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 The global market is experiencing growing demand 
for low- and non-alcoholic wines, driven by lifestyle 
changes, increasing health awareness, and rising 
interest in sustainable dietary habits. Although this 
trend is well developed internationally, in Croatia, 
and particularly in Dubrovnik–Neretva County, the 
perception and acceptance of dealcoholized wines 
are still at an early stage. This study investigates the 
determinants of consumer attitudes, knowledge, and 
consumption habits related to dealcoholized wines in 
Dubrovnik–Neretva County, as well as the extent to 
which local consumers differ from visitors, who often 
come from more developed markets. To this end, a 
consumer survey was conducted in Dubrovnik–
Neretva County in 2025 to determine levels of 
awareness, consumption motivations, and barriers 
influencing acceptance of these products. This paper 
addresses a topic that has so far been rarely 
researched in Croatia, placing particular emphasis on 
the specific characteristics of Dubrovnik–Neretva 
County as a wine-growing region in the context of 
dealcoholized wines. The results indicate that local 
consumers approach dealcoholized wines cautiously 
and within a more traditional framework, with limited 
awareness and moderate willingness to purchase 
them. Differences observed among visitors suggest 
higher levels of awareness and openness, providing 
additional context for interpreting local consumer 
behaviour. The research confirms that a positive 
perception alone is insufficient to change 
consumption habits; key factors include product 
availability, opportunities for tasting, clear 
communication regarding the dealcoholization 
process and sensory quality, and the integration of 
such wines into the wider eno-gastronomic offer. 
From the perspective of Dubrovnik–Neretva County, 
the market potential of dealcoholized wines lies 
primarily in increasing awareness and acceptance 
among the local population, while insights from 
visitor behaviour may support the development of 
targeted strategies. 
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KEY CONTRIBUTION 
The study provides the first systematic insight into the 
knowledge, attitudes, and consumer habits related to 
dealcoholized wines in Dubrovnik–Neretva County. It 
compared the attitudes and behaviours of residents and 
tourists, with primary emphasis on the local population, 
while differences observed among visitors were used for 
comparative purposes. Key motivations among 
participants from Dubrovnik–Neretva County include 
health concerns, avoiding alcohol, and driving, while major 
barriers are limited information, low availability, and 
concerns regarding sensory quality. The findings indicate 
that, although awareness and interest exist among the 
local population, acceptance remains moderate and 
requires further development, highlighting the importance 
of education, improved availability, and maintenance of 
sensory quality. Differences observed among tourists 
suggest higher levels of awareness and openness, 
providing additional context for understanding local 
consumer behaviour rather than representing the primary 
focus of the study. 
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Introduction 

Wine is an alcoholic beverage obtained through the fermentation of grapes, during which yeasts convert 

grape sugars into ethanol. Dealcoholized wine is wine from which alcohol has been removed while 

aiming to preserve its aroma and flavour. Traditionally, according to European legislation in force until 

2023, a beverage could only be labelled as wine if its alcohol content was not lower than 8.5% vol. 

However, following the implementation of Regulation (EU) No. 2117/2021, two additional categories of 

wine products were introduced: dealcoholized wine, with an ethanol content not higher than 0.5% vol, 

and partially dealcoholized wine, with an alcohol content between 0.5% vol and 8.5% vol (EU, 2021; Oro 

et al., 2025). Wine dealcoholization can be carried out at three stages of production, before, during, or 

after fermentation, using methods such as reducing fermentable sugars, controlling fermentation, or 

removing ethanol through membrane or thermal processes (Sam et al., 2021; Uspalenko et al., 2024). 

The most commonly used dealcoholization methods include osmotic distillation, reverse osmosis, 

pervaporation, vacuum distillation, and spinning cone column technology, as these can partially or 

completely reduce the alcohol content of wine and other beverages (< 0.5% vol) (Longo et al., 2017; 

Mangindaan et al., 2018; Sam et al., 2021; Uspalenko et al., 2024). The dealcoholization process may 

negatively affect both volatile and non-volatile chemical components of wine, thereby disrupting the 

complex balance responsible for aroma, taste, and mouthfeel, while excessive alcohol removal can 

result in unacceptable sensory characteristics and further compositional inconsistencies in the 

organoleptic profile (Lisanti et al., 2013; Akhtar et al., 2025a). On the other hand, dealcoholization may 

enhance the perception of freshness and acidity in wine, which is particularly important in warmer wine 

regions where high temperatures induce sugar accumulation in grapes and consequently higher alcohol 

content in wines. Wines with lower alcohol levels are often lighter and more refreshing, making them 

more suitable for everyday consumption and more versatile in gastronomic applications (Bucher et al., 

2019; Bucher et al., 2020). 

The consumption of low- or non-alcoholic wines is associated with a range of potential health benefits, 

including improved cardiovascular health, antioxidant effects, positive influences on gut microbiota, and 

possible antidiabetic properties. These effects are generally attributed to the presence of bioactive 

compounds, particularly polyphenols, which are retained even after dealcoholization, especially when 

technologies that maintain the wine’s phenolic profile are applied (Silva, 2024). One of the most notable 

advantages of these wines is their potential positive impact on the cardiovascular system. Chiva-Blanch 

et al. (2012) demonstrated that, in individuals at increased risk of developing hypertension, consumption 

of dealcoholized red wine for four weeks significantly reduced systolic and diastolic blood pressure by 

5.8 mmHg and 2.3 mmHg, respectively, while increasing plasma nitric oxide levels. This suggests that 

alcohol itself may attenuate the blood pressure-lowering effects of red wine polyphenols. Given that 

even modest reductions in blood pressure can substantially decrease the risk of coronary heart disease 

and stroke, dealcoholized red wine may represent a promising strategy for hypertension prevention. In 

general, dealcoholized wine contains fewer calories than regular wine due to the removal of alcohol. For 

example, the energy provided by a 100 mL serving can be estimated at 16 kcal for a non-alcoholic wine 

sweetened with 40 g/L of sugar, compared to 72 kcal for a dry wine with 13% vol alcohol (Podworny et 

al., 2024). 

Growing awareness of the negative health effects of alcohol, excess calories, and dietary additives has 

led to changes in consumer habits, with an increasing number of consumers showing interest in low-

alcohol or completely non-alcoholic wines (Afonso et al., 2024; Catarino and Mendes, 2011). The 

literature indicates that health considerations play an increasingly important role in consumer food and 
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wine choices (Lähteenmäki, 2004; Lockshin and Corsi, 2012; Stockley et al., 2017). Alcohol consumption 

is associated with health risks, the magnitude of which depends on intake level, type of beverage, and 

individual drinking and dietary habits (Hrelia et al., 2023). As a result, non-alcoholic wine is gaining 

popularity as an alternative among consumers, with the most common motivations being health and 

dietary reasons, pregnancy, medical treatments, but also social factors such as responsible driving, 

professional obligations, and religious beliefs (Bucher et al., 2018.). 

From an economic perspective, the global market for low-alcohol and non-alcoholic wines is 

experiencing strong growth, indicating significant potential for further development and diversification 

within the wine industry. Such products allow producers to expand their market reach and reduce 

reliance on traditional alcoholic wines, particularly in the context of increasingly strict regulations and 

shifting consumer habits (Hoffmann and Surry, 2013; Kucherenko and Uspalenko, 2023). The 

advancement of dealcoholization technologies further enhances the competitiveness of these products, 

enabling them to meet high sensory standards and appeal to a broader consumer base (Silva, 2024). 

Their success depends on perceived quality, alignment with consumer preferences, and effective 

marketing. Integration into eno-gastronomic experiences links them to tradition while also aligning with 

contemporary trends in health and sustainability (Afonso et al., 2025). 

Although the perception of low- and non-alcoholic wines in Croatia is still limited, experiences from 

other markets indicate the potential for the successful positioning of these products as high-quality 

offerings at premium price points. According to the International Wines and Spirits Research (IWSR), in 

the ten largest markets for non-alcoholic and low-alcohol beverages (Australia, Brazil, Canada, France, 

Germany, Japan, South Africa, Spain, the UK, and the USA), the volume of the non-alcoholic segment is 

expected to grow by 12% between 2023 and 2027. These markets together account for 75% of global 

consumption of low- and non-alcoholic beverages (Dingwall, 2021; IWSR, 2024). The UK and the USA are 

among the most dynamic markets for non-alcoholic beverages, showing pronounced annual growth 

rates. For instance, the non-alcoholic wine market in the USA is experiencing significant momentum, 

with a projected compound annual growth rate (CAGR) of 9.6% between 2021 and 2031. Meanwhile, 

Germany and Spain lead in terms of development and market size for non-alcoholic wines, with the 

German market expected to grow approximately 9% annually between 2021 and 2025 (Schulz et al., 

2023).  

Consumer interest in such wines is gradually increasing in Croatia, and more wineries are exploring their 

production, although concrete data on the extent of these activities are not yet available. The research 

area, Dubrovnik–Neretva County, is part of the Croatian wine-growing subregion Central and Southern 

Dalmatia, known for its favourable climate and long-standing tradition. According to available official 

data, by the end of 2023, Dubrovnik–Neretva County had a total of 1,895 hectares under vine (APPRR, 

2024). Wine tourism represents a combination of wine production and enjoyment with a tourist 

experience, in which wine, wine regions, and winemakers play a central role. In the context of 

gastronomy and tourism, wine is an essential element of an authentic destination experience. Therefore, 

the main goal of developing wine tourism in Croatia, and particularly in Dubrovnik–Neretva County, is 

to strengthen its role and recognition within the overall tourist offering through the valorisation of local 

wine culture and the region’s eno-gastronomic identity (Maletić et al., 2012). 

The study was motivated by the need for a better understanding of consumer attitudes, knowledge and 

habits regarding dealcoholized wines in Dubrovnik–Neretva County. Despite the global increase in 

interest in low-calorie and non-alcoholic alternatives, the local market and consumer habits of such 

products have so far been insufficiently explored. This research aims to present the results of a survey 

on consumer knowledge, attitudes, and consumption habits related to dealcoholized wines in 
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Dubrovnik–Neretva County, with particular emphasis on the level of consumer awareness, preferences, 

motivation for consuming these products, and the barriers affecting their acceptance in the local market. 

 

Materials and methods 

For purpose of this research, a survey was conducted to collect data on the habits, attitudes, and level 

of awareness of consumers, both residents and tourist visitors to Dubrovnik–Neretva County, 

concerning dealcoholized wines. The study took the form of a quantitative analysis conducted through 

a structured questionnaire containing a combination of closed- and open-ended questions and was 

prepared in both Croatian and English. Participants were selected using a stratified random sampling 

method, and participation was voluntary and anonymous. Data were collected from the 15th of August 

to the 1st of November 2025 through an online survey administered via the Google Forms platform. 

The questionnaire was divided into six thematic sections: 

- General sociodemographic data, 

- Knowledge and attitudes toward dealcoholized wines, 

- Wine consumption habits, 

- Market potential and purchase opinions, 

- Health and nutritional values, 

- Sensory properties and production technology. 

At the end of the questionnaire, an open-ended question allowed respondents to express their own 

opinions, comments, and suggestions. 

Completed anonymous surveys were analysed using descriptive statistics, with emphasis on grouping 

data according to the thematic sections. 

 

Results and discussion 

General characteristics of the participants 

A total of 207 participants aged 18 years and older took part in the survey, of whom 59.0% were female, 

and 41.0% were male. Concerning the age groups, the largest proportion of participants was between 

36 and 45 years of age, while the smallest proportion belonged to the group older than 65 years (Figure 

2). 

 

 
Figure 2. Age structure of the participants 

 

Participants also differed according to their place of residence. Residents from Dubrovnik–Neretva 

County accounted for 51.2% of the sample, while 48.8% of participants were tourists or visitors. Among 

visitors, considerable geographical diversity was observed, with respondents originating from a total of 
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15 foreign countries as well as from the other regions of Croatia. The most represented groups were 

participants from Germany and Croatia (outside the country), each accounting for 19.8%, followed by 

those from the United Kingdom (12.9%), Italy and Bosnia and Herzegovina (7.9% each), and Spain (5.9%). 

Other countries with smaller but noteworthy proportions included Greece, Poland, Slovenia, the United 

States, Portugal, Austria, Sweden, Colombia, and Mexico. Although participants from multiple countries 

were included, their role in this study was primarily comparative, providing additional context for 

interpreting the attitudes of residents from Dubrovnik–Neretva County (Figure 3). 

 

 
Figure 3. Countries of origin of tourist participants 

 

Wine consumption habits 

In response to the question regarding the frequency of wine consumption, most respondents from 

Dubrovnik–Neretva County reported drinking wine occasionally (37.8%). In comparison, tourist visitors 

most frequently indicated consuming several times a week (37.5%), followed by occasional consumption 

(32.8%) (Figure 4). 

 

 
Figure 4. Frequency of wine consumption 

 

When selecting a type of wine, participants from Dubrovnik–Neretva County most frequently preferred 

white wines (48%). In comparison, tourist visitors most commonly selected red wines (44.4%). Regarding 

the occasions for wine consumption, participants from Dubrovnik–Neretva County most often drank 

wine in the company of family and friends (62.7%), and at celebrations (61.9%), while they consumed it 

least often with meals (31.1%). In comparison, tourist visitors most frequently consumed wine in the 

company of family and friends (81%), and least often for relaxation purposes (25.4%), with participants 

being able to select multiple responses (Figure 5). The largest proportion of participants from 

Dubrovnik–Neretva County (16.7%) rated their wine knowledge as 7 on a 1–10 scale. In comparison, 
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among tourist visitors, the majority (19.5%) considered themselves to have moderate knowledge (level 

5). When choosing wine, participants from Dubrovnik–Neretva County indicated that the most 

important factor was taste, regardless of production method (49.2%), while 38.1% emphasized the 

importance of preserving traditional flavour characteristics. The smallest proportion (20.6%) considered 

label and packaging to be an important selection criterion. Similarly, visitors most frequently indicated 

that taste, independent of production method, was the most important factor when choosing wine 

(47.6%), while 41.3% particularly valued recommendations from friends or family members (Figure 6). 

 

 
Figure 5. Most common occasions for wine consumption 

Note: The question permitted multiple responses 

 

 
Figure 6. Most important factors in wine selection. 

Note: The question permitted multiple responses 

 

Knowledge and attitudes toward dealcoholized wines 

Most participants from Dubrovnik–Neretva County (65.1%) had previously heard of dealcoholized wines, 

but a smaller proportion had actually tasted them, only 23.8%. A higher level of awareness was observed 

among tourist visitors, with 79.4% of respondents reporting that they had heard of such wines, and 

58.7% stating that they had tried them. This suggests that, relative to the local population, visitors are 

more familiar with the concept and availability of dealcoholized wines and are more willing to 

experiment with alternative wine options. Similar trends have been observed in other European 

markets; for example, in Germany, as many as 60% of consumers have already consumed or plan to 

consume low-alcohol or alcohol-free beverages, indicating growing acceptance of these products in 

certain European regions (IWSR, 2020). 

Most participants from Dubrovnik–Neretva County (51.7%) rated the quality of dealcoholized wines 

compared to conventional wines as 3, indicating a neutral or moderate attitude toward this category of 



Croat. J. Food Sci. Technol. (2026) 18 (1) 99 – 112 
 

105 
 

wines (Figure 7). A comparable distribution was observed among tourist visitors (54.1%), suggesting a 

generally similar perception between the two groups. Higher ratings (4 and 5) were assigned less 

frequently, particularly among participants from Dubrovnik–Neretva County (only 3.4% gave the highest 

score), whereas very low ratings (1 and 2) accounted for a smaller but notable proportion of 

respondents, both among tourist visitors (5.4% gave the lowest scores) and participants from 

Dubrovnik–Neretva County (6.9%). A majority of participants from Dubrovnik–Neretva County (53.2%) 

stated that they might purchase or order dealcoholised wine, while 19.8% indicated that they would 

definitely do so. 

 

 
Figure 7. Perceived quality of dealcoholized wines compared to the conventional wines 

(1 = very poor, 5 = very good) 

 

Greater willingness was observed among tourist visitors, with 65.1% reporting that they would certainly 

purchase or order such wine. Regarding the level of interest when consuming dealcoholized wines, most 

participants from Dubrovnik–Neretva County (35.7%) rated their interest as 3, indicating moderate 

interest. A similar trend was observed among tourist visitors, with 42.9% also giving a rating of 3 (Figure 

8). Participants from Dubrovnik–Neretva County reported that they would most often choose 

dealcoholized wine in situations when they did not want to consume alcohol (44.4%) or when they knew 

they would be driving (38.9%). By contrast, tourist visitors most frequently cited health-related reasons 

(54%), followed by situations involving driving (41.3%). These results indicate a cautious but present 

interest in dealcoholized wines among both groups, with tourist visitors showing greater readiness to 

make an actual purchase. Participants from Dubrovnik–Neretva County primarily perceive dealcoholized 

wine as a practical alternative in situations requiring alcohol avoidance, whereas tourist visitors more 

often associate it with a healthier lifestyle, which further explains their higher openness and willingness 

to try these products. 

These findings for participants from Dubrovnik–Neretva County are consistent with previous 

international studies, which highlight diverse consumer attitudes toward dealcoholized wines. For 

example, a study conducted in Australia reported consumer interest ranging from 6 to 8% (Mueller et 

al., 2011), while another Australian study noted a 16% acceptance rate for dealcoholized wine 

consumption (Saliba et al., 2013). Furthermore, results from Bucher et al. (2020) suggest that Australian 

consumers did not change their consumption habits despite the reduced alcohol content, although 

these wines were still perceived positively. Comparable patterns have also been reported in European 

markets. A study in the Trentino/Alto Adige region indicated that the main motivations for accepting 

dealcoholized wines were the opportunity for tasting, positive reviews and promotional activities, 

whereas low product availability and entrenched consumption habits were identified as key barriers to 

purchase (Akhtar et al., 2025b). 
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Figure 8. Level of interest in consuming dealcoholized wines (1 = not interested, 5 = very interested). 

 

Health and nutritional values 

Although participants from Dubrovnik–Neretva County rated their general wine knowledge as 

moderate, the study revealed that they were largely uninformed about the nutritional values of 

dealcoholized wines. Accordingly, the largest proportion (38.1%) assigned a score of 1 to indicate their 

level of information. Only a smaller portion, around 30% (ratings 4 and 5), demonstrated good and very 

good awareness. In contrast, visitors were considerably better informed, with the largest group (36.5%) 

falling into the middle category (rating 3), while nearly 45% considered themselves well or very well 

informed (ratings 4 and 5) about the nutritional and health-related properties of dealcoholized wines 

(Figure 9). These results indicate that, relative to the local population, visitors exhibit a higher level of 

knowledge regarding the nutritional value of dealcoholized wines. Almost half of the participants from 

Dubrovnik–Neretva County (47.6%) were unsure whether dealcoholized wine constitutes a healthier 

alternative to conventional wines, further confirming their lower level of awareness on this topic. In 

contrast, a total of 74.6% of visitors considered dealcoholized wine to be a healthier option. 

 

 
Figure 9. Level of awareness regarding the nutritional values of dealcoholized wines (1 = not 

informed, 5 = very well informed) 

 

Furthermore, participants from Dubrovnik-Neretva County (57.1%) reported that they would consume 

dealcoholized wine more frequently if they knew it would reduce health risks. A higher proportion was 

observed among tourist visitors (74.4%), indicating a stronger responsiveness to health-related 

information. Regarding the importance of nutritional composition, 42.9% of participants from 

Dubrovnik-Neretva County considered it moderately important that the wine contains lower levels of 

alcohol, calories, and sugar, while a greater share of tourist visitors (57.1%) expressed the same view. 

These findings indicate that, although local participants recognise the potential benefits of dealcoholized 

wines, this awareness remains less pronounced than among visitors, who appear more inclined to 

incorporate such products into their consumption habits. Such attitudes are consistent with the results 
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of a study conducted in the Trentino/Alto Adige region of Italy, where 74% of respondents, despite low 

levels of awareness, expressed willingness to recommend dealcoholized wines to other consumers 

(Akhtar et al., 2025b). At the same time, international research indicates that cultural and religious 

factors can strongly shape the perception and acceptance of these products. For example, in Malaysia, 

belief in the health benefits of dealcoholized wine was present, but low alcohol consumption in 

consumer culture, combined with the perception that the product is non-halal, resulted in low 

preference. Most respondents (81%) considered dealcoholized wine a non-halal product; 20% had heard 

of it, but only 9% had consumed it (Chan et al., 2012). These findings further support the conclusion 

that, in addition to awareness, broader cultural and lifestyle factors play a key role in shaping the 

acceptance of dealcoholized wines, including among the local population of Dubrovnik–Neretva County. 

 

Market potential 

Participants from Dubrovnik–Neretva County most frequently indicated that they would be willing to 

pay between €5 and €10 for a bottle of quality dealcoholized wine (47.6%). A higher preference for this 

price range was observed among tourist visitors (61.9%), while both groups rarely accepted prices above 

€15. The proportion of those who would not purchase such wine at all was higher among participants 

from Dubrovnik–Neretva County (11.9%) than among tourist visitors (6.3%), indicating somewhat lower 

interest in this wine category among the domestic population (Figure 10). This trend is further supported 

by additional questions: only 32.5% of participants from Dubrovnik–Neretva County stated they would 

visit a winery offering dealcoholized wines, although an additional 46.8% indicated they might do so. In 

contrast, a substantially higher proportion of visitors (69.8%) expressed willingness to visit such wineries. 

Moreover, 34.9% of participants from Dubrovnik-Neretva County believe that wineries should produce 

dealcoholized wines, whereas this view was more strongly supported among tourist visitors (65.1%), 

suggesting that current demand is more pronounced among visitors. Nevertheless, despite the lower 

expressed willingness among the local population, a notable proportion of participants from Dubrovnik-

Neretva County still recognise the potential of dealcoholized wines in the hospitality and gastronomy 

sectors. For example, 52.6% participants from Dubrovnik-Neretva County and 38.1% of tourist visitors 

considered that dealcoholized wines have a role in gastronomy and that hospitality establishments could 

enhance their offerings specifically for guests who do not consume alcohol. 

 

 
Figure 10. Price acceptability of dealcoholised wine 

 

These findings for participants from Dubrovnik–Neretva County are consistent with previous studies. 

For example, an Australian study showed that consumers are not willing to pay a price equivalent to that 

of traditional wine for dealcoholized wine (Bucher et al., 2020). Similarly, research conducted in Italy 

indicates that consumers are more inclined to purchase dealcoholized wine only when a price discount 

proportional to the level of alcohol removal is offered. This aligns with the observed price sensitivity 
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among the local population in the present study. The most promising target groups identified include 

younger consumers in their twenties, infrequent wine drinkers, individuals who pay attention to labels, 

and those who avoid alcohol for personal or health-related reasons. These segments may also represent 

potential target groups within the Dubrovnik–Neretva County market. 

At the same time, a segment of consumers continues to show a certain degree of resistance to 

dealcoholization, with alcohol content exerting a positive influence on preferences, a finding that has 

been further supported by results from an Italian study (Stasi et al., 2014). This may help explain the 

more cautious attitudes observed among participants from Dubrovnik–Neretva County. 

 

Sensory properties and technology 

Participants from Dubrovnik–Neretva County were generally unfamiliar with wine dealcoholization 

methods, with 42.9% reporting that they had no knowledge of these processes, while 32.5% indicated 

only partial understanding. A higher level of familiarity was observed among tourist visitors, as 15.9% 

considered themselves well acquainted with dealcoholization methods, and an additional 47.9% 

reported only superficial knowledge. Regarding the perceived impact of dealcoholization on the aroma 

and taste of wine, 25.4% of participants from Dubrovnik-Neretva County believed that the process could 

partially alter sensory properties, but not to an extent that would be decisive for overall quality. A similar 

perception was noted among tourist visitors, among whom 52.4% agreed that dealcoholization 

somewhat affects aroma and taste but does not compromise the key characteristics of the wine. The 

results highlight variations in attitudes primarily within the local population, while differences observed 

among visitors provide additional context. Participants from Dubrovnik-Neretva County were more likely 

to hold polarised opinions: 12.7% considered the preservation of sensory properties not important at 

all, whereas none of the visitors shared this view. At the same time, the largest proportion of participants 

from Dubrovnik-Neretva County (34.9%) rated this characteristic as very important, while a smaller 

share of visitors (27.0%) expressed the same opinion. In contrast to the more diverse views among the 

local population, tourist visitors more frequently expressed moderate attitudes, with 50.8% of them 

considering the preservation of taste and aroma moderately important, which is substantially higher 

than the corresponding proportion among participants from Dubrovnik-Neretva County (27.8%) (Figure 

11). 

 

 
Figure 11. Perceived importance of preserving the characteristic organoleptic compounds 

(1 = not important, 5 = very important). 

 

Similar trends observed among participants from Dubrovnik–Neretva County are supported by findings from 

international studies. For example, 40% of respondents in Australia reported that they would consider 

purchasing lower-alcohol wines, but only if the taste remained comparable to that of conventional wines 
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(Saliba et al., 2013). This finding reinforces the importance of preserving recognisable sensory characteristics, 

which also appears to be a relevant factor for the local population in the present study, as it plays a key role in 

the acceptance of low-alcohol and dealcoholized wines. 

 

Conclusion 

The results of this study indicate that the perception and acceptance of dealcoholized wines among 

participants from Dubrovnik–Neretva County are diverse and strongly influenced by the level of 

consumer awareness, consumption habits and the context in which the wine is consumed. Local 

participants generally approach this wine category with caution and a more traditional perspective, 

often perceiving it primarily as a functional alternative in situations where they wish to avoid alcohol. 

The findings suggest that, although awareness and interest are present within the local population, their 

translation into actual consumption remains limited, highlighting the importance of factors such as 

product availability, tasting opportunities, and clear communication of product value.  

While differences observed among tourist visitors provide additional context and indicate broader 

market trends, the present results emphasise that, within Dubrovnik–Neretva County, dealcoholized 

wines are primarily recognised as a niche but potentially valuable product, particularly in specific 

consumption contexts. Despite the relatively moderate willingness for personal purchase among 

residents, their recognition of the role of dealcoholized wines within the hospitality and gastronomy 

sector suggests an opportunity for gradual market development. 

In conclusion, the market potential of dealcoholized wines in Dubrovnik–Neretva County lies in a 

targeted approach involving education, improved availability, focused marketing, and sensory 

refinement of the products. Such an approach is essential for increasing acceptance among the local 

population, while insights from tourists may serve as a useful reference for understanding broader 

consumer trends. The continuation of this research focuses on the sensory perception of dealcoholized 

wines, with particular emphasis on how t tasting experiences affect consumer attitudes and purchase 

intentions. 
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