
 Champagne Fruit Punch  

Recipe Rating:  9

Makes 18 to 20 servings.  

Strawberries garnish this refreshing punch, made with grapefruit soda, Sau​terne, and Champagne. Have all ingredients well chilled. 

In a punch bowl, mix together until blended the Sauterne, Champagne, and grapefruit soda. Ladle some of the punch into each punch glass or Champagne glass, and add a strawberry to each serving. 

CHILL ALL INGREDIENTS 

1 bottle (4/5 qt.) “Sauterne”, well chilled 

1 bottle (4/5 qt.) “Champagne”, chilled 

2 bottles (1 qt. each) grapefruit soda, well chilled  (6 cans, or a 2 liter bottle of Fresca soda)

2 cups washed, stemmed strawberries (also use half slices of peeled Kiwi)
NOTE: 

Don’t use an expensive French Sauternes, or French Champagne for this punch! The first time, I used an inexpensive Meier’s American Sauternes, and Cristalino sparkling wine. The second time, I used a bottle of Hogue Cellars Riesling, and Tott’s Brut sparkling wine.

	    MENU IDEAS.  
	


NON-alcoholic version - served at Thanksgiving 2015

CHILL ALL INGREDIENTS 

1 bottle (4/5 qt.) sparkling apple cider, chilled 

1 bottle (1 qt.) grapefruit soda, well chilled  (6 cans, or a 2 liter bottle of Fresca soda)

2 cups washed, stemmed strawberries (also use half slices of peeled Kiwi)
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Source:	Scanned recipe that Rita Yeazel gave me 
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