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2 poftles Menot Zinfandel, Shiroz, Chianti, or

Pinot roir

1 cup Brandy OR 504 cup Brandy and 1/4 cup orange liguewr
[preferably Cointreou)

2 oranges, sliced

2 lemons, siced

2 limes, sliced

& fablespoons sugar

2-3+ cups crange juice

Muddis each piece of sliced fruit with 1 tablespoon sugar.
Combine meddied frut and their juices with the iquor and juice.
Add one of the botiles of wine if you need more iguid to

completely cover the fruit. Let st for 12-24 hours. Add remaining
wine and serve overice.

2 bottles Pinot Grigic

2 ripe fragrant pears, sliced

2 lemons, sliced

2 tablespoons sugar

4+ thin shces fresh ginger [ar l2ast 1717
1+ cup limoncelo

2-3 11.3 oz cons pear nechart

Einger Ale - about 2 cups

This wersion is more of g guideline than a recipe becouse fastes
will vary more for these flovors. Muddie lemons with swgar.
Add sliced pears and combine with fresh ginger slices, pear
juice, and imoncelo. If you nesed more iquid fo cover the
fruit, @dd one or both of the bottles of wine. Taste and adjust
flioveors to taste, sweetness in parficular; odd more ginger
cautiowsty if yvou are not a fan of ginger. Before serving, add
ginger ake and faste. Adjust to your faste adding more ginger,
ginger ake, pear nectar, of Imonceks as you fesl required.
{fow may also mik all the sangria up, withaut the ginger ake,
and adjust flavors 1o your liking. Before serving, add ginger ale.
Taste and adjust.

Hon-alcoholic version:

1 bottie nor-akconolc white wine
1 pear, skced

-3 lemons, sliced

2-3 tablespoons sugar

2+ thin shces fresh ginger

1-2 cans of pear nectar®

Einger Ale - at least | cup

Mix all ingredients, except ginger ale and adjust flovors 1o taste.
This can st up fo 24 howrs before adding ginger ale and serving.
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Summer Sangria

Mixer

Black Chesry Sangria

2 potfles Menot or other fruity red wine such as Zinfandel or
Pinot Hair

1 cup Tawry Port

2 pkg. frozen chemies |or fresh chemies, alved)

2-3 limes, shoed

2 cups chemy pomegranate juice - 1 120z can “Okl Orehard®
Chemy-Pomegrandte juice concentrate (availoole frozen).
Use anly 2 cans of water to reconstitute insteod of 3.

1-2 foblespoons swgar

Slice imes thindy and muddle with sugar. Let cheries, muddied
imes [and sugary juice), port, and chemy juice sit for 3-24 hours,
Add chilled Merlot and serve overice. If you like it sweeter or

with some fizz, add 1-2 cups of sprite. You can use one can or
one bottle rather fhan measure (maybe even fry chemy spate).

i you want a non-alcohcic Sangrna, this one would be good
using a non-alcoholic red wine. Just leave off the part.

2 bottles Pinot Grgio

2 ripe frangrant peaches, sliced
2-3 cranges, sliced

2-3 foblespoors sugar

1+ cup peach schnapps

12 11.3 cz. cars peach neciar®

Muddle oranges with the sugar. Combine with siced peaches,
peach schnapps, and nectar. Start with one can and add mone
ta your taste. Add more peach schnapps i yow want either
micre sweetness or more Kick. You can mix this al up at one fime
according to your taste and et st up fo 24 houwrs befare serving
averice. If you would like some fiz, add either soda water [for
less sweat] or Sprite/GEinger Ale.

* These cons, brand Jumesx, are avalabée with the Hispanic foods
[85 cenfsfcan]. Yow can alse by srmaller cons of maybe 4-5 oz
tnat come in a &-pock on the juice aisle for $2.79.

For all of these recipes, the red wine in particular, if you swant to
remave the ald cifrus and add fresh citrus that s ina more
attractive condition, please do 50. e some coufion when
doing this with the LPG Sangna as the extra acid can overwheim
the fliovors.
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