
We are engaged in the development of new products across prod-
uct lines including beer and related products (beer, happoshu 
[low-malt beer], new genre, etc.), ready-to-drink (RTD)  alcoholic 
beverages (chuhai, cocktails, etc.), shochu, wine, and non-alcohol 
beverages (beer-taste and cocktail-taste beverages, etc.). From 
small-scale production of prototypes to follow-up for mass pro-
duction at breweries and distilleries, we are always striving to 
create products that are sure to delight customers.

Striving to create products that are 
sure to delight customers

We developed “Asahi Beery” as the first product under the 
new category, “bi-alcohol (petit alcohol)”, launched based on the 
concept of “smartdrinking” which proposes diverse drinking 
styles. To meet the request to develop a petit alcohol beer with 
outstanding taste, we adopted the dealcoholization method for 
the first time in Japan. Dealcoholization is a process often used 
overseas to carefully remove only the alcohol component from 
the base beer. Since it removes nothing but alcohol, we were 
able to create a drink that tastes just as delicious as beer with-
out sacrificing any of the rich flavors of beer.　However, it was 
not an easy task. Since we were creating a whole new category, 
we faced many challenges during the earlier phase when deter-
mining the taste and also in the mass production phase.The 
taste of a beer is measured by various factors including bit-
terness, sourness, crispiness, richness, and aroma, but no one 
knew the right combination for Beery at the beginning, so we 
had to start from scratch in building taste standards for the new 
category. It was like resolving “typical beer taste” into separate 
factors and then multiplying the factors back into a certain form, 

Creating a “smart drinking” society - The development of 
“Asahi Beery”

When developing beer, wine and other 
brewed alcoholic beverages, we produce 
small batches of prototypes in a small-scale 
plant to determine the flavor profile for the 
new product. Through this process, various 
factors and conditions will be determined 
including the type and quantity of ingredi-
ents (malt, hop, grapes, etc.) to use, selec-
tion of fermenting yeast, fermentation tem-
perature and time, and so on. Trial batches 
are repeatedly produced and evaluated to 
determine the optimal set of conditions from 
countless combinations of these conditions.

Development of brewed alcoholic 
beverages

For the development of canned chuhai and 
cocktails, referred to as RTD alcoholic bev-
erages, we study techniques for preparing 
and blending ingredients such as fruit juice 
and other flavoring agents to propose new 
flavors and meet the ever diversifying 
tastes of consumers. We also explore and 
evaluate new ingredients to create innova-
tive flavors.

Development of RTD alcoholic 
beverages

In the development of distilled alcoholic li-
quors such as shochu and spirits, a variety 
of factors and conditions need to be deter-
mined, from ingredient selection and pro-
cessing, yeast selection, as well as condi-
tions for wort preparation, fermentation, 
distillation, filtration, and maturation. New 
product development entails the optimiza-
tion of all these processes combined with 
the use of our sophisticated blending tech-
niques.

Development of distilled 
alcoholic beverages
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which could 
result in a wide 
variety of taste 
profiles. We 
made more 
than a hundred 
protypes until we could achieve a convincingly delicious taste 
profile. In addition, when we moved to the mass production 
phase, at first, we could not reproduce the same taste as we 
achieved in the laboratory. This was because we did not have the 
necessary know-how to scaleup the dealcoholization equipment, 
since it was the first time for us to introduce such an equipment. 
Finally, we were able to achieve the desired taste through trial 
and error, but the methodologies we had accumulated in the lab 
proved unviable in many aspects, which made it a very difficult 
process. After going through so much struggle, we were finally 
able to launch Asahi Beery, which has gained a glowing reputa-
tion from customers: “It tastes so much like beer, I can’t believe 
it only contains less than 1% of alcohol!”
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