with

Tip of the Month: Wine should be
sweeter/less bitter than the food.

Learn more about Wine Pairings at

or point your camera at the
QR Code here.




1) Sweet CANCELS
Sweet

Chocolate.

PAIRING

WINE with CHOCOLATE

WINE & CHOCOLATE PAIRING CONSIDERATIONS

Palate Facts

Wine Pairing Guidelines with Chocolate

The wine should always be MORE SWEET than the

2.) Bitter + Bitter
= MoBitter!

Chocolate.

The wine should always be LESS BITTER than the

Styles of

Chocolate

Milk Chocolate

Sweet Riesling,
Late Harvest

Sweet Reds like
Port and Late

SOME SUGGESTED PAIRINGS USING THE ABOVE GUIDELINES

M

Sparkling
Wines

Sweet Sparkling Wines
like Asti Spumante,

and Red Blends

Semillon Harvest Zinfandel Sparkling Moscato, any
labeled as “Doux” (term
means “Sweet”)

50%-65% Semi-sweet Low Tannin Reds Semi-Sweet Sparkling
Cacao Dark Pinot Gris, like Pinot Noir, Wines like Prosecco and
Chocolate Viognier Grenache, any labeled as “Extra Dry”
Barbera, (term means
Zinfandel, “Semi-Sweet”)

70-85% Cacao
Dark Chocolate

Full-bodied whites
such as barrel
fermented/aged
Chardonnay and
Roussanne

Moderate Tannin
Reds like Merlot,
Syrah, GSM Blends,
and Malbec

Dry Sparkling Wines
like Franciacorta, Cava,
or any labeled “Brut”
(term means “Dry”)

Learn more about Wine Pairings at
visitmodesto.com/mowine

or point your camera at the

QR Code here.




