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Peach Basil White Sangria

Introduction
The delightful symphony of fresh peaches and fragrant basil in a chilled
glass of white sangria is the epitome of summer refreshment. In this
article, we’ll walk you through making the Peach Basil White Sangria
recipe from AllRecipes, ensuring that your next afternoon or evening
gathering is a smash hit. Whether it’s a brunch, a casual get-together,
or an upscale event, this beverage can be a star player, adding both
flavor and flair. We will delve into the detailed ingredients, prep time,
instructions, and even answer some commonly asked questions about
this delightful drink.

Detailed Ingredients
A successful Peach Basil White Sangria hinges on the quality of its
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ingredients. Here’s what you’ll need:

2 ripe peaches, thinly sliced
1 cup fresh basil leaves
1 bottle of white wine (choose a fruity white wine like Sauvignon
Blanc or Pinot Grigio)
1/4 cup peach schnapps
1/4 cup white sugar
1 cup club soda (for added fizz)
Ice (optional, but recommended for chilling)

These ingredients come together to create a harmonious blend of
flavors that are both refreshing and invigorating, offering a tasteful
escape to summer even if just for a moment.

Prep Time, Cook Time, Total Time, Yield
Understanding the times involved helps plan the preparation better, so
here’s a breakdown:

Prep Time: 15 minutes
Cook Time: 0 minutes
Total Time: 15 minutes
Yield: Approximately 6 servings

This means you can quickly whip up this sangria in less than half an
hour, which is a blessing when you have unexpected guests or need a
quick drink for gatherings.

Detailed Directions and Instructions
Creating Peach Basil White Sangria involves a few simple but crucial
steps:
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Begin by assembling all your ingredients in one place for easy1.
access.
In a large pitcher, combine the white wine, peach schnapps, and2.
white sugar. Stir well until the sugar is completely dissolved.
Add the thinly sliced peaches and fresh basil leaves to the pitcher.3.
The peaches should be ripe but firm enough to hold their shape.
Allow the mixture to sit in the refrigerator for at least 2 hours. This4.
resting time lets the flavors meld together beautifully.
Just before serving, add the club soda to the pitcher. It adds a5.
delightful fizz to the sangria.
If desired, fill glasses with ice before pouring the sangria over.6.
Garnish each glass with additional peach slices and basil leaves if
you’d like a more festive presentation.

See also  Easy No-Bake Vanilla Ice Cream Toffee Pie

Notes
There are a few tips and tricks that can help elevate your Peach Basil
White Sangria to the next level:

Choose ripe peaches as they impart a natural sweetness and
juiciness to the sangria.
Fresh basil leaves are essential; dried basil won’t produce the same
aromatic quality.
Allowing the sangria to chill for at least 2 hours is crucial for the
flavors to blend perfectly. You can even prepare it a day in advance
for a more robust taste.
If you prefer a sweeter sangria, adjust the sugar according to your
taste. Similarly, the peach schnapps can be varied for a more
potent flavor.



Peach Basil White Sangria | 4

www.savorydisovery.com

Cook Techniques
While making sangria isn’t typically considered cooking, there are some
techniques that can enhance your drink:

Muddling: Lightly muddle the basil leaves before adding them to
release more of their natural oils.
Infusion: Letting the pitcher sit overnight allows an extensive
infusion of flavors. This method can be particularly useful if you
want a more intense fruit and herb flavor.
Chilling: Always serve sangria chilled; it enhances the refreshing
quality of the drink. Using frozen peach slices can help keep the
sangria cold without diluting it.

FAQ
Many people have questions about making the perfect sangria. Here are
some frequently asked questions:

Can I use frozen peaches?

Yes, you can use frozen peaches, especially if fresh peaches are out of
season. Just be aware that they may not hold their shape as well as
fresh ones


