
Vin Chaud – Hot Mulled Wine 
 
À la Andrew 
 
You will need:  
- cheap red wine  
- a couple of cinnamon sticks  
- 4-5 cloves  
- 4-5 whole allspice  
- 1-2 cardamom pods  
- peel of an orange (thin without much of the white) 
 
Put it all into a pot.  
Heat to almost, not quite, boiling.  
You are steeping the flavours in the hot liquid, 10-15 minutes.  
Add honey to taste.  
Strain out the hard spices and serve.  
 
You can make this with white wine as well, but you want to add less 
strong flavour so as not to overwhelm it.  
 


