


Hutchisonís Spiced Ginger Wine








GINGER RUM


A tall glass with plenty of ice is recommended


1 Measure Hutchisonís Spiced Ginger Wine


1 Measure Dark Rum


Top up with cola





DOUBLE GINGER


Add a measure of Hutchisonís to a long glass with ice and top up with ginger ale.


This is a refreshing drink for summer or winter.





CRANBERRY & GINGER


Cranberry Juice has a unique taste and combined with Hutchisonís Spiced Ginger Wine


becomes even more refreshing.





Use a tumbler with plenty of ice


1 Measure Hutchisonís Spiced Ginger Wine


Top up with Cranberry Juice


(Try the above with Apple, Pear or  Mango juices as a refreshing alternative)





GINGER & LEMONADE


Use a tumbler with plenty of ice


1 Measure Hutchisonís Spiced Ginger Wine


Fill rest of tumbler with fresh or standard lemonade





HUTCHISONíS WHISKY MAC


Use a whisky tumbler and try it with or without ice.


1 Measure Blended Scotch Whisky 


2 Measures Hutchisonís Spiced Ginger Wine





HUTCHISONíS HOT TODDY


1 Measure Hutchisonís Spiced Ginger Wine


Pour into a mug and add 2 parts hot water to 1 part Hutchisonís


 Or add cold water & microwave for about 8 seconds.


Add sugar if required or even a pinch of cinammon


To make an even more exotic hot toddy add some brandyÖ





HUTCHISONíS MULLED WINE


 Add about 2fl oz (55ml) of Hutchisonís to 6fl oz (165ml) of red wine.


Place in a saucepan with a spoonful of dark muscovado sugar a slice of lemon plus 2-3 cloves.


Warm the ingredients so that the sugar melts taking care that the liquid does not boil. 


Remove from the heat and leave for 30 minutes


Return to the heat and warm the liquid again.


Strain through muslin or a strainer into a jug or bowl and ladle into mugs.





HUTCHISONíS CHOCOLATE TODDY


Add a measure of Hutchisonís to a cup of hot chocolate


Top with whipped cream, sprinkle with nutmeg or cocoa powder


 Serve with a cinnamon stick.


Try adding brandy to the above for an extra kick.





_______________________


