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Wine and Chocolate for Valentine’s Day 
 
Valentine’s Day is just around the corner and love is in the air. Or is the sweet smell of 
chocolate? Given the age-old tradition of giving heart shaped boxes of goodies to your 
loved one on February 14th, it’s probably a combination of the two. 

While roses and jewelry are a popular gift, the most prolific gift is chocolate. An 
estimated 55 million Americans will give or receive chocolate on Valentine’s Day this 
year, and what better way to supplement the traditional gift than with a sublime 
partnership with wine. 

Wine and chocolate, if done correctly, can be as complimentary to each other as Superman and Lois, 
Romeo and Juliet, or Homer and Marge. Well, you get the point. But, as with many great couples, 
pairing wine and chocolate takes a little work since the wrong combination can bring out bitterness in 
the chocolate or, even worse, make the wine tart and acerbic. 

But if you follow a few simple tips, you’ll enjoy a Valentine’s treat you’re sure to fall in love with. 

First, it helps if the wine is a little sweeter than the chocolate. For example, a creamy style dark 
chocolate would pair well with a late harvest Muscat or Port. Next, the lighter the chocolate, the lighter 
the wine. White chocolate goes great with Sherry or older Madeira while milk chocolate usually plays 
well with merlot or even sparkling wine. Lastly, if the chocolate is concentrated – like a bittersweet 
chocolate – then the wine should be concentrated as well. Usually a hardy zinfandel or fortified red 
wine, such as Banyuls, will do the trick.  

Here are a few of our favorite wine and chocolate pairings. 

I know it seems a bit cliché, but somehow Valentine’s Day just wouldn’t be complete without a 
Champagne from France. The Non-Vintage Piper Heidsieck Brut Champagne, France is an excellent 
example of a value-driven bubbly given the complex flavors of green apples, citrus notes and slate that 
cover the tongue. Hints of roasted nuts and abundant acidity combine to provide a wonderful, crisp 
finish that would pair brilliantly with milk-chocolate covered strawberries. $30 

Made from several old vine lots from various Turley vineyards, the 2011 Turley Cellars Old Vines 
Zinfandel from California is powerful without being overwhelming. Loads of black cherry, dark plum 
and spices roll over the tongue in smooth waves. Briery notes and hints of licorice slide in on the 
backside of the medium finish. I would love to try this with dark chocolate molten lava cake. $33 

The full flavors of black cherry fruit, ripe plums and jammy blackberries found in the 2012 Casa 
Lapostolle Cabernet Sauvignon Cuvée Alexandre “Apalta Vineyard” from the Colchagua Valley of Chile 
are wonderfully in balance with the sweet tannins. The smooth finish features prominent notes of dark 
chocolate and rich vanilla and would pair well with chocolate pound cake. $22 

Made from the Bual grape variety – a relative of semillon – the Non-vintage Leacock's 10 Year Bual, 
from Madeira, Portugal is a fortified wine that has been aged in oak casks for ten years. It has lovely 
flavors of brown sugar, maple syrup and dark caramel all built on a sweet frame that possesses great 
depth. Perfect with white chocolate mouse. $40 

Vintage Ports usually need ten or more years of bottle age to reach their full potential, but the 2007 
Fonseca Port, from Portugal is hard to resist at any age. Full of sweet, dark plum, ripe black cherry 
and notes of cassis, all layered onto a rich elegant frame. Hints of melted chocolate on the weighty 
finish make this a masterful pairing with dark chocolate cups filled with fresh raspberries. $50/half 
bottle 

Port and Chocolate were made for each other – but if you can’t afford a vintage port from Portugal, the 
2003 D'Arenberg Shiraz Port from the McLaren Vale of Australia should do the trick nicely. Chocolaty 
notes dominate this Down Under knockoff and build on a frame loaded with chewy flavors of rich 
espresso, ripe black plums and hints of licorice. The full-bodied finish is long and dense. Just the ticket 
for a flourless dark chocolate tort or double chocolate brownies. $20 
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