
Checklist for Opening 
a Self-Pour Establishment
15 Simple Steps to Opening Your Own 

Self-Pour Business with PourMyBeer

Opening a self-pour establishment can be an exciting yet intricate journey, and a well-thought-out plan is essential to 

ensure your business is set up for success from day one. With PourMyBeer’s self-pour technology, you have the 

opportunity to increase profits, elevate customer satisfaction, and streamline operations—all while reducing labor 
costs and waste. Our comprehensive checklist will guide you through 15 essential steps to bring your self-pour vision 

to life, from gathering inspiration at other self-pour locations to designing your tap wall, training staff, and launching 
with a memorable grand opening. 



Visit self-pour locations for inspiration 

Write a comprehensive self-pour business plan

Sketch out your design

Acquire all permits and licenses for your establishment 

Hire a designer to brand your business

Create social media accounts and design a mobile-optimized website

Design and build your draft system

Build your beverage program to maximize sales

Research and decide which POS system is best for your establishment

Install your self-pour tap wall

Hire and train staff members on self-pour

Plan and promote your business with digital and conventional marketing strategies

Use Untappd to increase foot traffic and boost your beverage sales

Plan a soft and grand opening celebration

Determine what success looks like and keep track of your ROI

Ready to Get Started 

with PourMyBeer? 

Contact our team of self-pour experts to learn how Pour-

MyBeer can revolutionize your business with higher prof-

its, increased guest satisfaction, and reduced labor costs 

and waste.

Request a Quote

sales@pourmybeer.com

312-416-9989
pourmybeer.com
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