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Staying on the
cutting edge of
technology
Micropub owners have been forced to adapt to the new normal
with the adoption of a host of technology applications from EPOS
systems to mobile booking and ordering apps. Alex Wright takes a
look at some of the latest gadgets out there

Our customers have really embraced it. It
enables us to keep them updated on details
of our latest offerings and to share the
information and images on social media
platforms
Mike Jones, Casked Ale House

The Real Ale Finder on the Casked Ale
House and Ginporium’s big screen

T

he Covid-19 pandemic has
fundamentally changed the
way micropubs operate. One
of the biggest enablers of
this new normal is technology.
Restricted by lockdowns and social
distancing measures, micropubs
have been forced to innovate.
Whether it was setting up a website
or app to take bookings and orders
or a contactless payment system,
or even email marketing campaigns
and feedback surveys, you name it,
they did it.
It’s a trend that isn’t going away
anytime soon either, with new
systems being regularly released.
Reflecting this, one third of
industry leaders believe technology
will be fundamental in helping
them successfully navigate the
current marketplace, while 40%
of customers said it has improved
their hospitality experience, and the
same number feel safer in venues
that use order and pay technology.

Onvi's Order & Pay platform in use
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Furthermore, on-trade visitors rated
the main benefits of technology
as speed and convenience (31%),
ease of ordering (29%) and tracking
orders (17%). Micropub Magazine
takes a closer look at some of
the latest technologies available
and how they are being used by
micropubs to improve service,
drive efficiency and boost their
bottom line.

The Micropub App enables users
to find their nearest micropub

1. Websites and apps
In this digitally-interconnected
world, any micropub worth its salt
must have a website. A website is
an opportunity to showcase your
proposition to a wider audience
online, and take orders, bookings
and payments.
A plethora of mobile apps have
also been developed to improve
the customer experience. These
range from the Micropub App,
which provides a micropub finder
with profiles of each establishment,
to Untappd, which enables the
customer to check in and rate
different beers.
The Micropub App, which has
had more than 1,000 downloads
and lists almost 900 micropubs,
doubles as a comprehensive
directory of UK micropubs and a
social network which brings owners

and customers together to share
information and experiences.
Through the app, micropubs can
provide customers with details on
their latest beers, opening hours
and events, while customers can
keep a record of the places they
have visited and post updates of
their activities to their community.
Mike and Amanda Jones, owners
of the Casked Ale House and
Ginporium in Rawtenstall, have the
Real Ale Finder App on a screen at
the bar. Mike said that it’s a great
way to interact with customers.
“Our customers have really
embraced it,” Mike told Micropub
Magazine. “It enables us to keep
them updated on details of our
latest offerings and to share the
information and images on social
media platforms.”

Staying on the cutting edge of technology
Tabology’s full product range

2. Booking systems
Covid-secure measures such as
the NHS Track and Trace have
prompted micropubs to set up
their own reservation systems.
Having an easy to use and efficient
system enables micropubs to book
customers in quicker, doing away
with pen and paper and the need
to call and reserve a place.
There’re also supporting tools
such as Collins Bookings’ No Show
Buster, which sends customers
a reminder text before the day,
allowing them to confirm or cancel
their booking. In addition, there
are systems that take deposits to
reduce the chances of no-shows.

Zonal’s Order & Pay app

“Our bookings system allows
venues to take deposits to confirm
bookings, which are then handled
on the EPOS when the booking
arrives,” said Tabology’s MD Phil
Neale. “This is something that
is becoming more accepted by
customers for pubs as well as
restaurants, and is especially
important if you want to allow
bookings but only have a small
number of tables.”

3. Ordering systems
Our bookings system
allows venues to take
deposits to confirm
bookings, which
are then handled
on the EPOS when
the booking arrives.
This is something
that is becoming
more accepted by
customers for pubs as
well as restaurants
Phil Neale, Tabology
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Mandatory table service and
the need to minimise human
contact due to the pandemic has
accelerated the development
and adoption of mobile ordering
systems too. It makes it easier,
quicker and safer for the customer
to order, as well as more efficient
for the micropub staff dealing with
their order and to update beer
selections.
There’re also apps for click and
collect and delivery, which have
proved a lifeline for micropubs
forced to shut due to lockdown.
They have continued to be used
even after restrictions were lifted
because of their convenience.
“While consumers will always value
face-to-face interaction in pubs
and micropubs, offering customers
the option of contactless order
and pay solves a common pain
point – reducing wait time at the

bar or to pay a tab,” said Zonal’s
group product director Alison Vasey.
“Having a digital order and pay
function has multiple benefits that
go further than simply reducing
wait times, however.”
Marie Redfearn, owner of Sawley
Junction in Long Eaton, uses a
Shopify ecommerce platform
linked to the micropub’s website
to receive orders for take outs and
deliveries. She said that it proved
such a hit during lockdowns she
has carried it on.
“We have turned into a mini
Amazon, shifting 100 orders
a week at our peak during
lockdown,” said Redfearn. “It was
a godsend as it meant we were
able to adapt quickly to the latest
social distancing measures the
Government brought in and, more
importantly, didn’t have to throw
away any beer.”
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To order call Filbert’s

on 01458 833744 or
email sales@filbertsfinefoods.co.uk

mrfilberts.com
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The Hop Inn EPOS system

Whereas before we
used to take more
cash than card, now
it’s gone completely
the other way: 70:30
in card’s favour.
What’s more, it’s an
easy to use system
which we have never
had any issues with
David Middlemiss, Penny Farthing

Chris Collier serves a customer using
the Admiral’s Arm’s POS system

4. EPOS/payment systems
Many of these booking and
ordering systems are integrated
into electronic point of sale
(EPOS) systems, linking the entire
customer journey from initial
reservation to payment. This
enables micropubs to maximise
sales and efficiency.
One such product is Tabology’s
EPOS system, which integrates
booking, ordering and payment
technology. This makes it easier
to learn, use and leverage data.
Tabology’s Essentials Plan provides
everything in terms of EPOS, stock
management systems, industry
relevant reporting, and mobile
ordering/click and collect with
integrated payments. Its Pro Plan
provides a full technology suite
including an in-built booking
system and staff scheduling
products.
Rachel Collier, who owns the
Admiral’s Arm in Queenborough
with her husband Chris, uses a
Square POS system. She said that
the beauty of it is being able to
integrate with its website and
booking and table service.

Stuart Leach takes payment from
a customer at the Penny Farthing
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“Each table has a QR code, which
the customer scans and it takes
them to our website, where they
can order from,” said Collier, who
previously worked in IT for Kent
County Council. “That order then

appears on our till and we can
process it.”
Phil Cooke, who owns the Hop Inn
in Hornchurch with Alison Taffs,
uses an Addwell EPOS system.
What appeals most to him is its
ease of use and speed. “It’s very
user-friendly,” said Cooke. “Both
in terms of being customer-driven
and financially cost-effective.”
David Middlemiss, who co-owns
the Penny Farthing in Dartford with
Stuart Leach, uses a Netpay Clover
EPOS system. He told Micropub
Magazine that his customers have
embraced the new technology.
“Whereas before we used to take
more cash than card, now it’s gone
completely the other way: 70:30
in card’s favour,” said Middlemiss.
“What’s more, it’s an easy to use
system which we have never had
any issues with.”
Matt Bell, owner of the Nightjar
in Hebden Bridge, also uses a
Square system. The system’s key
selling point, he believes, is its
functionality.
“It makes the customer journey
much quicker and smoother,” said
Bell. “It’s also more versatile, so
you can take the card reader to the
table and do the whole transaction
there rather than going back and
forth to the till.”

For A Constantly Changing Range
of Quality Ales Call Flying Firkin
With Monthly Specials and Working With 40 plus Breweries offering over 200 Ales.
Flying Firkin is your Ideal Partner.
If you want to offer your discerning customers a superb range of beers. Simply give us a call, email or visit our website.
Flying Firkin can deliver throughout the UK subject to a minimum order of six casks, smaller volumes are available
across the North West of England and Scotland.
We offer monthly lists of quality ales at competitive prices as well as our full list of beers ranging from Super Premium
to Super Value Ales. In addition we have a growing range of bottled beers, ciders (boxes and bottles), and keg beers.
We offer so many interesting ales that even in the same town you never have to have the same beers as your
competitors unless you want to.
We guarantee a quality range of beers, be it from breweries large or small, so you have less waste and more customers.

Give Adele a call to discuss your specific requirements.

T: 01282 865923
W: www.flyingfirkin.co.uk
E: sales@flyingfirkin.co.uk

@flyingfirkin

@flyingfirkinuk

PS Flying Firkin offers help and assistance to Beer Festival Organisers be it for charity or commercial gain.
Drop us an email to festivals@flyingfirkin.co.uk for a free guide to “Running a Beer Festival” or with
details of your festival and we will be pleased to assist you.
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5. Stocktaking and
stock management
systems

1

Technology is also being used for
stocktaking and stock management.
Linked to an EPOS system, it
enables staff to more accurately
and quickly record and track
inventory, as well as monitor sales
trends, adjust prices and re-order
when stock gets low.

1. Onvi Serve

“Technology is becoming ever more
important in managing a micropub’s
stocktaking programme effectively,”
said Scott Hulme, MD of Venners,
which provides an Online Client
Portal.

2

Tabology’s Essentials Plan is an all-in-one EPOS
and stock management system, with reporting
and mobile ordering/click and collect.
Cost: £39 per month (Pro Plan: £59 per month)

3. Zonal
Zonal’s 3-in-1 Tech Starter Pack is designed
specifically for independent operators. It
includes POS hardware and software and an
online ordering and table booking system.
Cost: £250 per month

The Venners Online
Client Portal

Dan Brookman, Airship

3

6. CRM and marketing
Another area where technology
has been applied with great
success is in customer relationship
management (CRM) and marketing.
By capturing a customer’s data
through a range of different digital
channels, micropubs can learn
more about them based on their
activities and behaviours, and then
market to them.
One such tool is Airship, which
was started by CEO Dan Brookman,
a former landlord, as a way of
collecting customer data for his
loyalty scheme. Since then the
business has grown and now has
two platforms: Airship and Toggle.
Airship is used by 170 brands
across 2,500 locations. It helps
businesses understand who their
customers are using a range of data
sources including wi-fi, booking
and feedback platforms in order to
market better to them via email or
text.
Toggle is a hospitality commerce
platform that enables micropub
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A full-service POS system that comes with
mobile Order & Pay, vouchering, capacity
management and actionable insights, making
it easy to manage orders, align supply and
demand, and optimise peak-time ordering.
Cost: 1.75% per transaction
(No set-up fee. Card reader and tablet required)

2. Tabology

“Primarily EPOS and online
stocktaking systems have become
key players in effective stock
control. It’s why Venners as a
business have developed an online
client portal to assists in the stock
control journey, by integrating
both the stocktaking process and
stocktaking data with client EPOS
systems.”

The customer data
is the foundation
of micropubs. It’s
about knowing who
your customer is and
understanding their
behaviours

Technology
products for
micropubs

owners to sell giftcards and
experiences such as beer tastings
through their website and in-store.
It has 350 operators across 3,500
locations, last year generating sales
of £10 million.

It’s also key to provide a
personalised service such as digital
loyalty schemes that are integrated
with their order and pay systems
to create marketing campaigns
and relevant reward schemes. All
of this enables micropubs to focus
on what they do best: offering top
customer service.

TillPoint’s EPOS System improves speed,
accuracy and security of ordering and payments.
It comes with easy programming to facilitate
ever-changing products and prices.
Cost: Starting from £15 plus VAT per week

5. Airship
Airship enables users to collect data from
different sources and build a customer profile.
It then automatically sends marketing campaign
emails to customers.
Cost: £100 per month, per location
(Toggle: £120 per month)

“The customer data is the
foundation of micropubs,” said
Brookman. “It’s about knowing who
your customer is and understanding
their behaviours.”
While all of these technologies have
undoubtedly improved customer
experience and efficiency, it’s
important micropubs continue to
offer choice. For example, if the
customer wants to call to book a
table or use cash rather than pay
by cashless technology.

4. Tillpoint
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