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COMPETITIVE MATRIX: WHY BATCH 0 OUTPERFORMS LEGACY PLATFORMS
Traditional hospitality platforms are built around static menus, solitary rating aggregators, or slow-moving reservations. Batch 0 is engineered for real-time scarcity,
ephemeral experimental releases, and spontaneous physical community.

01  /  THE CORE COMPETITIVE MATRIX

CAPABILITY UNTAPPD /
BEERMENUS

INSTAGRAM /
SOCIAL STORIES

YELP /
GOOGLE MAPS BATCH 0

INVENTORY
FRESHNESS

Static draft lists; tedious manual CMS
updates

Ephemeral posts buried by algorithm
decay

Outdated user photos and static PDF
menus

Live Drop Radar with ticking scarcity
meters

PUBLISHING
SPEED 5–15 min per line item; clunky backend Fast, but unlinked to real-time inventory Not designed for same-day releases <45 seconds to publish from staff

mobile phone

REACH &
TARGETING

Passive search; users must check
specific venues

Algorithmic feed; <10% reach without
ad spend

Passive discovery based on keyword
search

100% geo-targeted radius alerts to
local enthusiasts

CULINARY &
DRAFT SYNC

Beverage-only; completely ignores food
trucks

Fragmented posts across separate
accounts Disconnected restaurant listings Unified “Beer & Bite” pairing drops

co-hosted at one venue

PHYSICAL
ENGAGEMENT

Solitary “tickers” logging ratings on
screens

Screen-locked consumption; low
conversion Solitary reviews and transactional visits Spontaneous “Open Community Tables”

filling physical seats

COST TO
VENUE $600–$1,200/year subscription fee Escalating ad spend for diminishing

reach
Aggressive ad-upsells and paywalled
profile tools

Zero upfront risk; performance-driven
local foot traffic

02  /  DEEP DIVES — WHERE COMPETITORS FALL SHORT

UNTAPPD VS. BATCH 0
ACTIVE FOOT TRAFFIC VS. SOLITARY CHECK-INS
Legacy Flaw: Untappd rewards users for staring at screens to
collect digital badges, often creating solitary drinkers who
sample one pour and leave. Updating seasonal or single-keg
runs is cumbersome for taproom staff.
Batch 0 Advantage: Solitary check-ins are replaced by The
Community Table — patrons claim open high-tops, share
tasting flights and split food orders. Drops post in 45 seconds
and self-expire when the keg kicks.

SOCIAL MEDIA VS. BATCH 0
GUARANTEED RADIUS VS. ALGORITHMIC SUPPRESSION
Legacy Flaw: When a brewery taps a 1-barrel experimental
keg or a truck parks outside with 30 scratch specials, an
Instagram post reaches under 7% of followers in time because
algorithmic feeds delay delivery.
Batch 0 Advantage: Direct, geo-fenced broadcast alerts
deliver 100% of signals to high-intent locals inside a 5–10 mile
driving corridor the exact moment the tap handle pulls or the
kitchen opens.

YELP & GOOGLE VS. BATCH 0
EPHEMERAL REALITY VS. PERMANENT REVIEWS
Legacy Flaw: Review apps judge a venue on permanent 5-star
ratings and months-old photos, offering zero utility for off-menu
R&D, pilot batches or temporary food truck residencies.
Batch 0 Advantage: Batch 0 focuses entirely on the now —
what is pouring, cooking and seating right this second, giving
experimental culinary and brewing R&D a dedicated spotlight.

03  /  THE BOTTOM-LINE OPERATOR IMPACT

2X
HIGHER SPEND PER TABLE
Communal seating and paired food/beer drops expand average
patron stay from 45 minutes to 2+ hours, doubling tab sizes.

100%
ZERO INVENTORY SPOILAGE
Visual countdown meters create real urgency, selling through
all prepared scratch food and pilot kegs before quality
degrades.

$0
TURNKEY TAPROOM MARKETING
Venues generate instant on-demand foot traffic without
managing digital ad spend or wrestling with clunky POS menus.

FOUNDING PARTNER NETWORK  •  NOW ONBOARDING INDEPENDENT BREWERIES, KITCHENS & MOBILE POP-UPS partners@batchzero.app  •  www.batchzero.app


