
16%

17%

20%

25%

32%

25%

38%

42%

48%

43%

39%

36%

46%

50%

5%

6%

5%

14%

5%

4%

9%

18%

22%

30%

36%

36%

33%

38%

33%

27%

26%

29%

26%

10%

10%

10%

11%

8%

4%

4%

50%

40%

45%

42%

37%

32%

32%

44%

33%

29%

28%

26%

13%

10%All grain brewing produces better beer than extract

Water chemistry adjustments are key to producing great beer

Big Beer's creep into homebrewing is all bad

Lager beer requires cool fermentation temperatures

Keeping DO levels low throughout the entire brewing process is beneficial to beer

First wort hops produce a smoother bitterness and/or unique hop character

Decoctions have a noticeably positive impact on beer

Irish moss is necessary to ensure beer clarity

Macro beer is evil and should be avoided at all costs

Clear wort in the fermenter leads to clear beer in the glass

Hot-side aeration leads to off-flavors and should be avoided

Boiling for less than 60 minutes will lead to DMS off-flavors

Transferring from primary to secondary is beneficial

Gelatin strips beer of desirable aroma and flavor compounds

Strongly 
Disagree

Somewhat 
Disagree

Strongly 
Agree

Somewhat 
Agree

OUTLOOK ON BREWING TECHNIQUES

FERMENTATION BEYOND BEER
Combinations of Beverages Made 

(among those who make at least one)

34%
make cider

Overlapping sections indicate individual combinations 
of beverages made; total fill in a ring = % of people who 

make that beverage (excluding those who make only 
beer)

20%
make mead

19%
make wine

13%
make other

11%
make kombucha

2%
make sake

37% make only beer
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SURVEY

68%

11%15%
5% 1% 0%

Housing

Own Rent Rent Own Other Dorm

House

Apartment
Other

98%
male

2%
female

Short Beard

Clean Shaven

Goatee

Long Beard

Mustache 2%
8%
9%

39%
42%

Facial Hair

2 batches,
2 fermentations

1%

5%

2 batches,
2+ fermentations

1 batch,
1 fermentation

11%

83%

1 batch
2 fermentations

6%

94%

Batches/Brew

Do lagers need to be fermented cold?
78% of those who ferment cold with lager yeast AGREE, while 
90% of those who ferment warm with lager yeast DISAGREE

Those who use the quick lager method or ale yeast are split ~50/50 
on the question

45%

18%
26%

8%
2% 1%

Number of Children

0 1 2 3 4 5+

2%

15% 19% 18%
14%

30%

3%

Annual Income

Unemp. <$40K $40K-
$60K

$60K-
$80K

$80K-
$100K

$100K+ Retired

4%

15%

40%

41%

Lager Fermentation

Quick Lager Method

Lager Yeast, Cold

Lager Yeast, Warm

Ale Yeast, Warm

39%

26%

25%

18%

11%

13%

10%

9%

7%

6%

22%

24%

17%

16%

15%

17%

24%

24%

19%

27%

7%

13%

23%

38%

41%

Initial Approach to Brewing

<1 year

10+ years

Extract/ Partial Boil
Extract/ Full Boil

Extract + Steeping/ Partial
Extract + Steeping/Full

Mini Mash/Partial
Mini Mash/Full

All Grain

1-3 years

4-6 years

7-10 years

23%

26%

33%

40%

49%

9%

11%

14%

15%

12%

33%

37%

30%

28%

23%

29%

21%

18%

14%

14%

6%

5%

6%

4%

2%

Current All-Grain Method

<1 year

10+ years

BIAB All-in-One Electric Batch Sparge

Fly Sparge No Sparge

1-3 years

4-6 years

7-10 years

8%

9%

12%

18%

31%

66%

72%

73%

70%

66%

22%

14%

12%

10%

2%

Typical Batch Size
in gallons

<1 year
15 20+

1-3 years

4-6 years

7-10 years

10+ years

<5 5 10

37%

36%

38%

47%

56%

35%

39%

37%

34%

34%

17%

15%

15%

10%

8%

6% 5%

Annual Production
in gallons

<1 year

10+ years

5-50 50-100 100-150

150-200 200+

1-3 years

4-6 years

7-10 years

19%

14%

21%

42%

69%

77%

84%

77%

57%

30%

4%

Packaging Method
<1 year

10+ years
Bottle

(Natural)
Keg

(Force Carb)
Keg 

(Natural)

1-3 years

4-6 years

7-10 years

Production of Sour/Wild Beers
percent of brews

56%

53%

60%

67%

83%

29%

33%

28%

25%

13%

9%

12%

8%

6%

5%

<1 year

10+ years

None <25% 25-50%

1-3 years

4-6 years

7-10 years

50-75%
75%+

30%

26%

32%

44%

62%

41%

48%

43%

41%

26%

19%

18%

19%

13%

10%

6%

5%

4%

Production of Lager Beers
percent of brews

<1 year

10+ years

None <25% 25-50%

1-3 years

4-6 years

7-10 years

50-75%
75%+

21%

22%

27%

34%

56%

29%

33%

30%

26%

17%

15%

15%

12%

10%

9%

13%

9%

10%

12%

7%

9%

8%

8%

8%

5%

7%

7%

5%

5%

6%

Water Chemistry Adjustments
method to determine additions

None Beersmith Brewer’s Friend

<1 year

10+ years

1-3 years

4-6 years

7-10 years

Bru’n Water

OtherSO4:Cl RatioEZ WaterStatic Amounts

5%

19%

12%

15%

11%

6%

54%

68%

67%

70%

56%

14%

15%

11%

5%

9%

9%

32%

Wort Chilling Method

<1 year

10+ years
Convoluted 
Counterflow

No 
Chill

1-3 years

4-6 years

7-10 years

Immersion 
Chiller

Water BathPlate Chiller

22%

55%

61%

68%

67%

52%

27%

23%

17%

17%

8%

5%

6%

7%

7%

8% 6%

8%

5%

4%

4%

4%

Method of Learning to Brew

Online 
Resources Books Friend

Local 
Lessons Podcasts Other

<1 year

10+ years

1-3 years

4-6 years

7-10 years

4%

33%

33%

18%

19%

13%

7%

10%

6%

8%

18%

7%

6%

5%

6%

Profession

Other Engineering

Computer 
Science

Health/ 
Human Serv

Education

Bio/Phys 
Science Sales

Brewing

Military

Male

Female

8%

8%

32%

17%

30%

28%

15%

8%

15%

38%

Brewing Experience
in years

<1 1-3 4-6 7-10

Male

Female

10+

57%

35%

26%

23%

6%

35%

5%

Method of Learning to Brew

Male

Female

Online 
Resources Books Friend

Local 
Lessons Podcasts Other

4%

35%

57%

15%

6%

13%

4%

10%

9%

7%

6%

7%

4%

7%

4%

Styles Brewed

APA/IPA BelgianPorter/
Stout

Pale 
Lager

Amber/ 
Brown

Kolsch/Alt/ 
Cal Common

Sour/ 
Wild

German 
Wheat

Amber/ 
Dark Lager

Male

Female

Mild/ 
Bitter/ESB

How important is water?
Those who STRONGLY BELIEVE 
water chemistry impacts beer are 
the group to most likely (17%) to 
buy distilled water and least likely 
(33%) to use unfiltered tap; the 

opposite is true for those who 
DISAGREE that it’s important (61%

use unfiltered tap, 4% use 
distilled)

Religious Perspective

None

58%

Protestant

12%

Catholic

11%

Other 
Christian

10%

Other

6%

Natural 
Spiritualism

2%

Jewish

1%

Mormon

<1%

8%

31% 30%

14% 16%

Brewing Experience
in years

<1 1-3 4-6 7-10 10+

Gender

DIFFERENCES BY GENDER

29%

11%

64%

72%

5%

14%

Typical Batch Size
in gallons

House

Apartment

15 20+

<5 5 10

49%

13%

25%

20%

5%

7%

21%

57%

Brewing Set-Up

House

Apartment

Outdoors 
(Electric)

Outdoors 
(Nat Gas)

Indoors
(Stove)

Indoors
(Electric)

Outdoors 
(Propane)

DIFFERENCES BY HOUSING

48%

42%

56%

57%

59%

65%

10%

10%

12%

11%

10%

13%

29%

32%

23%

26%

25%

16%

14%

11%

9%

6%

6%

5%

Typical Daily Homebrew Consumption

None

4

Sometimes 
none

Samples
(<12 oz)

24-48 oz 48+ oz

1

2

3

5+

12-24 oz

71%

87%

86%

83%

78%

74%

14%

8%

11%

14%

19%

21%

10%

5%

4%

5%

Typical Daily Commercial Beer Consumption

None

4

Sometimes none

24-48 oz 48+ oz

1

2

3

5+

12-24 oz

DIFFERENCES BY # KIDS

15%

37%

33%

27%

32%

26%

22%

25%

34%

25%

9%

22%

11%

12%

13%

29%

11%

9%

10%

10%

6%

9%

5%

9%

9%

6%

6%

5%

Water Chemistry Adjustments
method to determine additions

Sales/Other

Brewing
None Beersmith Brewer’s Friend

Engineering/ 
HHS/Other Sci

Comp Sci/Ed

Military

Bru’n Water

OtherSO4:Cl RatioEZ WaterStatic Amounts

DIFFERENCES BY PROFESSION

74%

68%

64%

35%

13%

5%

11%

23%

21%

53%

6%

6%

22%

9%

5%

8%

9%

6%

9%

15% 7% 5%

Water Source

LATAM

Europe
Unfiltered 
Tap Water

Store-Bought 
Spring

USA

APAC

Canada

Carbon 
Filtered Tap

Blended
Store-

Bought RO
Store-Bought 

Distilled
Home 

Filtered RO

DIFFERENCES BY GEOGRAPHY

Geography

2%
4%
6%
6%
6%
7%

17%
19%

32%

Profession

Other

Engineering

Computer Science

Health/ Human Serv

Education

Bio/Phys Science

Sales

Brewing

Military

40% 46%

10% 4%

Brew Spending
per month

<$50 $50-
$100

$100-
$150

$150+

0% 0%

19%

46%

20%
10% 5%

Age

<18 18-20 21-29 30-39 40-49 50-59 60+

4%

7%

16%

27%

46%

Yeast Harvesting

No Yeast Harvesting

Overbuild, Harvest from 
Starters

Save Slurry from Prior 
Batch (No-Rinse)

Rinse Yeast from Prior 
Batch

Fresh Wort on Used 
Yeast Cake

94%

0.6%
0.1%
1.2%
2.7%
0.8%
0.9%

Extract/Partial Boil

Extract/Full Boil
Extract + Steeping/Partial
Extract + Steeping/Full
Mini Mash/Partial
Mini Mash/Full

All 
Grain

Current Brewing

DIFFERENCES BY EXPERIENCE

30% 33% 20% 17%

Shopping Preference

LHBS Only LHBS Mostly Online Mostly Online Only

51% 41% 7%

Drinking Preference

Homebrew
(yours or others)

No 
Preference

Commercial 
Beer

Ethnicity

White

Hispanic/Latino

Other
Asian/Pacific Islander, 
African American, or Native 
American

94%

3%

2%

1%

Relationships

1% Separated, <1% Widowed

Married

79%

Single

17%

Divorced

3%

56%
42%

2.2% 0.3%

Brewing Frequency
batches per month

≤1 2-4 4-6 7-10

HOMEBREW 
20 18

© GeoNames, MSFT, Microsoft, NavInfo, Navteq, Thinkware Extract, Wikipedia
Powered by Bing


