INGREDIENTS:

'/4 cup fresh blackberries, raspberries, blueberries, and/or strawberries
(any berry combination)

'/> tsp sugar
1 bottle Woodbridge by Robert Mondavi Extra Dry Sparkling wine, chilled

Mint or sage sprigs (garnish)

PREPARATION:

1. Toss the berries with the sugar to coat and macerate for approximately

15 minutes. Discard any excess seeds.

2. Neatly place 1 Tbsp of the mixture in the bottom of a champagne flute
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or white wine glass.
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3. Pour the wine over the berries until the glass is %/5 full.

4. Garnish with whole berries and a mint or sage sprig.

Pair with Pomegranate Glazed Lamb Lollipops.

Recipe by Candice Kumai, author of Pretty Delicious
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