Sangria

coldest days of the year.

INGREDIENTS

Jingle Juice Sparkling

* 1 (750 ml) bottle dry Spanish red
wine (Tempranillo or Garnacha)

« Y cup brandy

* Y cup Grand Marnier (or Triple Sec)

+  Ycup frozen lemonade concentrate
cup orange juice

* Yacup lemon juice

*  Y-14 cup white sugar (adjust to
taste)

1 medium orange, sliced into rounds
1 medium lemon, sliced into rounds
1 medium lime, sliced into rounds

8 maraschino cherries (optional)

% cup pomegranate juice

1 cup Prosecco or sparkling water
(add before serving)

Ice, for serving

This Jingle Juice Sparkling Citrus Sangria is a festive twist on traditional Spanish sangria —
blending the classic citrus, red wine, and brandy base with cranberry, and a sparkling finish.
Perfect for the holidays, it's vibrant, refreshing, and beautifully balanced. Sangria has long been
a symbol of togetherness. It's a drink meant to be shared with friends and family around the
table. Over time, it's earned its place as a holiday staple, bringing warmth, color, and cheer to the

OVERVIEW

Prep Time:
15 minutes




PREPARATION

1. Prepare the fruit base:

Place the orange, lemon, and lime slices into a large pitcher. Sprinkle with sugar and
gently muddle to release the juices.

2. Mix the liquids:
Pour in the brandy, Grand Marnier (or Triple Sec), lemonade concentrate, orange juice,
lemon juice, pomegranate juice, and red wine. Stir to combine.

3. Chill:
Cover and refrigerate for at least 4 hours (or overnight, for the fullest flavor).

4. Serve:
When ready to serve, taste and adjust sweetness. Pour over ice and top with a splash of
Prosecco or sparkling water right before serving.

5. Garnish:
Add fresh citrus slices and cranberries for a festive finish.




