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Introduction
Rose Sangria is a delightful twist on the classic Spanish punch. This pink-hued beverage is
as pleasing to the eye as it is to the palate, boasting a harmonious blend of rosé wine, fresh
fruits, and fragrant herbs. Whether you’re hosting a summer brunch, attending a potluck, or
just want to enjoy a refreshing drink, this recipe is your go-to for sophistication and
simplicity.

Detailed Ingredients
To ensure your Rose Sangria is bursting with flavor, gather the following high-quality
ingredients:

– 1 (750 milliliter) bottle rosé wine
– 1/4 cup brandy
– 1/4 cup orange liqueur (such as Grand Marnier)
– 1/4 cup white sugar
– 3/4 cup sliced strawberries
– 1/4 cup raspberries
– 1/4 cup red currants
– 1/2 cup thinly sliced lemon
– 1/2 lime, thinly sliced
– 1 small bunch fresh mint leaves
– 1 cup club soda or sparkling water

Prep Time, Cook Time, Total Time, Yield
This recipe’s time commitment is as appealing as the drink itself, making it suitable for both
planned parties and impromptu gatherings. Here’s a breakdown:

– Prep Time: 15 minutes
– Cook Time: 0 minutes
– Total Time: 2 hours 15 minutes (including chilling time)
– Yield: Approximately 6 servings
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Detailed Directions and Instructions
To create a batch of delicious Rose Sangria, follow these straightforward steps:

1. In a large pitcher, combine the rosé wine, brandy, and orange liqueur.
2. Add the sugar and stir until it is completely dissolved.
3. Incorporate the sliced strawberries, raspberries, red currants, lemon slices, and lime
slices into the wine mixture.
4. Gently crush the fresh mint leaves in your hands to release their aromatic oils, then add
them to the pitcher.
5. Cover the pitcher with plastic wrap or a lid and refrigerate for at least 2 hours. This
allows the flavors to meld beautifully.
6. Just before serving, add the club soda or sparkling water to the pitcher. Give it a gentle
stir to mix.
7. To serve, place a few pieces of fruit into each glass, pour the sangria over the fruit, and
add a sprig of mint for garnish.

Notes
– For the best flavor, ensure the sangria chills for a minimum of 2 hours. However, chilling
overnight will yield an even richer taste.
– You can customize the fruit used based on what is in season or your personal preferences.
Peaches, blueberries, and kiwis make excellent additions.
– If you prefer your sangria sweeter, you can add up to an additional 1/4 cup of sugar.
Conversely, reduce the sugar if you prefer a tarter drink.
– To avoid diluting your sangria as the ice melts, consider making wine ice cubes by freezing
some rosé in an ice cube tray and adding them to each glass as needed.

Cook Techniques
While there is no actual cooking involved in this Rose Sangria recipe, the technique of
macerating—soaking the fruit in the alcohol mixture to allow the flavors to meld—is key to
achieving the best results. Here are a few additional tips:

– Gently muddle the fruits: Before combining the fruits with the wine mixture, lightly press
them with a wooden spoon to help release their juices. This will intensify the flavor.
– Use chilled ingredients: Starting with chilled wine and other ingredients will reduce the
time needed for chilling the sangria, allowing you to enjoy it sooner.
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– Layering for visual appeal: When adding fruit to the pitcher, layer them by color to create
a visually stunning presentation.
– Club soda vs. sparkling water: Club soda adds a slight saltiness due to its minerals,
whereas sparkling water is milder. Choose based on your preference but remember this will
slightly alter the final taste of your sangria.

FAQ

Can I use different types of wine in my sangria?

While rosé is recommended for this recipe due to its light and fruity characteristics, you can
experiment with other wines. Try using a light white wine such as Pinot Grigio for a
different, but still pleasing, variation or a light red wine for a more traditional flavor.

Is it necessary to use brandy and orange liqueur?

Brandy adds a depth of flavor while orange liqueur enhances the citrus notes in the sangria.
However, if you prefer a lighter cocktail, you can skip the brandy. Instead, add a


