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White Sangria Recipe

Introduction
Sangria is a delightful beverage that has graced many social gatherings and relaxed
weekends. Traditionally known for its red wine base, this Spanish-origin drink can be just as
captivating with a white wine twist. On 2024-08-24T11:20:27.000Z, we take you through the
refreshing journey of crafting the perfect White Sangria. Using crisp white wine, an
assortment of fresh fruits, and a hint of sweetness, White Sangria offers a sophisticated yet
easy-to-make alternative to its red counterpart. Whether you are hosting a summer brunch
or looking for a refreshing drink to enjoy by the poolside, this recipe is bound to impress.

Detailed Ingredients
Creating the ideal White Sangria requires the right mix of ingredients, which blend
seamlessly to deliver a perfect balance of flavors. Here’s what you’ll need:

1 bottle of white wine (750ml), preferably something fruity such as Pinot Grigio or
Sauvignon Blanc
1/2 cup triple sec
1/4 cup brandy
1/4 cup white sugar (adjust according to your taste)
1/2 cup orange juice, freshly squeezed if possible
2 cups club soda or lemon-lime soda for a fizzy twist
1 orange, thinly sliced
1 lemon, thinly sliced
1 lime, thinly sliced
1 apple, cored and thinly sliced
1 cup fresh berries such as strawberries, raspberries, or blueberries (optional for
added flavor and color)
1 sprig of fresh mint for garnish (optional)
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Prep Time, Cook Time, Total Time, Yield
Prep Time: 15 minutes
Cook Time: No cooking required
Total Time: 15 minutes plus chilling time
Yield: Serves 6 to 8 people

Detailed Directions and Instructions
Crafting White Sangria is straightforward and enjoyable. Follow these steps for a flawless
blend:

Step 1: In a large pitcher, combine the white wine, triple sec, brandy, and sugar. Stir1.
until the sugar disolves completely.
Step 2: Add the freshly squeezed orange juice to the mixture in the pitcher, and stir to2.
combine.
Step 3: Carefully add the sliced oranges, lemons, limes, apples, and berries into the3.
pitcher.
Step 4: Cover the pitcher and refrigerate for at least 2 hours to allow the flavors to4.
meld together. For best results, let it chill for 4-24 hours.
Step 5: Just before serving, add the club soda or lemon-lime soda to the pitcher. Give5.
it a gentle stir.
Step 6: Pour the sangria into glasses filled with ice. Garnish with a mint sprig if6.
desired, and serve immediately.

Notes
Here are some additional tips to ensure your White Sangria is the best it can be:

Chilling for longer periods allows the flavors to more fully develop and meld together,
making for a richer, more robust beverage.
If you prefer a sweeter sangria, feel free to add more sugar or opt for a sweeter wine.
For an extra citrusy punch, consider adding a splash of lemon juice or grapefruit juice.
Flexible with fruits: Feel free to experiment with different fruits such as peaches,
pears, or even pineapple.
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Cook Techniques
The process of making White Sangria involves simple mixing and chilling, but a few
techniques can help elevate your finished product:

Macerating Fruit: Allow


