
Fruity Vodka Punches 4 Ways 

 

Mixed Berry + Thyme Punch: 

 

Ingredients: 

 

3-4 cups ice 

4 cups dark mixed berry juice 

2 cups fresh mixed berries 

¾ cup SKYY Infusions, Raspberry vodka 

Fresh thyme leaves for the garnish 

 

Recipe: 

 

1. Fill a chilled glass jug with ice. 

 

2. Top with the fresh mixed berries and the berry juice. 

 

3. Add the SKYY Infusions, Raspberry vodka and give it a quick stir. 

 

4. Garnish with fresh thyme leaves. 

 

5. Serve & ENJOY! 

 
  



Pineapple, Granadilla + Mint 

 

Ingredients: 

 

3-4 cups ice 

4 cups pineapple juice 

2 cups pineapple, cut into big chunks 

The pulp of 4 granadillas 

¾ cup SKYY Infusions, Pineapple vodka 

1 cup soda water 

Fresh mint for the garnish 

 

Recipe: 

 

1. Fill a chilled glass jug with ice. 

 

2. Top this with the pineapple chunks, the granadilla pulp and the pineapple juice. 

 

3. Add the SKYY Infusions, Pineapple vodka and give it a quick stir. 

 

4. Finish off with the soda water. 

 

5. Garnish with fresh mint leaves. 

 

6. Serve & ENJOY! 

 
  



Rooibos + Peach Punch: 

 

Ingredients: 

 

3-5 Rooibos teabags 

4 cups boiling water 

2 tbsp honey 

3-4 cups ice 

2 cups fresh peaches, cut into wedges 

¾ cup SKYY Infusions, Peach vodka 

 

Recipe: 

 

1. In a glass jug, steep the Rooibos teabags in the boiling water for 8 minutes. 

 

2. Remove teabags, add the honey and stir to dissolve. Cool the tea completely.  

 

3. To the cooled tea, add the ice and fresh peaches. 

 

4. Add the SKYY Infusions, Peach vodka and stir carefully, ensuring not to damage the fruit. 

 

6. Serve & ENJOY! 

 
  



Grapefruit + Orange Punch: 

 

3-4 cups ice 

4 cups grapefruit juice 

½ ruby grapefruit, neatly sliced 

½ orange, neatly sliced 

¾ cup SKYY Citrus Infusion 

1 cup soda water 

 

Recipe: 

 

1. Fill a chilled glass jug with ice. 

 

2. Top with the grapefruit and the orange slices and the grapefruit juice. 

 

3. Finish off with the SKYY Infusions, Citrus vodka and the soda water and give it a quick stir. 

 

4. Serve & ENJOY! 


