
‘Pretty in Pink’ Rosé Spritzer  

SERVES: 4-6 
YEILD: 44 fl. oz.
PREP TIME: 10 minutes   
TOTAL TIME: 10 minutes 

INGREDIENTS

TO PREPARE

1  pink grapefruit, need ½ cup freshly squeezed juice  
2  limes, need 2 Tbsp. + 2 tsp. freshly squeezed juice (reserve ½ lime) 
½  cup vodka, good quality, chilled 
1  cup strawberry flavored sparkling water or tonic water, chilled 
1  bottle 750 ml. 2018 Gabrielle Collection Rosé D’Été Cabernet Sauvignon, 
    Napa Valley, chilled  
1  pouch 6 oz. GC Napa 1  pouch 6 oz. GC Napa Valley Cocktail Rim Seasoning: Organic Pomegranate Sugar  
Garnish: 6 decorative pink and white striped straws 
Optional garnish: 1 pink edible rose with petals removed or 6 small edible 
    spring flower blossoms        

SHOPPING LIST

1  pink grapefruit  
2  limes 
1  bottle vodka, good quality (4 oz./118 ml. needed) 
1  bottle strawberry flavored sparkling water or tonic water (8 oz. needed) 
Optional garnish: 1 pink edible rose or 6 small edible spring flower blossoms    

 
  

TO SERVE

As a Wine Country Foodie member, you enjoy our Napa Valley Estate Garden and Vineyard to your doorstep.  
Experience artisanal gourmet GC Napa Valley products and recipes with wine pairings 

www.oconnellfamilywines.com

MORE RECIPES & WINE COUNTRY FOODIE CLUB INFORMATION

Visit us at GABRIELLE COLLECTION taste + | 1000 MAIN ST SUITE 150 | NAPA CA 94559 | 707-815-0364
O’CONNELL FAMILY WINES

Using a funnel, carefully pour the Rosé Spritzer into the center of the glasses; avoid hitting the sugared rim. 
Add the decorative straw. Float a rose petal or flower blossom in each glass.  

WINE

2018 Gabrielle Collection Rosé D’Été Cabernet Sauvignon, Napa Valley 


