
 
 

 
 
SHOPPING LIST 
 
Wine:  
2 bottles Lamarca Prosecco.  
2 bottles Chateau Ste. Michelle 2017 
Rose  
2 bottles Prophecy 2015 Pinot Grigio 
 
Liquor: 
Vodka (You can be specific with Cherry 
Flavor & Strawberry flavor, but I did 
regular Ketel One) 
Light Rum (Bacardi) 
Malibu Rum 
Peach Schnapps 
Peach Liquor 
 
Juice: 
1 cup White Peach Juice 

6 oz. Pineapple Juice 
½ cup Orange Juice 
4 liters Lemon Lime soda 
12 oz. Frozen Limeade Concentrate 
Optional: Simple Syrup 
 
Fruit: 
Strawberries (I bought 3 lbs.) 
10 oz. frozen cherries 
1 cup Blueberries 
1 cup Raspberries 
1 Apple 
2 Lemons 
4 Limes 
1 Fresh Pineapple 
2 Oranges 
2 Kiwi 
3 Sliced Peaches

  



Peach Rose Sangria 
 

 
 
Total Time: 10 minutes 
Soak: 3-4 Hours 
Servings: 4 
Author: Allison Mattina via JuliesEatsandTreats.com 
 
Ingredients: 
1 bottle Rose wine 
½ cup peach liquor 
1 cup peach juice 
1/3 cup simple syrup – optional 
3 sliced peaches – out of season for me so I used canned 
1 cup raspberries 
 
Instructions: 
In a pitcher, combine wine, liquor, juice and simple syrup. Adjust to suit your taste. Add 
fruit and refrigerate. Serve chilled. 
	
	 	



Strawberry Rose Sangria 
 

 
 
Total Time: 10 minutes 
Soak: 3-4 Hours 
Servings: 4 
Author: Jennifer Meyering via JenniferMeyering.com (I cut the original recipe in half) 
 
Ingredients: 
1 bottle Rose wine 
1 cup strawberry vodka (I used regular Ketel One) 
2.5 cups lemon-lime soda (I used Sprite) 
¼ cup sugar 
10 fresh strawberries 
 
Instructions: 
In a pitcher, combine wine, liquor, juice and sugar. Adjust to suit your taste. Add fruit 
and refrigerate. Add Sprite just before serving chilled.  
	
	
	 	



Tropical Sangria 
 

 
 
Total Time: 10 minutes 
Soak: 3-4 Hours 
Servings: 4 
Author: Cathy Trochelman via LemonTreeDwelling.com 
 
Ingredients: 
1 bottle sweet white wine (I used Prosecco) 
1 cup Malibu Rum 
6 oz. pineapple juice 
½ cup orange juice 
Fresh pineapple, orange and kiwi slices 
 
Instructions: 
In a pitcher, combine wine, liquor and juice. Adjust to suit your taste. Add fruit and 
refrigerate. Serve chilled. 
	
	 	



Mimosa Sangria 
 

 
 
Total Time: 10 minutes 
Soak: 3-4 Hours 
Servings: 4 
Author: Brandy J via prettyplainjanes.com 
 
Ingredients: 
1 bottle champagne (I used Prosecco) 
1 cup fresh blueberries 
1 ½ cup orange juice 
1 cup peach schnapps 
 
Instructions: 
In a pitcher, combine wine, liquor and juice. Adjust to suit your taste. Add fruit and 
refrigerate. Serve chilled. 
	
	 	



White Strawberry-Lemon Sangria 
 

 
 
Total Time: 10 minutes 
Soak: 3-4 Hours 
Servings: 4 
Author: KitchenTreaty.com 
 
Ingredients: 
1 bottle dry white wine (I used Pinot Grigio) 
2 lemons 
1 apple 
1 cup strawberries 
½ cup light rum (I used Bacardi) 
4 cups lemon-lime soda (I used Sprite) 
 
Instructions: 
In a pitcher, combine wine, liquor and juice. Adjust to suit your taste. Add fruit and 
refrigerate. Add Sprite just before serving chilled.  
	



 Cherry Limeade Sangria 
 

 
 
Total Time: 10 minutes 
Soak: 3-4 Hours 
Servings: 4 
Author: WineandGlue.com 
 
Ingredients: 
1 bottle pinot grigio 
1 cup cherry vodka (I used regular Ketel One) 
12 oz. frozen limeade concentrate 
10 oz. frozen cherries 
4 limes sliced thin 
 
Instructions: 
In a pitcher, combine wine, liquor and concentrate. Adjust to suit your taste. Add fruit 
and refrigerate. (I added Sprite) Serve chilled. 
 
	


