SPICY SANGRIA

SERVINGS: 1 COCKTAIL

Y

PREP TIME: 5 MINUTES

Ingredients:

* 2 ounces dry red wine (room temperature)
* 1 ounce triple sec or orange liqueur

* 1/2 ounce pineapple juice

* 1/2 ounce grapefruit juice

* 1/2 ounce Fiery Sweet Mesquite honey

* Orange wheel, garnish

* Red fresno pepper wheel, garnish (optional)
* Ice

Directions:

1. Add the red wine and the Fiery Sweet
Mesquite Honey to a cocktail shaker and
shake vigorously for 20 seconds.

2. Add triple sec, pineapple juice, grapefruit
juice, and ice to shaker and shake for an
additional for 20 seconds.

3. Strain the mixture into a chilled glass.

Notes:

For those who enjoy extra spicy cocktails, red
fresno peppers make an excellent garnish.
They provide a beautiful pop of bright red
color and add a vibrant, fruity, and moderately
spicy kick to cocktails.
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