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White Peach Sangria

White Peach Sangria Recipe

Introduction

White Peach Sangria is a refreshing and delightful cocktail that brings a
touch of summer to your glass. This beautifully balanced drink
combines the sweet, juicy flavors of white peaches with a crisp white
wine, creating a perfect accompaniment for any gathering. Whether
you’'re hosting a backyard barbecue, a brunch, or simply enjoying a lazy
afternoon, White Peach Sangria is an excellent choice to brighten the
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occasion.

Detailed Ingredients

To craft the perfect White Peach Sangria, you will need the following
ingredients:

« 1 (750 ml) bottle of white wine (such as Sauvignon Blanc or Pinot
Grigio)

* 1/4 cup of peach schnapps

« 1/4 cup of cognac

» 3 white peaches, pitted and sliced

* 1 lemon, thinly sliced

* 1 lime, thinly sliced

* 1/4 cup of sugar, or to taste

* 1 cup of club soda or sparkling water

* Ice cubes

* Fresh mint leaves for garnish

Prep Time, Cook Time, Total Time, Yield

Prep Time: 10 minutes

Cook Time: 0 minutes

Total Time: 10 minutes

Yield: 6-8 servings

Detailed Directions and Instructions

1. In a large pitcher, combine the white wine, peach schnapps, and
cognac.
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2. Add the sliced peaches, lemon, and lime to the mixture.

. Stir in the sugar and mix until it is fully dissolved.

4. Refrigerate the mixture for at least 1 hour to let the flavors meld
together. For best results, let it sit overnight.

5. Just before serving, add the club soda or sparkling water to the
pitcher.

6. Fill glasses with ice cubes and pour the sangria over the ice.

7. Garnish each glass with a sprig of fresh mint if desired.

8. Serve immediately and enjoy!

(OV)

See also No-Bake Strawberry Cream Cheese Pie

Notes

Here are a few notes to consider while making the White Peach Sangria:

» Make sure to choose ripe, juicy white peaches for the best flavor.

» Adjust the amount of sugar based on your personal preference.
Some might prefer a sweeter sangria, while others might enjoy it
more on the tart side.

 For a slightly different flavor profile, you can experiment with other
fruits such as nectarines, apricots, or berries.

« If you prefer a less alcoholic drink, you can reduce the amount of
peach schnapps and cognac, or substitute with additional fruit
juice.

» Sangria tends to taste better the longer it sits, so preparing it a day
ahead can enhance the flavors.

Cook Techniques

Crafting the perfect White Peach Sangria involves a few simple yet
effective techniques:
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 Chilling: Allowing the sangria mixture to chill is crucial for
developing rich, cohesive flavors. Do not skip the refrigeration step.

« Macération: This is the process where fruit is soaked in liquid to
combine and intensify flavors. Overnight macération can yield a

more flavorful drink.

» Dissolving Sugar: Make sure to stir the mixture until the sugar
fully dissolves for a smooth, non-gritty texture.

* Serving Immediately: Adding the sparkling water or club soda
just before serving ensures that the sangria remains fizzy and
refreshing.

FAQ

Can | use another type of wine?

Yes, you can experiment with different types of white wines to find the
flavor profile that suits your palate best. Wines like Sauvignon Blanc,
Pinot Grigio, or even a light Chardonnay work well. Avoid wines that are

too
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