FALL FIESYA SANGRIA RECIPES

MARIA’S SANGRIA (From Jane Taylor)

2 bottles red wine (a less expensive red blend will work just fine)

About 1 cup of sugar (to taste)

Juice of 3-4 lemons and 3-4 oranges

About 24 oz bubbly water

Sliced fruit (oranges, lemons, cubed granny smith apples)

Directions: Mix wine, sugar, and juice thoroughly. Add fruit and chill to marinate fruit.

Add bubbly water just before serving.

WHITE SANGRIA

1 bottle white wine (Pinot Grigio, Riesling, Sauvignon Blanc, or Cava for a sparkling
option)

1 medium lemon (thinly sliced)

1 medium lime (thinly sliced)

8-10 mint leaves

2 Tbsp sugar

2 Tbsp water

Optional: sparkling water

Mix all ingredients except sparkling water in a pitcher. Chill for at least 15 minutes. Top

off with a cup or more of sparkling water to taste.



