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TRENDS
BEVERAGE REPORT
for SUMMER 2017

Hello!

Now that summer is officially upon us, we thought it was high time to hit you

with another dose of trends. This time, we’re all about those sweet libations that
will keep you cool and collected all summer long. Looking forward, we find the
beverage market increasingly informed by the burgeoning “wellness
economy,” as trends continue to reflect a global macro-shift towards a
culture of health and wellness. Natural and holistic products will
continue to expand beyond niche markets and into mainstream food,
beverage, and lifestyle spaces. We’ve collected a few standout
trends to watch for this summer — main themes are lighter
alternatives, lower alcohol contents, and sophisticated,
cohesive approach to flavor and nutrition.
Bonus: Because it’s summer and we love you, we’ve
included a special brand spotlight on our friends at
SpikedSeltzer. Grab a tall glass and read on.
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Lighter Liquors
On hot summer days you’ll see
more people beating the heat with
lighter alcoholic beverages. For a
summery alternative beer or wine, check
out hard seltzer. Several big name brands
have just put their own versions on the market,
but we’re still partial to the original SpikedSeltzer.
Check them out in our brand spotlight here.

Low and No Alcohol Drinks
Bev brands are betting big on low and no-ABV (alcohol by volume)
drinks to take a substantial share of the market as consumption trends
decline in the alcohol industry. Big name breweries are investing in low-ABV
and non-alcoholic beers. For the liquor set, milder spirits are on the rise too, with
“whisper whiskey” leading the charge, offering all the flavor and less of the punch.
At the bar, look for more creative cocktails with an intentionally lower alcohol content,
meant to be sipped all night long.

JUNE 2017

3

Healing Tonics
Look out for the next wave of drinkable health.
Tonics packed with superfoods like turmeric, ginger,
chlorophyll, maca and more will be stocking summer
shelves. Try it out and drink yourself healthy.

Drinking Vinegar
We’re still kombucha loyalists, but there’s a new way to get your fill of
probiotics— drinking vinegar! Look out for bottled drinking vinegar in the
grab-and-go section and for switchel, an elixir made from apple cider
vinegar, maple syrup and ginger, in restaurants and bars.
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Cold Brew Tea
Our love affair with cold brew coffee isn’t going anywhere,
especially with summer hot on our heels, but now tea
drinkers can also partake in the cold brew lifestyle. Cold
brew tea employs the same high-flavor, low-acid
method as cold brew coffee and serves up some
bangin’ tea.

Aromatics
What’s hot in flavor trends? Aromatics,
specifically flavors like cardamom,
hibiscus, rose, and orange blossom.
We suspect you’ll be seeing
these flowery flavor profiles in
everything from artisanal
sodas to craft cocktails.
And speaking
of soda...
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Sour Power
IPAs, longtime darling of the craft beer world, will have to share the spotlight
this summer as Sour Beers gain popularity as a boldly flavored beer option.
Craft breweries are churning out inventive brews with fresh, fruity notes
perfect for battling the summer heat.

Sophisticated Sodas
Gen Z drinks less alcohol than any generation before it. This presents big opportunity for
non-alcoholic beverages to elevate childhood classics into artisanal experiences. Complex
flavors, bitters, shrubs, and even savory profiles are shaking up the traditional soda fountain
fare. Get on the wagon and sip your soda pop in style.
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And That’s Just The First Sip…
For more on our take on the top trends and
innovation driving the future, or to learn how
these insights could transform your brand,
contact Wendy Church.

Wendy Church
Director, Creative Services
212-755-2903
wendy@wallacechurch.com
wallacechurch.com

wallacechurch.com

wallacechurch.com
link

link

link

link

link

link link link link
l li innkk l i n k l i n k l i n k l i n k

wallacechurch.com

330 east 48th street, ny, ny 10017

212-755-2903

7

