SPARKLING RASPBERRY CHAMPAGNE COCKTAIL
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This INCREDIBLY sparkling raspberry champagne cocktail is the perfect drink for special occasions!  Very much like a French Martini!  So festive, so bubbling, so pink and pretty – perfect for Valentine’s Day, bridal showers and anytime you need to create a special signature drink!
INGREDIENTS:

1-1/2 cups Raspberry Coulis (fresh raspberry puree or raspberry simple syrup)
1-1/2 cups raspberry vodka

½ cup Chambord liqueur

1 750 ml. bottle champagne

Garnish: fresh raspberries

HOW I MAKE THIS:
1. See my recipe for Raspberry Coulis, or make a fresh Raspberry Simple Syrup (the Raspberry Coulis is MUCH better if you have the time!)

Raspberry Simple Syrup:  Combine 1 cup water, 1 cup granulated sugar and 1-1/2 cups frozen raspberries in a small saucepan.  Bring to a boil, stirring until the sugar is dissolved, about 3-5 minutes.  Stir in frozen raspberries and return to a boil; remove from heat and mash mixture; strain through a fine mesh strainer, pressing raspberries to extract as much juice as possible; discard seeds and refrigerate syrup until cooled.

2. For Individual Servings:  pour 1 ounce Raspberry Coulis or Raspberry Simple Syrup into bottom of champagne flute; add 1 ounce raspberry vodka, 1 tablespoon Chambord, and fill glass with champagne. Garnish with fresh raspberries and serve immediately!
3. For a Party:  Combine Raspberry Coulis or Raspberry Simple Syrup, raspberry vodka and Chambord in a pitcher.  Distribute mixture between six glasses.  Top each individual flute with champagne, garnish with fresh raspberries and serve immediately!

YIELD:   6 perfectly romantic servings!
Previously posted 2010, 2013; re-photographed and re-posted February 2018.
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