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THE FUTURE OF NOLO

OPPORTUNITIES AND CHALLENGES
_FOR WINEMAKERS
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Market and consumer trends

Definition and legislation

NoLo production

Opportunities and threats
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Winemaker's challenges
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UK alcohol duty rates in cash terms

Mean alcohol duty payable per unit of alcohol in before adjusting for inflation

30p- — Sparkling Wine

Spirits

Still Wine

.
-
L=

.g
c
3
—
o
a

-

0
e
>
m
a
W
e
"
—
3
©
O
ol
"0
—
]

>
<

2020

Data from HMRC, IFS, BEPA & HMT | Plot by Colin Angus




Scarto tra produzione e consumo mondiale di vino (2000-2024)
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Evoluzione della produzione e del consumo mondiale di vino (2000-2024)

= Produzione (mhl)
= Consumao (mhl)

Milioni di ettolitri (mhl)




« TOP 10 GLOBAL MARKETS: +13% IN
2024 IN VOLUME

« 2,4 BILLION $ (2024); 1,2% IN TOTAL
VOLUME

NOLO MARKET

« CAGR 2024-2028: +7/% VOLUME (NO
ALCOHOL BEV.), +5% WINE

« US FULL STRENGTH ALCOHOL CAGR
2019-2024:-1% VS NO ALCOHOL +28%

. BRASILE, CANADA, US, UK GROWTH
FROM +7 TO +18%




CONSUMERS

GROWTHFACTORS
AND BARRIERS

Abstainer

16,8%
Subs
42,6%
Blender
19,8%
Trialler
20,8%

. Occasions and Social Media



MODERN
CONSUMERS

WHAT DO THEY RESEARCH?
MORE NATURAL PRODUCTS:

LESS SUGARS
LESS ADDITIVES

LESS CALORIES

« SUSTAINABLE PRODUCTS

WARNING: NOLO ISA TRUE ANSWER?



2. DEFINITION

AND LEGISLATION



3. NOLO
PRODUCTION

R ALCOHOL

 REVERSE OSMOSIS + MEMBRANE
TECHNOLOGIES OR DISTILLATION

« VACUUM DISTILLATION
- SPINNING CONE COLUMNS (SCC)
- LOW TEMPERATURE VACUUM-DISTILLATION
(GOLO, CLEARALC,..)

- PERVAPORATION



4. NOLO

THREATS

ADDRESS THE CONTRADICTIO

A »
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US TECHNICIANS NEED TO LOOK FOR SOLUTIONS



SUSTAINABILITY

&
DEALCOHOLISATION PROCESS CAN BE EXTREMELY ENERGY-DEMANDING:
-SOLAR PANELS
-HIGH-PERFORMANCE PLANTS

-HEAT PUMPS VS WATER HEATERS
-WATER USE




COST MANAGEMENT
and price position

Istogramma di Prezzo
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MEININGER MUNDUS VINI 2025

«NO ALCOHOL WHITE WINES»
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DUAL SUGAR, THE VISUAL
HAT THE TWO VARIABLES
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°. WINEMAKER CHALLENGES
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Chaice oftrelliS system -
and management
‘Genetic material

Picking time and yields
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Tecnology

Flow (L/h)

2.200 (1L/3-5
sec)

3.000 (2L/sec)

SCC

GolLo

RESULTS ARE DRAMAT

aromas) AND N

Temperature (°C)

48-50

42
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cED DI

Operating

Pressure

B]

(bar)

-8

-9.6

-FERENT (P

Column
number

Alcohol

concentration
output (%vol/vol)

Total volume
loss (%)

40 26%

84 15%

-, acidity, colour, SO2,

-RENT CON

SIDERATIONS!



POST DEALCOHOLISATION STEPS

FINE TUNING THROUGH PRECISION WINEMAKING:

« TASTE BALANCE (at, zr, mp, ps, tannins, ag, co2, glycerol?)
« OXIDATION (inert gases, antioxidants classic or not)

« MICROBIAL SPOILAGE (s02, DMDC, sorbate)

« COLOR STABILITY (tannins, ag,...)

« AROMATIC IDENTITY (recuperation, blending, tannins, ...)




NOLO success stories

FRENCH BLOOM NZEC

Suitable jf or Vegans

@ HOL FREE
O oy

LLLLL

¥ NATUREOQ




/7. CONCLUSIONS

NOLOS WINES ARE MEANT TO GROW!

TRYING TO SOLVE THE CONTRADICTIONS WITHIN THE CATEGORY
IS A CONDITIO SINE QUA NON.

NEW R&D SOLUTIONS: < PRESSURE, RECTIFICATION COLUMS,
RESIN TREATMENTS, GASIFICATION AND BOTTLING.

FINAL ADJUSTMENTS, THE NEW ERA OF PRECISION WINEMAKING.
IMPROVEMENTS IN QUALITY ARE EVIDENT, BUT NEED FOR
COMPETENCES.

IF NOLO, LET'S THINK OUT OF THE BOX!
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