
HOFBURG
Glühwein

Traditional German Spiced Wine

VINIFICATION
A traditional German 
spiced (mulled) wine, 
produced from multiple 
red grape varieties sourced 
from all over Germany. 
Fruits and spices are added 
to sweeten and “spice” the 
wine. Warm gently before 
serving.

TASTING NOTE
Sweet, full-bodied and 
spicy with orange, lemon, 
anise, clove, blueberry and 
cinnamon flavors.

FOOD PAIRING
Serve warm in a mug on a 
chilly day. For extra cheer, 
garnish with a cinnamon 
stick, orange or lemon 
slice, or whole cloves. This 
wine is a nice 
accompaniment to sweet 
holiday treats like cookies, 
fruit cake and bread 
pudding.
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