Wine & Chocolate 
	Wine

	Color
	Aromas
Flavors
	Finish
	Chocolate

	Shiraz
Mitolo G.A.M.
Mclaren Vale , Australia

+596031
$44.95
 (6g/L)
	
	
	Only works at 90%
	50% Dark Chocolate  

70% dark
90% dark chocolate (Lindt)

	Amontillado

Marques del Real Tesoro

Jerez, Spain

+726893

$19.95

 (g/L)
	
	
	Best match

Of all
	Dark Chocolate caramel with sea salt (Rogers)

	Bracchetto d’Acqui DOCG

Piemonte Italy

Ca’ dei Mandorle
+30536

$16.95

 (111g/L)
	
	
	Very good match
	White chocolate champagne rose filled (confisserrie Berger)

	Special Select Late Harvest Vidal
Ontario, Canada
Henry of Pelham
+395228
$19.95/375ml
 (166g/L)
	
	
	Went very well with both
	47% dark chocolate fleur de sel (Lindt)
70% Dark with Espelette pepper (Rochef)



	Tawny
Victoria,Austalia
Buller
+271403
$18.95

 (134g/L)
	
	
	Ok at best

Chocolate needs to be darker and with more nuts
	Capuccino chocolate Almond (Farm Boy private label)

Dark chocolate Almond (Farm Boy Private Label)

	Moscatel
Jerez, Spain
Lustau “Emilin”
+248518
$18.95/375ml
 ( 230g/L)
	
	
	Works well with both
	35%milk Chocolate (confisserrie Berger)
99% Dark Chocolate (Lindt)


