the farmer will be paying the costs of the
harvest.

Requirements for Producing, Storing and Distributing Apple Juice

Apple Storage and Ripening

Producing both pasteurized apple juice for retail and un- 5‘ : l ¢ TR :‘ |
pasteurized apple juice as a cider ingredient requires a lo- | & @ ‘ '

cation for storing certain types of apples between harvest
and juicing.

As noted in the chart at the bottom of this page, some ear-
ly fall apple varieties are ready for juicing into a cider in-
gredient immediately after harvest; others, largely the late
fall and winter varieties, see their acidity and sugar con-
tent (brix) improve during a four- to twelve-week storage
period after harvest. Storage of the apples requires bins in which the apples can ripen, a storage facility
and the ability transport the apples to and within the storage facility.

With sufficient storage capacity, MORP can press apples over many months, rather than during a brief
harvest window, thus increasing the utilization of the mobile juice unit and related equipment.

Required Inputs for Apple Storage and Ripening

Stage of Harvest Input(s) Responsible Party

Transport from Field to Forklift for lifting bins of apples onto and off MORP or Customer
Juicing Location truck

Bins for apples MORP or Customer
Truck for transporting bins of apples to juicing | MORP or Customer
location
Labor for transporting from field to juicing MORP or Customer
location
Storage and ripening of | Storage facility for storing apple varieties as MORP or Customer
apples they ripen
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Early Fall Apple Varieties which are Ready Late Fall/ Winter Apple Varieties
for Juicing for Cider Product at Harvest: which Add Benefits to Cider Product
with Post-Harvest Rivening:

Grimes Gaolden, Golden Delicious,

Winter Banana, Famuse/Snow, Jonathan, Hewes Crab and other
MacIntosh, Smith Cider, Senator, unknown Crabs, Delicious, Rome,
Wealthy VWinesap, Ben Davis, Ralls, YWagener

NOTE: MORP has found the greatest number of the varieties in bold. These varieties would be used as the main juice
component. The other varieties listed (and many more not listed here) would be mixed into the blend to add character. For
additional varieties, please vist: hitp:montezumaorchard .orgf201701/23/morp-tre e-sale-late-spring-2017/4

Juice Production, Storage and Distribution

Juice can be produced with a mobile juicing unit that is pulled into a “docking station” which, at a min-
imum, has power, clean water and a bathroom available. In addition, juice production requires access to
a location (e.g., field, livestock operation) interested in using the leftover apple pulp waste as fertilizer or
feed. Finally, while some customers will want to observe the pressing and ship the juice immediately to
the cidery for fermentation, others will need the juice to be stored in a forklift-accessible cold room for a
few days prior to transportation.

In the first years of operations, MORP envisions maintaining and utilizing a central docking station
(with the needed infrastructure as well as a sufficient supply of crates and bins) located in Cortez, Col-
orado, for juice production. As the demand for juice from the region grows, MORP will work with part-
ners who maintain similar docking stations for the mobile juice unit in nearby counties.

Required Inputs for Juice Production, Storage and Distribution

Stage of Juicing, Storage and Input(s) Responsible Party
Distribution
Juicing and packaging Appropriate variety and ripened apples for | MORP or Customer

type of juice being made

Bins for apples MORP or Customer

Forklift for lifting bins of apples and totes | MORP or Customer

Location for docking station with power, MORP or Customer
clean water and bathrooms

Mobile juice press MORP

Five-Gallon Bag-in-Box packages (for MORP or Customer

pasteurized apple juice)

270-Gallon Totes (for apple juice for cider) | MORP or Customer

Labor for operating and cleaning juice press | MORP

Storage Location for storing shelf-stable MORP or Customer
pasteurized apple juice in bag-in boxes
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Forklift-accessible Cold Room for storing MORP

apple juice for cider in 270-gallon totes
Distribution Loading dock MORP

Labor for loading totes on trucks MORP

Waste Pulp Disposal

Fields for spreading apple pulp as fertilizer

MORP or Customer

Truck to transport apple pulp waste as
fertilizer

MORP or Customer

Tractor and spreader for fertilizing field
with pulp

MORP or Customer

Labor for transporting and spreading pulp
as fertilizer

MORP or Customer

Montezuma Orchard Restoration Project Apple Market Study
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Financial Feasibility of MORP’s Juicing Business

Summary of annual capital requirements for the mobile juicing business

Establishment Years

Year 5+
Year 1 Year 2 Year3''""  Year4''

Annual Requirements (S)
Mobie Juicer $ - § 215000 - - -
Refrigerated Storage[1) s 64,000 § . . - -
Indoor Warehouse for Trailer2) $ 26,000 $ - - -
Loading Platiorm $ 15000 $§ . . - -
Bns $ 13000 § 14000 $ 1800 § 12600 $ 4 900
Bin trailer $ 6,000 $§ . - - -
Crates $ 4050 $ 5000 $ - 8 5000 $ -
NA $ - 8 - . - -
NA $ - 8 - . - -
Operating Expenses $ 85156 & 145959 § 167,062 $ 223363 § 272349
Total Requirements ($) $ 223206 $ 379959 § 168962 $§ 240963 $ 277,249
Receipts ($) $ 71334 § 180978 § 211361 $§ 307133 $ 383,001
Net Requirements ($) $ 151872 § 198981 $§ (423%9) $§ (66,171) $ (105842)
NOTES:

"' Refrigerated storage construction costs based on industry standard range of $150-170/SF
P’Drywarehousingcor&ruaionoostsbawdon industry standard range of $50-65/ SF

Montezuma Orchard Restoration Project Apple Market Study
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Projected Five-Year Returns

Income Statement for Apple Juicing Business

o Ve 1 Yo 2 Ve 3 e Veir 5+
Gross Production

Bushels of Agpies Harveskeo 3200 bushas 8000bushels 10000bushess 15000 bushals 20000 bushiels
Totd Gallors of Agple Juce Produced 1058 gulors 240 galors V0 galors @538 gdons 65060 galons
Gross Revenue

Fooor-Serace Busness Line - Apgie Juice for Cider s $ 105888 § 1588 S 50 8 66,05
Foo-or-Servioe Business Lire - Pasteurized Apple Juoe 3 - 8§ L284 § 15885 § 60 8 66,050
Procuct Business Uine - Apoie Juice for Cider $ 346 § 2655 S Teees & 104029 $ 118,830
Procuct Business Lre - Pasteurizec Apple Juoe for Retadl $ asses $ aQ4an0 $ se0Ms & 123844 § 132,100
Total Gross Revenue s 71,334 § 180578 $§ 211361 § 307133 0§ 383,091
Variable Costs
Comst of Apples for MORP Producs

Cost ol Appies (IMORF Froduces Only) 5 19200 § LE0 §$ 42000 § 54000 3§ 60,000
Harvest of Appies for MORP Proclucts

Full cost of labor lor appia harvest S 12,800 § 2720 $ 28000 § 3000 5 0,000

less: Vialue of volumesr Bbor 1or appie hanvest S 9600 § {13600) $ B400) § o000 (6,000)
St and Ripening of Apgkes for Cider

Fordt rental (Yor iing spole bins) $ 1600 § 3400 5 3500 § 4500 § 5,000

Truck rental (or Yarsporing apple bins) $ 192 § “£6 5 420 § 540 $ 600

Cos1 ol labor (or transporting appie bins) S 819 § 1741 § 1792 § 2304 § 2550
Jucng and Packaging of Apcie Juios

Hiring of Mobde Juicing Company (Yesr 1) s 15852 § - § - § - $ -

Foridat rental (Yor lng appie bins) $ 4085 35 10238 § 12797 § 19196 § 25504

S-Liter Bagin-8ax Cortarrers for Agple Juice ¢ 280C S goo ¢ nesr § 16GEerr § 2252

270-Gulion Totes for Aople Juice for Cider s G500 § 14750 § 17000 § 25250 8§ 33,75

Cos of laber (for operating apple jucer) s 208T S 242 8 [ 9Ezs § 13,10¢

Cost of fordfi rentad (Jor loading 1otes oo thuckes) ¢ ez § 6143 § Teae § 10558 § 18077

Cost of kabar {for loading wotes onlo thuces) s TS 2087 § 2548 & 4423 § 5897

Cost of ruck and raier rertd (Jor Farsporing spple wasie) s 481§ 1229 § 183 ¢ 2304 8 aon

Cost of labor (for transporting apple wasi) 3 2087 § 5242 8§ sas2 & 9agzs § 13,10¢
Otner Variabie Costs;

Overhendt (%l VC) s any § L6544 S Geas & 9% § 11,663
Total Variable Costs s 65,456 $ 118,533 $§ 135637 § 195938 § 244 924
Fixed Costs
Deprecanon

Mobie Juosr $ - 3 21500 § 21,500 § 21500 § 21,500

Buicing Consinucton ang Imgrovemans $ 5250 § 5250 § 5250 § 5250 § 5250

Machirery anc Equipment $ 2305 § 425 § 4385 § 68155 § 6645
prest

PRILoan $ 3 3575 § 3575 § 3575 § 3575
Otrer Fand Costs

Propay and Faclity Leasing $ 8000 § Q000 § 9000 § 2000 § 9,000

Juicer Mainknance $ - 3 70 S 70§ 708 750

Trackor Mantenanoe 3 e $ o s e ¢ e I 700

reuraroe Cost § 3400 § 3400 ¢ 3400 § 3,800

Marketing Plan Development s 10,000 $ - s - & - $ -

MORP Str¥ing Suppont 3 10000 $ 1000 § 100c0 § 1000 § 10,000
Total Fixed Costs s 37,258 § 58,380 S 58,570 § 60,330 $ 60,820
TOTALCOSTS $ 102,711 § 176,814 $ 198,207 § 256,268 S 305,744
ESTIMATED NET RETURNS $ (31,377) § q.064 S 13,154 § s0.866 $ 77,347
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Key Metrics by Business Line

Volumne of Apples Made into Julce

otal Busheis of Apples Used for Juice BL00 bushets 20000 busheis
Gushes - Aople Juce Yor Ceer (Serce) 0 oustes 800 asheds S0 bushes | 3000 bushets | 5,000 bushus
Cushes - Pasteor zod Appie Jaoe (Servoe| Ooustes A0 Dashels S0 bashes | 3000 bustels | 5,000 bushuy
Sushels - Anole uca 1or Cidar [Procue) 2080 bedhats 4,000 bshals 400behas | 5250 beshels | 6,000 buzhals

Bshe s - Paslaarzed Appla Juce [Podu)

200 bashals

4,000 bushals

H‘u-:ks of Acr.t'« ADD S oA for uae' 1Sencal

'oo:l)oorcs &,ECC;:n,nch 120,000 poencts | 200000 poras
Pouncs of Appies - Paste rzed Aooia JuLics [Senoa) Q pounds 16000 pores | 60000 pounds | 120,000 poends | 200000 pouarcs
Pourcs of Apples - Apple Juce Yor Cicer (Produst) mm 160000 poares | *80.000 pouares | 210,000 pounds 203,:)03;:0.":-

Pourcs of Apples - Pasteunaed Appie Jaoe (Prodod]
Yokane of Apple Julce Produced

12000 porcs
Yoar Two

T 20000 poares
Your Theoe

120,000 pounds
Your Four

Tdal G*rsol Apple Juice Produced A4 galons | XR5galons | 4553 galons
ns of Jaoe - Axpie Juoe foe Gder |Servos) O gulors 2542 gulons 4% gupes | 95Cgedos | 16513 guoes
Gucns ol e - Paslaurized Aooie JuLic [Sanion) Dganes ‘A gAtns | 435igakrs | 9508040% | 165135a00s
Galors of Juoa - Appla Juce Yo Sider (Prod ) 6 B89 pakrs ‘32 Dogalons 137210gakes | “TXEEgaon: | 19815gak0s
Gaduns of Jaoe - Pasieunaed Azple Juoe (Product] 3689 cubors 5,247 dons SO gunes | "23dgdons | 13210 gukes
Days of Jicing Year Ore Yeer Two Yesr Three Yeer Four Yeer Five
otrl Days Juicing 5 days a1 cays 510ay% 77 days W2 cays
Dys JLCTS - AXIB JLICH 0 (Age” [San0) 00 dene 3 cays 77 hys 154 Cags 7 hoays
Jays Juerg - Pastour zod Ao e Juce [Seace) 00 ey 20cys oV chayy 124 cargs = Gk
D5 JUG - AP MIoR 107 Licer (Procuc] 106 e 05 das 205 days 2650 0ags 307 s
2ays Juorg - Pasieur@ad Appka Ju o (Proca) 57 346 143 3875 154 chays 192 cargs 20 5cky5
Cost per Day of Juicing Year Ore Year Two Yeor Theee Yeer Four Yeer Fve
Cast par Dary of Jading - Al Busingss Lines $2.279 icay $°.29G oay 51.233 day $1.780 sy 51.231 day

oty Gross R e N9 195 A
Gooas Revana - Appie Laoa o Coer (Senv 0a) 3 $ 10563 | S 19815 | 5 BN | S 66050
Groas Revanns - Faslourzed Appia Juca (Senoa) 3 - $ 5784 | S 9B | 5 B/ | S 66050
Gm,gmny--ﬂwk s e for Cadee (Prodas 3 :u:us 3 e S msxs s -w:es 3 RIS
Groas Fewan i - PasuLizes Aonie Juoa [Produacd) S § @AM | S S 3 132100
mam“mwummm Y.Q'l Y'M Y.Tl’ﬂ Y'Fu.l Year Fve
Total Cost of Apples, Harvesst and Storage for MCARP Product Lne S H $ [SFI PR $ 102160
Cust ol Aopres - Apple Juce for Cider [Procuct) $ l...-iDCl S 2#00 S 2001 S J'I,:;OO S HOLT
08 ol Hanast - Apo e Wioa for Cider [Froougt) $ 208015 000 | 5 1A |S 15750 | 5 2040
Cost ol Sueana - Appka Juca for Gder IFroc,ol) $ 26111 § 550 |35 5717 | & 74| S 810
Cust ol Aooies - Pustour zod Apple Juce (Product) ¢ G/ S 16200 | S WO | € 22200 | S 2008
Cost ol Hlarves! - Passiour zod Apple Jaoe (Frodoct] $ VS ol | S oo | $ N20 1S RRTEH
Operational Costs (Variable) YearOrm Yoar Two Your Theue Your Four Year Fve
Total Operational Costs {Variable) S 233 S M28e3 | $ 12887 | § WEE0T | $ ZX.261
Operanunal Cosls (var abie) - Ana e Jaoe for Coer (Serace) S . ¢ 028d | S 05 | S 193 | € =R
Operanona Costs (Vanad e) - Pasyrzed Aogio s (Senvce, 3 - $ 2647 | S 9B | 5 19663 | § 275 |
Oyperancnal Gosls (Manahia) - Appha Juce tor Ui [Frocuct) $ 4143415 9| S ORE - 3 3965 | 5 106G B0
Operanunal Costs (Var able) - Pasteunaed Azpie Juce [Procuc) ¢ 205051 S A | s dE1 | S S6 S G
Gross Profit YearOre Year Two Yoar Theee Yeer Four Year Fve
otal Gross Profm H 8595 | 5 G089 | $ I3 | S 1205% | § 143830
G0 PIOAT - Appia JLics 10 Goes [ Sanios) S - 15 5274 |5 9954 | 5 19977 | [0 |
Grass Profr: - Pasieunzed Apgie Jaoos (Serace) S - ¢ 260 1S 5551 | S 19977 | £ X2
Grozs Prafl - Aogie oo for Gider (Procuct] S e B |5 LY IS [EI RS 50K
Groes Prof - Pasler@ed Agpla Juics IFrocuet) 3 16083 | § 5515 NI S &S5 S 68 230

s

Conlincn Mangin (%) - Apoe Juca Yo Tk [Senvca)

Canlnionan Margn (%) - Pasiearzec Anae Jace (Sewoo) s 10.)‘& L Y(I!‘a Vs

Cunlnosdar Margn %] - Apple Juce lor Gider (Prodac) By X5 [0S 1% 1%

Conlinnan Mamin i) - Paslourizes Appke Juce |Procuet) TR 1P N, 1'% (58
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Funding Need

User Iinputs - Funding assumptions
Crares S 13000013 150000 | S 15000 | $ 15000 | § 10.000
Danalon of Lease S a0 |3 8000 |s 400013 - |S -
Cther Donasors of Cash or Lanor S 250013 5000|S 500013 5000 |3 5000
User Inputs - PRI Loan assumptions Est CosIPEr  Notes
Year of PR Yoer 1 User can enler a vaue between one and e Interests paymants come
dua e year olowing the oan year
Prropal Amount of PAI S 25000
Payback Perod (n Years) 7 yors User can anler a vaka setwaan fve and ten
Interest Fate of FRI 307
Output - Year Three Year Four
Hog =h : LS 33 508 1722 ERE K 160,547
Erding Cazh S 338281 S 1,.222| 3 TI18%61 3 1680.242] 3 285,358
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