Tinley’s Tunnel Pasteurizer at Long Beach Facility Receives Commercial Validation;
Client Production Scheduled for Q1 2022

FOR IMMEDIATE RELEASE

TORONTO, Ontario and LOS ANGELES, California February 3, 2022 — The Tinley Beverage Company Inc. (CSE:TNY;
OTC:TNYBF) (“Tinley’s” or the “Company”) is pleased to announce that the in-line tunnel pasteurizer at the
Company’s Long Beach Facility has passed validation by a registered process authority, an expert who certifies
methods for safe food and beverage manufacturing. The validation process confirmed that the tunnel pasteurizer
meets the micro-organism control specifications for temperature and hold time across a representative range of
beverage product and container types.

(Caption) The newly validated Tunnel Pasteurizer at Tinley’s Long Beach Facility, shown during an aluminum can test, now provides
Lakewood co-pack clients with a preservative-free manufacturing option for a variety of still and carbonated product types in both cans and
bottles. The Company believes this capability is unique for a licensed cannabis-infused beverage manufacturer in California.

The scheduling of production for the current fiscal quarter incorporating the tunnel pasteurizer is underway with
current and prospective clients of Lakewood Libations, Inc. (“Lakewood”) who wish to avoid adding chemical
preservatives to their product formulations, a step that the tunnel pasteurizer is designed to eliminate. As
previously disclosed, the Company has entered into a purchase agreement to acquire all of the equity interests in
Lakewood, the closing of which is subject to certain standard conditions precedent including applicable regulatory
approvals.

“The entire Tinley’s-Lakewood team is energized by this milestone, and we thank our Long Beach Operations group
who have worked so hard to bring this new capability to our clients,” said Rick Gillis, President & COO, Tinley USA
and member, Office of the CEO. “We believe our tunnel pasteurizer is a unique option for licensed cannabis
beverage manufacturing in California. It offers clients who value more natural product formulations a new choice
from Lakewood’s expanding menu of process and container solutions”, he explained. “Unlike flash or vat
pasteurization—alternative methods employed at other beverage manufacturers—the tunnel pasteurizer offers
the additional advantage of a single-step process for preservative free micro-organism control of both beverage
contents and container, avoiding the need for separate container sterilization”.



Lakewood can now direct bottles and cans from their respective production lines, in a range of sizes and materials,
through the in-line tunnel pasteurizer. The temperature and time specifications for a client’s product and
container type are set during pre-production planning by the third-party process authority. To ensure standards
are met, Lakewood’s Quality Assurance steps now include control of each batch of bottles and cans through the
tunnel pasteurizer by data loggers tracking and recording temperatures throughout the heating and cooling
process.

About The Tinley Beverage Company and Beckett’s Tonics

The Tinley Beverage Company Inc. (CSE:TNY; OTC:TNYBF) develops and has licensed the production through its
Long Beach, CA state-licensed manufacturing facility terpene and cannabis-infused non-alcoholic Tinley’s™ '27
and Tinley’s™ Classics products which are distributed to licensed dispensaries and home delivery channels in
California. Expansion of these products, adapted for manufacturing and sale in Canada, is currently underway.
The Beckett’s Classics™ and Beckett’s ‘27™ lines of non-alcoholic, terpene-infused non-cannabis versions of these
formulations are available in select mainstream food, beverage, and specialty retailers, as well as online, in the
United States as well as in select grocery and specialty stores in Canada. Tinley’s facility in Long Beach California
contains some of the state’s most versatile and technologically advanced cannabis-licensed beverage
manufacturing equipment and provides manufacturing services for third-party brands in addition to producing
Company-owned brands. Please visit www.drinktinley.com, and www.drinkbecketts.com Twitter and Instagram
(@drinktinleys and @drinkbecketts) for recipes, product information and home delivery options.

Forward-Looking Statements

This news release contains forward-looking statements and information (collectively, “forward-looking
statements”) within the meaning of applicable Canadian securities laws. Forward-looking statements are
statements and information that are not historical facts but instead include financial projections and estimates,
statements regarding plans, goals, objectives and intentions, statements regarding the Company’s expectations
with respect to its future business and operations, the closing of the acquisition of Lakewood, the timing of the
Company’s manufacturing capability enhancements and their uniqueness, production runs, competitive capability
assessments, expected benefits and advantages of the tunnel pasteurizer, revenue growth, management’s
expectations regarding growth, phrases containing words such as “ongoing”, “estimates”, “expects”, or the
negative thereof or any other variations thereon or comparable terminology referring to future events or results,
or that events or conditions “will”, “may”, “could”, or “should” occur or be achieved, or comparable terminology
referring to future events or results. Factors that could cause actual results to differ materially from any forward-
looking statement include, but are not limited to, delays in obtaining or failures to obtain required governmental,
environmental, or other project approvals, political risks, uncertainties relating to the availability and costs of
financing needed in the future, changes in equity markets, inflation, changes in exchange rates, fluctuations in
commodity prices and delays in the development of projects. Forward-looking statements are subject to
significant risks and uncertainties, and other factors that could cause actual results to differ materially from
expected results. Readers should not place undue reliance on forward-looking statements. These forward-looking
statements are made as of the date hereof and the Company assumes no responsibility to update them or revise
them to reflect new events or circumstances other than as required by law. Products, formulations, and timelines
outlined herein are subject to change at any time.
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