Episode 100 Chocolate and Wine: Sweet Harmony
Hi! My name is Marc and this is WINE IN SMALL SIPS. Today we're celebrating our 100th episode with one of the most beloved pairings in the world - chocolate and wine. But here's what might surprise you: that glass of Cabernet you're reaching for with your dark chocolate dessert? It's probably going to taste terrible together.
I know, I know - it sounds like it should work. Dark, rich wine with dark, rich chocolate. But wine and chocolate pairing is way more nuanced than most people think. In this milestone episode, we're going to unlock the secrets of creating truly magical chocolate and wine combinations that will make your taste buds sing in perfect harmony.
Wine and chocolate pairing is all about balancing sweetness, intensity, and complementary flavors rather than simply matching "dark with dark" or "light with light." The biggest factor most people miss is that chocolate - even dark chocolate - contains sugar, which can make dry wines taste harsh and overly tannic (TAN-ik).
The key principle is this: your wine should always be at least as sweet as your chocolate, or you risk the chocolate making your wine taste bitter and unpleasant. This is why that bone-dry Cabernet fails so spectacularly with chocolate cake - the chocolate's sweetness highlights every bitter compound in the wine.
But when you get it right, chocolate and wine create what experts call "flavor bridging" - where the cocoa notes in wine harmonize with actual cocoa, and complementary flavors like berries, nuts, or spices enhance each other rather than competing.
Why Should I Care?
Understanding chocolate and wine pairing transforms your dessert game completely. Instead of ending a meal with a disappointing combination that leaves both the wine and chocolate tasting worse, you'll create memorable experiences that enhance both elements.
This knowledge also saves you money. You don't need expensive wines for chocolate pairings - some of the best matches are with affordable dessert wines, ports, and even sparkling wines. Plus, you'll avoid the common mistake of opening a pricey bottle of dry red wine only to have it taste awful with your chocolate dessert.
Most importantly, you'll gain confidence in wine pairing situations. When someone brings out chocolate at a dinner party, you'll know exactly what to pour - or what to avoid.
Practical Application
Let's break down the best chocolate and wine pairings by chocolate type:
Dark Chocolate (70%+ cacao): Pair with Port, late-harvest Riesling, or rich red wines with residual sugar like Amarone. The wine's sweetness balances the chocolate's intensity. Try a 20-year Tawny Port with 75% dark chocolate - it's magical.
Milk Chocolate: This is perfect for lighter dessert wines. Moscato d'Asti, Brachetto d'Acqui, or even a good Prosecco works beautifully. The wine's acidity cuts through the creaminess while complementing the sweetness.
White Chocolate: Since white chocolate is basically cocoa butter and sugar, pair it with wines that have both sweetness and acidity. Champagne is classic, but also try Gewürztraminer or Viognier.
Chocolate with Nuts: Add a nutty wine like aged Sherry or Madeira. The shared nutty flavors create incredible harmony.
Chocolate with Berries: This is where red wines can work - try Zinfandel or Grenache with chocolate-covered strawberries. The fruit notes bridge beautifully.
The temperature matters too. Serve your wines slightly cooler than usual - the chocolate will warm them in your mouth.
Common Mistakes to Avoid
The biggest mistake is the "dark with dark" assumption. People automatically reach for Cabernet Sauvignon or other dry red wines with dark chocolate, creating a bitter, unpleasant experience. The chocolate's sweetness makes the wine's tannins taste harsh and metallic.
Another common error is serving wine too warm. Chocolate melts at body temperature, so if your wine is already warm, the combination becomes cloying and overpowering. Always serve pairing wines slightly chilled.
Finally, don't ignore the other ingredients. That chocolate cake isn't just chocolate - it might have coffee, vanilla, or fruit flavors that need consideration. A chocolate-raspberry tart needs a different wine than plain dark chocolate.
Quick Reference Cheat Sheet
The Golden Rule: Wine should be sweeter than or equal to your chocolate Dark chocolate: Port, late-harvest wines, Amarone Milk chocolate: Moscato, Brachetto, Prosecco White chocolate: Champagne, Gewürztraminer Chocolate + nuts: Sherry, Madeira Chocolate + fruit: Zinfandel, Grenache Temperature: Serve wines slightly cooler than usual Emergency pairing: When in doubt, Moscato d'Asti works with almost any chocolate
On The Next Sip, we're tackling another challenging pairing situation - spicy food and wine. 
If you thought chocolate was tricky, wait until you try to find wines that can handle real heat without making your mouth feel like it's on fire. 
We'll explore the cooling strategies that actually work and why that glass of water might not be your best friend. See you next sip!

Enjoyed this episode? Share your favorite chocolate and wine combination with me - I'd love to hear what works for you!
