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s dif’

erent.generations

in the UK pop a bottle?

Who is popping the bottles today?
Wine drirkers in the UK have been quizzed
o their grape consumption includng how
and whan thiey like to drink i a study car
riesd aut an bebalf of Wine Paris & Vinexpa

Paris 2023, Several key behaviaurs varied

little acrass the

gener stiar, while others
red significantly between Generation
d 18-24}, Millennials {25-39),
eneration X [ 40-54) and boomers (aged

55 arel awver). Asked what molivabes thair

cansumption, older consumers reparted
Besirz mare focused on functional attrib
utes | 1 foad match
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ing.

SPECIFE OCCasn based bever SEE, thpt

cialty in social settings. Maost Boomers rely
o regular purchase patterns, while ather
Be tions are more likely to try a new

i

Alcoholic drink repertoire and
off-premise vary

Yeurger drirkeers incthe UK, wire shares
space with awade varieby of ather alcahal i
bemwerapes, partcularhy spirits, cider and
cacktails. The alcahal repertaire for alder
generations bended to be shorter, with
Baamers lsting beerforaft beer and gin
stions, Consumers aped 18-39
account for 26% of the regular wine drink
ing population and 34% of the total spend

dt ather

was off premises. Boomears wer wiby

|
foused an infarmal wire drinking occa
sians compared ta waunger drinkers more
often invalved insocial sottings. Younger
LK consumers arg keenan rose, sparkling

Far its fourth edition, Wine Paris - Vinexpo Paris welcomed
346,334 visitors from 150 countries, 3,387 satisfied exhibitors
with 42 countries represented. What motivates such enthusiasm
is wine, spirits and new drinks. Among the five halls, the French
wines were well represented as well as international ones too

plus a growing presence of spirits and crafts makers from micro-
distilleries to recognised brands. What is undeniable is the
evolution in the consumption of all these drinks, and a wealth of
creativity, both in the contents and in the packaging.

Dominique Huret, from Cape Decision, reports

wines and sweet/dessert wines. Moscata
repredents 200 for 1B-39 va 11% far Gen
X and 4% for Boomers. There & hardly ary

pererations for

ver: Shiraz
provved ta be the most generation sensitive
red variety - from 17% for Gen 2 to 42%

aranest Boamers.

difference bebaw

white wines For red wings bow

Young generations opt for new
codes & packaging

British campary based in ipswich,

Fi ualpat propases a batbie with a fibre
shell and aninner pouch. "La bouteille gui
cartonne” is the first French brand that
offers quality Frenchwine, orgamcar HYVE
certified, with an additional ecalogica
promise hnked toits packagng, Thee idea
sto offer a 76 grshell made of recyclod
cardbaard, currently in Grea

Sritain.

The flexible inner pouch & avery thin alu
roiniurm filrmof less than S The Green Gen

Hattle is proposed by cognac brand A. De
Fussigny: Develaped by a Taulouse skart
ncd manukac

ug, this bottle is desigr
turesd i Frarce. IE combines fAlas-fibre and
abiosourced resin. The flax threads are
mbled ina cylindrical braid and then

a5
irmpregnated with a resin ba abtain the bot
tle's sodid arnd waterproaf shell [ welghs
enly BS g, compared bo at lease 700 p for a
classic cognac bottle. The label 1= made of
natural, biodegradabde and water-soluble
palymier. Maresanto, a Slovenian compary,
markets its wines in glass bottles aged at
s with natural sea effects and shells az
decoration The samples are also trars
formexd. La Robe du Win, a voung start-up,
offers 12 wines in connected cans. The QR

cole allowss yoa to find the arigin of the

wires, an intberviess with the wanemalaer

tasting advice, ete. Based inSaing-Ermilicn,

TubeBotting specialises in packaging wire
In “tubes” or battles. A innavative format
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filtered several Bimes us
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CAbout balf of the spirits are
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refills pouches, preserving the quality af products, productian methods and con process developed by

I apen The gheromenan is n Marmar

the wirses for up ta eight weeks aft
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right temperature from

distillirg reat fizwours from the finest fruiks
5 In 2016, the Landon Esse

wids relaurched with the aim of re-estab-

ticw to e the ferst Loire

restaurants and starred

r flask. The equipment is par

asmed at large

e

restaurants. Bibaoe is the patented inno
vation ir B-i-b from Wignol
£ is a classic cardboard B--bwith a PP

pouch, But the o

' M archais.

iching its precise metheds and reirvigorat

| of today's drinks.
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