
 

 Level: Easy  - Total time 2hr 25 min. (includes cooling and setting times)  - Active time; 20 min. 
 

Ingredients 

Cake:                                        Glaze:    
Nonstick cooking spray, for the pan          2/3 cup powdered sugar 

2 cups all-purpose flour      1 tablespoon red wine – again we used Pinot Noir 

1/2 cup unsweetened cocoa powder  

1 1/2 teaspoons baking powder  

1/4 teaspoon kosher salt  

1 1/2 cups granulated sugar  

2 sticks (1 cup) unsalted butter, at room temperature  

3 large eggs, at room temperature  

1 teaspoon pure vanilla extract  

1 cup red wine – we used Pinot Noir 

1 cup bittersweet chocolate chips OR as we did Chocolate Nibs 

Special equipment: a 12-cup bundt pan 
 

1. For the cake: Preheat the oven to 350 degrees F. Spray a 12-cup bundt pan well with nonstick cooking spray. 

2. In a medium bowl, whisk together the flour, cocoa powder, baking powder and salt; set aside. 

3. In a separate large bowl, combine the granulated sugar and butter. Using a handheld mixer, beat on medium-

high speed until light and fluffy, about 3 minutes. Add the eggs one at a time, beating to combine after each 

addition. Add the vanilla; beat 1 more minute. Add a third of the dry ingredients and mix on low to combine. 

Add half of the wine and mix on low to combine. Repeat. Finish with the last addition of dry ingredients and the 

chocolate chips OR Nibs and fold in with a rubber spatula. 

4. Pour the mixture into the prepared pan and smooth the top. Tap the pan on the counter to remove any air 

bubbles. Bake until a toothpick inserted in the middle comes out with just a few crumbs, about 45 minutes. Cool 

for 10 minutes in the pan before inverting onto a wire rack to cool completely. Do not overbake 

5. For the glaze: In a small bowl, whisk together the powdered sugar and wine until smooth. Drizzle over the 

cooled cake. Allow the glaze to set for 30 minutes before serving. 

6. Serve with a Sparkling glass of Blanc de Noir and enjoy! 

 

RECIPE COURTESY OF GIADA 

DE LAURENTIIS  

Double 
Chocolate 
Red Wine 
Bundt Cake 
 

https://www.foodnetwork.com/profiles/talent/giada-de-laurentiis
https://www.foodnetwork.com/profiles/talent/giada-de-laurentiis


 


