Yuan Heng Mulled Wine Recipe

Ingredients

1 packet of Yuan Heng Mulled Wine
Spice

2 bottles of red wine (750ml each)
50 to 100ml of brandy
(approximately 1/4 to 1/2 cup,
according to personal preference)
2 tablespoons of brown sugar
(adjust sweetness to personal taste)
1 heating plate with adjustable
temperature

1 wide-mouth stainless steel pot
with a capacity of at least 2 bottles
of red wine (make sure it is clean
without any oil residue or other
flavors)

Instructions:

Step 1 T 9

Set the heating plate to 100 degrees Celsius and place the pot on it. Slowly warm up the pot while
taking out the dried kumquat, vanilla pod, and one cinnamon stick from the spice packet and place
them on a small plate for later use.

Pour the remaining spices into the pot and maintain the temperature at 100 degrees Celsius. Let it
steep for 15 minutes to enhance the fragrance of the spices.

Step 2

Afterqs minutes, slowly pour one bottle (750ml) of red wine into the pot. Increase the heat to 300
degrees Celsius and simmer for 30 minutes. During this time, use a knife to slit the vanilla pod
lengthwise. After 30 minutes of simmering, add the remaining dried kumquat, vanilla pod, and
cinnamon stick to the pot. Pour in half a bottle of red wine and continue simmering for another 30
minutes. Finally, add the remaining half bottle of red wine, brandy, and sugar, and simmer for 15
minutes. Your mulled wine is now ready!

Tips

1.Use an affordable red wine and brandy.

2.1f you prefer a stronger spice flavor, you can reduce the heat to 100 degrees Celsius
after simmering the first bottle of red wine and cook the remaining ingredients for 45
or 90 minutes (the longer the low-temperature simmering, the more the spice flavors
will infuse).

3.For those who prefer a lighter taste, add the brandy 10 minutes before serving.

4.1t is recommended to crush the cardamom pods, but not open them completely, as not
everyone enjoys the taste of cardamom (green pods).

5.The dried kumquat slices in the Yuan Heng spice packet provide a better fruity aroma
than using orange or apple. You can save one slice for garnishing when serving.

6.In fact, using two packets of spice to simmer three bottles of wine produces the best
flavor. If you have leftover mulled wine, strain out the spices and store it in a bottle. It

can be kept in the refrigerator for a few days as there are no fresh fruits added.
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