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Definition / legal information: 
 

According to Regulation (EU) 
No. 251/2014, “mulled wine” is a 
sales description for an “aroma-
tized wine-based beverage” with 
the following characteristics: 
Mulled wine can be made from 
red, white, or rosé wine (which is 
legally classified as red wine 
here), and it is now also possible 
to blend red and white wine. The 
base wine is sweetened and fla-
vored mainly with cinnamon and 
cloves. The base wine used may 
be base wine, German wine, 
country wine, quality wine, or 
grape must. It must have had the 
minimum must weight for Ger-
man wine before fermentation. 
For wines from the EU, the total 
alcohol content when fortified in 
wine-growing zones A / B is limi-
ted to 11.5 / 12.0% vol. (white 
wine) and 12 / 12.5% vol. (red 
wine). The wine content in the fi-
nished product must be at least 
50% (even when sweetened with 
grape must). 

Invert sugar syrup, sucrose 
(semi-white sugar, white sugar, 
refined white sugar), grape must, 
concentrated grape must, RTK, 
honey, and glucose syrup may 
be used for sweetening. The aro-
matisation is achieved with 
herbs and spices, natural or na-
ture-identical flavoring agents 
and extracts. 
 
 
 
 
 
 

 Flavoring is particularly conve-
nient and, above all, standar-
dizable with our liquid spice 
extracts, i.e., concentrated na-
tural spice extracts. 

The alcohol content in the finis-
hed product must be between 7 
and 14.4% vol. The addition of 
alcohol, spirits, water, grape 
juice, fruit juice, or colouring is 
not permitted. 
 

For conservation purposes, mul-
led wine may be sulfited up to 
the following maximum total SO2 
levels, depending on its sugar 
content: 

• Residual sugar under 5 g/L: 
150 mg/L at red mulled wine 
200 mg/L at white mulled wine 
 

• Residual sugar over 5 g/L: 
200 mg/L at red mulled wine 
250 mg/L at white mulled wine 
 
Organic mulled wine may not be 
directly sulfited; sulfiting is only 
permitted in the base wine. 
 

The addition of sorbic acid is li-
mited to 200 mg/L.. 
 

Technological quality recom-
mendation: 
Commercially available mulled 
wines have approximately the 
following analytical characteris-
tics: 

Alcohol: 8-10 %vol 
Total acid: 5-6 g/L 
Total sugar: 40-90 g/L 
pH-value: 3.2-3.7 
Free SO2: 25-40 mg/L 
Total SO2: 70-120 mg/L 
 

 
 

 Remarks to production: 
 

The production of mulled wine 
may only begin after the base 
wine has been entered as 
“base wine for the production of 
mulled wine” in the cellar book. 
Mulled wine that is not consu-
med immediately must be pre-
served either by prior fine clarifi-
cation through sterilization filtra-
tion and cold sterile filling or by 
hot filling at around 55°C to pre-
vent secondary fermentation in 
the bottle.  
The mixing, filtration, and bott-
ling of mulled wine place special 
demands on cleaning. Plastics 
and elastomers in seals and ho-
ses absorb aromas from mulled 
wine when they come into 
contact with it and then release 
them back into subsequent bat-
ches of wine.  
Good professional practice in 
rinsing and cleaning, and above 
all practical sensory control, 
must ensure that this aroma 
transfer is merely the technically 
unavoidable transfer of traces 
that are harmless in terms of 
taste.  
 
Declaration - mandatory infor-
mation: 
 

In addition to the usual manda-
tory information—manufacturer, 
alcohol content, nominal vo-
lume, “contains sulfites,” and 
batch number—the label must. 
 
 
 
  
 



 
 
bear the sales designation “mul-
led wine” or, if made from white 
wine, “mulled wine made from 
white wine” or “white mulled 
wine.”  
 
Declaration – voluntary and 
unpermitted information: 
 

The sales designation may be 
supplemented by the designa-
tions of origin “German” (in this 
case, the base wine must be 
quality wine, regional wine of 
German origin, or German wine), 
“Nürnberger,” or “Thüringer” if at 
least the production (not the bott-
ling) took place there. 

Furthermore, depending on the 
sugar content, the following fla-
vor descriptions are permitted: 

• Under 30g/l:      Extra dry 

• Under 50g/l:      Dry 

• 50-90 g/l:           Semi-dry 

• 90-130 g/l:         Suave 

• Over 130 g/l:     Sweet 
 

 

Separate from the sales desig-
nation, reference may also be 
made to 
•    the spices used 
•    a grape variety may be spe-
cified if the base wine consists of 
100% of this variety 
•    if only the winery's own raw 
materials are used in the produc-
tion process, the term “Winzer-
glühwein” (winemaker's mulled 
wine) may be used if the wine 
and mulled wine were also pro-
duced at the named winery   
•    the indication “winery, viticul-
ture...” may be used if the base 
wine is a quality or regional wine 
made from grapes harvested by 
the named winery 
•    a reference to the production 
may be made (e.g., “according to 
an old family recipe”), and 
•    reference to the preparation 
(e.g., “heat only, do not boil”). 

Not necessary is the indication  
of a best-before date. 
 

Geographical indications that 
apply to the base wines used 
(e.g., growing region, area, loca-
tion) are not permitted, nor are 
indications such as “estate” or 
“producer bottling.” 

 
 
Dispensing: 
 

When serving, mulled wine 
should always be heated to a 
maximum of 70°C in a stainless 
steel or enamel pot, or better still 
in a continuous flow heater with 
a stainless steel heating ele-
ment. Cooking and prolonged 
heating or contact with base me-
tals lead to undesirable changes 
in taste, the formation of hydro-
xymethylfurfural (HMF), which is 
harmful to health, or heavy metal 
contamination. 
 

Source reference: 
 

Publications by DLR Bad Kreuz-
nach and Rheineland-Palatinate 
State Investigation Office, e.g., 
“Guidelines for good professio-
nal practice to prevent techni-
cally avoidable aroma transfer in 
wine.” 
 
Tip: Hot punch alcohol-free 
 

Fruit juices or mixtures thereof, 
e.g., apple-quince-pear, can be 
flavored with 200 ml of white 
mulled wine spice extract per 
100 liters and sweetened with a 
little honey to taste to create a 
treat that's not just for kids! 
  
Ingredients of our sortiment: 
 

• For sweetening 

Invert sugar syrup 72,7%mas 

From conventional agriculture: 

12.5 kg canister        Art.-no. 0902 
 

From ecological agriculture: 

25 kg canister    
Art.-no. 0902/1 
 
 

Glucose syrup (liquid 79 %mas) 
12.5 kg bucket      Art.-no. 0900 
 
 

Dried glucose (syrup) (Powder) 
 

From conventional agriculture: 

5 kg bag                 Art.-no. 0898 
25 kg sack             Art.-no. 0897 
 

From ecological agriculture: 

5 kg bag             Art.-no. 0898 

25 kg sack       Art.-no. 0897/1 
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• for aromatisation… 
 

…of conventional mulled wine 
 

Mulled wine spice extract - 

red: 
(from cinnamon bark, citrus peel, 
cloves, blueberries, and vanilla 
pods), 

Dosage: approx. 500 mL/hL 
1l bottle               Art.-no. 0848 
5 kg canister       Art.-no. 0848/1 
25 kg canister     Art.-no. 0848/2 
 

Mulled wine spice extract - 

white: 

(from cinnamin and cloves) 
Dosage: approx. 200 mL/hL 
1l bottle              Art.-no. 0849    
5 kg canister      Art.-no. 0849/1 
25 kg canister    Art.-no. 0849/2 
 
… of mulled wine BIO      
 

Mulled wine spice extract red 

BIO:  
(made from cinnamon bark, cloves, 
vanilla pods, cardamom, allspice, 
mace blossoms, orange and lemon 
peel) 

Dosage: approx. 500 mL/hL 
1l bottle               Art.-no. 0850 
5 kgcanister        Art.-no. 0850/1 
25 kg canister     Art.-no. 0850/2 
 
 

Mulled wine spice extract 

white BIO:  
(made from cinnamon bark, cloves, 
star anise seeds, orange peel), 

Dosage: approx. 400 mL/hL 

1l bottle               Art.-no. 0847 
5 kg canister       Art.-no. 0847/5 
25 kg canister    Art.-no.0847/25 
 

• For conservation… 
(separate product information) 
 

KALFIT - Kaliumpyrosulphite 
(10g-50g-1kg-10kg-25kg) 

KALFIT liquid (approx. 15% solu-

tion of Kaliumhydrogensulphite) 

(5.5 kg and 23 kg canister) 
 

Kaliumsorbat (not for Bio!) 

1 kg bag                  Art.-no. 5301 
 25 kg carton          Art.-no. 5303                                                                 
 

All information in this publication is based on our 
current experience and knowledge. 
Schliessmann Kellerei-Chemie does not guarantee 
that the products can be used without prior careful 
testing as described above, nor that their use will 
not infringe the patent rights of third parties. 
 

 


