Wine bottle cover for
Glogg

Finished height 10.5”
Finished circumference: 9.25”

Skill Level:
Intermediate

Skills used:
Two-stranded knitting on DPNs

Yarn: 1 partial skein Lamb’s Pride
Worsted

Small amount of contrasting color yarn in
worsted for lettering

Needles: Size 8 DPNs

Gauge: 4.5 st/inch

Notions: tapestry needle

Other: Wine bottle used in pattern is Gold
Rush sold at Trader Joe’s (12 tall)

0 box in pattern is to check off rows or
steps completed.

Start at bottom
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CO 41 sts to 3 or 4 DPNs.

K1 round

P 1 round

K 4.25”

Work glégg chart for 11 rows — carry yarn around tube to chart.
Kto 7.5” (bottom of neck)

Decrease: (K4, k2tog) around, end K5

(K3, K2tog) around

K1 round

(K2, K2tog) around

(K1, K2tog) around

Knit in stockinette stitch until finished height is 10.5”.

Weaving in ends and sew down pieces. Block.

If you want to use a different gauge yarn or your bottle is different, take the circumference and
multiply that by your gauge to get your cast on.
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X is contrast color,
~ is french knot.

Swedish Glogg recipe

2 bottles red wine (I prefer Gold Rush Red from the Sierra Foothills — only found at Trader Joe's)
5 ounce brandy

% ounce dried orange peel

12 cinnamon sticks

20 cardamom seeds

25 cloves

1% cup sugar

80z unsalted almonds
80z raisins

Pour wine into large pot. In a paper tea pouch or cheesecloth, put the orange, cinnamon,
cardamom and cloves.

Soak wine and spices for 2-12 hours in a covered pot. Filter glogg through strainer if needed. Store
glégg in wine bottles until ready to serve. Put the knitted cover you made on the bottle to know it's
now glégg, not just red wine

When ready to serve, add brandy, heat up slowly — DON'T BOIL.

To blanche almonds, boil water in saucepan. Add almonds to water. After a minute, remove them,
let cool enough to touch. Remove the skins from the almonds.

Serve with blanched almonds and raisins and a teaspoon. Offer sugar with service for taste.
Store in red wine bottle and reheat as needed.

Yields: 10 servings
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