
How to Pair 
Wine & Chocolate

Wine and chocolate are two of the most flavour rich and complex
products in the world, and together they can become even better. Here is  

our guide to pairing your favourite bar and bottle together. 

Mouthfeel
This refers to the sensation of the wine

or chocolate in your mouth.  This can
relate to surface smoothness, texture,

weight, creaminess, and whether 
the product is drying. 
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Tannins

Flavours

When wine and chocolate have
similar mouthfeels,  they can make
a satisfying pair. A buttery wine
with a rich mouthfeel could suit an
equally creamy chocolate.  

When a chocolate is deep and
tannic, it suits an equally tannic

wine. Red wines are the more tannic
because their grape skins are left

on during the making process.

Tannins are a group of bitter compounds,
creating an astringent, mouth-coating
feeling on the palate.  When tannins are
elegant, the bitterness is delicately
balanced with the other flavour notes. 

Flavour goes beyond the five basic tastes
(sweet, sour, salty, bitter, and umami) and

refers to the more complex associative
responses to food: think descriptions 

like fruity, earthy, and smoky.

The flavours in wine and
chocolate should complement
and enhance, instead of clash.
For example, pairing a vibrant
chocolate and wine will create
an even brighter result  



Pairing Examples
Considering the principles of mouth feel, tannins, and flavour notes,

here is our ultimate guide to pairing this special wine collection 
with your virtual tasting kit. Let a piece of chocolate melt on your

tongue and then take a generous sip of wine. 

Rioja
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Saumur

Carménère

Take your pick
when pairing the
Pralus 100%: its

high astringency
matches with all of

these tannic red
wines

Clean and intense aromas
of red fruit and spicy notes.

The palate displays rich
plum, dark cherry fruit and

warm spices, which are long
lasting on the palate.

Pair the Rioja with the Pump
Street Jamaica 75%. This bar's
rum and raisin flavour notes
complements the Rioja's fruity
profile. The warm spices in the
Rioja also bring out an
unexpected ginger note 
from the chocolate. 

The Les Villaises
vineyard's chalky soil is
ideal for producing this

smooth and bright wine,
with fruit compote

flavours and delicate
balsamic notes.

Original Beans' Piura 75% is a
delicately floral dark chocolate,
with bright highs of raspberry,
dried prunes, and pecan. The
Saumur enhances the chocolate's
lightness, as well as develops a
subtle and satisfying hit of pepper. 

Expect aromas of cherries and
plums and earthy notes of mocha
and chocolate. There is a pleasing

weight in the mouth, with sweet
tannins and a velvety finish.

 Conexion Ecuador 70% has a distinctively
earthy flavour profile, which is deepened

by the carménère. The intense cocoa nibs
suit the chocolately flavours in the wine. 


