Tropical Sangria

This sangria is made with white wine and tropical fruit flavors for a refreshing twist on the classic.  The addition of seltzer just before serving keeps it light and effervescent, perfect for a hot summer day.

Makes 6-8 servings

Ingredients:

1 bottle dry Sauvignon Blanc

3 oz coconut rum

3 oz brandy

2 oz triple sec

6 oz peach nectar

6 oz mango nectar

6 oz pear nectar

1 orange, halved and sliced

2 limes, sliced

2 kiwis, sliced

2 peaches, sliced

¼ cup mint leaves

12 oz seltzer

Combine all ingredients except seltzer in a large pitcher.  Stir, cover and refrigerate for at least 6 hours and up to 24 hours.  

Just before serving, pour in chilled seltzer and stir to combine.

Garnish with fresh sliced fruit and mint sprigs.

