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Poulain™ Creates a New Ritual with Tantalizing Tasting Tips 
and Decadent Dark Chocolate Pairings
Similar to savouring a fine wine, tasting the world’s most premium dark chocolate, such as Poulain†, offers a truly incredible experience for all your senses.  Just one taste of this dark, delectable indulgence, whether on its own or paired with the perfect food or beverage, reveals Poulain’s subtle tastes and nuances and heightens the overall sensory experience. 

Professor Jordan LeBel, one of North America’s foremost experts on dark chocolate and former executive chef, is a specialist in the fine art of chocolate tasting and shares some great pairing tips for one of the world’s finest premium dark chocolates – Poulain.  
How to Appreciate Premium Dark Chocolate 
Not all dark chocolate is the same!  To distinguish exceptional dark chocolate, like Poulain with its time-honoured recipes and high cocoa content, Professor LeBel encourages you to involve all your senses.  Professor LeBel reveals his four seductive steps to the French art of dark chocolate tasting to fully appreciate and experience Poulain’s premium dark chocolate taste.
· See.  Just like a fine wine, the appreciation of dark chocolate begins with an examination of its appearance – nuances in the shades of black-brown will provide some indication of the intensity of its taste.  Deep mahogany tones of its outer covering should seem to shine with perfect uniformity.  Notice the sheen or brilliancy (in part from the cocoa butter).  Exceptional dark chocolate like Poulain is slightly glossy and bright. 

· Smell.  Dark chocolate does not hide its origins and personality.  Subtle aromas should both reveal and contribute to its taste while stimulating your anticipation.  Even simple chocolate will contain aromas of vanilla, nuts, perhaps even dried fruits.  The various aromas are due to the origin of the cocoa beans and the skills and decisions made by the master chocolatier throughout the manufacturing process.

· Snap.  Premium dark chocolate possesses a characteristic feeling.  Break off a piece and pay attention to how it breaks in your hand.  It should break cleanly, making two crisp edges and a distinct sound called the ‘craquant’.  Even at room temperature, dark chocolate should not melt in your hand immediately, but hold for at least a few seconds before it melts.  Nor should it feel greasy or granular to the touch.
· Savour.  Premium dark chocolate should be eaten between 19°C and 25°C in order to fully reveal its flavours and aromas.  As you gently bite it, it should crack and break with a dry little noise.  Let the chocolate rest on your tongue and feel the flavours slowly come alive.  Chew each bite between five and ten times to fully reveal its taste and complexity – the most difficult part of tasting dark chocolate!  Enjoy its full flavour – radiant and striking but never overwhelming.  Swallow, then breathe from your mouth, and then exhale through your nose and previously unnoticed flavours will emerge.  Savour the harmonious and distinctive bouquet of Poulain’s fine dark chocolate. 
How to Taste a Premium Dark Chocolate 
Once a delicate square of Poulain dark chocolate is in your mouth, an exceptional sensory experience unfolds.  Poulain premium dark chocolate has specific tasting notes.  This is how professional chocolatiers describe dark chocolate’s sensory properties. 
· Taste.  Refers to the overall flavour of the dark chocolate.  You can describe the immediate overall flavour of the chocolate as it comes into contact with your tongue.  Words to describe it:  flowery, fruity, nutty, spicy, herbal, caramel-like.  The taste of Poulain Ultime Noir (86% Cocoa) is described as having a nice sharp peek and deep nutty flavours.  

· Texture.  Refers to the physical impression of the chocolate on your tongue and palate and is also referred to as ‘mouth-feel’.  Words to describe it: buttery, velvety, smooth.  The texture of Poulain Noir (76% Cocoa) is described as having a smooth, rich chocolate flavour that develops gradually.

· Intensity.  The strength with which the aromas and flavours manifest themselves.  Words to describe it:  mild, intense, concentrated.  The intensity of Poulain Noir Café (64% Cocoa) is described has having moderate chocolate intensity with distinct yet pleasant dark coffee flavour.
· Bitterness.  Often noticed on the middle and sides of the tongue, bitterness creates a feeling of dryness in the mouth.  An unpleasant bitterness is usually associated with a poorer quality.  Even the darkest fine chocolate has a pleasant taste.  Words to describe it:  austere, drying, bittersweet, sweet, honey-sweet.

· After-taste.  Refers to the sensations produced after swallowing, and experienced from the inflow of air through the mouth and into the lungs.  Typically described in terms similar to ‘taste’.  Words to describe it:  flowery, fruity, nutty, spicy, herbal, caramel-like.  The after-taste of Poulain Noir Café (64% Cocoa) is described as having toasted nutty tones and undertones of caramel with a long, full-bodied finish. 
· Persistence.  Refers to the speed at which the taste and after-taste disappear after you have swallowed.  Words to describe it:  fleeting, light, lasting, penetrating.  The persistence of Poulain Lait Volupté (33% Cocoa) is described as sensual and lasting, enveloping one’s mouth in chocolate bliss.
Perfect Poulain Dark Chocolate Pairings
Create your own dark chocolate ritual by pairing Poulain premium dark chocolate with the best wines, liqueurs, coffees, dried fruits and more.  
Poulain Dark Chocolate and a Fine Wine
· Pairing wine with dark chocolate is truly a delicate balancing act.  The overall idea is to avoid too much sugar and too much astringency.  Too much sweetness in either the wine or the chocolate will make the other appear 

bland; too much astringency will result in a pairing that is dry and mouth puckering.

· Try a rich, high cocoa content dark chocolate, such as Poulain Noir (76% Cocoa), with a young and lively Cabernet Sauvignon or even a Syrah.  Both wine varieties offer crisp tannins and earthy aromas that will nicely complement the dark chocolate.
· Take a small bite of the chocolate, chew it five to ten times and let it slowly melt on the tongue.  Pour 1/3 of a glass of wine.  Swirl the wine glass and inhale in short breaths. Take a sip and let it mingle gently with the chocolate in your mouth.  Linger and savour the unique taste.  After you swallow, pay attention to the aromas that rise from the back of your throat.  Breathe in from your mouth and exhale through your nose and notice how the sensation and the aromas have changed from the immediate impression you had when the dark chocolate first touched your tongue.
· Before moving onto the next wine pairing, remember to always cleanse the palate by eating an unsalted cracker and taking several sips of water.  
Poulain Dark Chocolate and Coffee

· Deep, dark, full-bodied coffees are the perfect complement to the intense, decadent flavour of Poulain Ultime Noir (86% Cocoa), the rich and velvety texture of Poulain Noir (76% Cocoa), and the subtle intensity and toasted nutty tones of Poulain Noir Café (64% Cocoa).
· Take a small bite of the dark chocolate, chew it five to ten times and let it gradually melt on the tongue.  Pour a small cup of coffee, inhale its rich, warm aroma and then take a small sip.  Allow the coffee and the dark chocolate to marry in your mouth and let yourself surrender to pure dark chocolate bliss.

Poulain Dark Chocolate and Stout

· For years, beer aficionados have explored the extraordinary flavours that come from combining malty, craft-brewed beers with the finest dark chocolate.  Today, chocolate is fast becoming a much-loved item to pair with beer.

· Combine a smooth and fruity copper-hued ale or dark stout with an exceptional premium dark chocolate such as Poulain Ultime Noir (86% Cocoa) or Poulain Noir (76% Cocoa).  As the beers are made from darkly roasted barley or highly toasted malts, they provide roasted, toasted and even coffee-like flavours that pair extremely well with dark chocolate.

Poulain Dark Chocolate and Cognac
· Liquors with a wine base that are aged in large barrels such Cognac or Armagnac – a French spirit produced in Gascony, southeast of Bordeaux, France – have amber colours, and rich aromas of oak, leather and dried flowers.  When paired with dark chocolate such as Poulain Noir (76% Cocoa), these aromas find total harmony and expression due to high cocoa solids.
Poulain Dark Chocolate and Dried Fruit
· Whether paired with dried apricots, cherries or cranberries, dried fruit is the perfect complement to the bold flavour of Poulain Noir (76% Cocoa) and Poulain Ultime Noir (86% Cocoa).  
· The fructose that is brought out in the fruit by the dehydration process mixes well with the tartness of the strong cocoa and has the ability to enhance the fruity aromas of the dark chocolate, resulting in a divine taste combination.
Poulain Dark Chocolate & Mint Flavoured Tea

· Mint and chocolate has long been a popular flavour combination enjoyed by many.  But, pairing mint flavoured tea with Poulain Ultime Noir (86% Cocoa) or Poulain Noir (76% Cocoa) takes this much-loved flavour combination to a whole new level of sensory pleasure.
· Similar to pairing dark chocolate and wine, take a small bite of the chocolate, chew it five to ten times and let it slowly melt on the tongue.  Pour a small cup of mint-flavoured tea and inhale its fresh aroma in short breaths. Take a sip and let it mingle gently with the chocolate in your mouth – the combination of flavours is absolutely heavenly.

About Cadbury Adams Canada Inc.

Cadbury Adams Canada is now importing from France four of the finest premium dark chocolate bars – Poulain Ultime Noir (86% Cocoa), Poulain Noir (76% Cocoa), Poulain Noir Café (64% Cocoa), and Poulain Lait Volupté (33% Cocoa).  Poulain is distributed in Canada exclusively by Cadbury Adams Canada.  Cadbury Adams Canada is the country's largest confectionery company and manufactures, markets and sells some of the country's leading chocolate, candy, cough and gum brands such as Caramilk*, Dairy Milk*, Mr. Big**, Dentyne*, Trident*, Bubblicious*, Halls*, and Maynards Wine Gums*.  Headquartered in Toronto, Ontario, Cadbury Adams Canada is a subsidiary of Cadbury Schweppes plc, the world’s largest confectionery company with a strong regional presence in beverages in the Americas and Australia.  
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