
Glow Wine

Preparation Time: 5 minutes
Cooking Time: 15-20 minutes  

Ingredients
(for 4)

1 Bottle of Robustly Flavored Red Wine
Lemon Rind
1-2 Tablespoons Sugar
5 Cloves
1 Cinnamon Stick

TIP: Glow wine is also known as “mulled wine”, but “glow” makes this simple but fantastically flavorful 
drink sound so much more appropriately magical, which is just what you need to warm you right down to 
your soul when it’s wintry dark and cold outside!  

Equipment

Cutting Board
Sharp Knife
Tablespoon
Cork Screw
Medium Sized Pot
Coffee Mugs (or Glasses)



1.  Rinse and shake thelemon dry in the sink (1). 
Then slowly cut the rind off half the lemon as 
shown in (2) so that what you have looks about as 
shown in (3).  Don’t get frustrated if you cut the 
lemon rind into many pieces. Cutting it in one 
continuous piece takes practice.
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2.  Make five relatively evenly spaced slits in the 
lemon rind with the tip of a sharp knife (1), and push 
a clove, stem end first, into each of the slits (2) – this
will make taking the clovesout of the wine easier 
after cooking.  
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3.  Use a sharp knife to cut and peel off the foil seal at 
the top of the wine bottle neck (1), and use a cork 
screw to remove the cork (2).

4.  Using a medium sized pot, add 1 ½ -2 tablespoons
sugar (1), the lemon rind with cloves(2),...

...1 cinnamon stick(3) and 1 bottle red 
wine (4).
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4.  Put the pot on the stove, turn on the burner to 
LOW-MEDIUM (1), and give thewine a quick 
stir to help dissolve thesugar (2).

5.  Let the wine cook slowly for 15-20 minutes 
until it steams heavily but DOES NOT start to 
bubble to a boil (1). Turn off the burner heat, warm 
the mugs (or glasses) by filling them with hot tap 
water and then draining out the water (2). 
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6.  Pour the glow wine into warmed mugs (or glasses) 
and either serve as is (1) or cut in a piece of lemon 
rind for added flavor (2).
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