








• Giesen is the first New Zealand winery to purchase their 
own spinning cone – an investment of over a million dollars. 

• The investment was made in 2023 to do increased demand 
for 0% juice, which allows the winery production capacity to 
increase tenfold!

• Spinning cone technology is a form of distillation that’s 
popular in perfume making because it can handle delicate 
aromas with care. 

• We use this innovative technology to craft our alcohol-
removed Giesen 0% wine ranges, so we can keep as much 
of the beautiful, varietally-expressive aroma as possible.

• After taking away the alcohol and distilling out and 
collecting this aroma, we recombine it with the body of 
wine, to create a finished product with not more than 0.5% 
alcohol – about the same level as what naturally occurs in 
fruit juice!

Spinning Cone Technology



Newest Family Member
0% Sparkling Brut 

 NA wines are +17.12%*
 NA Sparkling wines are +1.81%*
 Only 21 calories per 5 oz. serving!

*U.S. Nielsen Latest 52 weeks, 05.05.23

SRP: $19.99
UPC#: 637411001069
Bottle Specs: 11 in x 3.75 x 3.75
Case Specs: 12.3 x 11.6 x 15.5
Pallet – 9 (cs/pallet) x 5 (layers/pallet 
= 45 cases per pallet



Did you know?
Our #1 consumer also drinks full strength and values
quality, mindful choices.
The primary consumer of Giesen 0% wine is a current full strength wine drinker seeking

moderation, balance and flavorful life choices on an occasion basis. 77% of no-alc

consumers also buy alcoholic wine, beer, or spirits. They value quality wine with delicious

flavors and balance – and so do we.

Giesen 0% Sauvignon Blanc is the
#1 selling non-alcoholic wine in
the U.S. over $10.

Giesen 0% Rosé is the #2 selling 
non-alcoholic wine in the U.S.
(Nielsen 26 wks, 10/20/22)

Of the top 30 selling
non-alc. wines in the
U.S. Giesen 0% has
the highest dollar 
value per store.



66% percent of millennials are

actively working to lower their

alcohol intake. Almost half of

drinkers surveyed are working to

lower their alcohol intake. That’s a

lot of people! – Nielsen IQ Panel

Consumers are 
Trading up
Non-alc. wine is up 22% over the last 52

weeks! The average amount consumers

are spending per non-alcohol bottle is

up 18% over the last 52 weeks.

Customers are “trading up.”
–Nielsen IQ Panel (06/22)

Travel & hospitality 
Are on board
50% of travelers said they’re likely

to choose a non-alcoholic beverage

over a beer or cocktail. There’s 

room to grow worldwide.

– Hyatt Travel Pulse (10/21)

Moderation &
Mindful drinking
58% of no-and low-alc consumers

still drink alcohol, but in

moderation. 56% of millennials

consider themselves “mindful 

drinkers.”

– Nielsen IQ Panel

Current wine drinkers 
want 0%



At Giesen Group, we make premium wine first before removing 
the alcohol. During the winemaking process, it’s fermentation 
(the process through which sugar converts to alcohol) that
‘unlocks’ the flavor of wine. The impact of fermentation 
distinguishes 0% wine from grape juice, creating the flavor 
profile and character that sets wine apart.

Grape juice is also very sweet; because the grapes haven’t been
fermented, their sugar content is still present in the final product.

A Giesen 0% wine is fully fermented before the alcohol is removed,
resulting in less sugar and much fewer calories than grape juice.
This process gives Giesen 0% wines a dry, crisp taste reminiscent of 
full-strength wines.

* IWSR Drinks analysis: global non and low alcohol study 2021

Who is drinking 0% wines?

- Regular wine drinkers who want a 0% wine option

to drink on occasions where they don’t want the

after-effects of alcohol.

- Anyone looking after their well-being, sober

driving, cutting down on sugar, managing health,

moderating, or those with a busy lifestyle.

And Why?

- People are looking for moderation in their lives.
- 77% of consumers are looking for a healthier 

lifestyle*.

- More than 50% of consumers took a break from 
drinking alcohol in 2019*.

FAQ
How is it different 
from grape juice?

Giesen is the global 
premium leader in 0% wine



After beginning his marine biology studies in Scotland, he 
transferred to the University of Auckland for his final year 
only to stay in New Zealand and continue his education and 
completing a Masters in Winemaking.

While studying winemaking, Duncan worked and undertook 
research in Marlborough and for the following few years he 
gained winemaking experience throughout New Zealand 
including Martinborough and Central Otago, as well as 
completing vintages in Bordeaux and California.

A large portion of Duncan’s winemaking career has focused 
on Pinot Noir.  He loves the challenge of this fickle variety 
and its ability to express its origins so clearly, saying there’s 
nothing quite like a great Pinot Noir!  

Duncan started at Giesen in 2017 as Senior Winemaker, he 
assumed the role of Chief Winemaker in 2020 and with the 
growth of the winery and operations in Marlborough he 
has now taken on the role of Director of Winemaking.
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