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Topics
What is a seltzer?

• What is the actual term seltzer –
what is the word?
• Alcohol Based Sparkling Water

• Alcohol – 4-5 (Extra Hard starting
to emerge)
• Bitterness
• 1-4g Carbohydrates
• Around 100 Calories – trending
What are the key attributes being
down now with Ultra Low.
targeted in the production of a Seltzer?
• Colour – clear/clarity
• Flavour - endless
• Want to maintain a “healthy” image
with the category

Legalities

What is the category?

•
•
•
•

FSANZ – is it a beer (on your label)
ATO – is it a beer for tax purposes
Justin to explain AUS
Ruth to explain differences in NZ
Market

• Target Market
• Retail positioning
• Discussion of the various products
that are being sold under a ‘Seltzer’
label
o Vodka
o Pure Sugar Ferment
o Combination Malt / Sugar
Ferment

Why make one?

• Business Case
o Tank Turnaround Time
o Healthy Lifestyle Image
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o
o
o
o

Great Margins
Diversify offering
Social trending
Taxed like beer

• Exploration of Process
o How do you make them?
o Equipment required – Post Ferment
Filtration

• Ingredients

How are seltzers made?

o Water – mineral composition,
sulphites etc.
o Fermentables
o Yeasts
o Yeast Nutrition
o pH Buffering
o Low Level Bittering
o Carbon Filtration
o CO2
o Flavouring – extracts, real fruits,
back sweeteners
o Preservatives – ascorbic acid,
metabisulphites

• Faults
o
o
o
o

Higher alcohols – winey notes
Esters / Congeners
Sulphur compounds
Susceptibility to O2 – more flavours
that oxide
o Bacterial protection

What is the category?

• Target Market
• Retail positioning
• Discussion of the various products
that are being sold under a ‘seltzer’
label
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• Legalities
• Fermentation needs to be precise,
nutrition/buffering
Challenges / Roadblocks / Mistakes / • Different market to beer lovers
Watchouts
• Competition – everyone thinks this
is an easy win right now
• Brand image – are you a brewer or a
money maker?
Questions
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Regulatory
In AU and NZ it is FSANZ who set the Food Standards for food and drinks. These food
standards are then ‘enforced’ by separate agencies e.g. state governments such as NSW Food
Authority. You then have tax considerations depending on the marketing, positioning &
distribution of the end-product (i.e. is it a beer or RTD?)
Food Standards ANZ Links
https://www.foodstandards.gov.au/code/Pages/default.aspx
https://www.foodstandards.govt.nz/code/Pages/default.aspx
Enforcement Agencies Link
https://www.foodstandards.gov.au/about/foodenforcementcontacts/Pages/default.aspx
Relevant Food Standards
• Standard 2.7.1 is alcoholic beverages (click the pink ‘Chapter 2’ tab)
o 2.7.2 defines beer
o 2.7.1 is relevant for alcoholic beverages (including RTDs, but this is a general
guide..)
• Then there are schedules (in the purple tab) for approved additives and processing
aids.
• Schedule 15, section 14.2 lists the additives allowed for beer and 14.3 is relevant
for Premixed alcoholic drinks

Below is a screenshot of the beer definition. You will note that the amount of cereals is not
regulated, and sugar or ‘other sources of carbohydrate’ are mentioned. In reality it means
someone can ‘make a beer’ and have a very very low amount of cereal, e.g. malted barley
or wheat or oats…. It then becomes a tax office or enforcement agency decision if they are
comfortable for the products to be sold and marketed as ‘a beer’, for example. (In NZ if you sell
as a beer you then have access to the supermarket distribution channel)
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ATO
It is important that brewers ensure they are taxing their products at the correct
rate. These rates can be found on our website.
Products described as alcoholic seltzers can fall into different excise categories
depending on the ingredients used, method of production and alcoholic strength of
the final product. Where manufacturers want to produce a beverage that is
classified to the excise rate for beer, they will need to ensure that their product
complies with the definition of beer found in The Schedule to the Excise Tariff Act
1921 (The Schedule, page 57).
The ATO also monitors trends in the alcohol industry and advises the Treasury
Department where they may have policy and revenue impacts.

Beer
Beer is generally subject to excise duty and you need an excise licence to
manufacture it.
If you make home-brewed beer for non-commercial purposes, using noncommercial equipment, you don't need an excise licence and don't need to pay
excise duty.
Beer is a beverage that is brewed and:
• is the product of the yeast fermentation of an aqueous extract of
predominantly malted or unmalted cereals, but may also contain other
sources of carbohydrates
• contains hops, or extracts of hops, or other bitters so that the beverage has
no less than four international bitterness units (or comparable bitterness if it
uses other bitters)
• may have spirit distilled from beer added to it, but only if that spirit increases
the final total volume of alcohol by no more than 0.5%
• may have other substances (including flavours) added to it, but only if
substances containing alcohol (other than beer spirit) do not increase the
final total volume of alcohol by more than 0.5%
• contains no more than 4% by weight of sugars (monosaccharide and
disaccharide)
• does not contain any artificial sweeteners
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has an alcohol content of more than 1.15% by volume.
You should be able to establish whether your product meets the definition of beer
for excise purposes from your manufacturing specifications and processes and
from standard industry information.
•

Sparkling Water
Sparkling water, often sold as sparkling mineral water, is a product that comes
naturally carbonated. The carbonation comes from a natural spring or well.
Sparkling water also contains calcium, sodium, and magnesium. These minerals
could be an excellent addition to your dietary plan.
When you buy sparkling mineral water, you need to pay extra-close attention to the
label. Manufacturers source the water from different locations, so the number of
minerals in each could be different. For instance, one manufacturer could offer
water with more calcium, while another offers more sodium.
Due to the various minerals, you may find that the taste of sparkling water can also
vary. You may need to sample different brands to find the one that you like best.
You will probably also find out very quickly that this kind of carbonated water is
more expensive than the other tasty varieties we are sharing with you.

Club Soda
Another product that you’ll find is club soda. Club soda is similar to sparkling water
because it also has some minerals. However, the biggest difference between the
two is that manufacturers add carbonation and minerals after the fact. They don't
occur naturally in club soda like they do in sparkling water.
Each manufacturer adds the minerals they want so the flavour and nutritional
profile of club soda can vary from one brand to the other just like with sparkling
water. Many people find club soda to have a slightly salty taste too.

Seltzer
Another type of carbonated water that you’ll find is seltzer. Seltzer, like carbonated
water, gets its carbonation later on. However, unlike club soda, seltzer does not
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contain any minerals. Many people find that seltzer tastes much more like “natural
spring water” than sparkling mineral water or club soda.
You may also find that seltzers often come with natural flavours. This is not
something that sparkling mineral water and club soda can do because the minerals
take over the taste of the other waters. Since there are no flavours, the
manufacturers can add them in. Like citrus? They can add citrus flavour for a boost
of tasty excitement.

Tonic Water
Tonic water likely has the most exciting taste of the four different types of
carbonated water on our list. However, it also is the least healthy. That’s because
many manufacturers often add high-fructose corn syrup or natural sugar to the
beverage to improve the taste. Because of the added sugary substances, it really is
not much different than grabbing a soda.
Tonic water contains something called quinine. This compound adds a bitter taste
to the water. Because the flavour tends to be so bitter, many manufacturers don’t
add more than trace amounts to the water. A good thing about the bitterness
though is that it pairs pretty well with lime and gin, so it is a popular bar drink.
Of the four different carbonated waters on our list, tonic water is the one that
you’re least likely to drink on its own. Many people drink seltzer straight-up. And, if
you find one with a taste that you like, you can drink sparkling mineral water and
club soda out of the bottle. However, you likely won’t do this with tonic water.
Instead, you’ll find yourself using tonic water as a mixer for cocktails.

Which One Is Best?
If you’re trying to figure out which one of the four carbonated waters you should
drink, you should identify your reasons for wanting to drink them in the first place.
If you struggle with drinking enough water during the day, then you’ll likely want to
drink seltzer. Seltzer comes in many natural flavours, making it easier to swallow
than tap or spring water.
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Carbonated water hydrates you just as well as regular water. So, if you find yourself
struggling to drink the recommended 64-ounce water requirement, you’ll want to
try seltzer water.
If you find minerals lacking in your diet, you’ll want to try either sparkling water or
club soda. You’ll need to try various products to find one that you enjoy.
All these bubbly waters are calorie free and are considered to be pretty healthy, so
don't feel bad about trying a few until you find the one you like best. And hey,
maybe you will even go as far as ditching the sugary soda while you're at it too!
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