
HAVE GERMAN WILL TRAVEL Feiertage I Feste 

"Bei uns ist immer was los!" 

FEIERTAGE UND FESTE IM MAI 
SITTEN UND GEBRAUCHE 

What is Maibowle? 

The ''Maibovvle'', 
a Traditional Gennan Wine Cobbler 
Woodruff in wine? 

May counts as the month in which 
everything is simply delightful. The 

wind is said to be soft, and love? "May is 
the month for courting", says an old Ger
man proverb. 

And to make sure that everything runs 
according to plan (with the exception, of 
course, of the weather, which we can't 
control) , the Germans long ago came up 
with a method for assuring that upon clos
er scrutiny- or, to be more precise, upon 
closer tasting! - the month of May leaves 
nothing to be desired. 

What we're referring to is a traditional 
method of producing an (allegedly) incred
ibly good cobbler by "punching" a fine 
wine with woodruff, an herb consisting of 
small, sweet-scented white flowers and 
whorls of narrow fragrant leaves won from 
any of several rubiaceous plants of the 
genus Asperula (the dictionary definition 
of "woodruff', or "Waldmeister"). 

The main ingredient for concocting the 
"Maibowle" is mentioned as long ago as 

1731 by the "guru" of the herbs, a man 
named Tabemaemontanus: "In May, 
when the little herb is still fresh, many 
people tend to put it in wine and drink it, 
believing that it's good for the liver and 
delights th~ heart and soul." 

His words pertain to Waldmeister, as 
the Germans know it and use it. What he 
didn' t - and many Germans still don't -
know is that Waldmeister is harvested just 
before it blossoms -, and that (depending 
on weather conditions) can be anywhere 
between mid-April and mid-June, though 
certainly in May. Woodruff thrives in 
shaded spots of forests, but also tends to 

Maywein 

grow in shady comers of gardens, where is 
spreads out indefinitely if not trimmed reg
ularly. 

This herb is said to unfold its taste par
ticularly well once it has been dried. And 
in that state it is added to wine, accom
panied by some sugar and, less frequently, 
by honey. And Henriette Davidis -whose 
cookbooks and recipies were standard fare 
in German households some hundred 
years ago - commented that "oranges, 
peeled, can be highly recommended" as 
additional additives to a Maibowle. 

The most active substance in woodruff, 
incidentally, is cumarin, one of the many 
substances suspected of causing cancer. 
This fact, as well as the realization that 
there are much more refreshing drinks to 
be concocted than Waldmeister cobbler, 
prompts us to recommend the following 
punch instead: 60 grams of balm-mint 
("melisse"), 45 g of black currant leaves, 
15 g wild thyme, 9 g peppermint, 8 g tarra
gon ("estragon"), 5 g sage, 3 g balsam, 
some lavender, 3 lemons (sliced), 750 g of 
sugar, added to ten bottles of wine (half 
Rhine, half Moselle). 

Put most of that in a punch-bowl and 
pour in the wine, also adding the sugar. A 
half-hour later take out the herbs and add 
the lemon slices. That's it; the effect is 
amazing, the headache guaranteed. But 
that's what May is all about ... 

[
Maiwein (May Wine) is a German drink that is flavored with 

fresh Waldmeister (sweet woodruff). Waldmeister is a herb, a 

small plant with white flowers. 
I 

Maybowle (May punch) 

12 sprigs of sweet woodruff 
I 1/4 cups powdered sugar 
l bottle of dry white wine 
(1 cup of brandy). 

Cover the mixture for 30 min. 

Remove the sweet woodruff. 
Stir contents of bowl thoroughly and pour over ice in a punch 

bowl. 

Add: 
3 bottles of white wine 
1 quart carbonated water or champagne 

thinly sliced oranges and some pineapples 

Enjoy! 


