2024 Report



In 2024, we continue to build on the insights gathered from our previous 'State of the Home
Brew Nation' surveys. The inaugural survey in 2022 gave us a foundational understanding of
the average home brewer in New Zealand, while the 2023 survey delved deeper with more
specific questions, capturing a broader range of skill levels and backgrounds. This year, we
aimed to expand even further, providing a broader picture of home brewing in New Zealand.

Despite ongoing economic challenges and reduced consumer spending, it’'s encouraging to
see that the passion for brewing remains strong. The biggest take-aways from related
questions were that brewing and drinking hasn't changed a lot, although spending on
commercial beer has dropped. Matched up with our sales data, the trend from 2023 of solid
spending on ingredients to keep the beer flowing and less on equipment has continued.

We included a few more product- and Brewshop-specific questions this year. While the
results were largely as expected, they will help steer our product offering to better serve our
valued customers.

We sincerely thank everyone who participated in this survey. Sharing these results will
hopefully be of benefit to others in the industry, in the hope that we'll be able to collectively
grow the brewing community.

Cheers,

Peter Moorfield
Managing Director, Brewshop Limited

694 86% 6:47 min

Completed surveys Completion Rate Average completion time

A

0000000 NN




PERSONAL BREWING

During the past 12 months, has the volume of beer you have
brewed at home changed?
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What is your primary reason for home brewing?

Cost Savings 296 (44.65%)

Creativity 291 (43.89%)

Experimentation 268 (40.42%)

Fun and Hobby 572 (86.27%)

Ingredients & Process Control 133 (20.06%)

Skill Development 197 (29.71%)

Socialising

Other - 38 (5.73%)
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What challenges do you face while brewing?

Carbonation Issues 102 (16.40%)

Fermentation Issues _ 79 (12.70%)

Recipe Development 113 (18.17%)

Sanitation 32 (5.14%)

Time Management
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ECONOMIC IMPACT

How has the economic downturn affected your brewing?

Brewing less frequently

82 (11.99%)

Brewing more frequently 96 (14.04%)

Spending less on commercial beer 255 (37.28%)

Spending less on brewing equipment 105 (15.35%)

Spending less on brewing ingredients 69 (10.09%)

Selling or downgrading my brewing equipment I 7 (1.02%)

It hasn't affected my brewing

366 (53.51%)
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In the past 12 months, has your beer drinking changed?
(commercial and home brewed beer)

Increased

70 (10.16%)

Decreased

182 (26.42%)

Stayed the same 434 (62.99%)
Don't know | 3 (0.44%)
I don't drink beer | 3 (0.44%)
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EQUIPMENT

Do you use these in your brewing?

Yes No Sometimes N/A

Hydrometer
Refractometer

Grain Mill

Kettle Spider

@ standard Deviation - Mean

What wort chilling methods do you use?

Plate Chiller 31 (4.75%)

Cold Bath

32 (4.90%)

No Chill 73 (11.18%)

No Chill - Hot Cube/Bladder 30 (4.59%)

Not applicable 106 (16.23%)

Other 21 (3.22%)

o I

25 50 75 100 125 150 175 200 225 250 275

Times Chosen



INGREDIENTS

Would you purchase fresh hops when seasonally available?

250 237 (36.46%)

208 (32%)

200
S 150
P 133 (20.46%)
<
(@)
%]
(O]
S
i= 100
72 (11.08%)
50 .
0
Yes Maybe Unlikely No

In the past 12 months, have you purchased and used an
unconcentrated fresh wort pack? (i.e. Fresh Wort Pack)
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Are you aware that High Gravity Wort is a more shelf stable
fresh wort alternative?
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Assuming all yeast is in stock, please rate your yeast brand
preference:

Bluestone
Fermentis

Froth Technologies
Lallemand
Mangrove Jacks

White Labs
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BEER STYLES

Have you brewed any of these in the past 12 months?

Gluten Free Beer

Barrel Aged Beer

Sour Beer

Lager Beer

Wild Fermented Beer

Spiced Beer

No/Low Alcohol Beer
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BEERVANA

Did you attend the Beervana festival in Wellington in August
202472
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Thinking of home brewing, what would you like to see at
Beervana in future?

Demonstrations

49 (61.25%)

Presentations

45 (56.25%)

Club Activites 27 (33.75%)
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What would encourage you to attend Beervana?

Demonstrations

141 (30.32%)

Presentations 102 (21.94%)

Club Activities 41 (8.82%)

Supplier/Retailer Stands

169 (36.34%)
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THIS YEAR’S
RANDON QUESTION

Have you ever left a tap open while brewing?

Yes, I've lost count - 79 (12.85%)
Yes, my shoes are always wet - 34 (5.53%)
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BY THE NUMBERS

On a monthly basis, how much would you spend on brewing
ingredients? (average)

$77

On a monthly basis, how much would you spend on brewing
equipment? (average)

$40

How many fermenters do you have that have been used in
the past 12 months?
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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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