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ACTIVE TIME 10 MIN. TOTAL TIME 45 MIN. SERVES 6

drink has the flavorful depth of th i version
but islighter in body. Choose a white that's not too acidic, such as
a Viognier or an oaked Chardonnay (wines that are more astringent
can develop a harsh edge when heated).

orange
whole cloves

whole star anise pods

piece (tinch) peeled fresh ginger, thinly sliced
cup water

cupsugar

1 bottle (750 mL) medium-bodied white wine

hewa e

x

1. Peel orange in strips using a vegetable peeler, being careful
not to remove any pith (the white part). Push cloves into peel.
2. Combine clove-studded orange peel, the star anise, ginger,
‘water, and sugar in a saucepan over medium heat. Bringtoa
simmer, stirring to dissolve sugar, and cook for 10 minutes. Re-
move from heat, and add wine. Let stand for 20 minutes to mull.
3, Just before serving, gently reheat mulled wine over medium
heat until just beginning to simmer. Serve warm.

MAKE AHEAD MULLED WINE CAN BE REFRIGERATED OVERNIGHT.
(STRAIN AT THE END OF STEP 2 TO PREVENT THE AROMATICS FROM
OVERPOWERING THE WINE.) REHEAT BEFORE SERVING.
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