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For the 15th consecutive year, Mikkeller 
is bringing together some of the world’s 
best breweries for our annual beer 
festival, Mikkeller Beer Celebration 
Copenhagen / MBCC.



two days dedicated to exploring and 
appreciating exceptional beer.



Mikkeller Beer 
Celebration 
Copenhagen 


The conception of the festival came way back when we hosted 
the 1st anniversary of our original beer bar on Viktoriagade, 
where we invited a few friends from the brewing industry to stop 
by and bring some of their beer. What started as a simple 
birthday gathering quickly evolved into a full-fledged beer 
festival, and the rest is history. 



Mikkeller Beer Celebration is not only a Copenhagen event. In 
the past years, the festival has been held in Beijing, Tokyo, and 
the Faroe Islands. Rumour has it, there are more to come.  



What makes MBCC different from a lot of other beer festivals is 
first and foremost our “free bar ” concept. At MBCC you just 
grab your glass and are free to roam around and taste all the 
goodies. If you just started to dip your toes into the wonderful 
world of craft beer then MBCC is the perfect event for you to 
taste a ton of different beer styles and really explore what beer 
can be. However, it ’s also a pure paradise for all the beer geeks 
out there, as MBCC gives you access to some really top shelf 
beers you normally wouldn’t be able to get your hands on - not 
to mention the insane one-off brews made only for MBCC.



State of 
beer 
report

We’ve surveyed the participating breweries to capture their 
insights on the industry and the latest beer trends. 



With this report, we wanted to get the perspective from the 
industry. What is the mood like? What are the challenges? 
Opportunities? What trends do they see on the horizon? 



It ’s not meant to be a scientific paper and probably wouldn’t 
pass a formal peer review process but when some of the world’s 
best breweries speak, it ’s worth listening. Their insights offer a 
unique snapshot of where beer stands in 2026 – and where it 
might be headed next.




breweries Participating at mbcc 2026






Part 1

Mood is... confusing?



Mood is... 

confusing?
 

Shifting consumer preferences. Rising input prices. Inflation, 
tariffs, economic instability, labour shortages, climate pressure, a 
crowded market. There’s no shortage of things to worry about if 
you’re running a craft brewery in 2026. And yet, the mood in the 
industry isn’t as straightforward as you might expect.



Last year, 71% of breweries described themselves as very or 
somewhat optimistic, while 25% leaned pessimistic. This year, 
optimism has dropped to 59.9%. But here’s the twist: pessimism 
has also dropped to just 18.9%. Instead, the big change is in the 
middle. The share of breweries feeling “neutral” has jumped 
from 3.6% to 21.6%.



The industry is less optimistic, but also less pessimistic. So the 
breweries aren’t necessarily expecting things to get worse. 
They’re just less confident about what happens next. The mood 
is confusing. 

That uncertainty mirrors the broader economy. Across much of 
the Western world, consumer sentiment is under pressure. 
Energy prices remain volatile, tariffs and geopolitical tensions 
are back on the agenda, and talk of recession keeps resurfacing. 

Are you optimistic or 
pessimistic on behalf of the 

craft beer scene?

21,6 % Very optimistic

SOMEWHAT optimistic

NEUTRAL

Somewhat pessimistic

Very pessimistic

18,9 %

10,8%
48,6 %



There’s a growing sense that things are falling apart, that we are 
moving from one crisis to the next without quite landing back on 
stable ground.



And yet, at the same time, the hard data doesn’t fully match the 
mood. Many businesses are still performing. Employment 
remains relatively strong. Most people are still doing well. It’s a 
phenomenon some have started calling the vibecession. There is 
a recession of vibes. It’s just not showing in the numbers.  



That said, some pressures are very real. When asked about their 
biggest challenges, a majority of the breweries (56.8%) point to 
rising input costs: water, energy, transport, packaging as their 
biggest challenge. 



75.7% report that their production costs have increased over the 
past year. Affordability is becoming a defining issue, not just for 
consumers, but for breweries as well.



So where does that leave the craft beer industry?



Not in crisis. 



Not in boom. 



But somewhere in between. Waiting for clarity.

What is the trend in 
production costs in the 

past year?

rising

falling

Same

17,6%

75,7%



What are the biggest 
challenges for your brewery?

56,8%Input prices (water, energy, etc.)

Soberism / consumer preferences 

Competition / Market saturation

Political instability

Regulation / compliance

 Distribution

Interest rates / cost of capital

Availability of key ingredients

Labour shortage

Climate change

8,1%

6,8%

4,1%

1,4%

17,6%

17,6%

27%

40,5%

37,8%

60

%
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“The mood in the beer industry is cautiously 
optimistic, but much more grounded than in 
past years. While costs are rising and the 
market feels crowded, breweries that 
prioritize the customer experience both in 
the glass and in the taproom are continuing 
to stand out and build loyalty. Consumers 
are drinking more intentionally, favoring 
places that offer a memorable atmosphere, 
strong hospitality, and a clear brand 
identity. In this environment, success comes 
from creating connections and experience, 
not just producing great beer.”



– Corey Artanis 

   VP, Director of Brewing and Blending  in 3 Sons Brewing Co.



Part 2

Drinkability is in




Drinkability 
is in


Which of these beer types are you selling 
more of now compared to 5 years ago?

This year’s beer trends are, in many ways, a continuation of last 
year: pilsners and lagers, fruit beers and IPAs are leading the 
way.



73% report selling more pilsners and lagers than five years ago, 
and 80% expect that growth to continue over the next five.



Meanwhile, more “challenging” styles are losing a bit of ground. 
After last year’s surprising Guinness frenzy, stouts seem to be 
cooling off: 30% expect to sell less, while only 16% expect to sell 
more. Sours are following a similar pattern.



If we were to summarise this prediction into a trend, it would be 
this: Drinkability is in. 

PILSner / lager

IPa / DIPA

Non. alc.

Fruit beer

Pale ale

Storut

Sour / lambic

saison

Cider

Porter

Barley wine

Amber

Brown ale

Wheat beer

red ale

Witbier
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4%

4%

2,7%

2,7%

1,3%

1,3%

2010

34,7%
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22,7%

20%
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53,3%
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“Drinkability has in recent years become a clear trend in the 
beer industry, evident in the growing number of core-range 
beers from breweries with relatively low or no alcohol. These 
beers also tend to share common styles such as pilsners or 
IPAs. There is no doubt that more and more consumers are 
seeking easy-drinking alternatives when purchasing beer.”



– Brian Lindberg 

   MENYs øl-laug

After years of boundary-pushing experimentation, the 
pendulum is swinging back towards the fresh, easygoing and 
drinkable styles. The craft beer scene has spent decades 
chasing intensity with more hops, more adjuncts, more 
everything. This hobs fundamentalism has produced some 
amazing beers… but let’s be honest, it also got a little gimmicky.




Now, things are simplifying.




There’s a growing sense of fatigue with beers that feel like a 
project. Drinkers are looking for something easier, beers you 
don’t have to analyze before you enjoy. Less friction, more flow.



Meanwhile, the beer geeks are also coming to appreciate the 
craft of a good pilsner. A great pilsner leaves nowhere to hide. 
No heavy hops, no barrel aging, no pastry tricks, just balance, 
precision, and technique. That’s part of what’s driving a renewed 
respect for traditional styles and refined craftsmanship.



You can see this shift reflected across the festival this year. At 
least its reflected in the official MBCC: The Big Bad Pils – a West 
Coast Pilsner that brings together the best of both worlds, lager 
drinkability with a sharp, hoppy edge.



Part 3

Sobriety is real



What are the biggest 
challenges for your brewery?Sobriety is 

real
 56,8%

For years, the conversation around craft beer has been about 
market saturation; too many breweries, too many beers, too 
much supply. But maybe it’s time to shift the focus. Because the 
real question right now isn’t how much beer we can make. It’s 
how much people actually want to drink.



In recent years, we’ve seen the rise of the “sober curious” 
movement, driven largely by changing habits among Millennials 
and Gen Z. Across most Western countries, younger consumers 
are actively cutting back on alcohol. Not quitting entirely but 
drinking more moderately and consciously. Gen Z, in particular, 
consumes significantly less beer and wine than previous 
generations by some estimates, around one-third less.
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How do you view the rise of alcohol moderation 
and demand for low- / no-alcohol alternatives 

in relation to your brewery’s future?

A major opportunity

A moderate opportunity 

Neither

A moderate threat

A major threat

18,9 %

32,4 %

13,5 %

29,7 %

The reasons are both cultural and personal. Health and mental 
wellbeing play a big role. But there’s also a broader lifestyle 
shift: younger people are going out less, partying less, and 
spending more time alone, at home. Less excess. More control.



In many ways, that’s a good thing. But it’s also a challenge for 
the industry. Around 40% of the breweries we surveyed see 
“soberism” as one of their main challenges. And 24.3% view 
alcohol moderation as a direct threat to their business.

Which of these beer types are you selling 
more of now compared to 5 years ago?

PILSner / lager 73,3%

IPa / 
DIPA

Non. 
alc. 34,7%

Fruit 
beer 28%

Pale 
ale 22,7%

Sto
rut 20%

Sour / 
lambic 8%

saison 8%

Cider 5,3%

Porter 4%

Barley 
wine 4%

Ambe
r 4%

Brown ale 2,7%

Wheat beer 2,7%

red ale 1,3%

Witbier 1,3%

0 10

53,3%

%
20 30 40 50 60 70



But that’s only half the story. Because just as many see 
opportunity. In fact, 45.9% of breweries view this trend as a 
positive development, closely tied to the rapid rise of non-
alcoholic beer. 33.8% say they’re selling more non-alcoholic 
beer today than five years ago. And 43.2% expect that growth 
to continue over the next five.





“We don’t see the overall industry-wide declining beer sales 
and seemingly larger interest in sobriety as a threat. Because, 
at DankHouse we continue to see year over year growth. We see 
it as an opportunity to continue to innovate and develop new 
products to bring more excitement and intrigue back into the 
alcohol industry. While there may seem to be an overall lack 
of interest in beer, I don’t think that necessarily means people 
are to trying to remain sober. They are just waiting for the 
next thing to grab their interests and make the industry more 
exciting. We haven’t even given any consideration to the non-
alcoholic market, because we don’t see that as a threat. We’re 
looking more towards lower alcohol beverages that can gain 
some interest from the younger generations. We think there is a 
massive opportunity to bring them back into the alcohol 
industry..”



– Josh Lange

   Co-founder and brewer at DankHouse Brewing Co.

What beer type do you expect to 
trend in the coming five years?

PILSner / lager

IPa / DIPA 48%

Non. alc. 44%

Pale ale 28%

Fruit beer 18,7%

Storut 16%

saison 10,7%

Sour / lambic 9,3%

Cider 5,3%

Barley wine 5,3%

Amber 5,3%

Wheat beer 4%

Witbier 4%

Porter 2,7%

Brown ale 1,3%

red ale 1,3%

BELGIAN ALE 1,3%
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Of course, people rarely go out to chuck eight non-alcoholic 
beers in a row. That’s not the point. The real opportunity lies in 
the new competition.



As non-alcoholic beer improves (and more people acquire the 
taste) it starts competing not just with beer, but with soft 
drinks, juices, and even energy drinks. With the rise of 
functional  beer, we’re even seeing products positioned 
around focus, recovery, and wellbeing.



Beer is expanding its territory. And for craft breweries, that 
opens a new door – a chance to reach beyond the traditional 
beer audience, take market share from the established players, 
and redefine what beer can be.



Less alcohol doesn’t have to mean less opportunity. It might 
just mean a bigger playing field.

Which of these beer types are you selling 
more of now compared to 5 years ago?

PILSner / lager 73,3%

IPa / DIPA

Non. alc. 34,7%

Fruit beer 28%
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Barley wine 4%

Amber 4%

Brown ale 2,7%

Wheat beer 2,7%

red ale 1,3%

Witbier 1,3%
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