White
Chocolate

Milk
Chocolate

Messira Hof

Usually the
sweetest of the
chocolate family,
it is the lightest
weight of all. It

iring

Lighter and more
delicate. It has
creamier, lighter
chocolate flavors
which are
medium in
weight. These

Dark chocolate
has the highest
cocoa content and
therefore the
boldest flavors
which

WINERY & RESORT

Red Fruit flavors
bring out the red
fruit flavors of

Creamy, nutty,
roasted,
butterscotch
flavors with
chocolate are a
natural

Chocolate
with Spice

Spice adds heat,
pungency, and
boldness to the
flavor of the
chocolate. Wines
of equal bholdness

Chocolate with
Coconut, dried
white fruits, or
tropical fruits

Coconut, dried
white fruits and
tropical fruit
flavors work well

Chocolate
with herbs

Chocolate with
herbs can provide
a savory or
pungent pairing
with wine. Herbs
like rosemary,
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