
 

Mulled Wine 
 

300 ml     water  
¼ cup  brown sugar 
4  cloves  
1 cinnamon stick  
1        lemon (thinly sliced) 
1 bottle     red wine (Quails’ Gate Foch, or other full bodied red)  
1      orange (thinly sliced)  

1. Place the water, sugar and the spices in a pan and bring to a boil. 
Remove from heat and stir in the lemon. Allow it to stand for about 10 
minutes. 

2. Add the wine and heat again without boiling (if you see white steam 
that’s the alcohol boiling off — not a good idea!).  

3. Strain into mugs, add the orange slices and serve hot. 

 

 


