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T H R E E S T I C K S W I N E S . C O M

143 West Spain Street 
Sonoma, CA 95476

T: 	 707 996 3328 
E : 	info@threestickswines.com

T H R E E  S T I C K S  V I N E Y A R D S

Alana, Durell, Gap’s Crown, 
One Sky, Walala, William James

I N G R E D I E N T SI N S T R U C T I O N S

	» Cut strawberries into 1/2” slices
	» Cut grapefruit into 1/2” slices, place to the side for now
	» Add lime simple syrup and strawberries to a cocktail shaker
	» Muddle the ingredients together to extract f lavor and juices
	» Add a handful of ice cubes into a cocktail shaker
	» Pour in the Casteñada Rosé
	» Shake until cold. Roughly for about 30 seconds
	» Place ice cubes into your glass of choice
	» Strain the cocktail mixture into the glass
	» Place 1 grapefruit slice into the glass as a garnish
	» Top with sparkling water of your choosing

6 O Z

Casteñada Rosé Wine
1 O Z

Sonoma Syrup Co. 
Lime Simple Syrup
5 M E D I U M S I Z E D

Fresh Strawberries
2 O Z

Lime Flavor Sparkling Water
1

Grapefruit
2 T R AY S O R E Q U I VA L E N T

Ice cubes

CA STEÑA DA ROSÉ
C I T R U S  S P L A S H

A  S P R I T Z  C O L L A B O R AT I O N


