
 
Mulled wine instructions 

 
 
Mulled wine, Gluhwein, Spiced wine, whatever you prefer to call it, is a delicious, warming, winter's evening 
drink that can be enjoyed whenever you need to fight off the cold. The warm spicy aromas and heady 
bouquet of the alcohol is enough to put a smile on your face no matter how cold the weather.  
 
Making the perfect Mulled wine is easier than ever with the Milbrodale Farm Mulled wine kit. We have taken 
the effort out of making this traditional drink, so you can enjoy your winter warmer as quickly as possible. 
 
Step 1. Carefully pour the wine into a saucepan. Avoid pouring the last dregs of the bottle in as there may be 
sediment (common in aged bottles of wine). We recommend using both bottles of wine, but if you don't get 
through it in one evening, your mulled wine can be sieved to remove the spices and stored in the fridge for 
a day or two and gently re-heated another night. 
 
Step 2. Add the contents of the spice sachet to the wine but please remove the “Oxygen absorber” as this 
is there to keep it fresh and not to flavour it. 
 
Step 3. Add around 125 grams (1/3 Cup) of sugar (or to taste). Raw sugar adds a nice flavour, but you can use 
any sugar. We have deliberately left the sugar out of the kit because people have varying tastes for sugar. 
You may also wish to experiment using honey or even some maple syrup if you wish. 
 
Step 4. Heat the wine over a low heat, stirring continuously until it just starts to steam (if you have a 
thermometer, approx. 70 degrees Celsius) or to taste, make sure It doesn't boil. 
 
Step 5. Serve in mugs with a half slice of orange. Depending on how spicy you like your mulled wine, the 
longer you leave it, the more the flavour will develop but you can start to drink it as soon as it has reached a 
nice temperature. Keep the lid on the saucepan to avoid evaporation. We do not recommend leaving it on 
the heat to keep warm as this will cause the alcohol to boil and evaporate. If it cools too much between mugs, 
simply re-heat for a few minutes and serve your next delicious mug full.  
 

Take your Mulled Wine to the next level 
     
- Try adding some apple slices, mandarin, lime or other fresh or dried fruit.  
- Add a half a cup of Brandy, Rum or Port to give it a kick. 
 
Thank you for supporting our business - we appreciate everyone that helps us in our little venture. 
To find out more about Milbrodale Farm, follow us on Facebook and Instagram (If you do not  
already) 
 
We value your feedback - both positive and constructive. If you would like to contact us our details 
are as follows: Elizabeth Williams and Brodie Poole - Mob: 0468 961 850 
Email: admin@milbrodalefarm.com.au 

 
Please enjoy responsibly and in moderation 

 


