
1

Jennifer Pagano
Moderator, Consumer Insights Manager
Mattson

Jack Lorimer
Senior Food Scientist, Fermentation Expert
Mattson

Marcos Salazar
Chief Executive Officer 
Adult Non-Alcoholic Beverage Association

Dale Stratton
President
Wine Market Council



2



3

5 trends that will drive growth in 
specialty foods consumption in 2022

“The low- and no-alcohol trend is 
booming, and one new area within it is 
de-alcoholised wine,” said Kara Nielsen, 
member of the SFA’s trendspotting panel.
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What growth!

De-Alcoholized Drinks-Off-Premise Trends
(Millions of dollars)

Percent Change1

Category 2019 2020 2021 2019-2020 2020-2021

Beer2 $136.7 $190.6 $236.5 39.4% 24.0%

Wine3 $25.5 $35.9 $46.4 40.5% 29.3%

Spirits3 $0.7 $2.0 $3.8 194.6% 93.6%

Grand Total4 $162.9 $228.5 $286.6 40.3% 25.5%

1 Based on unrounded data
2 52 weeks ending 12/29/19,12/27/20 and 12/26/21 in IRI channels
3 52 weeks ending 1/4/20, 1/2/21 and 1/1/22 in Nielsen channels
4 Addition of columns may not agree due to rounding
Sources: IRI, Nielsen iQ and IMPACT DATABANK © 2022
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45%
of teetotallers

Wellness drives interest in non-alcoholic alternatives

I don’t think it is part 
of a healthy lifestyle#1

33%
of teetotalers

I don’t like the 
way it tastes

43%
of those drinking less

#2
35%

of those drinking less

It doesn’t fit with my 
current diet or the way 

I eat and drink
Source: Mattson Consumer Panel, Non-Alcoholic Alternative Survey, 2022
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Consumers reach for non-alcoholic alternatives when…

● Driving

● Have been drinking alcohol but need 
to slow down 

● What to be fresh the next day

● Getting “healthy”

● With friend/family who don't 
drink 

● It’s a work function

● Daytime

Usually if there are a lot of kids around I will not drink 
as much as I try to be the responsible adult. 

When I’m working on cutting back on sugar and 
other things that are unhealthy.

” 

I do not drink and drive.

” 

When I am at a bar and I have had too many cocktails 
and want something lighter without alcohol to continue 
my night and continue to finish the evening with my 
friends.

” 

” 

When it's a social gathering during the middle of the 
week and I have many things to attend to the 
following day, and getting inebriated is not on the 
itinerary.

” 

During the day at get-togethers. It makes me loopy 
and I get a headache afterwards.

” 

Source: Mattson Consumer Panel, Non-Alcoholic Alternative Survey, 2022
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What non-alcoholic alternatives are consumers drinking?

Carbonated Soft Drink 78%

Plain water 71%

Tea or a tea-based drink 59%

Sparkling water on its own 58%

Fruit juice 53%

Coffee of a coffee-based drink 52%

Sparkling water mixed with a non-alcoholic beverage (e.g., fruit juice) 42%

Sports drinks 39%

Energy drinks 30%

Alcohol-free beer 27%

Alcohol-free spirits or a cocktail made with alcohol-free spirits 26%

Alcohol-free wine 17%

Source: Mattson Consumer Panel, Non-Alcoholic Alternative Survey, 2022
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Where do non-alcoholic analogs come in?

Want an option 
similar in style to an 
alcoholic beverage

Any non-alcoholic 
beverage will do

Would choose to 
drink alcohol

Restaurant with friends 40% 32% 26%

Bar or cocktail lounge 38% 19% 39%

Work event 38% 43% 8%

Been drinking and need to slow down 36% 54% 4%

Sporting event, concert, theater 36% 31% 27%

When you're very busy the next day 35% 55% 7%

Someone’s house for a sit-down dinner 35% 40% 24%

Barbecue or picnic 34% 35% 29%

When you’ll be driving home 33% 56% 2%

Watching sports at home/someone's home 29% 35% 29%

Source: Mattson Consumer Panel, Non-Alcoholic Alternative Survey, 2022
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What should these alternatives be called?

Source: Mattson Consumer Panel, Non-Alcoholic Alternative Survey, 2022
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Opportunity to keep one foot in the familiar

89% = yes!

How likely would 
you be to purchase 
an alcohol-free 
beverage made by 
one of your favorite 
alcoholic 
beverage brands?

Source: Mattson Consumer Panel, Non-Alcoholic Alternative Survey, 2022
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Terms

“Non-Alcoholic” is the broad term for beverages 
which do not contain Alcohol. 

• In the US, the cut-off is 0.5% ABV. 
• This cut-off varies by country, with some 

being as low as 0.0%.

“No Alcohol” and “Alcohol Free” are not 
federally defined terms in the US, but are 
generally understood to mean less than 
0.0%-0.05%.

• In the UK this is a defined term.

“Dealcoholized” means the product had alcohol 
in it which was removed.
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Processes of Making Non-Alcoholic Beverages

Approach A:

Start with alcoholic beverage and remove 
the alcohol (“Dealcoholization”).

Generally: Beer, Wine.

Approach B: 

Create the taste and sensory experience 
of the alcoholic beverage without 
alcoholic fermentation.

Generally: Spirits, Mocktails 

(images from Delish.com and LaMag.com)
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Basic Reaction for Producing Alcohol

Sugar Ethanol    +      CO2
Yeast
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But… There is much more going on!

Sugar Ethanol    +      CO2
Yeast

Esters

Organic Acids

Aldehydes

Phenols
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Approach A: Dealcoholization

Membrane Filtration: 
● Ex: Reverse Osmosis 

Filtration

Vacuum Distillation: 
● Ex: Spinning Cone Column

Fermentation Based Methods
● Ex: Glucose Oxidation

Problems: Both alcohol and aroma are volatile, (aroma even more so than alcohol) so 
removing the alcohol removes the aroma.  The enemies of quality for alcoholic beverage are 
(generally) heat, time, and oxygen.  
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Approach A: Spinning Cone Column

*Slides copied from Flavortech, with permission.
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Approach A: Spinning Cone Column
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Approach A: Spinning Cone Column

*Slides copied from Flavortech, with permission.
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Approach A: Part 1, Make Wine

Grape Juice Wine

Yeast
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Approach A: Part 2, Separating the Wine

wine
de-aromatized

wine
Aroma

de-alcoholized
+

de-aromatized

wine
Alcohol
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Approach A: Part 3, Re-combining the Wine

Aroma

de-alcoholized
+

de-aromatized

wine
Alcohol

Final
de-alcoholized

wine

Grape
Juice

Other use



26

Approach B

Goal: Create a beverage that resembles the taste and sensory experience of an alcoholic beverage without 
an alcoholic fermentation. 

Think about whether the beverage should be a direct replacement for an alcoholic beverage (beer, wine, 
tequila, specific cocktails etc) or if it should resemble the experience while being entirely distinct. This would 
include tasting both alcoholic and non-alcoholic beverages in the area explored.

Direct Match Experience Focus



27

Approach B

Dissect what was successful and unsuccessful and try and 
understand why. Start by thinking about:

• primary tastes: sweet, sour, bitter, umami, salt.
• texture.
• aroma.
• trigeminal experience: carbonation, tannins, spice 

(capsaicin)

The elements which aren’t directly affected by alcohol will 
probably be the easiest to replicate. While those which 
alcohol directly contributes to (flavor delivery, burn) will 
require more creative solutions.

Develop a process which is stable without the preservative 
effects of alcohol. 

Iterate!

Trigeminal Nerve
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Ecosystem Building
1. Producers
2. Distributors
3. Wholesalers
4. Retailers
5. Production businesses 

(machinery, equipment, 
ingredients, canning, 
packaging)

6. Non-alcoholic bottle shops, 
Service providers (legal, 
marketing, PR, strategy) 

7. Restaurants and Bars
8. Other Industries - Hospitality, 

Events/Conferences, 
Weddings, Corporate 
Wellness 

marcos@nabeverages.org
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343 Hatch Drive 
Foster City, CA 94404

650.574.8824
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