
Cabernet Cherry Pepper Chutney 
 

170 ml. 
750 ml. Frozen Sour Cherries 
150 ml. Cranberry Sauce 
60 ml. Sugar 
20 ml. Balsamic Vinegar 
90 ml. Cabernet Sauvignon 
Pinch of Ground Ginger 
2.5 ml. Fresh Cracked Black Pepper 
 
• Combine all the ingredients in a saucepan. 
• Bring to a boil over medium heat then simmer uncovered until the sauce has 

reduced in volume and thickened. 
• Chill 
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