
Pomegranate Champagne Punch 
Oversalted.wordpress.com 

 

 
 

 

Ingredient List 

Punch 

½ cup water 

½ cup granulated white sugar [390 calories] 

1 ½ cups white rum [780 calories] 

2 bottles (1.5 liters total) dry Brut champagne [1250 calories] 

12 oz. pomegranate juice [225 calories] 

1 lemon, thinly sliced 

10 – 15 mint leaves, separated from the stem 

Pomegranate seeds (amount from ½ whole fruit) 

 

Ice Ring 

1 lemon, thinly sliced 

10 – 15 mint leaves, separated from the stem 

Pomegranate seeds (amount from ½ whole fruit) 

 

Recipe 

Serves a crowd (makes about 12 cups of punch) 

Calories per serving: 165 calories per 6 ounce glass 

 

One night before serving the punch, fill a Bundt pan (fancy or decorative, if you have one) with the 

pomegranate seeds, then fill with water about ¾ of the way up the sides of the pan and add the lemon slices and 

mint leaves. Leave in the freezer overnight to solidify. 

 

Just before serving the punch, bring the water to a boil in a small saucepan. When water is boiling, add the 

sugar, and whisk to fully dissolve the sugar in the water. Once sugar is dissolved, remove saucepan from heat 

and allow to cool fully, about 5 minutes. While simple syrup is cooling, combine the pomegranate juice and 

rum in a large pitcher or punch bowl. When simple syrup is cool, add to the pomegranate/rum mixture a little bit 

at a time, tasting intermittently for flavor. Add as much as you’d like for sweetness. Once satisfied with the taste 

of the mixture, pour in the bottles of champagne carefully so the foam doesn’t overflow the punch bowl or 

pitcher. When champagne is fully combined with the juice and sugar mixture, add the lemon slices, 

pomegranate seeds, and mint leaves for color and flavor.  

 

Before serving, remove the ice ring in the Bundt pan from the freezer and run under hot water for ~ 30 seconds 

to loosen. The ice ring should pop out of the pan easily when held upside down in the punch. Serve with a ladle 

and champagne flutes or martini glasses.  


