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INTRODUCTION

This new report pulls together the growing body of 

scientific evidence and comment from experts in their 
field to bring you the most up to date picture surrounding 
the health and nutritional benefits of beer when consumed 
in moderation and compared to other alcoholic drinks. 

As part of this report we have commissioned a consumer survey to help 

us to understand just how people today feel about our great British drink.   

We also wanted to understand public perception of the health properties 

of beer when consumed in moderation and to compare these views with 

the scientific evidence.  After all, every day we are bombarded with a myriad 

of health information around everything we eat and drink. This report 

aims to educate and inform that beer can contribute to a healthy, balanced 

lifestyle, to cut through all that noise and, in the process, correct myths and 

misinformation about beer.
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However, there is still a lot of work to be done to 

challenge many of the misconceptions around the drink 

not least, as our latest consumer poll shows, around sugar 

content and calorific values.

Certainly, beer is still seen by the majority of people 

as Britain’s national drink and, indeed, seven out of ten 

alcoholic drinks sold in a pub is a beer.  Other studies have 

shown that drinking in a pub is good for one’s emotional 

well-being whilst new trends such as low alcohol beers 

and food matching and cooking with beer have added 

extra interest for beer drinkers.

Beer has always been an integral part of Britain’s heritage 

and culture but never has there been such an exciting 

time for the brewing industry as today.  

We look forward to what the next five years may bring.

Welcome to  
A HEALTHY  
PERSPECTIVE  
ON BEER?

BRIGID SIMMONDS OBE.  CHIEF EXECUTIVE, BBPA.  
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I
n the five years since our last report into the nutritional and health benefits of beer 
there has been an increasing focus on, and interest in, the nutritional content of what 
we eat and drink.  At the same time a whole new body of scientific research has been 
released which highlights the nutritional and health benefits of our great British drink 
when taken in moderation.
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BEER BENEFITS 
AROUND THE BODY

A 2010 review1 of research evidence 

carried out into the health-related 

properties of beers found evidence 

that beer helped to protect against 

or reduce the incidence of amongst 

other conditions, cardiovascular 

disease, osteoporosis, dementia, 

diabetes, stomach ulcers, menopause 

symptoms and constipation.  That’s a 

pretty comprehensive list of benefits.

So just why does beer have all these positive effects 

on our health? Well, it appears that, apart from the 

proven protective effects of the ethanol (alcohol) beer 

also contains up to 35 different phenolic compounds2.  

Phenols are super-efficient anti-oxidants which race 

around the body mopping up the harmful free radicals 

that cause damage to cell structures and are implicated 

in diseases such as cancer, cardiovascular disease and 

neurodegenerative diseases.  Around 80–90% of the 

phenols in beer come from malt and 10%–20% from hops3 

and it appears that we humans are good at absorbing and 

utilising these particular compounds.  

To use the medical jargon, beer 

provides effective bioavailability of 

these valuable compounds.

But this isn’t the whole picture.  Beer 

is a rich source of silicon, a mineral 

which is essential to keep bones, skin, 

hair and nails strong and healthy.  It 

also contains trace elements of zinc, 

copper and selenium, important anti-

oxidants which perform separate protective functions.  

Finally, beer contains high levels of fibre (up to 6g of 

fibre per litre) which is known to protect against some 

bowel conditions.  Beer contains lactic acid, which has 

antibacterial properties.  

Professor Ramon Estruch, Senior Consultant at the 

Internal Medicine Department of the Hospital Clinic 

(Barcelona) and Associate Professor in the School of 

Medicine at Barcelona University has, together with his 

team, carried out research over many years into the 

Study after study has shown, when consumed in moderation, beer and its broad nutritional 
constituents – ethanol, folic acid, phenols (antioxidants), dietary fibres, proteins and amino 
acids and essential trace elements – somehow combine to provide a wealth of health 
benefits around the body and protection against a wide range of ailments.  

42%
of Britons agree that when 

consumed in moderation 

beer has nutritional benefits.

BEER CONTAINS: 

35
ANTIOXIDANTS

BEER PROTECTS 

AGAINST: 
CARDIOVASCULAR 

DISEASE, 
OSTEOPOROSIS, 

DEMENTIA, DIABETES, 
STOMACH ULCERS

BEER CONTAINS: 

6g
OF FIBRE PER LITRE
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protective qualities of alcohol against 

diabetes, coronary heart disease, 

dementia and obesity.  

‘All our research looked at the effects 

of moderate drinking (between 25g 

to 30g of alcohol per day for males 

and 20g to 30g per day for females) on 

certain diseases,’ explains Professor 

Ramon.

‘We found that although the protective 

effects varied between beer and wine, 

both effects were more significant 

than when the alcohol was taken in 

spirit form.  Therefore, it appears 

that it is not just the ethanol which 

provides the protective qualities, but 

ethanol plus the added ingredients in 

beer and wine – the polyphenols – 

which make the difference to our health.  Many illnesses, 

including cancers are essentially caused by inflammation,’ 

explains Professor Ramon Estruch.  ‘We believe that the 

phenols in beer have anti-inflammatory properties which 

could account for some of the health benefits.’

However, Professor Estruch is keen to point out that not 

everyone will benefit from drinking 

beer, even in moderation.  

‘Some ethnic groups with particular 

genetic characteristics, or those 

with certain health issues should 

not drink alcohol at all,’ he says.  

‘However overall, our studies have 

lead us to conclude that, for most 

people, drinking beer or wine in 

moderation is better for their 

overall mortality rate than not 

drinking at all.

‘There is also evidence that when 

certain foods are eaten with an 

intake of alcohol (beer or wine) the 

beneficial content of the foods are 

better absorbed into the body.

‘Finally it is important, to note that virtually every study 

found that the benefits of beer were only found during 

moderate consumption whilst drinking above moderate 

levels negated the health properties of beer.  The message 

is clear.  Beer can be good for you, but only when drunk 

in moderation.’

COULD BEER 
CONTAIN 

ANTI-CANCER 
PROPERTIES?

Recently there has been 
interest focused on certain 
compounds in hops which, some 
scientists believe, may contain 
anti carcinogenic properties.4 
One recent study5 looked at  
the compound isoxanthohumol, 
which is found in  hops and 
demonstrated that it reduced 
the speed at which colon cancer 
cells multiplied in a laboratory 
environment. Further studies 
are needed to substantiate these 
findings. 

“FOR MOST PEOPLE, DRINKING 
BEER OR WINE IN MODERATION 
IS BETTER FOR THEIR OVERALL 
MORTALITY RATE THAN NOT 

DRINKING AT ALL.”
PROFESSOR RAMON ESTRUCH, 

THE SCHOOL OF MEDICINE AT BARCELONA UNIVERSITY
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THE BRAIN 
Several studies have shown that moderate alcohol consumption in those aged 

55 and over may provide protection against dementia or memory loss6 and one 

study showed this benefit to be particularly relevant to women.  Ageing and 

some neurological diseases are thought to be caused in part by oxidative stress 

within the cellular structure.  Phenolic acids in beer have a high antioxidant 

component which may protect against this stress.7

THE HEART
Cardiovascular disease is the biggest killer in Europe and numerous studies have 

shown that drinking beer can have a protective effect on the heart and that those 

who drink moderately have a much lower chance of dying from cardiovascular 

disease than those who don’t drink at all.  Partly this is due to the effect of 

ethanol which is known to decrease the proportion of bad cholesterol in the 

blood, protect against oxidative stress and decrease blood concentration but, 

in addition, beer contains specific properties including folic acids, proteins and 

essential amino acids which all contribute to a healthier cardiovascular system.  

One study measured the response of the aorta in healthy non-smokers after 

they had drunk 400 mls of beer and found that beer acutely improved both 

function and structure of the aorta and the blood flow and pressure in the lining 

of blood vessels8.   A Dutch study found that homocysteine, a substance which 

has been linked to an increased risk of heart disease, was reduced in men who 

drank moderate amounts of beer.9 It was thought the two substances found in 

beer, folate (Vitamin B9) and Vitamin B6, were behind the decrease.  

BONES 
Beer contains high levels of silicon, a mineral which plays a vital role in the growth 

and maintenance of bones and joint tissue and protects against osteoporosis.  

Silicon is not naturally produced by the body but is found in large quantities 

in the husk of barley which is used in the beer-making process.  Beer hops 

also contain humulone, a compound which has been found to reduce the 

reabsorption (breaking down) of bone in the body.10

Researchers in Spain found that women who drink beer regularly and moderately 

are less likely to suffer from osteoporosis than those who don’t drink at all.11

HORMONES 
Studies have shown that particular phenols extracted from hops contain 

properties which can mimic female hormones such as oestrogen.12

The study suggests that drinking beer can have a protective effect  

against menopausal symptoms such as hot flushes.

THE STOMACH 
The Helicobacter pylori bacteria is 

thought to be one of main causes of 

gastric disorders including stomach 

ulcers.  A German study13 carried out 

into 417 otherwise healthy people 

found that 17% were infected with the 

H-pylori bacteria and it reported that 

18%
ARE AWARE THAT BEER  

CAN PROTECT AGAINST  

CHRONIC DISEASE

BEER BENEFITS 
AROUND THE BODY
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SKIN, HAIR AND NAILS  
Beer contains high levels of silicon, a 

mineral thought to play a vital part in 

the synthesis of collagen, a protein vital 

for the healthy growth and structure 

of skin, nails and hair cells.  The silicon 

in beer is easily absorbed (highly 

bioavailable)17 into the body making 

beer a very effective source of this 

essential mineral. 

there was a direct and inverse relationship between the amount of alcohol (beer 

or wine) drunk and the rate of infection.  Those who drank more than 75g of 

alcohol per week had a 66% less risk of being infected than those who abstained.  

Even those who drank 75g or less per week had a 37% less risk.

One study has found an inverse risk of abdominal aortic aneurism (a usually 

fatal tear in the major blood vessel in the stomach) and moderate alcohol 

consumption of either beer or wine.14 That is the less alcohol you drank the 

higher the risk of suffering from an abdominal aortic aneurism.

BOWELS 
The ethanol and slight acidity of beer is thought to be the reason why drinking 

it has been found to stimulate bowel movements and prevent constipation.15

DIABETES
Within the wide body of research available, one study found that moderate 

intake of beer resulted in an increase in a protein hormone called Adiponectin 

which is responsible for a number of metabolic processes including glucose 

regulation.16 Poor glucose regulation is associated with a higher risk of Type II 

diabetes.

BEER BENEFITS 
AROUND THE BODY
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But what is not quite as well known about Professor 

Sir Richard Doll is that he didn’t just look at the health 

effects of smoking.  In 1978 he began a 13 year study of 

doctors looking at the level of their alcohol consumption 

and comparing that with mortality rates.  The study, which 

was published in the British Medical Journal in 19941, was 

as conclusive and in its way just as ground breaking as the 

one he had produced four decades earlier.  It found that 

being teetotal was just as much of a risk to your health 

as drinking over 70g of alcohol per day (around seven 

units) whilst drinking alcohol moderately (just under 20g 

per day) could extend your life span by as much as 10% 

compared to someone who drank either nothing at all, 

or very heavily.  

The study concluded; ‘Among British men in middle or 

older age the consumption of an average of one or two 

units of alcohol a day is associated with significantly lower 

mortality rates than is the consumption of no alcohol, or 

the consumption of substantial amounts.’

Over the years, Doll’s figures have been broadly replicated 

by dozens of other studies across a range of demographics 

including female nurses, middle aged men, young men and 

women aged 25 to 29 and older 

adults.  The amount of alcohol 

at which the risk of mortality 

is minimised may vary (Doll’s figures estimated around 

20g of alcohol per day, other studies vary between 17g 

and 30g) but the conclusions were the same.  Drinking 

moderately appears to provide health benefits compared 

with heavy drinking or not drinking at all.  

Doll gave up smoking in 1950 but continued to champion 

the health benefits of moderate alcohol intake. He died in 

2005 at the age of 92.

GENDER AND ALCOHOL 

Whatever your view on gender equality, most of us will 

agree that, as a rule, a woman drinking alcohol at the same 

rate as her male counterpart will become intoxicated 

more quickly and will take longer to sober up.

It may not come as any surprise then, to learn that many 

of the studies carried out into the health benefits of 

alcohol have also specifically noted different conclusions 

for women and men.  From cardiovascular disease 

to diabetes, even to weight gain, it appears that what 

ALCOHOL CONSUMPTION (g/day)
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BEHIND THE FIGURES

Most with an interest in public health know the story of how in the 
1950’s the young British doctor Richard Doll discovered the link 
between lung cancer, respiratory disease, cardiovascular disease and 
smoking by recording the lifestyle habits and mortality rates of his 
fellow doctors.  His discovery led directly to anti-smoking reform, 
saving millions of lives as a result.  

Augusto Di Castelnuovo,  Arch Intern MED. 2006; 166 (22): 243-2445
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gender you are can affect both the  

risks and benefits of alcohol to 

your body.

One study, carried out by a 

group of Italian statisticians and 

published in 20061 looked at the 

results of a number of trials into 

alcohol and health of around one 

million people from all over the 

world.  By analysing and combining 

the findings separately for men 

and women they calculated a set 

of results for each sex.  Illustrated 

in a J-shaped curve (left) the 

findings showed that gender was a 

highly significant factor not just in 

the mortality rates expected from 

alcohol consumption, but also in  

several other areas.

For example, a comparison between European men and 

women found that the male mortality rate only started to 

rise after a daily intake of around 62g of alcohol, whereas 

for European women the figure was around 20g.  In 

addition, to increase chances of dying by 10% men had 

to drink around 80g of alcohol regularly whereas women 

reached that figure on just 25g of alcohol per day.  

Over the years several theories have been put forward 

to explain this phenomenon, from the differential in body 

weight between the sexes, the amount of water in men and 

women’s bodies, to the idea that, as alcohol is not fat soluble 

and women have more fat cells per body weight, alcohol sits 

in the blood supply of women for longer than it does men.

But according to Tony Edwards, medical journalist and the 

author of the investigative book The Good News About 

Booze2, none of the theories explain why men can safely 

drink roughly twice as much alcohol as women.

‘Women are smaller than men, but not half their size’, he 

explains.  ‘For there to be such a big difference in alcohol 

tolerance, there has to be another explanation.  The most 

likely one is that women simply have fewer of the crucial 

enzymes alcohol dehydrogenase (ADH) and aldehyde 

dehydrogenese (ALDH) that are needed for the body to 

process alcohol safely.  

‘These enzymes are found in all creatures, not just 

humans, and the theory is that they developed to allow 

animals to safely eat fermented rotting fruit without being 

affected by the alcohol.  However it is still a mystery why 

women have less of these enzymes.  Perhaps our female 

ancestors chose to eat less of the rotting fruit then men!

‘If you then add in the sex differences in body weight, 

water and fat, that could easily explain why women 

cannot safely drink as much as men.’

It’s not all bad news for women however.  Some studies 

have shown that, with some diseases, such as dementia3 

and hypertension in the elderly4, alcohol can have a more 

effective protective effect on women than it does for men.  

ALCOHOL CONSUMPTION (g/day)
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1 Alcohol Dosing and Total Mortality in Men 
and Women An Updated Meta-analysis of 34 
Prospective Studies  Augusto Di Castelnuovo, et 
al  Arch Intern Med.  2006;166(22):2437-2445.  
doi:10.1001/archinte.166.22.2437 

2 The Good News About Booze.  Tony Edwards.  
Published by Premium Publishing (2015).   
www.thegoodnewsaboutbooze.com 

3 http://journals.cambridge.org/
actiondisplayAbstract?fromPage=online&aid= 
9173150&fileId=S0007114513002845

4 http://hyper.ahajournals.org/content/51/4/1080
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“DRINKING MODERATELY 
APPEARS TO PROVIDE HEALTH 

BENEFITS COMPARED WITH 
HEAVY DRINKING OR NOT 

DRINKING AT ALL.” 

Sir Richard Doll

Augusto Di Castelnuovo,  Arch Intern MED. 2006; 166 (22): 243-2445
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However, it doesn’t take much more than a quick look 

at the nutritional content of beer before you start to get 

a very different picture.  Due, in part, to its constituent 

ingredients of water, cereals, yeast and hops, and the 

complex brewing process it undergoes, 

beer is far from being a nutritionally empty 

drink.  In fact, as the table opposite shows, 

beer actually contains a wide variety of 

vitamins and minerals.

‘There is no such thing as a good food or 

a bad food only a bad diet’ says Consultant 

Nutritionist Fiona Hunter.  ‘Beer is an alcoholic 

drink but it also delivers some useful nutrients 

and benefits to our diet.

‘Beer includes amongst other things, silicon, 

magnesium, zinc and selenium.  All these 

minerals are vital for our good health.  

‘It is also interesting to note that beer contains significant 

levels of various B Group vitamins.  These vitamins all 

have specific and important roles with the body but 

are generally used for the maintenance of a healthy 

nervous system and in the processing of 

carbohydrates and proteins into energy.  

‘Some of these B Group vitamins 

including niacin, riboflavin and folate, 

cannot be stored in the body and so 

have to be taken regularly to ensure 

that the body has an adequate supply.  

Beer could provide a source for these 

vitamins.

‘Finally beer has a much higher water 

content than other alcoholic drinks, 

making it both thirst-quenching and 

hydrating.’

GOODNESS IN A GLASS:  
BEER, NUTRITION & CALORIES

In today’s increasingly weight-conscious and health-aware society there can’t be many 
of us who haven’t read or heard the phrase ‘empty calories’.  Usually spoken when 
describing a food or drink which contains no nutritional content or benefit other than 
weight inducing calories it is often used by Government or health care professionals 
when talking about alcoholic drinks.  Beer, wine and spirits, so the theory goes, provide 
little or no nutritional benefit and in fact the only net gain from drinking them is a gain 
to the waistline or your weight.  

85%
MISTAKENLY THINK  

THAT BEER IS FATTENING

84%
 MISTAKENLY THINK BEER IS  

HIGH IN CALORIES 

68%
MISTAKENLY THINK BEER IS  

HIGH IN SUGAR  
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It’s also what beer hasn’t got that makes for interesting 

reading.  Beer contains absolutely no fat, far less sugar 

than many wines, and of course, few, if any additives such 

as sulphites, milk proteins, gelatine and egg white that can 

be found in wine.

‘If you accept that people are going to drink alcohol, then 

I would say that beer is a good choice,’ says Fiona.  ‘Beer 

is typically low in alcohol compared to all other alcoholic 

drinks.  It contains a myriad of useful vitamins and 

minerals and if taken responsibly and within moderate 

consumption guidelines, can make a positive contribution 

to our health.’

CALORIES  
The idea that beer is high in weight inducing sugar and 

carbohydrates compared to wine and spirits is one 

that has persisted as a popular misconception for years 

amongst consumers. 

One recent survey1, carried out by the food and drink 

research centre Campden BRI, set out to compare the 

calorie and carbohydrate content of beers, beer mixes, 

ciders and wine.  The study analysed the calorific content 

of 52 drinks, including standard and higher strength lager, 

beer, ciders, wines as well as low and non-alcoholic beers.  

It found that around 66% of the calorie content of beer 

was provided by ethanol (alcohol) with carbohydrates 

(including sugar) making up just 30% of the calories.   

The study also reported that there was an almost direct 

correlation between alcohol strength and calories.  

Although carbohydrate content was higher in beer than 

wine, it concluded that beer, which has a relatively low 

alcoholic strength generally contains less calories per 

volume than wine or cider (which is also high in sugar).

Basic brewing science explains that although maltose, 

which is found in beer is a sugar, virtually all of it is 

consumed by yeast during the fermentation process.  In 

fact, beer is remarkably low in sugar.  The Campden BRI 

study found that the majority of beer samples contained 

less than 1g of sugar per 100ml of beer although with 

higher alcohol beers that amount rose to 1.5g per 100ml.  

‘There is no evidence to show that beer is more fattening 

than wine or other alcoholic drinks’ says Fiona Hunter.  

‘In addition, because beer has a greater volume, it can 

actually be useful in terms of helping to control the 

number of calories and the amount we drink because it 

takes longer to drink compared to other alcoholic drinks.’

NUTRIENTS IN BEER
According to a report featured in The Health Related 
Aspects of Beer2 using figures adapted from the United 
States Department of Agriculture (USDA) website, a half 
litre serving of beer (approx 1 pint) contains the following 
nutrients as a percentage of the total daily recommended 
amount (RDA) for adult males.

MINERALS:

• CALCIUM: Vital for the development and 
maintenance of bone and teeth development.  
Contains up to 9% of RDA

• PHOSPHORUS: Helps to build strong bones and 
teeth, and in the release of energy from foodstuffs.  
Contains up to 25% of RDA

• MAGNESIUM: Helps to turn food into energy 
and is involved in the function of the thyroid glands.  
Contains up to 29% of RDA.

• IRON: An essential component in the production of 
red blood cells.  Contains up to 2.5% of RDA

• ZINC: A trace element which is involved in the 
production of cells and enzymes which process fats, 
carbohydrates and protein.  Promotes wound healing.  
Contains up to 5% of RDA

• SELENIUM: Plays a role in the functioning of the 
immune system and helps prevent damage to cells and 
tissues.  Involved in the functioning of the reproductive 
system.   Contains up to 5% of RDA

• SILICON: Plays a vital role in the synthesis of collagen 
the protein found in the tendons, nails, hair vessel walls 
and skin.  Protects against the bone thinning disease 
osteoporosis.  The average intake of silicon is 30mg a 
day.  A ½ pint of beer contains 8mg of silicon3. 

• POTASSIUM & SODIUM: Beer also contains 
small amounts of the minerals.

RDA figures are adapted from USDA.

1.  https://www.campdenbri.co.uk/
2.  Health-Related Aspects of Beer: A Review S. Sohrabvandi, A.M. Mortazaviana & 

K. Rezaei. International Journal of Food Properties Vol 12 Iss 2 2012 pg 350 – 
373

3.   (Sripanyakorn S, Jugdaohsingh R, Elliott H, et al. The silicon content of beer 
and its bioavailability in healthy volunteers. Br J Nutr 2004;9.: 403-9).

REFERENCES
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VITAMINS
Beer is a rich source of B group vitamins.  These include:

• RIBOFLAVIN (Vitamin B2) Cannot be stored in 

the body but is important in helping to keep skin, 

eyes and the nervous system healthy.  Helps the body 

to release energy from the food we eat.  Contains 

up to 24% of RDA

• NIACIN (Vitamin B3) helps to keep skin eyes and 

the nervous system healthy.  Helps the body to 

release energy from the food we eat.  Cannot be 

stored in the body.  Contains up to 21% of RDA

• VITAMIN B6 (also known as pyridoxine).  

Functions include the usage and storage of energy 

from protein and carbohydrates and helping with 

the formation of haemoglobin, the substance within 

red blood cells which transports oxygen around the 

body.  Contains up to 42.5% of RDA

• FOLATE (Vitamin B9 (folic acid)) works together 

with vitamin B12 in the production of red blood 

cells.  Contains up to 150% of RDA.

• VITAMIN B12.  Helps to create red blood cells 

and maintain a healthy nervous system including the 

processing of folic acid.  Involved in the release of 

energy from the food.  Contains up to 750% of RDA

• BIOTIN  (Vitamin B7).  Essential for the metabolism 

of fat.  It is not yet known whether the body produces 

this vitamin or whether it comes from a food source.   

Contains up to 7.5% of RDA

14%
OF  THOSE SURVEYED

KNEW BEER 
CONTAINED:

VITAMIN B

11%
OF  THOSE SURVEYED

KNEW BEER 
CONTAINED:

FOLIC ACID

11%
OF  THOSE SURVEYED

KNEW BEER 
CONTAINED:

POTASSIUM

When the team at leading brewer AB InBev UK received the 
results of their 2015 IPSOS Mori survey into the drinking habits 
of over 6,000 European consumers, one statistic jumped out at 
them.  

‘It was clear that British consumers were really interested in and 
aware of the calorie content of their drinks,‘ says Anna Tolley, 
Legal and Corporate Affairs Director at AB InBev UK.  ‘More 
than 35% of them actively reviewed the calorie content of their 
drinks and when we narrowed our findings down to young adults 
between the ages of 18 to 29 year olds, the figure rose to nearly 
50% - the largest percentage among millennials across Europe.’

Proof, if proof was needed, of the relevance of AB InBev’s 
commitment to provide full ingredient and nutritional 
information on both primary and secondary labelling for at least 
80% of its European volume by the end of 2017.   The information 
will be available per 100ml as well as per portion size and will 
cover the nutritional big seven: energy values, fat, saturated fats, 
carbohydrates, sugars, proteins and salt.

‘We think that this is an incredibly positive move, both for our 
brand and the industry as a whole,’ As our survey made clear, 

today’s British consumer is far more sophisticated and educated 
about the nutritional content of what they drink than they were 
probably even five years ago and they are obviously really keen 
to learn more,’ says Anna 

As well as their target for transparent labelling, last year AB InBev 
launched the consumer website Tap Into Your Beer, with the 
specific aim of providing beer drinkers with accurate and easily 
accessible information for its beers, including nutrition, taste and 
full ingredients.  Since January 2016 UK traffic to the website has 
increased by 300%.  

‘Taking the decision to inform and educate our consumers about 
the nutritional content of our beers was actually very easy,’ says 
Anna.  ‘There are still a lot of myths around beer; that it is high 
in calories compared to wine, that it contains very high levels of 
sugar.  Opening up the correct information to consumers will 
help to bust some of those myths and hopefully make people 
aware that beer can be part of a balanced lifestyle.  As an 
industry we have nothing to hide and everything to gain by being 
transparent with our customers.’

www.tapintoyourbeer.com

LABELLING CASE STUDY: AB INBEV UK
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Today, setting up a brewery and creating your own beer has 

become as desirable an aspiration as say, owning a restaurant 

or creating a brand new food brand.  Around three new 

breweries a week are opening across Britain today.  Some 

are first time start-ups, run by enthusiastic amateurs who 

have swapped suits for wellies to follow their dreams, others 

are set up by experienced brewers, but all are producing 

their very own beers of varying and individual flavours.  

Faced with such amazing diversity, consumers, particularly 

the younger generation, are responding with great interest.  

Beer drinking has become trendy again with hipsters from 

Hoxton to Halifax vying with each other to try out the latest 

offering from their favourite brewery and swapping their 

insights across social media platforms or face to face in pubs 

and beers clubs.  

Even musicians and bands such as Elbow, Frank Turner and 

Madness have got in on the movement, creating beers to 

co-incide with and help to promote their album or tour 

launches.  They know that young people have fallen in love 

with beer again.  

‘The craft beer revolution has been a significant factor in 

the reinvention of the core principles of pubs, moving 

back from being food led to the basics of good beer and 

good conversation,’ explains Pete Brown, beer writer and 

commentator.

‘We are far more discerning as consumers than we were 

even five years ago and it is perhaps no co-incidence that this 

movement has occurred alongside our growing willingness 

as a nation to pay a bit more for good food – cheese, bread, 

meat, wine – and now good beer as well.

‘This trend has been great for the beer industry as a whole, 

widening the demographic of beer drinkers from the 

traditional middle aged male to younger men and women 

who are happy to go out, socialise and spend money drinking 

the latest craft beers.

‘Many of the new breweries have been quick to engage with 

this younger beer drinker via social media; sharing photos 

of their latest label, crowd sourcing favourite recipes and 

generally interacting with their customers in a way that was 

previously unheard of in this industry.

‘Thanks to this sea change, today beer and brewing is a 

vibrant and exciting place to be.’ 

COOKING WITH BEER 
DAVE AHERN OWNER AND CHEF AT 

WAHLEEAH IN SOUTH WEST LONDON
Think about cooking with beer and most of us will probably 

reach for recipes for stomach warming stews and casseroles 

or, at a push, a beer batter for fish and chips.   

But one top chef would have us think otherwise.  From his 

restaurant Wahleeah, in South West London, Dave Ahern is 

Something hugely significant has happened within the British beer industry over the last 
five years.  It’s called the Craft Beer revolution, a new wave of brewing that has been 
highly influential in changing consumer perception of the nation’s favourite alcoholic 
drink.  Today, from large city centre bars through to the small village local pub, craft beer 
is becoming a commonplace sight at the pumps, adding interest and a talking point to 
every visit.  

35%
SAY THEY HAVE DRUNK 

BEER INSTEAD OF WINE 

WITH A MEAL IN THE PAST 

6 MONTHS

14%
 REPORT THAT THEY HAVE  

USED BEER AS AN 

INGREDIENT IN 

COOKING

10%
HAVE HAD A LOW OR  

NON-ALCOHOLIC BEER 

INSTEAD OF A REGULAR 

BEER 
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leading a drive to get us to consider beer as a sophisticated 

cooking ingredient which provides not just an alternative, 

but a more superior flavouring to food, than wine.

‘Add wine, and no matter what the variety of grape once 

you have burned off the alcohol it will provide pretty much 

the same basic flavour to the dish, ’ explains Dave.   ‘But the 

flavouring beer brings to food will vary massively, not just 

from the type of beer it is – a dark stout, for example, or a 

light sparkling fruity ale -  but also when and how you add it 

to the ingredients’.  

‘For example, you can use beer as a marinade, a basis for a 

sauce or reduction or as a flavouring when you are sautéing 

the base ingredients.  Each method will result in different 

food flavours.

‘Cooking with beer is a real skill - you have to treat beer 

much more gently than you do wine.  Overheat a beer, 

or simply heat it up too fast and for too long and you 

will remove the sugars and end up with an unpleasant 

bitter taste in the food.  Use too little and the taste 

may disappear.  In short, cooking with beer is much 

more challenging than with wine, but I would argue, it is 

infinitely more rewarding’.

Dave’s passion for beer has made it an integral part of 

his menu, sometimes in the most surprising of ways.  At 

Wahleeah you might enjoy cod cheeks poached in light 

beer or a confit of duck leg created using a beer with 

orange notes.  You may opt for beer cured salmon as a 

starter, followed by chicken supreme marinated in beer 

for mains with a beer shandy ice-cream for pudding.  Dave 

uses dark stout in his chocolate brownies and milk stout 

in his trifles and he has even created a ‘beer cheesecake’ 

which is hugely in demand with his regulars.

But Wahleeah is not just about cooking with beer.  Dave 

stocks around 50 to 60 different varieties of beers and 

he and his equally passionate staff take great pleasure in 

encouraging their customers to embrace the relatively 

new art of ‘beer matching’.  

‘Beer is an extremely versatile drink, with a range from 

light and sparkling to dark and bitter which means that 

for every dish you eat there will be a beer to complement 

it, explains Dave.  ‘What’s more, I think it suits restaurant 

dining very well.  Rather than a table of four ordering 

one bottle of wine for four different menus, with beer 

each person can have their own drink which perfectly 

enhances their own chosen dish.  It can take first-time 

visitors to the restaurant a while to get used to the idea 

but once they understand what we are trying to achieve 

they are almost universally enthusiastic about it.  Our 

feedback has been overwhelmingly positive and shows, 

I believe, the real appetite for the versatile and flavour 

enhancing properties of beer’.

In December 2015, new research1 carried out by the Department 
of Experimental Psychology at Oxford University confirmed what 
many pub aficionados already knew.  

That is, people who have a local pub (defined as one particular pub 
that they habitually visited and where they know the landlord and 
other customers on a personal basis) are happier and more trusting 
of others than those who do not.   They also felt more engaged with 
their community.  

Conversely those who frequented city centre bars may belong to 
larger social groups than those in more community centred pubs, 
but are less involved with the people they see and have significantly 
shorter conversations.  

But behind the headlines of this study, commissioned by CAMRA, 
lies another more sobering fact.  A recent study carried out by the 
Campaign concluded that loneliness is a genuine health risk, twice 
as deadly as obesity.  

Loneliness was especially prevalent in older people with one study 
reporting that 46 percent of those aged 80 and over reporting being 
lonely often or some of the time, and 34 per cent of those over 52.2

“A local pub can be a useful weapon in the battle against loneliness 
whatever your age” says beer writer Pete Brown.  ‘‘It is significant 
that those people who had a ‘local’ had significantly more friends 
than people who did not have a ‘local’ or did not regularly use pubs. 

“A good local will be safe and welcome everyone, whether they are 
in a large group of youngsters or a pensioner on his or her own.  A 
skilled landlord will encourage conversation, organise inclusive team 
sports such as darts or skittles and take the time to get to know 
the name and at least a bit about the history of each of his or her 
regulars.

“It is clear from this report that pubs do exactly that and  
can have a significant part to play in increasing the well-being of 
the nation.”

FRIENDS ON TAP

1. Friends on Tap, The role of pubs at the heart of the community.  A report for CAMRA. 2. Source: English Longitudinal Study of Ageing, Wave 5, 2009–10
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Today, although brewing is often carried out in vast 

industrial quantities, the basic techniques have hardly 

changed since medieval times and beer is as much an 

integral part of our national fabric in the 21st century 

as it always has been.   Nearly 60% of us think of beer as 

our national drink with seven out of 10 drinks bought in 

a pub being a pint.  

But we don’t just love drinking beer, we are a nation of 

brewers as well.  There are currently over 1,700 breweries 

in the U.K, with over 870,000 people employed in the 

brewing industry, either directly in pubs and breweries or 

indirectly in agriculture, retail or supply.  Altogether the 

industry provides a staggering £13 billion in tax revenue 

and £10.2 billion in wages.  The brewing industry invests 

nearly £40m into sports and music related sponsorship 

each year, including Carling’s sponsorship of the Barclays 

Premier League 2016 and Heineken’s investment into the 

London 2012 Olympics.

From the tiny one man breweries producing a few 

thousands litres of beer a year to huge multi national 

players, from small local owner run pubs to large 

entertainment chains, beer and brewing is truly a great 

British industry we can all take pride in.  No wonder beer 

is Britain’s favourite alcoholic beverage.

RESPECTING THE PAST 
Deep in the heart of the old Surrey hop growing region, 

one family-run brewery has utilised its rural position – 

not to mention a great deal of effort and enthusiasm – to 

achieve something quite unique.  

The Hogs Back Brewery, led by their MD Rupert 

Thompson and assisted by a team of passionate and 

knowledgeable experts, has managed to revive the 

production of a highly prized but now near-extinct hop 

which used to flourish in the area.  

First registered over 250 years ago, Farnham White Bine 

(FWB) was once grown on an industrial scale in the 

south of England.  Cross bred for strength and prized 

for its quality and the skill with which it was picked and 

dried, it was considered a premium hop which attracted 

a commensurate premium price.  Sadly, as the British-

grown hop industry died out, the demand for FWB fell, 

with the last of this hop being grubbed up in the early 

20th century.  Apart from a few specialist growers who 

kept tiny amounts of the plant, it was all but extinct.

Steeped in history, influenced over thousands of years by incoming cultures, embracing 
new ideas and trends whilst still respecting the traditional values of the past, the story of 
British brewing industry, perhaps above all others, mirrors the story of Britain.  

THE GREAT BRITISH BEER 
INDUSTRY
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And there the story of FWB might have ended were it 

not for the imagination and energy of Rupert Thompson, 

who was looking for a way to emphasise Hogs Back 

Brewery’s local heritage and unique location.

‘As well as brewing our beer locally, we wanted to source 

ingredients locally.  We already buy our malt from East 

Anglia and some of our hops from the South East.  Our 

spent grain is fed back to local cattle and pigs.  The natural 

extension of this localism was to explore the possibility 

of actually growing our own hops on the land next door 

to the brewery.’

Rupert was also interested in introducing the concept 

of terroir, usually associated with wine making, into the 

brewing process.  

‘As with vines, could it be that certain hops grow better in 

certain areas, perhaps because of soil or climate.  I knew 

from talking to older locals that FWB had grown well 

and produced a great harvest in this area.  Everything just 

seemed to fit together.  We would try to revive this old 

hop and use it to make a beer which would be uniquely 

ours,’ Rupert added.

It was not an easy task.  The three-year process to 

achieve a successful harvest involved a team of experts 

propagating the hops from a small crop growing in 

Worcestershire, with eight hundred White Bine Hops 

planted on part of the three and a half acre land next to 

the brewery.  However, their efforts have certainly paid 

off.  In late 2015, the exclusive Farnham White bitter went 

on sale, marking the return of the classic English hop 

after a century-long absence. The 4% ABV golden bitter is 

brewed with the first commercial batch of FWB hops in 

more than 100 years.  

‘It has plenty of rich, peppery flavour and was more bitter 

than I had expected,’ says Rupert.  ‘And it certainly carries 

a distinctive taste which is what we had hoped for.’

Others in the industry agree with him.  The beer was 

awarded the Enterprise Inns recommended Ale of 

the Month accolade for January 2016.  Hogs Back’s 

first harvest of the world premiere FWB crop in late 

September last year allowed the brewery to win the 

prestigious Grain-to-Glass Award from the British Beer 

& Pub Association (BBPA).

‘Our revival of the White Bine has attracted interest from 

brewers and beer lovers around the world,’ says Rupert.  

‘Growing our own hops has been a huge education and 

we really believe it is making us better brewers.  Being 

able to go out into the hop garden and pick your own 

hops is a real privilege and a thrill.  You can’t get fresher 

or more local than that.’

EMBRACING THE FUTURE
From strong German wheat beer to spicy Dutch Pilsner 

and fruity Belgium lambics, for any beer enthusiast a trip 

to the European lowlands would not be complete without 

making the effort to sample just a few of the thousands of 

fantastic local beers that this region has to offer.

And, as we have brought our newly acquired beer tastes 

back to Britain, the demand for European beers has 

IN THE UK THERE ARE

1,700
BREWERIES

THE INDUSTRY RAISES

£13Billion
IN TAX REVENUES

THE INDUSTRY PAYS OVER

£10Billion
IN WAGES AND

SALERIES

BEER IS GREAT BRITAIN

7out of 10
DRINKS BOUGHT IN

A PUB IS A PINT

UK BREWERIES EMPLOY

870,000
PEOPLE EITHER DIRECTLY 

OR INDIRECCTLY

THE INDUSTRY INVESTS

£40Million
INTO MUSIC & SPORTS

IN THE UK
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correspondingly grown.  It’s perhaps not surprising 

then, that a few enterprising breweries have 

begun to explore whether they can satisfy 

some of that demand by producing a similar 

product here in the UK.

‘People today are very sophisticated travellers,‘ 

explains Roger Ryman, Head Brewer at St Austell 

Brewery in Cornwall which recently produced 

Tamar Creek,  a 7.3% Belgium style fruit beer 

(Creek is a play on the word Kreik, a type of 

Belgium beer).  Roger and his team recommend 

that Tamar Creek should be drunk from a wine 

glass matched with food, such as a rich pâté

‘Experiencing a new type of beer broadens the mind, not 

just about flavour or texture but even how it should be 

enjoyed,’ says Roger.  ‘For example, Continental beers are 

usually much stronger than British beers and are enjoyed 

slowly, in smaller amounts, whilst sitting at the table and 

often whilst eating.

‘It is not that one type of beer or style of drinking is 

better or more enjoyable than another, ‘emphasises Roger.  

‘It is simply that they are different.  As brewers we are 

always naturally curious about how we can experiment to 

expand our boundaries and we were intrigued to see if, 

providing our customers with a home grown ‘continental 

beer’ would encourage them to try a different drinking 

experience from the high volume, low alcohol model.’

According to Roger there has never been a better time for 

breweries to experiment with producing continental beers.

‘It used to be very hard to get hold of the necessary 

ingredients, ‘explains Roger.  ‘Today you can buy your 

microbiology over the internet and it arrives via the post.’ 

The process is not without its challenges however, not 

least that the malt used has to be robust enough to cope 

with the usually higher alcohol content and the maturing 

process can easily take up to a year and sometimes 

more.  

‘Every type of beer has a different strain of yeast 

and you have to choose exactly the right one to 

complement your ingredients,’ says Roger.  

‘The yeast used in Belgian beer tends to 

provide a spicy fruity flavour but it creates a 

high acidity which has to be very carefully 

balanced out at the end of the process by 

the introduction of a sweet fruit, traditionally 

cherries or raspberries.   

‘For Tamar Creek, we use locally grown cherries which 

are added to the barrel for up to a month before we 

finalise the brewing process.’

Launched in 2013, Tamar Creek, has provided great 

interest both within the brewing industry and perhaps 

more importantly, with the beer drinkers of Cornwall 

and beyond.  So much so that Roger and his team are 

embarking on another project, to create a Cornish 

version of a Gose, a beer which was first brewed in the 

small German town of Goslar in medieval times and 

was then adopted and made famous by the breweries 

of Leipzig.  

‘The major characteristics of Gose are that it is brewed 

using at least fifty per cent malt and is flavoured with salt 

and coriander.  Our Cornish version will contain Cornish 

sea salt and samphire from the Cornish beaches.’

 ‘As an industry we must recognise that we can’t stand still.  

To maintain interest in, and demand for beer both now 

and in the future, we must continue to try new things, 

to move forward and to be prepared to experiment and 

innovate.  Here at St Austell Brewery, we firmly believe 

that looking towards not just continental beers, but 

world beers for inspiration is a very good place to start.’

“EXPERIENCING A NEW TYPE 
OF BEER BROADENS THE MIND, 
NOT JUST ABOUT FLAVOUR OR 

TEXTURE BUT EVEN HOW IT 
SHOULD BE ENJOYED”

ROGER RYMAN, HEAD BREWER, 

ST AUSTELL BREWERY, CORNWALL
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RESPONSIBLE  
DRINKING 
All benefits of beer consumption are only realised in the 
context of moderate consumption as part of a healthy 
diet and lifestyle by adults with no underlying medical 
conditions.  

The brewing sector is mindful of the dangers of alcohol misuse.  To this 

end it supports numerous educational programmes and campaigns to avoid 

misuse such as those to discourage drinking and driving and discourage 

drinking by people under the legal drinking age.  More information can be 

found in a publication produced in 2007 by the Worldwide Brewing Alliance  

(www.gsri.worldwidebrewingalliance.org) which details over 300 initiatives 

funded by brewers in Europe.  It is available on the website of The Brewers of 

Europe www.brewersofeurope.org

Further information, advice and guidance on alcohol and the effects of 

immoderate consumption can be found at:

Drinkaware: www.drinkaware.co.uk/

and 

NHS Change4life: www.nhs.uk/Change4Life/Pages/change-for-life.aspx
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