RECIPES FOR DUFVENKROOKS MULLED WINE DRINKS 2009

The opportunities to impress at a mulled wine party are endless, and below we present some

fresh and flavourful mulled wine recipes that are guaranteed to create a stir at the party.

DUFVENKROOKS WHITE RUSSIAN

30 ml Dufvenkrooks X-mas Delight
10 ml brandy

20 ml cream

20 ml milk

Shake and serve in a chilled cocktail glass.
Garnish with grated nutmeg or grated chocolate.
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DUFVENKROOKS COFFE

30 ml Dufvenkrooks X-mas Delight
10 ml coffee liqueur
20 ml sugar syrup

1 single shot of espresso

Shake and serve in a chilled cocktail glass.

Garnish with coffee beans.
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DUFVENKROOKS TROPICAL

40 ml Dufvenkrooks Vinglogg
Muddle fresh ginger, kiwi and pineapple

30 ml pineapple juice
Shake and serve in a chilled cocktail glass.

Garnish with pineapple.
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DUFVENKROOKS ENDLESS SUMMER

40 ml Dufvenkrooks Amore Hjortron
or Hjortron low alcohol mulled wine

100 ml Sweet and Sour Mix

Shake and garnish with a slice of orange.
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DUFVENKROOKS CLOUDBERRY COSMO

30 ml Dufvenkrooks Amore Hjortron
or Hjortron low alcohol mulled wine

10 ml Cointreau
10 ml fresh limejuice
40 ml cranberry juice

Shake and serve in a chilled cocktail glass.

Garnish with lime.
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DUFVENKROOKS MOIJJITO

40 ml Dufvenkrooks Vinglogg
Muddle 3 lime wedges with 30 ml sugar syrup and fresh mint

Crush ice and stir in.
Top off with soda water.

Garnish with lime and mint.
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DUFVENKROOKS STRAWBERRY SUMMER

40 ml Dufvenkrooks Vinglogg
Muddle 3 lime wedges with 30 ml sugar syrup and

30 ml strawberry purée or 3 strawberries
Crush ice and stir in.
Top off with Sprite or soda water.

Garnish with a strawberry.
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DUFVENKROOKS ENERGY

40 ml Dufvenkrooks Vinglogg
Top up with Red Bull

Garnish with a wedge of lime.

FOR MORE INFORMATION, PLEASE CONTACT:
Ewa Mrowka-Wirstrom

Tel: 08 587 41§0 86, Mobile: 070 522 43 37

Email: Ewa@tegnerhermansson.se

Please also visit our website: www.dufvenkrooks.se
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