Episode 144 Wine Cocktails: Beyond the Spritz
Hi! I’m Marc, and welcome back to Wine in Small Sips.
Let’s be honest: sometimes you want wine to play well with others. 
While Aperol spritzes have their place, the world of wine cocktails is far more exciting (and easier to make) than you think. 
Today, we’re shaking up four foolproof recipes that’ll make your wine bottles do double duty.

Why Wine Cocktails?
Rescue those "Eh" Bottles: That too-tart white or too-tannic red can become a star ingredient.
Summer Savior: Lighter, chillable options for when straight wine feels too heavy.
Crowd-Pleasers: Perfect for parties where not everyone loves neat wine.
Pro Tip: Keep a bottle of inexpensive sparkling wine in the fridge for impromptu cocktails.

Recipes to Try Tonight
#1. The New York Sour (for whiskey lovers)
· Ingredients:
· 2 oz bourbon
· 1 oz lemon juice
· ¾ oz simple syrup
· ½ oz red wine float (Cabernet or Shiraz works great)
· Method: Shake bourbon, lemon, and syrup with ice. Strain into a glass, then gently pour wine over the back of a spoon to float it on top.
Wine Nerd Alert: This 1880s classic showcases how wine’s acidity balances spirits.

#2. Vermouth & Tonic (for gin-and-tonic fans)
· Ingredients:
· 3 oz dry vermouth (it’s wine-based!)
· 3 oz tonic water
· Orange twist
· Method: Build over ice in a wine glass. Stir gently.
Myth Buster: "Vermouth is just for martinis." → Nope! Sip it like wine.

#3. Lillet Spritz (for Aperol spritz regulars)
· Ingredients:
· 3 oz Lillet Blanc
· 2 oz soda water
· Grapefruit wedge
· Method: Pour over ice in a tumbler.
Try This: Compare Lillet Rouge (red) vs. Blanc (white) to taste how wine bases differ.

#4. Sangria’s Cool Cousin: Tinto de Verano (for easy sipping)
· Ingredients:
· Equal parts young red wine (like Garnacha) and lemon soda
· Orange slices
· Method: Mix in a pitcher with ice.
Pro Tip: Use a $10 bottle—no need for fancy wine here.

5. French 75 with a Twist (for sparkling wine lovers)
Ingredients:
· 1 oz gin
· ½ oz lemon juice
· ½ oz simple syrup
· Top with sparkling wine (Prosecco or Cava)
Method: Shake gin, lemon juice, and syrup with ice. Strain into a flute and top with sparkling wine.
Why It Works: The citrus and gin botanicals create a crisp base, while sparkling wine adds elegance and effervescence.

6. Rosé Paloma (for tequila fans)
Ingredients:
· 1½ oz tequila blanco
· 2 oz rosé wine
· 2 oz grapefruit soda
· Lime wedge
Method: Build over ice in a tall glass, stir gently, and garnish with lime.
Why It Works: Rosé adds floral and berry notes, balancing tequila’s earthiness and the citrus zing from grapefruit.

Quick Reference Cheat Sheet
✅ Best Wine Types for Cocktails:
· Sparkling (Prosecco, Cava)
· Light reds (Beaujolais, Pinot Noir)
· Aromatic whites (Torrontés, Gewürztraminer)
❌ Avoid:
· Expensive bottles (save those for drinking straight)
· Overly Oaked Whites (like heavily oaked Chardonnay): Oak brings strong vanilla, smoke, and buttery notes, which can clash with fresh citrus or soda in cocktails, making them taste heavy and muddled.
· Overly Oaked Reds (big California Cabernets): Their bold tannins and high alcohol overpower other ingredients, ruining balance.
Best Choices:
· Sparkling wines → Dry Prosecco, Cava for bubbles and freshness.
· Light reds → Beaujolais or Garnacha for fruit-forward, low-tannin cocktails.
· Aromatic whites → Gewürztraminer or Torrontés for floral and spice lift in lighter drinks.
· Rosé → Perfect middle ground for adding freshness and subtle fruit.

On the Next Sip
We’re getting practical with Episode 133: Cooking with Wine—learn which bottles to splash in the pan (and which to keep far from your risotto).
I’d love to hear: What’s your go-to wine cocktail? Classic sangria? Something wild? Share your creations!
Cheers to mixing it up,
