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We Want To Hear From You
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Ask Questions during the presentation
q We are monitoring the Q&A
q If we don’t get to your question now, we will follow up

Let us know what you think dstratton@winemarketcouncil.com or
cmiller@winemarketcouncil.com

We will post a recording of this webinar and the presentation decks in the 
member section of our website winemarketcouncil.com

mailto:dstratton@winemarketcouncil.com


• Justin McGuirk California Wine Institute
• Senior Counsel
• Overview of expected rule making

• Jeannie Bremer The Wine Group
• VP Compliance & Public Policy
• What does this mean for a Winery?

• Christian Miller Wine Market Council

Today’s Speakers

3



• The influence/importance of  ingredient lists, and nutrition labels, is much lower for beverage 
alcohol than other food/drink; but this difference is significantly smaller among younger 
consumers.

• Of  wine consumers who have not seen an ingredient list on wine, two in five think wine should 
have an ingredient list (22% of  respondents). One quarter do not feel it’s necessary and the 
rest are indifferent.

• By a large margin, wine consumers believe wine has the fewest amount of  ingredients, 
compared to beer and especially hard seltzers or cocktails.

• When shown a list of  ingredients in two different wines, only Sulphur Dioxide was perceived 
negatively by the majority of  respondents. Only SO2 and Tartaric Acid have more negative 
than positive responses.  

• About one third of  wine consumers who haven’t seen nutrition labels on wine think wine 
should have them (26% of  all respondents). 42% of  those who have not seen one are 
indifferent, and the rest feel it’s not necessary. For both ingredients and nutrition labels, 
significantly higher numbers want to see them for RTDs or Hard Seltzer than wine or beer.
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Key Takeaways From Research



• For both nutrition and ingredient information, between 1/4 and 1/3 of  the wine consumers 
who have not seen this information on wine packages assume there are different labeling 
requirements for alcoholic beverages. Over ¼ had not noticed they were missing until the 
survey. Only 16% thought wine was nutritionally worse than other drinks or that producers 
didn’t want to disclose something.

• Almost half  of  wine drinkers perceive wine is high in sugar, second only to RTDs. In contrast, 
wine is seen as significantly lower in carbohydrates and calories (lower than RTDs or beer) as 
well as artificial ingredients (lower than RTDs and Hard Seltzer). On average, consumers think 
a 5 oz. pour of  wine is about 145 calories; answers ranged from 50 to 250.

• The price of  the wine did not influence most consumers’ thoughts on number of  ingredients, 
i.e. they did not associate more or fewer ingredients with lower or higher priced wines.

• The majority do not feel QR code links are very satisfactory substitutes for ingredient lists or 
nutrition labels (44% “slightly/not at all” satisfactory vs. 31% “extremely/very satisfactory”). 
Younger and high-end consumers were more accepting of  QR codes.

Key Takeaways From Research
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Justin 
McGuirk



Jeannie 
Bremer



With possible new 
rules on the 

horizon, how do 
wineries ensure 
compliance with 
nutritional and 

ingredient labeling 
rules?
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Nutritional Labeling: TTB Calls it “Serving Facts”

Ø At this time, Serving Facts are voluntary

Ø Wine: 5 ounce serving

Ø Calories, Carbohydrates, Fat and Protein in each 
5 ounce serving
v If one nutritional reference is made, all 4 elements 

must be presented somewhere on the label

Ø # of Servings in each container is optional

Ø How do you determine these values?
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Creating the Serving Facts Panel for Your Wine

• Option #1: Send 
samples of your wine 
to a lab for analysis

• Option #2: Use Wine 
Institute’s Nutrition 
Information 
Calculator

https://wineinstitute.org/members/member-resources/nutritional-data-calculator/
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TTB Current Rules for Serving Facts 
Check out TTB Ruling 2020-1 and TTB Procedure 2020-1 as well as TTB Ruling 2013-2

Calorie Statement Ranges: Stated calories on a label will be OK if TTB determines the stated calories is within a reasonable range 
below the labeled or advertised amount (within good manufacturing practice limitations) but may not be more than 20 percent
above the labeled or advertised amount.  

Carbohydrates: Expressed to the nearest 0.1 gram, except that if a serving contains less than 1 gram, the statement “Contains less 
than 1 gram” or “less than 1 gram” may be used as an alternative, or if the serving contains less than 0.5 gram, the content may be 
expressed as zero.

Fat: Expressed to the nearest 0.5 gram.  If the serving contains less than 0.5 gram, the content may be expressed as zero.

Protein:  Expressed to the nearest 0.1 gram, except that if a serving contains less than 1 gram, the statement “Contains less than 1
gram” or “less than 1 gram” may be used as an alternative, and if the serving contains less than 0.5 gram, the content may be
expressed as zero.

Use of Nutritional Calculators: If industry members choose to rely on databases or “typical value” charts to determine nutrient 
content values for the labeling and advertising of alcohol beverages, it is their responsibility to ensure that the labeling and
advertisement statements will be reliable and accurate, within the tolerances set forth in TTB guidance documents.

https://www.ttb.gov/rulings/r2020-1
https://www.ttb.gov/procedures/ttb-guidance-procedures-2020-1


You may notice.... 
some wines have 
Nutrition Facts Panels.

Wines under 7% ABV 
must follow FDA 
labeling rules and 
provide Nutrition 
Facts and Ingredients 
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Ingredient Labeling on Wines
Aside from wines under 7% ABV, there are 
not many wines on the market in the US 
with a list of ingredients.

No TTB rules on how to create a 
list of ingredients



How Do You Determine What 
Goes on the List of Ingredients?  

Questions to consider
• What is an “ingredient” per the US Food and Drug 
Administration (FDA)?
• What is a “processing aid” per the FDA?
• How and why are processing aids treated 
differently, if at all, in existing ingredient labeling 
regulations?
• At what point can we say that something is not in 
a wine?
• What about the addition of substances that are 
naturally-occurring in wine?
• What does “naturally-occurring” mean?
• Would these needed to be listed as ingredients?
• What are the challenges associated with doing 
this from a winemaking perspective?



EU Ingredient Labeling 
Required in the EU Market: 
December 2023
• Ingredient Labeling can be presented via a QR 
code or website listed on label
• EU wine industry pushing for the adoption of 
specific ingredient labeling rules for wine; if not 
successful, wineries will need to follow general EU 
regulations for food labeling
• Wine Institute will issue guidance to members as 
the deadline gets closer



SURVEY RESULTS
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Methodology

METHOD: • Online survey
• Executed September – October 2022

AUDIENCE:

• N=1,005 US wine purchasers
• 60% female, 40% male
• Ages 21+

• 33% 21-39
• 34% 40-59
• 33% 60 and older

• At least 50% college graduates
• 50% Core wine drinkers (once per week or more often)
• 50% Marginal wine drinkers (less often than once a week)

RESULTS:
• Results are reported at the Total Sample Level
• Demographic & behavioral segment results are noted where significant and meaningful 

differences exist at the 95% confidence level with an * when comparing two groups or by 
a CAPITAL letter in tables with multiple comparison breaks.

RESEARCH 
PARTNER:

Iconography source: https://thenounproject.com/

https://thenounproject.com/
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INGREDIENT LISTS
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While wine has the least number of ingredients according to both core and marginal, core drinkers are stronger in this belief
(63% ranking first vs. 53% of marginal). Those aged 60+ are significantly more likely to believe wine has the least 
ingredients.

Please sort these types from least to most, based on the number of ingredients you believe each type contains.

Ranked 1st

(Least Number of Ingredients)
TOTAL

(n=1,005)
21-39

(n=334)
40-59

(n=337)
60+

(n=334)

Wine 58% 52% 55% 68%

Beer 19% 22% 20% 15%

Hard seltzers 11% 14% 10% 10%

RTD Cocktails 11% 12%F 15%F 7%

Which Type of Alcohol Has the Least Number of Ingredients?
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Importance of Ingredient Labelling 
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Generally speaking, how influential are ingredient lists to your decision to purchase the following?

High end consumers 57%
”Knowledgeable” consumers 56%
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Respondents could enter any ”ingredient” into several open-end text boxes. Many of the entries were not necessarily ingredient listings in the 
typical FDA usage, but related to flavor or processing, e.g. sugar, % alcohol content, fruits, grape variety, hops. In addition, many entries were 
clearly related to non-wine beverages, such as hops (beer), grains (beer/spirits), fruits or fruit flavoring (hard seltzer or RTDs).

Q6.  You indicated you at least sometimes review ingredient lists on alcohol beverages.  Which ingredients are you interested in or 
seeking when you review these lists?

(Base: Wine consumers who at least sometimes review ingredients on any alcohol beverages)

Ingredient(s)*
TOTAL

(n=674)

(NET) Nutrition-related (carbs, sodium, sugar,  gluten, fats...) 32%
Added sugars/Amount of sugar 26%

Alcohol, ABV/Alcohol %/Alcohol content 26%
Fruits/Juice 13%
Grains/Barley/Wheat/Malt 12%
Artificial (colors, ingredients, sweeteners, flavors) 10%
Natural/Organic/Healthy 8%
Grapes/Type of grapes 8%
Additives/Preservatives 7%
Hops 7%

All Alcohol Beverage Ingredients-What Consumers Are Looking For (Open-ended)

*Only responses mentioned by at least 45 people are represented



Should Ingredients Be Listed? (asked of those who had not seen ingredient lists on wine)
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.

38%

42%

57%

60%*

25%

19%*

12%

12%

37%

39%

31%

28%

Wine

Beer

Hard Seltzers

RTD

Q4. Please indicate whether you believe each type should include an ingredient list or not. 
(Base: Consumers of type who have NOT seen ingredient list on that type)

Should Include Not Needed Doesn't Matter
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29%

1%

10%

17%

27%

28%

Not applicable-Never noticed

Other

Assume ingredients have no nutritional
impact

Assume there are no added ingredients

Assume there are different labeling
requirements for alcohol

Assume there are few added ingredients

Which of the following statements describe how you feel about the absence of ingredient lists 
on wine bottles? 

(Base: Wine drinkers who have not seen ingredient lists on wine, n=583)

Feelings on Absence of Ingredient Lists
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Respondents were randomly assigned to one of two groups, each of whom saw a hypothetical 

ingredient list for a wine. These ingredient lists were based on a typical “low intervention” 

and a typical $10 commercial wine. 

The ingredient lists were as follows:

Ø Cell A Ingredients: Grapes, Yeast, Sulphur Dioxide 

Ø Cell B Ingredients: Grapes, Grape Concentrate, Oak Tannins, Sulphur Dioxide, Tartaric Acid, 

Pectinase, Yeast, Malolactic Bacteria Culture

2-Celled Test of Reactions to Hypothetical Ingredient Lists



Feelings About Proposed Ingredients (combined results)
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In general, wine drinkers are positive or neutral about these common ingredients in wine.  The big exception is Sulphur dioxide, where half say 
they are negative about this ingredient. NOTE: For ingredients that appeared in both cells, the results here are combined cell A and cell B

92%

45%
61%

7%

38%
16% 14% 19%

1%

9%

14%

50%
13%

30%
21%

30%

7%

45%
25%

43% 49% 55%
64%

51%

Grapes Yeast Grape
concentrate

Sulphur Dioxide Oak Tannins Tartaric Acid Pectinase Malolactic
Bacteria Culture

Q8. Please indicate whether you feel negatively, positively, or neutral about each ingredient. 

Positive Negative Neutral
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NUTRITION LABELS
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Importance of Nutrition Statements

54% 44% 44% 42% 28% 25% 21% 21%
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Generally speaking, how influential are nutrition labels to your decision to purchase the following?

Under 40 = 33%; 60+ = 14%

High end consumers 41%

”Knowledgeable” consumers 40%
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Q15.  You indicated you at least sometimes review nutrition labels on alcohol beverages.  Which information, specifically, are you interested in or seeking when you review 
these labels?

(Base: Wine consumers who at least sometimes review nutrition labels on any alcohol beverages)

Open-End Responses by Category* TOTAL
(n=546)

(NET) Nutrition-related 52%
Calories 30%
Added sugars/Amount of sugar 28%
Carbohydrates 11%

(NET) Alcohol 15%
ABV/Alcohol %/Alcohol content 13%

(NET) Natural/Organic/Healthy 7%

All Alcohol Beverage Nutrition Info-What Consumers Are Looking For

*Only responses mentioned by at least 40 people are represented



Should Nutrition Labels Be Required? (asked of those who had not seen them on wine)
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36%

41%

49%

52%*

22%

19%*

15%

10%

42%

40%

36%

38%

Wine

Beer

Hard Seltzers

RTD

Please indicate whether you believe each drink type should include nutrition labels or not. 

(Base: Consumers of type who have NOT seen nutrition labels on that type)

Should Include Not Needed Doesn't Matter
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26%

1%

6%

10%

17%

26%

31%

Not applicable-Never noticed

Other

Suspect that wine is worse nutritionally than other
beverages that do have each labels

Assume that wine producers don't want to disclose
nutrition impacts

Assume that wine has little or no nutritional impact or
benefit

Doesn't really matter to me

Assume there are different labeling requirements for
alcohol

Which of the following statements describe how you feel about the absence of nutrition labels on wine bottles? 
(Base: Wine drinkers who have not seen nutrition labels on wine, n=718)

Feelings on Absence of Nutrition Labels base: those who have not seen nutrition labels
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Ingredient/Nutrition Perception

22%
32%

47%

16%

70%
64%

18% 16%

43%

64%
72% 76%

26%
31%

36%

53%

10%
5% 6% 8%

High in carbohydrates High in calories High in sugar Often includes artificial
ingredients

Q17.  Please indicate which type(s) of alcohol beverages you associate with each attribute shown.  

Wine Beer RTD Cocktails Hard Seltzers None of these

.  
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Respondents were shown the hypothetical nutrition label below, based on actual lab analysis 
of a dry white wine. 

Then they were asked, “Listed below are the nutritional details shown in the image above.  
Please indicate whether you feel negatively, positively, or neutral about each detail.  Select one 
for each row.”

Test of Reactions to a Hypothetical Nutrition Label

Nutrition Label
Serving size: 5 oz    
Calories 123
Total Carbohydrates 4g
Sugar 1g
Fat 0g
Protein 0g



Reactions to Nutrition Label Information Presented
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47% 49%
63%

74%

30%

17% 12%

7%
3%

15%

36% 39%
29% 24%

55%

Calories: 123 Carbohydrates: 4g Sugar: 1g Fat: 0g Protein: 0g

Q20. Please indicate whether you feel negatively, positively, or neutral about each detail. 

Positive Negative Neutral

Nutrition Info 
Given:
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31%

44%46%

26%
33%

43%

14%

64%

Very/Extremely
Satisfactory

Slightly/Not at All
Satisfactory

Ingredient

TOTAL 21-39 40-59 60+

31%

44%46%

27%
32%

42%

15%

63%

Very/Extremely
Satisfactory

Slightly/Not at All
Satisfactory

Nutrition

TOTAL 21-39 40-59 60+

QR Code as a Substitute for Ingredients List or Nutrition Information



Thank You


