Sanﬂrm
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1 Gal. Bottle 0/[ Carlo Rossi Sanﬂ:ﬂiﬂ wine
{ Lemon cut info wedges

{ Umnﬂe cut info wedges

t Lime cut info we;@ex

Strawhervies

2 Téjp sugar

5/)/&0’% of orange juice

2 Shots ofﬂin or frip/e sec (¢ opﬁona/]

t Small can of diced. pineﬂpp/ey ( wif@'m’ce]
4 Cupyjinjer ale

Prepamﬁon:

Pour wine info a /mye pz’fcﬁe:ﬂ and. squeeze fﬁejm’ce we;@ey from the lemon,
orange and lime into the wine. Toss in the fruit we&@ey ( [mw’nﬂ out seeds if
pom’é[e] and| pineap/?/e then add sugar, orange juice and gin. Chill m/em@ﬁf,
Add ginger ale, berries and ice just before Serving. 9 you A like to serve @ﬁf
away, use chilled ved wine and serve over lofs of ice. However, remember that the
best Sanqrias are chilled around 24 hours in the fry - a//bwz’nﬂ the flavors to
rea@ meld into each other.



