
CHILLED CITRUS
CRAB SALAD

INGREDIENTS

Makes 4 Servings   

2 Cups Watermelon, Cubed and Chilled
1 Tbsp Agave Nectar
2 Cups Childress Vineyards Cellar Select Riesling
2 Cups Club Soda, Chilled
2 Cups Ice

Garnish

Drink

4 Small Watermelon Wedges

DIRECTIONS
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Add the watermelon, agave nectar, 
and ice into a food processor or blender, 
and pulse until smooth.

Pour in Riesling and club soda.

Pulse again until combined.

Divide the mixture among 4 glasses.

Garnish each glass with a watermelon wedge. Grillin’ & Chillin’ 
Food Pairing Recipes

Grilled Chicken & Citrus Kabobs
Grilled Steak Fajitas

Grilled Watermelon Arugula Salad


