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Tackle summertime sizzle with refreshing fruit-filled
rosé sangria
By Susie Iventosch

We love a good summery cocktail and there is almost
nothing more refreshing for an afternoon in the backyard
than a pitcher of fruity sangria. With hints of strawberry,
orange, grapefruit, lime, cucumber and mint, this drink
is sure to make you and your guests happy! 

 Our recipe calls for rosé because we love the
lighter version of this drink that's normally made with
red wine. We also add a little Aperol (an Italian liqueur)
to our sangria. Besides, the taste, which is delightful and
sparkly with lots of fresh and macerated fruit, the color
is gorgeous. The Aperol adds a rich coral hue to the
drink. By macerating some of the fruit with sugar for
about 20 minutes, you get a super intense fruit flavor
and then you simply toss in some additional sliced fruit
for color and texture. We also like to add the cucumber
and mint to balance out the sweetness of the drink.

 You can add a little seltzer to lighten up the alcohol
content, too, which is nice if you're enjoying it during the

daytime!
 INGREDIENTS
 1 orange, sliced with peels on
 2 cups strawberries, sliced
 2 tablespoons sugar 
 1 lemon, sliced with peels on 
 1/3 cucumber, sliced
 1/2 small grapefruit, sliced with peels on
 1/2 lime, sliced with peels on 
 1 bottle of rosé wine
 1/3 cup Aperol 
 1 can of plain seltzer, optional
 A handful of mint leaves
 Garnishes: sliced orange, grapefruit, lemon and lime, and whole strawberries
 DIRECTIONS
 Chop the orange (keep the peel on) and slice the strawberries. Put both in a pitcher and add the

sugar. Stir and let sit for 20 minutes to macerate and allow the fruit to develop some juices.
 Meanwhile, slice lemon and cucumber and chop grapefruit and lime (keeping the peel on both).
 Pour rosé and Aperol into the fruit mixture.
 Add cucumber, lemon slices, grapefruit, lime pieces and mint, then stir.
 Refrigerate for 1-4 hours.
 Garnish the pitcher or individual glasses with the sliced citrus, cucumber and strawberries.
 Serve as is, or over ice, and/or with a dash of sparkling water!

file:///C/Users/Andy/Documents/Web/Lamorindaweekly/html/home.html


LAMORINDA WEEKLY | Tackle summertime sizzle with refreshing fruit-filled ros� sangria

file:///C/...y/Documents/Web/Lamorindaweekly/archive/issue1512/pdf/Tackle-summertime-sizzle-with-refreshing-fruit-filled-rose-sangria.html[8/3/2021 3:21:58 PM]

Susie can be reached at suziventosch@gmail.com. This recipe can be found on our website:
www.lamorindaweekly.com. If you would like to share your favorite recipe with Susie please contact her by
email or call our office at (925) 377-0977. Or visit https://treksandbites.com

Reach the reporter at: suziven@gmail.com
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