
 

 

 

 

 

 
 

 

 

 

 

 

 

  

 

 

 

 

 

 

 
 
 
 

Dream stone is named for 
the soil on which it is  
grown. Light straw in 
color. Abundant tropical 
fruit  aromas and floral  
notes on the nose. On the  
palate juicy peach flavors 
with enough acid to give it some 
nice length. Bright, fruity, 
and easy to drink. 
www.bankschannelusa.com 
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White Sangria 
1 btl Peter Mertes Dream Stone 
3 oranges (sliced) or 1 cup of 
orange juice) 
1 sliced lemon & lime 
2 oz. brandy (optional) 
1/2 liter of ginger ale or  
club soda  
Directions: Pour wine in the pitcher 
and squeeze the juice wedges from the 
orange,lemon and lime into the wine,                                                                
add brandy if desired. Toss in the fruit 
wedges (leaving out seeds if possible) 
Chill overnight. Add ginger ale or club 
soda just before serving. 
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