
Peach & Plum Sangria
ingredients

instructions

● 4 bottles white wine, I used Newport Vineyard’s Great White

● 1 bottle Peach Schnapps

● 1 2-liter bottle Sprite

● 1 orange

● 3 plums

● 3 peaches

● 1 10oz. pkg frozen strawberries

● 1 pint fresh strawberries, tops removed

1. Empty two bottles of wine into a pitcher or large bowl.

2. Slice 2 peaches, 2 plums, and half of the orange. Submerge the sliced fruit in the 

pitcher of wine. Refrigerate at least an hour, but overnight is best.

3. When you are ready to serve, slice the remaining fruit. 

4. Combine the pitcher of wine, fresh fruit, bottle of schnapps, bottle of sprite, and 

frozen package of strawberries in a container that can hold more than 2 gallons. 

Stir.

notes
Try not to add ice directly to main dispenser because it will water it down. I have a small 
cooler that I filled with ice and left near the sangria, so guests could take fresh ice, and 
pour the sangria over it.


