
 TALES ON TAP  
   MONASTIC HISTORY OF BRINKBURN MANOR 

Brief 

This project explores Brinkburn Manor, one of 84 ecclesiastical sites, and unfolds as 
a celebration of the site, cultural preservation, and an immersive journey into history, 
architecture, and the natural serenity that defines this English landmark.

Design an intervention to alter and reimagine Brinkburn Manor and its surroundings 
as a visitor experience to allow the English heritage to realize its ambition and share 
this tranquil site. Consider the rich historical narrative.

Response 

This projects aim is to emphasize sustainability and energy efficiency while honoring 
Brinkburn’s rich history. Inspired by its use by Augustinian monks, a brewery will be 
designed where visitors can experience, taste, and rest. The brewery will feature a 
fully functioning tower that uses minimal energy, with stages strategically placed to 
allow gravity to facilitate production with minimal electricity. 
 
The primary goal is to create a captivating space at Brinkburn, inviting visitors to 
immerse themselves in Northumberland’s history. Visitors will learn about and experi-
ence the monks’ way of life, including the art of brewing ales and stouts. This space 
will serve as both an educational hub and a sanctuary for travelers, offering rest and 
guidance. The tower brewing system, designed to operate without electricity, en-
sures an environmentally sustainable approach to ale production, showcasing histor-
ical brewing techniques TOWER BREWERY IN BRINKBURN MANOR  
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CONCEPT

Traditional ale and stout production followed out by Augustinian Monks (cyanotype collage)

Functional analysis of current beer making process (Etching)
Initial visual collage to express concept within the walls of Brinkburn 

Tiered section 

Concept Collage 
Digital collage showing vertical 
tower brewery system 



S
E

C
O

N
D

 F
LO

O
R

FI
R

S
T 

FL
O

O
R

G
R

O
U

N
D

 F
LO

O
R

B
A

S
E

M
E

N
T 

HOT AND COLD WATER STORAGE (SUPPLIED BY 
RIVER COQUET )

HOP GROWN ON SITE IN CONTROLLED UV SPACES 
USED TO FLAVOUR MALT IN BOILING STAGE 

MASH TUNS, MALT DIRECTLY SUPPLIED FROM 
SERVICE LIFT 

KETTLES, WATER DIRECTLY FED INTO TANKS 
ALONG WITH MALT AND HOTS ARE ADDED PRE 
HEATED TO 75-84C

SERVICE LIFT USED TO SUPPLY MALT TO REQUIRED 
STAGES OF THE BREWING PROCESS

SELF SERVING EXPERINACE CAFE BREW IS DIRECTLY 
SENT TO TAP 

HISTORIC EXPERIANCE SPACE TO UNDERSTAND 
MONKS TRADITIONAL BREWERY METHODS 

CONTROLLED FERMENTATION SPACE <3 DAYS 
STORED BETWEEN 11-14C  

RADIATORS USED TO PASS COLD WATER ALONG-
SIDE 84C MALT TO COOL IT TO 20C
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Full Scheme Axonometric Plans 

PRODUCTION



Brewery timeline 
 
This timeline outlines each stage of the brewing 
process, explaining how waste materials, such as 
spent grain, are recycled and how water from the 
River Coquet is utilized.

Intervention 

These diagrams illustrate how the brewery sys-
tem is integrated within the building, aligning with 
existing floor levels and triple-height spaces. They 
also highlight new walkways that provide access 
to different levels within the space. 
 
 
 
 
 
 

Brewery tanks 
and connection  

Insertion of tanks within 
new intervention 

INTERVENTION 



Key renders 

Visual 1: This illustration depicts the new walkway within Brinkburn Manor, showcasing the 
materiality (Corten steel) and the tower brewery production levels

Visual 2: This illustration depicts the fermentaion tanks along with access to the production 
level. Including a tasting area

Visual 3: This illustration depicts the cafe space where the self service beer tap is on show 

Detail model making at 1-30 investigating tower brewery and materiality 
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Physical m
aterial palette 

Aluminium 

Main material used for walkway balistrade for its light 
weight and excellent strength properties.

Copper

Copper pipes are used within the brewery althogh it is 
expensive it has excellent heatconductivity and antimi-
crobial properties. Maintaining the quality and flavour of 
the beer.

Corten Steel 

Corten Steel is the main material used in this scheme it 
is used on the floor of the walkway as 
it is durable, low maintenance and contrasts well to the 
exisiting building

Neo Timber cladding 

Made from sustainable materials and easily recyclable. 
Use on the ground floor because it is durable and give 
the same warmth as real timber

Resin floor tile

Used for the cafe and bar area for its seamless design 
and durable surface contrasts well against the timber 
flooring

Oak wood

Used for the handrails and the 
furnature for its strength, dura
bility and long lasting prperties

1-20 detail axonometric study showing tiered levels and 
materiality

MATERIALITY 


