
Raise Your Glass 
SANGRIA 

 

1 bottle of young wine 

add juice of 4 or 5 oranges, juice of ½  lemon, ½ peach or apple cut into slices 

1 cinnamon stick 

3-4 tsp of brown sugar 

50 ml cognac or rum 

Steep for 1.5 hours, garnish with slices of orange and lemon and add ice if desired 

 

Passover 75 

 

Make a mixture of 375 cc Pomegranate juice and 200 cc cognac.  You may leave cognac out all 
together if you prefer 

 

In a wide glass with or without ice, add 1/3 mixture to bottom of glass and top carefully with 
Prosecco 

OR 

Make in a pitcher just as your guest arrive 

Garnish with pomegranate seeds 

 

No alcohol drink 

Over ice, add 1/3 pomegranate juice and top carefully with seltzer water 

Garnish with pomegranate seeds 

 

 



 

Why four cups of Wine? 
 

Almost all Jewish holidays and celebrations require blessings over wine 

Here are the 4 promises for each of the 4 glasses of wine (from Exodus 6:6-7): 

I will free you from the labors of the Egyptians and deliver you from their bondage. I will redeem 
you with an outstretched arm and through extraordinary miracles. 

And I will take you to be My people, and I will be your  God. 

 

At Passover, wine is a royal drink symbolizing freedom and redemption from slavery 

Many interpretations abound which include 4 exiles of Egyptian, Babylonian, Greek and current exile 

 

Kosher Wine: Mevushal or Mushgee 
 

Kosher for Passover wines have been kept free from contact with leavened or fermented grains. 

When kosher wine is mevushal (Hebrew for cooked or boiled), it becomes unfit for idolaters.  It is often 
used in kosher restaurants and by kosher caterers so that it can be handled by non-Jewish waiters 

In the US, kosher wines came to be associated with sweet Concord wines produced by wineries founded 
by Jewish immigrants in New York.   These wines are a New York tradition and one that we follow 
in our home.  Maneschewitz is available in 6 flavors and we have 3 to try.   

1980’s: trend to premium wines with the revival of the Israeli wine industry as well as other regions 
throughout the world 

 
Cocktails for a Crowd principles 
 

You want your guests occupied and happy while you put the final touches on organizing dinner and wait 
for the stragglers 

Low ABV- alcohol by volume 

Make ahead 

Use a measuring cup with a handle and a funnel comes in handy if you prepare a cocktail and store in a 
swinging handle container.  Another time, I will share my old fashioned but sadly, not for Passover. 

The key to make ahead drinks is water.  The most common mistake is serving a too strong and too sweet 
cocktail recipe that has been multiplied without a dilution.  

Add citrus close to serving time; an hour or so. 

 

             Our Passover cocktails: Why and What 
 

No, nos: Beer, Grain, barley, wheat, rye and some vodkas.  Sadly, bourbon 
and gin are out 

Yes: Tequila, potato vodka but not from Russia, rum, brandy and cognac 


