2023 Report



In 2022, we ran the first State of the Home
Brew Nation survey and gained a general
understanding of what makes up the
average home brewer in New Zealand.

The 2023 survey built on that as the survey
questions became more specific and
continued to gather information from
home brewers across different skill levels
and backgrounds, with the aim of
providing a more comprehensive overview
of the current state of home brewing.

As passionate brewers ourselves, we have
our own ideas on what is interesting and
what we think the trends are in home
brewing. It is good to see that we are well
aligned to the general brewing populace
based on these survey results. We also have
the privilege of comparing these results
with retail sales data to better see any
patterns.

In a year that has seen a drop in consumer
spending, it is encouraging to see the
interest in brewing has not diminished. In
general, we have found that spending has
been more around ingredients and
keeping the beer flowing, rather than
investing in more, larger or better
equipment. The survey results show that
the majority of respondents (64%) are
looking to upgrade their brewing
equipment in 2024, and perhaps if the
economy swings back, then these plans
may eventuate.

Thank you for all your responses. We, and
perhaps other parties, hope to use this data
to better service our brewing customers.
However, the overall aim is to generally
feed the industry with information and
help foster home brewing in New Zealand.

Cheers,

Peter Moorfield
Managing Director, Brewshop Limited

1024 90%

Completed surveys Completion Rate

A

'7:50 min

Average completion time

0000000

NN




PAST & FUTURE

During the past 12 months, has the volume of beer you have
brewed at home changed?
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Over the next 12 months, do you plan to:

upgrade i o o breWing eqUipment _ > (64.46%)

downgrade your brewing equipment I 8 (0.87%)

make your brewing equipment more compact - 126 (13.65%)
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EQUIPMENT

When purchasing brewing ingredients and equipment
online, how important are these factors in determining
where you buy?

Somewhat
Not Important Important Important Very Important Don't Know

Price

Quality

Customer service
Shipping location
Speed of delivery
Payment options
Customer reviews
Ease of returns
Range of products

Being able to buy everything from one shop

@ standard Deviation - Mean



BREWING INFO

When looking for brewing information, how likely are you to
use these channels?

Never Unlikely Likely Very Likely Don't Know

Youtube
Facebook

Email newsletters
Twitter
Instagram

TikTok

Blog posts

Homebrew shop website
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When reading email newsletters about brewing, how
interested are you in the following areas?

Somewhat
Not Interested Interested Interested Very Interested Don't Know

Brewing competitions
Brewing events
Brewing news
Brewing tips

New products
Product comparisons
Product specials

Recipes

What other brewers are doing
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INGREDIENTS

Have you purchased pre-defined recipe packs in the
past year?

Yes - mostly extract packs _ 194 (19.70%)

Yes - mostly fresh/high gravity wort I 15 (1.52%)

Don't Know | 3 (0.30%)
Other I 14 (1.42%)
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What would you look for when purchasing a recipe pack?
Please rate the importance of these:

Not Important Somewhat Important Important Very Important Don't Know

Price

Style choice
Uniqueness
Yeast option

Shipping cost

Range of recipes
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What other beer styles would you like to see in recipe packs?

Here is a summary of the key word popularity from the 392 people who responded to this
question. The larger the word, the higher the frequency.
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Which of these do you use in your brewing?

Yeast nutrient

- 58 (5.89%)

Salts for your water e.g. calcium sulphate

Lactic acid

Diacetyl reducing enzyme e.g. ALDC

Kettle finings e.g. Whirlfloc

Defoamer

Clarification agent prior to packaging e.g.
gelatine

Dry beer enzyme e.g. Ultra-Ferm

Gluten reducing enzyme e.g. Clarity Ferm

None of these
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What type of yeast do you use for brewing?

Liquid yeast _ 320 (32.69%)
Regenerate yeast from a previous batch _ 202 (20.63%)
Shared from friends I 17 (1.74%)
| capture wild yeast I 18 (1.84%)
I don't use yeast 1 (0.10%)
Other I 16 (1.63%)
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COMPETITIONS
& CLUBS

How important are these aspects to you if you were entering
a brewing competition?

Somewhat
Not Important Important Important Very Important Don't Know

Competition location
Cost of entry

Feedback on your entry
Judging criteria

Medals or ribbons
Prizes

Who the judges are
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Are you a member of a brewing club?
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What would encourage you to become, or continue being,
a brewing club member?

Social events 392 (44.09%)

Seminars, training or knowledge sessions 571 (64.23%)

Discounts at retailers 574 (64.57%)

Discounts on brewing competition entries 184 (20.70%)

Access to shared brewing equipment 117 (13.16%)

Bulk buying ingredients with others to reduce
costs
Other - 81(9.11%)
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A significant number of respondents mentioned that they would join a club if there was
one nearby. In general, New Zealand is not serviced by a strong and active club network.
These clubs could help foster the brewing industry, promoting knowledge sharing,
community building, innovation, and quality improvement, so perhaps this is an area that
needs more exploring and attention if it has potential to help the growth and vitality of the
industry.



GETTING TECHNICAL

What is the average alcohol percentage (ABV) of the beers
you make?
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When packaging a beer, do you mostly:
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Which brewing software do you primarily use (if any)?

Beersmith 202 (20.68%)

Brewfather 230 (23.54%)

Brewer's Friend 105 (10.75%)

Brewcipher 0 (0%)

BeerTools I 4 (0.41%)

Grainfather app 213 (21.80%)

I don't use brewing software

Other 52 (5.32%)
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Do you use temperature control equipment to regulate
fermentation?
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TATTOO?

Last year we asked if you had a beard.
This year we'd like to know if you have a tattoo?
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About Brewshop

Online Retail | Wholesale | Craft Breweries

Brewshop is New Zealand’s leading beer brewing ingredients and
equipment retailer. Dedicated to beer, they supply home brewers, craft
breweries and retail partners nationwide with product brands such as
Ss Brewtech, Krome, Kegland, Hop Revolution, and Gladfield Malt.
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