™

Chocolate & wine
pairing guide

For this pairing, you'll enjoy two of Vine to Bar’s
expertly crafted varieties, each with WellVine™
Chardonnay Marc in every bite. Your Library Box
contains:

DARK CHOCOLATE WITH CHARDONNAY MARC

Infused with bright, crisp Chardonnay notes, finishing with
hints of fruit.

TART CHERRY & COCOA NIBS

The tart cherry paired with the brightness of the WellVine™
Chardonnay Marc mingles beautifully, while the topping of
cocoa nibs provides a burst of flavor.

CHARDONNAY SMOKED SALT & COCOA NIBS
The Chardonnay smoked salt in oak barrels creates
agentle, smoky elegance that intermingles with the
fruitiness of the WellVine™ Chardonnay Marc. A pop of
cocoa nibs creates a taste and textural delight.

ALMONDS WITH PINK HIMALAYAN SALT
Roasted California almonds with pink Himalayan salt
complement the bright fruit finish of WellVine™
Chardonnay Marc.



Wine Recommendations

PRIMARY GUIDELINES

Asyou're selecting your wines to pair with the
chocolate, consider selecting the following:

e White wines with oak and richness

e Rosé Wines - the fruitier varieties pair best

e Smoother red wines with soft tannins -- Riper styles
(which are sweeter) with fruit flavors pair well

¢ Higher-tannin reds (like Cabernet) with the softest
tannins. These are fruit-driven with lots of rich ripe fruit

e  Wines with a hint of residual sugar will pair nicely

We recommend avoiding the following when pairing
with chocolate:

® Dry, high-acid, unoaked whites such as Sauvignon Blanc

® “Bonedry” red wines with the highest tannins or
herbal/pyrazine flavors

¢ The highest acid and most tannic Pinot Noirs

BEST WINES BY CHOCOLATE

DARK CHOCOLATE WITH CHARDONNAY MARC

New World Chardonnay with Oak:

e LaCrema, Cambria Estate, Kendall-Jackson,
Stonestreet, Legacy

Rosé of Pinot Noir:

e Cambria Estate, La Crema, WillaKenzie, Hartford
Court

CHARDONNAY SMOKED SALT & COCOA NIBS

Zinfandel:
e Murphy-Goode, Hartford Family, Kendall-Jackson

Syrah:
e Kendall-Jackson Vintner's Reserve, Cambria Estate

Merlot:
® Freemark Abbey, Matanzas Creek Winery

TART CHERRY & COCOA NIBS

Pinot Noir:
e LaCrema, Cambrialulia's Vineyard Pinot Noir, Santa
Maria Valley, Hartford Court

-Zinfandel:
e Murphy-Goode, Hartford Family, Kendall-Jackson

Merlot:
e Freemark Abbey, Matanzas Creek Winery

Rosé of Pinot Noir:
e Cambria Estate, La Crema, WillaKenzie
ALMONDS WITH PINK HIMALAYAN SALT

Pinot Noir:
e LaCrema, Cambria Estate, Hartford Court

Zinfandel:
e  Murphy-Goode, Hartford Family, Kendall-Jackson

Merlot:
e Freemark Abbey, Matanzas Creek Winery

Cabernet Sauvignon:
e Arrowood, Kendall-Jackson Vintner's Reserve, Carmel
Road

ALL CHARDONNAYS BELOW WORK WITH ALL
FOUR CHOCOLATE VARIETIES

e LaCrema

e Kendall-Jackson Vintner’s Reserve and
Grand Reserve

e CambriaKatherine’s Vineyard Chardonnay,
Santa Maria Valley

® Stonestreet Estate



Tasting Prep & Technique

YOU’'LL WANT HAVE THE FOLLOWING ON HAND FOR
THE ULTIMATE TASTING EXPERIENCE:

e VINE TO BAR TASTING SQUARES
o INDIVIDUAL GLASS(ES) FOR YOUR WINE(S)
e ROOM-TEMPERATURE WATER

A few recommendations for enjoying your
chocolate onits own:
e Openthe wrapper of the chocolate and delight in the
aromatics of the chocolate and Chardonnay Marc
e Start by taking a bite of the chocolate and allowing it to
melt in your mouth
® Once the chocolate melts slightly, you'll want to chew it
and let it coat your mouth so you can fully experience all
tasting notes

As youtaste your chocolate and wine:
¢ Sip the wine, then taste the chocolate, and then revisit
your wine—the notes and flavors together will create a
balanced sensory experience
¢ Inbetween each tasting, make sure you cleanse your
palate with water

USEFUL RESOURCES

Pre-recorded tasting event:

You can follow along with one of our previous tasting
events with Master Sommelier Michael Jordan,

Wine Educator Gilian Handelman, and Chocolatier Ralph
Jerome with the video here.

Wine collection:
Shop our suggested wines that pair perfectly with Vine to
Bar chocolate here or head to your local purveyor.


https://www.youtube.com/watch?v=pzyXmLzyqdc
https://www.youtube.com/watch?v=pzyXmLzyqdc
https://www.yourwinestore.com/
https://www.yourwinestore.com/

Tasting Cards

You've got your chocolate and your wine. Now it's time to explore new flavor combinations and enjoy.
Use the boxes below to jot down what notes you taste, how the wine pairs with each chocolate, or even what memories
come to mind as you indulge in one of life’s greatest treasures.

DARK CHOCOLATE WITH CHARDONNAY SMOKED SALT
CHARDONNAY MARC & COCOANIBS
TART CHERRY & ALMONDS WITH
COCOA NIBS PINK HIMALAYAN SALT

Share your tasting withusonsocial @ VINETOBAR




