
White Sangria  

“Guests go for this white sangria three times 
more than our red sangria. It’s honest, clean, 
and loaded with flavor. It matches beautifully 

with our casual style of cooking.”
- Bob Lynn, Owner  

Ingredients 

Directions

Pinot Grigio white wine- 2 bottles 
Fresh squeezed Orange Juice - 1 1/3c
Triple Sec - 1/2c 
Presidente Brandy - 1/4c
Sugar - 1/2c 
Tahitian Vanilla Bean Extract - 1tsp 
*Oranges - 1 1/2 sliced 
*Lemon - 1/2 sliced 
*Apple - 1/2 sliced 
*Grapes - large bunch off the stem 
*Look for these items at any of our four  weekly Farmers Markets

With a wire whisk, mix sugar, orange juice, triple sec, brandy, and wine in pitcher and
stir until sugar is completely dissolved. Add Tahitian vanilla bean extract and mix well.
Add fruit to pitcher. Serve over ice with fruit slices as garnish. 



Just A Taste Of What You Can Find 
At Any Of Our Four Weekly Farmer’s Market 

Almonds
Apples
Artisan Cheeses
Avocados
Beets
Bok Choy
Broccoli
Brussels Sprouts
Butternut Squash
Carrots
Celery Root
Citrus
Cranberries
Diakon Radish 
Free-Range Meats
Garlic 

Ginger Grapes
Grapefruite
Heirloom Tomatoes
Kumquats
Lemons
Mushrooms
Olives
Oranges
Parsnips
Peaches
Pear  Persimmons
Pomegranate 
Pumpkin
Sweet Potatoes
Swiss Chard
Turnips


