
A  C O L L E C T I O N  O F  R E C I P E S  F E A T U R I N G
G R A P E S  F R O M  C A L I F O R N I A  I N  C O C K T A I L S

Crafting Cocktails with grapes



Anytime is a great time to go with grapes from

California, especially cocktail hour.  Bursting with

fresh flavor – and juice – and pairing well with a

variety of cocktail garnishes, grapes are an

exceptional addition to glasses spiked with vodka, gin,

tequila, or rum.  Crafting Cocktails with Grapes is a

collection of recipes featuring grapes in cocktails,

adding a fresh twist on old favorites and introducing

some new creations that are sure to become a go-to

choice for any occasion.

Crafting Cocktails with grapes



California Grape Cocktail

San Joaquin Sangria

Daiquiri

Grape Rosemary Martini

Grape Mojito

Black Grape Margaritas

Grape Basil Martini

Gin, Grape, and Cucumber Cocktail with Grape 
and Mint Ice Cubes
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Recipes



CALIFORNIA GRAPE
cocktail



directions
B l e n d  a l l  b u t  o n e  g r a p e  w i t h  t h e  l e m o n  j u i c e .   S t r a i n  t h r o u g h  a
f i n e - m e s h  s i e v e .   M e a s u r e  2  p a r t s  j u i c e  t o  1  p a r t  v o d k a  i n t o  a
s m a l l  p i t c h e r  o r  m e a s u r i n g  c u p .  

D i v i d e  t h e  j u i c e  a n d  v o d k a  m i x t u r e  e v e n l y  b e t w e e n  t h e  g l a s s e s
a n d  t o p  o f f  w i t h  a  s p l a s h  o f  C h a m p a g n e .   S e r v e  i m m e d i a t e l y .

O p t i o n a l  s u g a r - r i m m e d  g l a s s :   S p r e a d  t h e  s u g a r  o n t o  a  s m a l l
p l a t e .   S l i c e  t h e  r e s e r v e d  g r a p e  i n  h a l f  a n d  u s e  i t  t o  m o i s t e n
t h e  r i m s  o f  2  m a r t i n i  g l a s s e s .   D i p  t h e  r i m s  i n  t h e  s u g a r  a n d
s h a k e  o f f  a n y  e x c e s s .  

F i l l  t h e  g l a s s e s  w i t h  d r i n k  m i x t u r e  a n d  e n j o y .

makes 2 cocktails

5

Nutritional analysis per serving:  Calories 333; Protein 1 g; Carbohydrate 56 g; Fat < 1 g (.02% Calories from Fat);
Cholesterol 0 mg; Sodium 6 mg; Potassium 349 mg; Fiber 0 g

2  c u p s  g r e e n  s e e d l e s s  C a l i f o r n i a  g r a p e s
3  t a b l e s p o o n s  f r e s h  l e m o n  j u i c e  ( j u i c e
o f  1  l e m o n )
2 - 4  o u n c e s  v o d k a
2  o u n c e s  C h a m p a g n e  o r  s p a r k l i n g
C a l i f o r n i a  w i n e
1 / 4  c u p  s u g a r  ( o p t i o n a l )

ingredients



SAN JOAQUIN
sangria



directions
C o m b i n e  a l l  i n g r e d i e n t s  e x c e p t  t h e  s o d a  w a t e r  a n d  g r a p e
c l u s t e r s  i n  a  p i t c h e r .  

S t i r  w e l l .  

R e f r i g e r a t e  f o r  2 - 2 4  h o u r s  t o  a l l o w  t h e  f l a v o r s  t o  m e l d .  

A d d  t h e  s o d a  w a t e r  i f  d e s i r e d  a n d  s e r v e ,  w i t h  o r  w i t h o u t  t h e
f r u i t  p i e c e s ,  i n  g l a s s e s  g a r n i s h e d  w i t h  t h e  s m a l l  c l u s t e r s  o f
g r a p e s .

makes 4 servings

7

Nutritional analysis per serving:  Calories 292; Protein 1.94 g; Carbohydrate 43 g; Fat < 1 g (3% Calories from
Fat); Cholesterol 0 mg; Sodium 13 mg; Potassium 590 mg; Fiber 2.7 g

1  b o t t l e  r e d  w i n e ,  d r y ,  f u l l  b o d i e d
2  c u p s  r e d  o r  b l a c k  s e e d l e s s  C a l i f o r n i a
g r a p e s ,  p i c k e d  f r o m  s t e m  a n d  r i n s e d
1  o r a n g e ,  c u t  i n t o  1 / 4 - i n c h  s l i c e s  w i t h
s k i n
1  n e c t a r i n e  o r  p e a c h ,  s l i c e d  i n t o  t h i n
w e d g e s
2  t a b l e s p o o n s  h o n e y
1  c u p  s o d a  w a t e r  ( o p t i o n a l )
4  s m a l l  c l u s t e r s  C a l i f o r n i a  g r a p e s

ingredients



DAIQUIRI



directions
P l a c e  a l l  i n g r e d i e n t s  i n t o  a  b l e n d e r  a n d  p u r e e  u n t i l  b l e n d e d
a n d  s l u s h y  ( a b o u t  2  m i n u t e s ) .

S e r v e  i n  t a l l  g l a s s e s .

makes 2 cocktails

9

Nutritional analysis per serving:  Calories 214; Protein .7 g; Carbohydrate 23 g; Fat .5 g (2% Calories from Fat);
Cholesterol 0 mg; Sodium 3 mg; Potassium 199 mg; Fiber < 1 g

1  c u p  g r e e n ,  r e d ,  o r  b l a c k  s e e d l e s s
C a l i f o r n i a  g r a p e s
4  o u n c e s  w h i t e  r u m
3  o u n c e s  l i m e  j u i c e ,  s w e e t e n e d
3  c u p s  i c e

ingredients



GRAPE ROSEMARY
martini



directions
C o m b i n e  t h e  v o d k a ,  r o s e m a r y ,  f r e s h  g r a p e  j u i c e ,  a n d  i c e  i n  a
c o c k t a i l  s h a k e r  a n d  s h a k e  h a r d .   S t r a i n  i n t o  a  m a r t i n i  g l a s s .  

T h r e a d  1  g r a p e  o n  a  r o s e m a r y  s p r i g  a n d  p l a c e  i n  t h e  g l a s s .

 S e r v e .  

* T o  m a k e  f r e s h  g r a p e  j u i c e ,  p u r é e  t h e  c u p  o f  s e e d l e s s  g r e e n
C a l i f o r n i a  g r a p e s  i n  a  f o o d  p r o c e s s o r  o r  b l e n d e r  a n d  s t r a i n
t h r o u g h  a  f i n e  s i e v e .   I t  w i l l  m a k e  a b o u t  1 / 3  c u p .

makes 1 cocktail

11

Nutritional analysis per serving:  Calories 160; Protein .3 g; Carbohydrate 8 g; Fat .2 g (1% Calories from Fat);
Cholesterol 0 mg; Sodium 3 mg; Fiber < 1 g

2  o u n c e s  v o d k a
1  s m a l l  s p r i g  r o s e m a r y ,  p l u s  a d d i t i o n a l
f o r  g a r n i s h
1  o u n c e  f r e s h l y  m a d e  g r e e n  C a l i f o r n i a
g r a p e  j u i c e *
I c e
G r e e n  C a l i f o r n i a  g r a p e s  f o r  g a r n i s h

1  c u p  s e e d l e s s  g r e e n  C a l i f o r n i a  g r a p e s

C O C K T A I L

F R E S H  G R A P E  J U I C E

ingredients



GRAPE MOJITO



makes 1 cocktail

13

Nutritional analysis per serving:  Calories 200; Protein 0 g; Carbohydrate 18 g; Fat 0 g; Cholesterol 0 mg; 
Sodium 0 mg; Fiber < 1 g

3  l i m e  w e d g e s
1 2  m i n t  l e a v e s
6  l a r g e  r e d  C a l i f o r n i a  g r a p e s ,  h a l v e d ,
p l u s  m o r e  f o r  g a r n i s h
2  t e a s p o o n s  s u g a r
2  o u n c e s  w h i t e  r u m
I c e
C l u b  s o d a

ingredients

directions
I n  a  c o c k t a i l  g l a s s ,  m u d d l e  t o g e t h e r  t w o  o f  t h e  l i m e  w e d g e s ,
m i n t  l e a v e s ,  g r a p e  h a l v e s ,  s u g a r ,  a n d  r u m  u n t i l  t h e  s u g a r
d i s s o l v e s .  

F i l l  t h e  g l a s s  w i t h  i c e  a n d  t o p  o f f  w i t h  c l u b  s o d a .  

T o p  w i t h  t h e  r e s e r v e d  l i m e  w e d g e  a n d  m o r e  g r a p e s .



BLACK GRAPE
margaritas



1  c u p  b l a c k  C a l i f o r n i a  g r a p e s
2  s h o t s  ( 3  o u n c e s )  t e q u i l a
2  s h o t s  ( 3  o u n c e s )  s w e e t  a n d  s o u r  m i x
2  c u p s  i c e
L i m e  s l i c e s  a n d  g r a p e s  f o r  g a r n i s h

ingredients

directions
P l a c e  a l l  i n g r e d i e n t s  i n t o  a  b l e n d e r  a n d  p u r é e  u n t i l  b l e n d e d
a n d  s l u s h y ,  a b o u t  2  m i n u t e s .

S e r v e  i n  g l a s s e s  a n d  g a r n i s h  w i t h  a  l i m e  s l i c e  a n d  g r a p e .

makes 2 cocktails

15

Nutritional analysis per serving:  Calories 231; Protein .6 g; Carbohydrate 35 g; Fat .5 g (2% Calories from Fat);
Cholesterol 0 mg; Sodium 2.4 mg; Potassium 178 mg; Fiber .9 g



GRAPE BASIL
martini



3  b a s i l  l e a v e s ,  t o r n ,  p l u s  a d d i t i o n a l  f o r
g a r n i s h
5  g r e e n  C a l i f o r n i a  g r a p e s ,  h a l v e d ,  p l u s
a d d i t i o n a l  f o r  g a r n i s h
2  o u n c e s  g i n
. 2 5  o u n c e  E s s e n c i a
1  o u n c e  l e m o n  j u i c e  
1  o u n c e  s i m p l e  s y r u p  
I c e

ingredients

directions
I n  a  c o c k t a i l  s h a k e r ,  m u d d l e  t h e  b a s i l  a n d  g r a p e s  w i t h  t h e  g i n .  

A d d  t h e  E s s e n c i a ,  l e m o n  j u i c e ,  a n d  s i m p l e  s y r u p  a n d  s h a k e
g e n t l y .

S t r a i n  i n t o  a  r o c k s  g l a s s  f i l l e d  w i t h  i c e .   

G a r n i s h  w i t h  a  b a s i l  l e a f  a n d  f l o a t  t w o  g r a p e s  o n  t h e  t o p .

S e r v e .

makes 1 cocktail

17

Nutritional analysis per serving:  Calories 229; Protein 0 g; Carbohydrate 24 g; Fat 0 g; Cholesterol 0 mg;
Sodium 1 mg; Fiber < 1 g



GIN, GRAPE, AND
CUCUMBER COCKTAIL
with grape and mint ice cubes

recipe created by Katie Cavuto, M.S., R.D.
for the California Table Grape Commission



directions
I C E  C U B E S
U s i n g  a  s i n g l e  i c e  c u b e  t r a y ,  l i n e  e a c h  i c e  c u b e  w e l l  w i t h  a  m i n t
l e a f .   T o p  w i t h  t w o  r e d  a n d  t w o  g r e e n  g r a p e  h a l v e s .   C o v e r  w i t h
w a t e r  a n d  f r e e z e  f o r  a t  l e a s t  2  h o u r s .   

C O C K T A I L
A d d  m i n t ,  l i m e  a n d  g r a p e s  t o  a  s h a k e r  a n d  m u d d l e .   A d d  t h e  g i n
a n d  c u c u m b e r  s l i c e s  t o  t h e  s h a k e r  a n d  s h a k e  v i g o r o u s l y .   S t r a i n
t h e  m i x t u r e  i n t o  a  r o c k s  g l a s s  f i l l e d  w i t h  3  g r a p e  a n d  m i n t  i c e
c u b e s  a n d  t o p  w i t h  t h e  t o n i c  w a t e r .   S t i r ,  l e t  s e t  f o r  a  f e w
m i n u t e s  f o r  t h e  f l a v o r s  t o  e n h a n c e ,  a n d  e n j o y .

makes 1 cocktail

19

Nutritional analysis per serving:  Calories 150; Protein 0 g; Carbohydrate 14 g; Fat 0 g; Cholesterol 0 mg; Sodium 15
mg; Fiber < 1 g

1 2  g r e e n  C a l i f o r n i a  g r a p e s ,  h a l v e d
1 2  r e d  C a l i f o r n i a  g r a p e s ,  h a l v e d
1 2  m e d i u m  f r e s h  m i n t  l e a v e s

2  m i n t  l e a v e s
1 / 4  l i m e ,  s l i c e d
4  g r e e n  C a l i f o r n i a  g r a p e s
1 . 5  o u n c e s  g i n
4 - 6  c u c u m b e r  s l i c e s
3  o u n c e s  t o n i c  w a t e r
1  c u c u m b e r  s l i c e  f o r  g a r n i s h
3  g r a p e  a n d  m i n t  i c e  c u b e s

I C E  C U B E S

C O C K T A I L

ingredients



There’s just something about California...something that makes the Golden
State so sublime.  It’s the climate of hot sunny days and crisp cool nights.  It’s
the very earth itself:  rich fertile soil nourished by clear mountain waters.

More than 99 percent of commercially grown grapes in the United States are
produced in California.  Among the more than 80 varieties grown, California
grapes are available in red, green, and black, are available seeded and
seedless, and are grown via traditional and organic methods.

The California grape season begins in late spring when the first grapes are
harvested from vines in the Coachella Valley, the state’s southernmost grape
growing region, and moves up to the San Joaquin Valley as the season in
Coachella comes to a close.  Harvest continues into December with grapes
available in stores May through January.

California grapes are cultivated, picked, packed, and transported with the
greatest care, ensuring that the grapes you enjoy arrive in just-picked
condition:  plump, juicy, healthy, and full of flavor.

a little bit of california
in every grape


