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   Introduction
 
    
 
   When I first started my blog, The Taylor House, I knew that I wanted to share with my readers those tasty and easy recipes that I had been sharing with my own family for years. I had no idea it would take me where it has. What I found was that I not only love cooking great dinners and desserts, but that I also love creating yummy cocktails for myself and my readers.
 
   Creating the perfect cocktail can be a tricky mix and I don’t necessarily like using hard liquors. I've found that I love creating cocktails with wine vs. other liquor because it really gives the drink a lot of depth and flavor.  Plus, it's just fun to use my favorite wine to create recipes! 
 
   When I’m creating, I love to use Moscato. I adore Moscato because I love a sweeter wine that pairs well with just about anything.  I adore the recipes that follow in the pages of this e-book and I’m sure you will as well. You’ll find recipes for every occasion including the “just because.”
 
   Enjoy and from my kitchen to yours:
 
   Cheers!
 
    
 
   Chrissy
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   BLACKBERRY RED WINE SPRITZER
 
   I love to plan different events for my friends and family! Sometimes that means a holiday party, a spooky Halloween bash or a fall bonfire with friends?  If you’re like me, you want to have something that’s festive to serve but not too over the top.
 
   What I needed though was a fall cocktail that could be used during that chillier end of the year season. Que this Blackberry Red Wine Spritzer! It has a rich, dark color that makes it perfect for fall and the taste is one that you’ll want to keep sharing over and over again!
 
   You Will Need:
 
    
    	1 Part Mirassou Red Blend
 
    	2 Parts Blackberry Sparkling Water
 
    	1 Part Ginger Ale
 
    	Splash of Lemon
 
    	Blackberries
 
   
 
   You can either mix this individually in a wine glass or make a big pitcher to enjoy with everyone.  Mix everything together and serve over ice!  Enjoy
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   LOW CALORIE MOSCATO WINE SPRITZER
 
    
 
   If you’re someone who is watching your weight or trying to eat healthier this is a recipe to try and it’s simple to make and it only requires two or three ingredients! It has a light taste that will go with just about any meal or party. This could also be a great Valentine’s Day drink to make for your sweetie!
 
   You Will Need:
 
    
    	1 Bottle of Mirassou Moscato Wine
 
    	1 Bottle of Seltzer Water
 
    	1 Cup of Diced Strawberries
 
    	Sliced Lemons
 
   
 
   In a pitcher add half of the bottle of Mirassou Moscato Wine. Add an equal amount of Seltzer Water into the pitcher with the Moscato Wine. Add your diced strawberries and lemons if you want to use them.
 
   You’ll also want to add ice to these or refrigerate until you’re ready to enjoy them.
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PINOT GRIGO PEACH FROZEN COCKTAIL
 
   I love Mirassou Pinot Grigio! It has such intense aromas and flavors of ripe apple, peach, pear and citrus that I adore it! Combine that with its crisp acidity and it creates an exceptionally refreshing wine or cocktail!
 
    
 
   You Will Need:
 
    
    	                        1/2 Bottle Mirassou Pinot Grigio
 
    	                         2 Cups Frozen Peaches
 
    	                        2 Cups Ice
 
    	                        Powdered Sugar (optional)
 
   
 
   Add all the ingredients to your  blender and pulse until it’s well combined and a slush like consistency.  Pour into two wine glasses and garnish with fresh peach and mint.  If you like a little sweeter cocktail, add the powdered sugar into the wine and peach mix before blending. Enjoy!
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   APPLE CINNAMON SANGRIA
 
   Do you love apples? If so this Apple Cinnamon Sangria is going to be your next favorite drink! It’s perfect for the holiday season!  Cinnamon is one of my favorite Christmas and holiday flavors so this drink seemed like a natural recipe to make and serve at the end of the year!
 
   Sangria is so delicious and simple to make too that it just makes sense to have a pitcher of this sitting around for your friends and family at your next holiday party!
 
   You Will Need:
 
    
    	1 Bottle of Mirassou Moscato
 
    	2 Cups Apple Cider
 
    	1/2 Cup Orange Juice
 
    	1 Apple Sliced
 
    	Cinnamon Sticks
 
    	Lemon Lime Soda
 
   
 
   Mix all the ingredients together in a large pitcher except the Lemon Lime Soda.  Add the Lemon Lime Soda last to taste, I ended up using roughly 1/2 Cup but you can add more or less depending on your preferences.  Enjoy over ice!
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   RAINBOW SANGRIA 
 
   St. Patrick’s Day wouldn’t be quite the same without rainbows and alcohol. Right? I agree so when I wanted to come up with a cocktail for St. Paddy’s Day, I knew this Rainbow Sangria would be an instant hit!
 
   This sounded like such an awesome idea to me too because it not only is it amazing for St. Patrick’s Day, but it would also be delicious and refreshing during the hot summer months too!  You could even make this without alcohol and use Sprite or 7-up as a kids version of it too!  The non-alcoholic version would be great for baby showers too!
 
   You Will Need:
 
    
    	1 Bottle of Mirassou Moscato wine
 
    	1 Bottle of Seltzer water
 
    	1 Cup of Red Grapes
 
    	1 Cup of Green Grapes
 
    	1 Cup of Pineapple
 
    	1 Cup of Mandarin Oranges
 
    	1 Cup of Strawberries or Raspberries
 
   
 
   Layer the fruit in a pitcher or individual glasses to create a rainbow look. Fill half of the glass or pitcher up with Mirassou Moscato. Fill up the rest of the glass or pitcher with the Seltzer Water
 
   You can adjust this to your tastes, using all Moscato would work well too or if you don’t have seltzer water you can use Sprite or a similar soda in place.  This would give it different flavor though, you would taste less of the wine and fruit.
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   MOSCATO PINK LEMONADE
 
   Have you ever been out with your friends or hanging at the beach and wished you had a light and refreshing drink to offer? This is it! This Moscato Pink Lemonade is perfect for summer! I just love it but honestly I love anything with Mirassou Moscato if you hadn’t noticed yet. 
 
   You Will Need:
 
   This recipe is for each glass of Moscato Pink Lemonade you will serve.
 
    
    	1/2 Cup Mirassou Moscato
 
    	1/2 Cup Pink Lemonade – I used a store bought version
 
    	1/2 Cup Squirt Soda
 
    	Lemons
 
    	Raspberries
 
    	Sugar for the rim of the glass
 
    	Ice
 
   
 
   Cut a lemon in half and use it to put juice around the rim of the glass before dipping it in the sugar. Add Ice to the cup then add the Moscato, Pink Lemonade and Squirt Soda to the glass and stir. Add raspberries for garnish and enjoy!
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   STRAWBERRY MOSCATO LEMONADE
 
   To me, there’s nothing more refreshing during the heat of summer than a cold glass of lemonade. It’s so refreshing and instantly makes me relax. Strawberry Lemonade makes me think of all those sunny summer days in the backyard with family and friends enjoying BBQ’s, picnics and delicious summer drinks. It really doesn’t get any better than good food, drinks and company in the perfect sunny summer weather.
 
   This summer Strawberry Moscato Lemonade is perfect for your summer outings! It’s super easy to make and tastes like summer in a glass!
 
   You Will Need:
 
    
    	1 Bottle of Mirassou Moscato Wine
 
    	1 cup sugar
 
    	1 cup of water
 
    	1 pint fresh strawberries
 
    	1 cup fresh lemon juice
 
   
 
   Make a simple syrup by combining the sugar with 1 cup of water in a saucepan. Place over medium heat and heat until the sugar is completely dissolved. Let cool. Once the simple syrup has cooled, puree strawberries in a blender. In a large pitcher, combine strawberry puree, simple syrup and lemon juice. Add 4 cups of Mirassou Moscato Wine. Serve over ice. If desired, garnish with fresh strawberries and lemon slices.
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   ORANGE MOSCATO SORBET
 
   When you’re a food blogger like I am, there comes a time when you have to start thinking outside of the box to keep your readers interested by combining your favorite flavors to create new and exciting creations are so much fun and even tastier than they’ve ever seen! If it hasn’t been obvious throughout this e-book so far, I am a huge fan of usingMirassou Moscato to do just that. 
 
   One day this past summer, I was trying to stay cool, the idea popped into my head that a delicious Orange Moscato Sorbet would be amazing. The recipe turned out fabulous AND the best part is that there’s no ice cream maker needed!  Seriously! It’s the perfect adult dessert option for your summer BBQ. Plus, it won’t keep you tied up in the kitchen, so you can have more time sipping great wine and mingling with friends or just relaxing in the sun! 
 
   If you want to give this a cute display, use the oranges that you juiced! Cut them in half and scoop out the fruit portion after you juice them. Serve your sorbet in a orange bowl for an awesome presentation!
 
   You Will Need:
 
    
    	1/2 Cup Water
 
    	1/2 Cup Mirassou Moscato
 
    	1/2 Cup Sugar
 
    	2 Cups Fresh Orange Juice
 
   
 
   Make a simple syrup by bringing the water and sugar to a boil. Mix together the simple syrup, Mirassou Moscato and Orange Juice in a bowl. Pour the mixture into a bread pan and freeze overnight. Scoop and eat.
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   VALENTINE MOSCATO FLOAT  
 
   Valentine’s Day isn’t just filled with cardboard card boxes and conversation hearts. In fact, it’s quite the adult holiday when you really stop and think about it. A lot of people do fancy dinners to show their spouse or partner how much they love them, but what good is a fancy dinner without the perfect cocktail to go with it? 
 
   Enter my Valentine Moscato Float. It’s the perfect companion to your Valentine’s Day dinner!
 
   You Will Need:
 
    
    	1 Bottle Mirassou Moscato Wine
 
    	Strawberry Pop
 
    	Vanilla Ice Cream
 
   
 
   Place two scoops of vanilla ice cream in a glass. Add 1/2 cup of Strawberry Soda. Fill the rest of the glass with the Moscato wine.  Enjoy!
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   CRANBERRY MOSCATO PUNCH RECIPE
 
   Thanksgiving and Christmas are my two favorite holidays, but sometimes it seems like I wait until the last minute to plan things. That’s how this Cranberry Moscato Punch recipe came about. It was a last minute decision that turned out to be perfect for Thanksgiving, Christmas or New Year’s Eve!
 
   If you’re looking for a non-alcoholic version, you could easily make this fit right in by substituting a soda like Sierra Mist or 7-Up in place of the wine.
 
   You Will Need:
 
    
    	1 Bottle of Mirassou Moscato Wine
 
    	1 Cup of Cranberry Juice
 
    	1/2 Cup Orange Juice
 
    	1 – 2 Cups Fresh Cranberries
 
    	1 Sliced Lemon
 
   
 
   Pour your cranberry and orange juice into the pitcher. Next add your entire bottle of Mirassou Moscato wine. Add the cranberries and lemon slices into the pitcher. Let the Punch chill for an hour in the refrigerator until serving and then enjoy!
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   PINOT NOIR CHOCOLATE CAKE
 
    
 
   Take a minute and pretend it’s YOUR special day. Is it your birthday or anniversary? Is it just a celebratory day for something awesome that happened in your life? What dessert and meal did you pick to celebrate?  
 
   Me personally? My vote is almost always for chocolate and wine.  I’m sure a lot of you can agree that chocolate and wine can be two of the best things ever! Seriously though, who wouldn’t want those special treats any day of the year and that is exactly what makes this Pinot Noir Chocolate Cake so perfect!
 
   You Will Need:
 
    
    	1 Chocolate Cake Mix
 
    	1/3 Cup Oil
 
    	1 Cup Mirassou Pinot Noir
 
    	3 Eggs
 
    	Powdered Sugar
 
    	Raspberries (or your favorite berry)
 
   
 
   Mix the cake mix, oil and Mirassou Pinot Noir together in a stand mixer then add the eggs one at a time. Pour the cake mix into a well-greased Bundt pan. Bake the Pinot Noir Chocolate Cake at 350 degrees for 35 minutes or until a tooth pick inserted comes out clean
 
   After the cake has cooled, flip it upside down onto a plate and remove from the pan. Dust with powdered sugar and fill the middle with raspberries.  
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   PINOT NOIR BURGERS WITH MUSHROOMS
 
    
 
   Grilling in Minnesota is really only possible during a brief few months of the year, so we really take advantage of that time and grill as much as we possibly can. My family LOVES burgers on the grill and since I’m pretty sure we could eat them every single day I decided to make a new burger recipe that would be so delicious it would blow any other burger recipe out of the water. Que adding the delicious Mirassou Pinot Noir wine and the mushrooms that topped it. When you add them all together with Gouda cheese, you have an amazingly delicious and moist burger that really shines!  
 
   Ingredients You Need for the Burger
 
    
    	1 Pound Ground Beef
 
    	1 Teaspoon Garlic Salt
 
    	2 Teaspoons Worcestershire sauce
 
    	2 Tablespoons Mirassou Pinot Noir
 
   
 
    
 
   Ingredients You Need for the Mushrooms
 
    
    	1 Pound of Mushrooms
 
    	2 Tablespoons Butter
 
    	1 Tablespoon Olive Oil
 
    	1 Teaspoon Garlic Salt
 
    	1/4 Cup Diced Onion
 
    	2 Tablespoons Mirassou Pinot Noir
 
   
 
   Mix together all of the ingredients for the burgers and form into 4 patties that are about the same size
 
   Place the burgers in the refrigerator until you are ready to grill them then heat the butter and olive oil in a pan until the butter is melted.
 
   Add the mushrooms and onions to the butter and sauté for a few seconds then Mix in the seasonings and wine and sauté everything until the wine is nearly evaporated.
 
   Grill your burgers then top mushrooms and Gouda cheese. 
 
   Enjoy with a delicious glass of Pinot Noir!
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   VINE ON FIRE
 
   Sometimes you just want a drink with a bit stronger kick and that’s how this amazing cocktail came to be! The Vine on Fire uses Mirrasou Pinot Noir, Smirnoff Peppermint Twist and Jack Daniels Fire Whiskey to create a perfect mix that is perfect for the holidays! 
 
   You Will Need:
 
    
    	3 ounces Mirrasou Pinot Noir
 
    	1 ounce Smirnoff Peppermint Twist
 
    	1/2-ounce Jack Daniel's Tennessee Fire Whiskey
 
    	1/2 Mint Syrup
 
    	2 ice cubes
 
    	More ice cubes for glass
 
   
 
    
 
   In a cocktail shaker add Pinot Noir, Smirnoff Peppermint Twist, Jack Daniel's Tennessee Fire Whiskey and 2 ice cubes.
 
   Shake vigorously for 30 seconds and pour into a chilled Mojito glass filled with ice cubes.
 
   Serve and enjoy!
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   RED APPLE PUCKER
 
   There’s just something about fall that makes me want a cool, crisp drink. Add a sour pucker flavoring and I’m in Heaven! This Red Apple Pucker is perfect for fall bonfires, as a Thanksgiving cocktail or during your summer BBQ’s! This recipe includes Dekuyper Sour Apple Pucker and trust me when I say, it’s pure sour perfection in a glass!
 
   You Will Need:
 
    
    	3 ounces Mirassou Pinot Noir
 
    	1-ounce Deep Eddy Cranberry Vodka
 
    	1 Dekuyper Sour Apple Pucker
 
    	6 Fresh Cranberries
 
    	Crushed Ice
 
   
 
   In a cocktail shaker add Mirassou Pinot Noir, cranberry vodka, sour apple pucker and 2 ice cubes. Shake what ya' mama gave you 5 times. Strain into a stemless wine glass filled with crushed ice and fresh cranberries.
 
   Serve chilled over ice and enjoy!
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   THE BLUE APPLE
 
   The Blue Apple is another refreshing drink that apple fans will adore! Mixed with Moscato and Hpnotiq Liquor with a couple of apple peels to create an amazing flavor that will soon become a favorite!
 
   When you make this, you’ll want to use a potato peeler to denude the green apple. Place apple peel into the champagne flute first flush against the inside of the glass, then using a spoon fill glass with crushed ice.
 
   You Will Need:
 
    
    	3 ounces Moscato
 
    	2 ounces Hpnotiq Liqueur
 
    	Green Apple Peel
 
    	2 ice cubes
 
    	Crushed Ice
 
   
 
   Pour into a cocktail shaker the following: Moscato, Hpnotiq liqueur and 2 ice cubes.
 
   Shake 5 times then strain into a champagne flute filled with crushed ice. 
 
   Serve.
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   ORANGE GRIGO
 
   Pinot Grigio is such a versatile wine. It can be used in so many situations and with so many flavors and this Orange Grigo showcases just that. It’s perfect for summertime sipping during your annual BBQ or just enjoying the stars on the back patio at night. My favorite part though? How quickly it all comes together!
 
    
    	3 ounces Pinot Grigio
 
    	1/2 ounce Grand Marnier Liqueur
 
    	1 teaspoon fresh orange squeezed orange juice, strained with no pulp
 
    	2 ice cubes
 
   
 
    
 
   To a cocktail shaker add Pinot Grigio, orange liqueur, fresh squeezed orange juice and ice cubes.
 
   Shake for 30 seconds. 
 
   Strain into a chilled martini glass.
 
   Garnish with orange peel. 
 
   Serve.
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   CINNAMON MOSCATO
 
    
 
   As I said earlier, I adore anything cinnamon flavored or scented during the holidays so it makes sense that every so often, I get a craving for something cinnamon. To help me handle that craving when it pops up, I decided to create a yummy treat that included my favorite Mascato and cinnamon together! Try it! You’ll love it as much as I do!
 
   You Will Need:
 
    
    	3 ounces Moscato
 
    	1 ounce Goldschlager
 
    	1/2-ounce Agave Nectar
 
    	2 ice cubes
 
    	Cinnamon Stick
 
    	Crushed Ice
 
   
 
    
 
   In a cocktail shaker add Moscato, Goldschalager, agave nectar and a couple of ice cubes.
 
   Shake it up and strain it in a martini glass filled with crushed ice.
 
   Garnish with a cinnamon stick and serve.
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   Chrissy Taylor’s blog, The Taylor House, is a great mix of creative and easy recipes, fun crafts and more! At The Taylor House, you’ll find delicious cocktails and desserts alongside practical family meals. Chrissy’s take on things is realistic and balanced – you're sure to appreciate her down-to-earth style! 
 
   Learn more about Chrissy at The Taylor House.
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