WHAT TO DRINK WITH CHOCOLATE?
When one of our Committee members suggested an evening spent tasting chocolate and wine combinations, some of us were a bit dubious.  But having thought it through and with the realisation that we could bring liqueurs and beers into the equation we decided to give it a go. The chocolates and liquid accompaniments were purchased separately and we then tried to match them up starting with the most obvious combinations.  Amazingly, the default combination at the end proved the best of all.  The chocolates came from Lessiters, a small producer based in Woolmer Green, Hertfordshire.  Here are the results of our deliberations.

	Chocolate
	Milk chocolate

	Wine
	Alsace Muscat 2002 (12%) from Oddbins.

	Matching
	Muscat is the recommended grape to go with chocolate.  The flavours certainly worked alright but the sweetness levels weren’t quite right.  The wine tasted a lot drier with the chocolate.  A slightly sweeter Muscat would probably have gone quite well.


	Chocolate
	Milk Truffle – quite creamy and sweet

	Wine
	Innis & Gunn Ale aged in old whisky barrels (6.6%) from Tesco.

	Matching
	Quite a pleasant beer this.  Smokey with a hint of vanilla and toffee.  Some of the ladies who don’t normally drink beer liked this one.  The sweetness levels were a major contrast and there was no flavour match, but where this worked well was that the beer really refreshed the palate after the cloying sweetness of the chocolate.


	Chocolate
	Orange Liqueur

	Wine
	Orange liqueur – Prohibition high alcohol kit – made by Kevin

	Matching
	This proved a good advertisement for a high alcohol kit – some of our members were quite impressed, although a bit daunted about the prospect of getting through a gallon! The flavour match was good as you would expect.  The liqueur was not quite sweet enough for balance, although the alcohol level of it was good.  The chocolate therefore brought the sweetness level up a bit thereby improving the liqueur.


	Chocolate
	Brandy truffles – quite rich with a touch of bitterness.

	Wine
	Cotes du Rhone Villages 2004 – 3D Wines.  This was chosen because the vineyard does an annual chocolate and wine tasting with a local chocolatier.

	Matching
	Wine has a cherry nose and flavour.  It stands up very well to the chocolate.  It takes the richness away and the ripe fruit soon fills your mouth again and cleans the palate.


	Chocolate
	Champagne truffles – rich dark chocolate

	Wine
	Liefmans Kriek Belgian cherry beer (6%) from Tesco.  This was recommended by a London evening paper as going well with chunks of proper dark chocolate.

	Matching
	Not sure about this one.  We found the fruit a bit overpowering on the beer for our taste.  While not exactly complementing one another, the beer did at least take away some of the fruitiness and improve the beer in our view.


	Chocolate
	Green Mandarin – 72% chocolate – quite a sweet centre on this one.

	Wine
	Botrytis Semillon Australia (12.5%) from Oddbins.

	Matching
	Nice rich sweet wine with citrus, apricot and honey.  Good match, although the wine tasted a bit drier after the chocolate.  Not surprising as the chocolate was very sweet. 


	Chocolate
	Cappucino Chocolate

	Wine
	My homemade 10 year old brown.  A failed sherry made from figs, dried apricots, prunes and bananas.  Gravity 1014.

	Matching
	Wine is rich with complex flavours.  Surprise, surprise this is a match made in heaven.  The chocolate and wine meet in the middle and blend into one.  Pity it was my last bottle.


Overall, this proved quite a successful exercise, to our surprise.  Nothing clashed violently and there were some good combinations.  The evening was further enhanced by some interesting information on the history of chocolate and some chocolate quizzes with appropriate prizes, all put together by Kevin. 
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