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St. Christopher

“Hot Spiced Wine”
Santa Approved



St. Christopher

"A Taste of 

the Holidays 

in a Bottle"

Enjoy Responsibly & Always Share

Serve Warm
Do not Boil



St. Christopher

"Stay Warm with 
Gluhwein, the German 
Holiday Tradition"

Enjoy Responsibly & Always Share

Serve Warm
Do not Boil



The German word itself directly translates to mean ‘glow wine’ in English. This 
name comes from the red hot irons used to heat the wine when the drink first 
became popular hundreds of years ago.

Many of the recipes have remained the same since the drink’s early days where a 
base of red wine is combined with the popular spices of the season, including 
FLWUXV��FLQQDPRQ��VWDU�DQLVH��FORYHV��DQG�YDQLOOD�¬

Traditional Red
Made with red wine and blended with cinnamon, 
nutmeg and other natural spices. The original German 
holiday drink of choice. Christmas spirit in a bottle. 

White
Made with white wine and blended 
with honey, caramel and various rich 
and hearty spices. 

Cherry
Made with red wine with a blend of natural 
FKHUU\ juice. Cloves, cinnamon, orange 
and lemon peels. 

Blueberry
Made with red wine with a blend of 
natural blueberry juice. Sweet and 
fruity with a hint of spice. 

How to Heat
Crock Pot
Stove Top 
Coffee Urn / Percolator
Microwave 
DO NOT BOIL

Serve in:
A mug / a Cup / In cold weather

The Flavors

The History of Glühwein

Garnish with:
Orange peel & Cinnamon Stick


