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Future market:

natural enjoyment  
without alcohol
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Content 
Exceptional taste experiences, natur-
alness, high-quality ingredients: for 
the majority of consumers, these are 
decisive purchasing arguments for 
food and beverages. Especially since 
2020, they are paying more attention 
than ever to what they eat and what 
is good for their bodies. In addition 
to sugar-reduced and sugar-free pro-
ducts, this often includes limited al-
cohol consumption or completely ab-
staining from alcohol.

Beverages with a “grown-up” taste 
profile without alcohol are becoming 
increasingly popular. Innovative con-
cepts such as brewed soda or crafted 
lemonades are just as popular as rum 
and whiskey without alcohol.
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more and more concepts for wine 
and spirits without alcohol. Innovative 
ideas such as brewed soda or crafted 
lemonades stir up the market and 
score and they are made naturally 
and have an authentically bitter taste 
profile and fewer calories compared 
to classic soft drinks. In addition to 
a comprehensive ingredient portfo-
lio, Döhler offers its customers inno-
vative product concepts that play a 
pioneering role in changing market 
conditions.

In harmony with the consumer’s de-
sire to live longer and have a healthy 
lifestyle, consumers are looking for 
products that provide added value 
for body and mind, taste good and 
have something special that stand 
out from the mainstream. This often 
includes restricted alcohol consump-
tion or the complete absence of al-
cohol.

While the classic beer gives way to 
non-alcoholic variants, there are also 
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Alcohol-free is the trend
The global market for alcoholic beverages has shown little growth– by just 
0,8 percent anual from 2013 to 2019. In the same period, non-alcoholic be-
verages are become more and more popular– with 54 percent in 2019, over 
half of consumers said they were looking for drinks to find little or no alco-
hol appealing; in 2018, it was a good 10 percent less.1

Alcohol sales have taken a dip in large because consumers of generation Z, who 
are in their early 20s today, are drinking less and plan to drink less alcohol in the 
future 2  and minors are drinking less as well, the alcohol consumption by them 
has recently decreased by two thirds. 3

Hot Topic: 
Spirits without alcohol

Alcohol-free variants of the 
most popular spirits, long 
drinks & cocktails are increa-
singly successful on the mar-
ket. Here, too, taste is the 
key. Alcohol reduction without 
compromising on taste ma-
kes it possible to open up new 
markets and reach health-con-
scious people who are looking 
for an alternative to alcoholic 
spirits.

With its extensive know-how 
and many years of experience, 
Döhler creates high-quality and 
authentic-tasting non-alcoholic 
spirits. Distillates, extracts and 
natural flavours form the basis 
of the complex taste profiles. 
Bonificators and typages can 
also be used to imitate the tas-
te of aged profiles, while alco-
holic boosters are used to give 
the non-alcoholic spirits a spe-
cific warming and full mouth-
feel as well as alcoholic, fruity, 
woody or smoky top notes.

Find out more 

about our  

Nocaholics  

concept

As interest in healthier lifestyles continues to grow, consumers are looking for 
new ways to tend to their well-being and their social lifes, switching from tra-
ditionally alcoholic beverages to non-alcoholic alternatives and looking for non-
alcoholic versions of beverages that traditionally contain alcohol – such as the 
“Virgin Mojito”. 4

Accordingly, non-alcoholic beverage concepts should be as similar as possible 
to alcoholic concepts. The taste, smell, consistency, mouthfeel and color of the 
alcohol-free variants should hardly differ from the alcohol-containing originals 
and offer consumers the same enjoyment experience. For example, even in the 
case of non-alcoholic beers, consumers prefer foaming that corresponds to that 
of an alcoholic beer.

1 Global Data Consumer Survey
2 Global Data Consumer Survey
3 foodpeople, drinkswatching september 2019
4 Global Data Consumer Survey

https://d-plus.doehler.com/en/factsheets-whitepapers.html?slug=FS327&olLogin=1&utm_campaign=Spirits-Nonalcoholic&utm_medium=Article-EN&utm_source=D_PLUS_FS327
https://d-plus.doehler.com/en/factsheets-whitepapers.html?slug=FS327&olLogin=1&utm_campaign=Spirits-Nonalcoholic&utm_medium=Article-EN&utm_source=D_PLUS_FS327
https://d-plus.doehler.com/en/factsheets-whitepapers.html?slug=FS327&olLogin=1&utm_campaign=Spirits-Nonalcoholic&utm_medium=Article-EN&utm_source=D_PLUS_FS327
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Production with fermentations,  
extracts and types
There are more and more non-alcoholic alternatives to 
the original alcoholic beverages on the market that re-
semble the sensory profiles of the traditional variants 
such as alcohol-free beer, alcohol free cider and wine 
drinks or alcohol free cocktails.

However, while producing these drinks, manufacturers are 
often faced with the challenge of finding suitable substi-
tutes for the flavor carrier alcohol that give the products 
their special sensory profiles. Different taste profiles and 
nutritional properties are achieved through the use of 
non-alcoholic fermentations – depending on the proces-
sing method from gluconic acid to lactic acid to brewed.

Currently there is a great interest in using botanical  
extract in Non-alcoholic drinks due to their special flavor, 
which give distillates an authentic herbal note. Different 
flavors, extracts and distillates can be used for a variety 
of applications and cover different flavors such as citrus, 
garden or red fruits, oak or juniper.

To give spirits a matured profile, bonificators and typa-
ges are used. These mimic the normal aging process 
in barrels or typify a certain basic taste. The addition of  
infusions or extracts from oak, green walnut shells, almond 
shells or plums is used in traditional brandy production in 
many countries. This range can also be used for other dark 
spirits and all beverage applications in connection with  
barrel-stored concepts – such as wine, beer, cider or adult 
soft drinks

Would you like to learn more about our compre-
hensive range of natural ingredients for non-al-
coholic spirits? Log in to our knowledge database 
D|PLUS and receive free insights. Link Factsheets  
B2B (bspw. Bonificateurs & Typages)

https://d-plus.doehler.com/en/?utm_campaign=%20Spirits-Nonalcoholic%20&utm_medium=Article-EN&utm_source=CTA-DPLUS
https://d-plus.doehler.com/en/?utm_campaign=%20Spirits-Nonalcoholic%20&utm_medium=Article-EN&utm_source=CTA-DPLUS
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20%
is the annual growth of the market  

for non-alcoholic spirits

Innovative concepts as a consumer magnet
In addition to alcohol-free concepts, consumers are in-
creasingly interested in tastings in bars – both online and 
offline – where only non-alcoholic drinks are served. In our 
fast-paced world, consumers are looking for drinks and 
experiences that stand out from the mainstream, remains 
in their heads and at the same time fits a healthy and 
sustainable lifestyle. In this context, the consumption of 
cocktails, long drinks, wine, beer, etc. without alcohol is 

socially acceptable – which is ultimately also due to the 
professionalisation of the drinks.
This also opens up a future market for spirits without al-
cohol. The present market share of the overall market is 
very small, and non-alcoholic spirits are therefore still a ni-
che product. However, there is a recently seen double-di-
git growth of around 20 percent, which means that there 
is a growth potential here.

In addition to spirits, concepts that are less sweet 
and at the same time provide a refreshing flavour 
profile are in demand.
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The demand for innovation is constant in the beverage market. Not only are alcohol-free drinks popular but also 
those that combine various claims like sugar-free and alcohol-free with each other. Against the background of a 
healthy lifestyle, concepts that combine alcohol free and less sugar are particularly popular. Around 45 percent of 
consumers find attractive soft drink concepts interesting as an alternative to alcoholic variants.5

Consumers remain concerned with 
the amount of sugar in drinks and 
they are looking for innovative, su-
gar-free, functional drinks that offer 
health and well-being. Brewed & Fer-
mented Sodas are the ideal drinks 
for adults who want a particularly 
natural refreshment with less sugar – 
Fermented fruit juices, malt and tea, 
such as Kombucha, are used for the-
se concepts. Natural fruit flavors or 
tart botanical extracts such as ginger 
bring additional variety. This creates 
an infinite number of possible com-
binations and a large variety of uni-
que taste profiles that ensure variety, 
naturalness and functionality in the 
beverage market.

Brewed & fermented sodas

5 Global Data Consumer Survey

As a global partner and source of inspiration 
for the beverage industry, Döhler not only 
supplies high-quality natural ingredients, but 
also a range of exciting concepts for non-al-
coholic beverages. With innovative all-in-one 
solutions, the company creates authentic 
moments of pleasure that perfectly harmo-
nise taste and modern lifestyle.

45% of consumers are interested in soft 
drink concepts as an alternative to 
alcoholic variations
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Döhler (www.doehler.com) is a glo-
bal producer, marketer and provider 
of technology-driven natural ingre-
dients, ingredient systems and in-
tegrated solutions for the food and 
beverage industry. Döhler’s integra-
ted approach and the broad product 
portfolio are the optimal basis for 
innovative and safe food & beverage 
applications. The product portfolio of 
natural ingredients ranges from natu-
ral flavours, natural colours, health in-
gredients, pulses & cereal ingredients, 

dairy & plant-based ingredients, fer-
mented ingredients, dry fruit & ve-
getable ingredients, fruit & vegetable 
ingredients to ingredient systems. 
Headquartered in Darmstadt, Ger-
many, Döhler is active in over 130 
countries and has more than 40 pro-
duction sites, as well as sales offices 
and application centres on every con-
tinent. More than 7,000 dedicated 
employees provide our customers 
with fully integrated food & beverage 
solutions from concept to realisation.

About Döhler
“WE BRING IDEAS TO LIFE.” briefly 
describes Döhler’s holistic, strategic 
and entrepreneurial approach to in-
novation. This comprises market in-
telligence, trend monitoring, the de-
velopment of innovative products and 
product applications, advice on food 
safety and microbiology, food law as 
well as Sensory & Consumer Science.

In every innovative product development and product 
 application, Döhler's main focus is always on the multi-sen-
sory product experience, based on appealing harmoniously 
to all the  senses. Thanks to this holistic sensory approach, 
Döhler is able to guarantee its customers an important buil-

Inspire your consumers with unique

ding block to success – helping them to stand out from the 
crowd. Thanks to a diverse product portfolio, Döhler delivers 
natural ingredients and tailored ingredient systems which 
are specifically adjusted to every product application and 
create a perfect multi-sensory product  experience.

Multi-Sensory Experiences®

See!

Taste!

Feel!

Hear! Enjoy!

Smell!


