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Introduction
As the summer season reaches its peak, what could be better than indulging in a refreshing
and flavorful drink that perfectly complements the warm weather? The Berrylicious Frozen
Sangria Slush stands out as a crowd-pleaser, combining the fruity essence of berries with
the classic taste of sangria. This treat is ideal for poolside parties, backyard barbecues, or
simply relaxing under the sun. Follow along to learn how to prepare this delightful beverage
and enjoy a sip of summer bliss.

Detailed Ingredients
To create the Berrylicious Frozen Sangria Slush, gather the following ingredients. Each
component plays a crucial role in achieving the perfect balance of sweetness, tanginess, and
refreshment.

– 1 (750 ml) bottle red wine
– 1 cup brandy
– 1 cup orange juice
– 1/2 cup simple syrup
– 2 cups mixed fresh berries (such as strawberries, raspberries, and blueberries)
– 2 cups frozen mixed berries
– 1 orange, sliced
– 1 lemon, sliced
– 1 lime, sliced
– Mint leaves for garnish
– Ice cubes (optional, for extra slushiness)

Prep Time, Cook Time, Total Time, Yield
Understanding the time and yield of this recipe is crucial for planning and preparation. Here
is the breakdown:

– Prep Time: 15 minutes
– Freeze Time: 4 hours (or overnight for best results)
– Total Time: 4 hours and 15 minutes
– Yield: 6 servings
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Detailed Directions and Instructions
Creating the Berrylicious Frozen Sangria Slush involves a straightforward process. Follow
these detailed steps to ensure a perfect result:

1. **Prepare Fresh Ingredients**: Begin by washing and hulling the fresh berries. For
strawberries, slice them into halves or quarters depending on their size. Wash and thinly
slice the orange, lemon, and lime.

2. **Mix the Sangria Base**: In a large pitcher, combine the red wine, brandy, orange juice,
and simple syrup. Stir the mixture thoroughly until well combined. The simple syrup adds
sweetness and helps balance the acidity of the wine and citrus fruits.

3. **Add Fresh Fruit**: Add the fresh berries and the citrus slices to the sangria base. Stir
gently to distribute the fruits evenly throughout the mixture. Let the sangria sit for about 30
minutes to allow the flavors to meld.

4. **Freeze the Mixture**: Transfer the sangria mixture to a large, freezer-safe container.
Add the frozen mixed berries to the container. Cover and place in the freezer for at least 4
hours, or overnight for best results. This allows the mixture to freeze into a slush-like
consistency.

5. **Blend into a Slush**: Once the mixture is frozen, use a spoon to break it into chunks.
Transfer the chunks into a blender. Blend until smooth, adding a handful of ice cubes if you
prefer a thicker consistency.

6. **Serve and Garnish**: Pour the sangria slush into glasses. Garnish each glass with mint
leaves, a slice of citrus, and a few fresh berries for an appealing presentation.

7. **Enjoy**: Serve immediately and enjoy the cool, fruity refreshment. It’s the perfect drink
to savor on a hot day.

Notes
– **Adjusting Sweetness**: Depending on personal preferences or the sweetness of the
berries, you may add more or less simple syrup. Taste the mixture before freezing and
adjust as necessary.
– **Wine Selection**: The choice of red wine can alter the drink’s flavor profile. A fruity red
wine such as Merlot or Zinfandel works well.
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– **Storage**: If you have leftover sangria slush, store it in the freezer. You may need to re-
blend it before serving to restore the slush consistency.
– **Non-Alcoholic Version**: Substitute the wine and brandy with grape juice and a splash
of lemon-lime soda for a kid-friendly, non-alcoholic version.

Cook Techniques
Understanding the techniques involved in this recipe can help you perfect your Berrylicious
Frozen Sangria Slush.

– **Maceration**: Allowing the fruit to sit in the sangria base before freezing helps release
the fruit’s natural juices and enhances the overall flavor.
– **Freezing**: Properly freezing the mixture is key to achieving the slush consistency.
Ensure to freeze it long enough.
– **Blending**: Blending the frozen mixture into a smooth slush involves breaking down the
ice crystals. A high-power blender is recommended for the best result.

FAQ
**Can I use different fruits for this recipe?**
Absolutely. Feel free to


