THE HERMITAGE HOTEL

NASHVILLE

Red Wine and Chocolate Pairing

Blackberry Truffle
Valrhona chocolate - Pur Caraibe is a 66% bitter chocolate made from pure
Trinitario beans from the Caribbean (I'rinidad). This dark brown Grand Cru
converture has notes of dried fruit and tobacco
Jeb Steele’s Shooting Star, “Black Bubbles”, Sparkling Syrah, Lake County
late harvest syrah sparkling wine made in the Méthode Champenoise process medinm bodied,
hints of has blackberry and chocolate

Star Anise Ganache Brownie
Valrhona chocolate — 61% general purpose chocolate, elegant chocolate flavor,
slightly bitter taste but full and powerful
d’Arenburg Love Grass, Shiraz, Australia 2007
100 % shiraz with great balance and strong tannins with higher alcobol content;
Jammy characteristics of bing cherries, dates and chocolate

Cacao Berry Espresso Caramel Tart
70 % Cacao Barry Saint-Domingue,a blend of Forastero, and Criollo, combines an exceptionally long finish and
produces a dark chocolate with a very pronounced cocoa flavor
Kaiken Cabernet Sauvignon, Mendoza Argentina 2007
medinm bodied wine with moderate tannins from aged oak barrels has
characteristics of black cherries, prunes, and chocolate

$19.50 per person



