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Sangria aficionado Denise Gee isn't so keen on one particular aspect of this summery Spanish sipper, what Tropicana ollow bavie
she refers to as “the wimped-out fruit floating around in your glass.” She sidesteps this by perching kebabs of Is offering big follow Renee
fresh fruit on the rim of the glass, so “you enjoy both the drink and the fruit at their finest."—LC savings on fun I riend David
adventures for




Ruby Sangria - Leite\'s Culinaria

hitp:/Nleitesculinaria.com/43978/recipes-ruby-sangria.himl

HESH HUIL U Ui 1Hin vl uie Yiddd, DU YyUU SiHjuy DOUT LIS UTHNIA dlid uie nuil di uien mesl —w\w

convert Ingredients

One 750-milliliter bottle red wine
1/2 cup brandy

1/2 cup orange-flavored liqueur
1/2 cup fresh orange juice

1/4 cup sugar

2 cups orange wedges

2 cups red apple wedges

2 cups green apple wedges

2 cups red or green grapes

One 750-milliliter bottle sparkling water, chilled

Garnishes: Additional grapes, orange wedges, and apple wedges,

threaded on toothpicks or small wooden skewers (optional) .
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Method
1. Combine the red wine, brandy, liqueur, orange juice, and sugar in a
large pitcher or container and stir well.

2. Add the oranges, red and green apples, and grapes. Chill the mixture
for several hours.

3. Just before serving, add the sparkling water. To serve, pour the sangria

into generous red-wine goblets or cocktail glasses filled with ice.
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4. Garnish the goblets with the skewered fresh fruit, if desired.

Recipe © 2010 Denise Gee. Photo © 2010 Robert M. Peacock. All rights reserved.
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