by Dr. Nick Proia, MD



HOCOLATE AND WINE ARE AN AMAZING DUO:

THEY BRING OUT THE BEST IN EACH OTHER.

THE NATURAL TANNINS IN COCOA PRIME THE
PALATE FOR THE TANNINS IN THE WINE, ALLOWING THE }
OTHER FLAVORS IN THE WINE TO SHINE. HERE'S HOW
TO MAXIMIZE YOUR TASTING EXPERIENCE.

.................................................................................. : N

1. PREPARE: Chocolate should be served 3. SAVOR THE CHOCOLATE: Break off a
at room temperature, and the wine at the bite-size piece. Take in the aroma, identify
temperature recommended for the varietal. the smells (berry? spice?) and look at its rich
Cleanse your palate with tepid water or a color. Place the chocolate in your mouth and
bland cracker. let it slowly dissolve. What flavors do you

2. TASTE THE WINE: Swirl around to coat detect? How would you describe the texture?
the side of the glass and release the aromas. 4. NOW, THE WINE AGAIN: Swirl in your
Put your nose close to the glass; what scents mouth so it blends with the chocolate. How
do you detect? Now sip the wine, swirl in your have the flavors of the wine and chocolate
mouth, and notice the various flavors. Is it changed? Are any of the notes in the wine
fruity or dry? Acidic or flat? What notes are more evident?

ident? Wh 're done, cl alate.
M enyou re done, cleanse your patate 5. REPEAT! Cleanse the palate between tastings.

HAVING A TASTING PARTY? BE SURE TO HAVE AT LEAST THEIR THOUGHTS BEFORE SHARING OUT LOUD. TASTE
3 KINDS OF WINE ALONG WITH THE 3 BRIX VARIETIES (SEE IN ORDER FROM THE LIGHTEST WINES THROUGH THE
BACK FOR PAIRING LIST). HAVE SMALL NOTEPADS THAT LIST MOST ROBUST. AND MOST IMPORTANT, HAVE FUN!

THE WINE AND THE BRIX, AND ALLOW GUESTS TO JOT DOWN




EXTRA DARK CHOCOLATE
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70% CACAO + ALL NATBRAIL

MEDIUM DARK CHOCOLATE
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60%/CACAO - ALL NATURAL
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www.brixchocolate.com




