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“Free Damm is made with the same ingredients as those
used to make alcoholic beer: Water, Malt, Maize, Rice, Hops. (1)
Brewing: Yeast is added, causing fermentation to produce alcohol
naturally. (2) Technique: Then, with an advanced technique called
"vacuum distillation", the alcohol is eliminated. Until now, during
this process the beer used to lose some of the aromatic
components which give it its flavour. (3) The solution: We have
developed a system to put these aromatic components back into
the beer.”
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(https://www.damm.com/en/beers/free-damm)
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“Heineken® 0.0 is double brewed the same ingredients as
used for Heineken® Original (Water, Barley Malt, Hop Extracts,
and Heineken® A-Yeast). We gently remove the alcohol with
vacuum distillation and blend the brew to perfection with natural
flavourings. Heineken® 0.0 contains less than 0,03% alcohol so as
such it is a non-alcohol beer.”
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“Alcohol free — this should only be applied to a drink from

which the alcohol has been extracted if it contains no more than
0.05% abv.”
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Low Alcohol Descriptors Guidance (2018), Department of Health)
(andSocialCare,London,UK
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“In the United States, beverages containing less than 0.5%

alcohol by volume (ABV) were legally called non-alcoholic. In the
United Kingdom, Government guidance recommends the




following descriptions for "alcohol substitute" drinks including
alcohol-free beer. No alcohol or alcohol-free: not more than 0.05%

ABV. Dealcoholized: over 0.05% but less than 0.5% ABV. Low-
alcohol: not more than 1.2% ABV. In some parts of the European
Union, beer must contain no more than 0.5% ABV if it is labelled
"alcohol-free".”
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