
Mulled Wine 

 

 

Ingredients 

1/4 tsp. fresh grated nutmeg 

1/2 tsp. whole cloves  

1 star anise 

Cinnamon sticks 

2 oranges, sliced and seeded, divided 

1/2 cup light brown sugar 

2 cups water 

1 bottle full-bodied red wine 

 

Directions 

Measure spices onto a cheesecloth, add one cinnamon stick, then close together and 

secure with kitchen twine. Place spice sachet, half of the orange slices, brown sugar and 

water into a large stainless steel or enameled pot. Slowly bring to a boil over medium-low 



heat, then reduce temperature to low and simmer 15 minutes. Add the wine and slowly 

reheat just until liquid is almost too hot to touch. DO NOT BOIL. Remove pot from heat 

and let set for 20 minutes. Ladle warm brew into mugs, garnishing each with an orange 

slice and cinnamon stick. 


