SLOW COOKER MULLED WINE
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“Here we come a Wassailing…”

Mulled Wine is the perfect warm winter cocktail – and welcoming guests to your home with mugs of steamy hot mulled wine has been a holiday tradition for centuries!  As a bonus, it also fills your whole house with the seasonal scent of fruit and spices… perfect for holiday entertaining or a quiet night by the fireplace!
INGREDIENTS:
HOLIDAY MULLED WINE:

1 bottle red wine

1/2 cup water

1/2 cup sugar
½ cup cranberry juice
1/4 cup brandy

2 cinnamon sticks

1 tsp whole allspice berries

4 whole star anise

1/2 tsp whole cloves

5 whole cardamom pods (crush lightly with the back of a spoon to expose the seeds)
1/2 vanilla bean (slit bean down the center) 
¼ teaspoon fresh grated nutmeg 
1 cup whole fresh cranberries

5 sprigs fresh rosemary
HARVEST MULLED WINE: 
1 bottle red wine

1/2 cup water

1/2 cup sugar

1/4 cup brandy

2 cinnamon sticks

1 teaspoon whole allspice berries

1/2 teaspoon whole cloves
5 whole cardamom pods (crush lightly with the back of a spoon to expose the seeds)

4 star anise
1/2 vanilla bean (slit bean down the center)
¼ teaspoon fresh grated nutmeg 
Freshly squeezed juice from 4 oranges, clementines or blood oranges
GARNISH WITH:

Cinnamon Sticks
Star Anise (whole)

Fresh Rosemary Sprigs

Whole Fresh Cranberries

Fresh Orange or Clementine slices
HOW I MAKE THIS:

1. PREPARE MULLED WINE:  Put the water and sugar in a crock pot and turn on high. Stir to dissolve the sugar.  
2. Add the rest of the ingredients and heat until the wine just starts to simmer. Avoid letting it boil or bubble in any way – you don’t want to boil off the alcohol!  
3. Reduce heat to low, cover, and let the wine simmer for at least 15 minutes or up to 3 hours.  

4. Give the Mulled Wine a taste, and stir in any extra sweetener if needed.

5. If desired, before serving you can strain through a fine mesh strainer to remove the cooked fruit and spices.  

6. Reduce heat to the 'keep warm' setting.  The longer the Mulled Wine warms, the more flavorful it will become.
7. GARNISH:  I usually offer assorted garnishes on the side, so that everyone can pick their favorite!
YIELD:  4-6 servings
RECIPE NOTES:
· VARIATIONS?  There are so many variations of this drink, but it basically consists of red wine, sweetened just a bit, and then mulled or steeped with spices and fruit.  

· WHAT WINE SHOULD I USE?  Use your favorite red wine for a traditional version, or substitute apple cider for all ages to enjoy. You can also add a touch of brandy or schnapps for a little extra kick.    

· SUGAR SUBSTITUTE:  If you prefer, you can replace the sugar with honey or pure maple syrup - simply sweeten to taste. 

· DOUBLE THE RECIPE:  This recipe is easy to double (or even triple) for a larger crowd – but you do NOT need to double the whole spices!

· DON’T HAVE A SLOW COOKER?  You can prepare this on the stovetop as well – just heat in a large pan on a low heat and serve warm!  Your whole house will smell so good too!
· SPICE SHORTCUT:  In place of the cloves and star anise, you can also steep 1 or 2 chai tea bags in the mulled wine.  For a spice shortcut, If you have a hard time finding whole spices, or to make individual servings, I recommend Rodelle Wassail spice as a replacement. 

· TRADITIONAL WASSAIL:  Many European recipes call for raisins!  
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