
I N G R E D I E N T S

1 bottle Martin Ray Cabernet Sauvignon

3 cinnamon sticks

3 star anise

5 whole cloves

2 tbs honey

zest curls of 1 large tangerine

1 cup apple cider

Combine all ingredients in a saucepan.  Bring to a gradual simmer, 
and turn down. Warm on low for 1 hour, covered, until hot.

Ladle, garnish and enjoy!

Serves Four

S T O R A G E :  Let cool completely, 
strain, place in airtight container. 
Store in refrigerator for up to 3 days.

 Happy Holiday from our family to yours.

M U L L E D  W I N E  R E C I P E


